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Also available:

Popular Culture

Nike Football Boots
Caleb Azumah Nelson and Thomas Turner, with an Introduction by Eleanor Watson

The first book to chart the unprecedented 
history of Nike’s iconic football boots, 
published to coincide with the 2026 FIFA 
World Cup

Nike Football Boots explores the mythology 
surrounding generations of footballers and the boots 
they wear. It uncovers the stories behind boots worn by 
such superstars as Liverpool legend Ian Rush, Brazilian 
striker Ronaldo Luís Nazário de Lima, emerging icon 
Mbappe, and USWNT stars Megan Rapinoe and Mia 
Hamm (the only footballer with a signature boot), to 
name only a few. Kicking off in the 1970s, at the 
beginning of Nike’s football journey, the book charts the 
history of their football footwear, from the all-black 
leather boots introduced in 1971 (the first of any shoe 
to feature the famous Swoosh) to the present day, 
through the four key product lines that encapsulate 
their design ethos: Tiempo, Mercurial, Total 90, and 
Phantom. With more than 500 images, including boot 
close-ups, on-feet, concepts, posters and advertising, 
film screenshots, material swatches, sketches, 
prototypes and ephemera from Nike’s archive, and a  

12-page glossy insert displaying every model of boot 
that Nike have ever produced, this is the ultimate 
book for every fan and collector. Celebrated author 
Caleb Azumah Nelson sets the scene for each 
chapter, while historian Thomas Turner explores the 
technical innovations behind each boot, and curator 
Eleanor Watson provides an accessible introduction 
to football design. This unprecedented volume 
presents the story of how football boots become part 
of public consciousness, in which performance and 
fandom combine, and the items worn are as iconic as 
those who wear them. 
-
Caleb Azumah Nelson is a British Ghanaian writer 
and photographer. His first novel, Open Water, won 
the Costa First Novel Award and was a number one 
Times bestseller.
-
Thomas Turner is a historian, writing and working in 
London, UK. He is the author of The Sports Shoe: A 
History from Field to Fashion.
-
Eleanor Watson is a curator and academic 
specialising in design and sustainable museology.

$ 
£ 
€ 
$ 
$

49.95 
34.95 
39.95 
64.95 
69.95

US 
UK 

EUR 
CAN 
AUS

Hardback, with a 12-page 
glossy central insert  
illustrating every model 
of football boot Nike has 
ever released 
270 x 205 mm 
8 1/8 x 10 5/8 inches 
240 pp 
500 col illus. 
 - 
Published 
April 2026 
Phaidon

978 1 83729 149 6

9 7 8 1 8 3 7 2 9 1 4 9 6

Published to coincide with the FIFA 
World Cup, being held in USA, Canada 
and Mexico in 2026
-
With more than 500 images, including 
boot close-ups, on-feet, concepts, 
posters and advertising, film 
screenshots, material swatches, 
sketches, prototypes, and ephemera 
from Nike’s archive – some never  
before published
-
Showcases the four key product lines 
that encapsulate Nike’s design ethos: 

Tiempo, Mercurial, Total 90 and 
Phantom
-
Featuring a 12-page glossy insert 
displaying every model of boot that Nike 
have ever produced – the ultimate 
source for fans and collectors
-
Celebrated author Caleb Azumah  
Nelson set the scene for each chapter, 
discussing how the culture and style of 
the decade influenced each boot’s 
design, while historian Thomas Turner 
delves deep into the technical 

innovations that made each boot so 
successful. 
-
A specially commissioned introduction 
by curator Eleanor Watson provides  
an accessible introduction to football 
design globally
-
This unprecedented book presents  
the story of how football boots become 
part of public consciousness. In which 
performance and fandom combine, and 
the items worn are as iconic as those 
who wear them 

Soled Out

ISBN: 9781838663674

9 7 8 1 8 3 8 6 6 3 6 7 4

ISBN: 9781838669072

9 7 8 1 8 3 8 6 6 9 0 7 2

Nike

$ 89.95 US,  £ 69.95 UK, 
€ 79.95 EUR

$ 69.95 US,  £ 49.95 UK, 
€ 59.95 EUR

$ 89.95 US,  £ 69.95 UK, 
€ 79.95 EUR

978 1 83866 367 4 978 1 83866 907 2978 1 83866 051 2
ISBN: 9781838660512

9 7 8 1 8 3 8 6 6 0 5 1 2

Look Good, Feel Good, 
Play Good

4 5

6 7

TIEM
PO

Tiempo Premier M, 1996

10 11

Boot Index

1 19

4 22

7 25

10 28

13 31

16 34

2 20

5 23

8 26

11 29

14 32

17 35

3 21

6 24

9 27

12 30

15 33

18 36

16 17

PH
A

N
TO

M

38–39 Hypervenom Phantom, 2013

38 Crystal Dunn wears the Nike Phantom Luna Elite, 2023
39 Grace Geyoro wears the Nike Phantom Luna Elite, 2023



7phaidon.comWinter/Spring 2026

Also available:

Photography

Helmut Newton: One-off
With an Introduction by Philippe Garner, an interview between Gert Elfering and Matthias Harder,  
and text contributions by Nicola Erni

A stunning facsimile reproduction of a 
unique album of Helmut Newton’s iconic 
photographs, including many previously 
unseen images

German-Australian photographer Helmut Newton is 
one of the world’s most renowed and recognisable 
fashion photographers. Inspired by Expressionist 
cinema, film noir, and surrealism, Newton’s radical 
images continue to fascinate viewers today. In 1999, 
along with collaborator Gert Elfering, Newton 
compiled a ‘one off’ photographic album comprising 
eight unique Polaroids, 16 chromogenic prints, and 
79 gelatin silver prints, each mounted on board and 
accompanied by Newton’s own pencil annotation. 
This album is unique and One-off reproduces it in full, 
faithful to the album’s original size, as a facsimile. The 
book allows readers to experience this remarkable 
object in its entirety and to marvel at Newton’s artistic 
process and ingenuity. Paired with a new foreword by 
Philippe Garner and an insightful interview between 
Matthias Harder and Gert Elfering, the book is 
published as a bilingual German-English edition.

Helmut Newton (1920-2004) is one of the 
world’s most renowned and recognisable fashion 
photographers. 
-
Philippe Garner is is a photography specialist, 
auctioneer, and curator. He worked at Sotheby’s 
auction house from 1970 to 2004 and helped 
establish the modern auction market for 
photography. He then moved to Christie’s, where 
he remained until 2016 as International Head of 
Photography and 20th-Century Decorative Arts  
and Design. Today, Garner continues his career  
as a photographer, freelance consultant, and writer.
-
Gert Elfering is a renowned photography collector 
who collaborated with Helmut Newton on the 
creation of the One-off album.
-
Dr. Matthias Harder is Senior Curator and Director 
of the Helmut Newton Foundation in Berlin. 
-
Nicola Erni is a contemporary art and photography 
collector and Founder of the Nicola Erni Collection, 
Switzerland. 

$ 
£ 
€ 
$ 
$

69.95 
49.95 
59.95 
89.95 

100.00

US 
UK 

EUR 
CAN 
AUS

Hardback, with cloth 
bound cover, fall-back 
Swiss binding, exposed 
spine, and two different 
paper stocks  
349 x 267 mm 
10 1/2 x 13 3/4 inches 
144 pp 
103 col illus. 
Bilingual EN/GER edition 
 - 
Published 
February 2026 
Phaidon

978 1 83729 151 9

9 7 8 1 8 3 7 2 9 1 5 1 9

A reproduction of a unique, annotated 
album created by the iconic fashion 
photographer Helmut Newton 
-
Faithfully reproduced to mimic the 
original album, it will include over 100  
of Newton’s boundary pushing 
photographs alongside his own 
handwritten pencil annotation, offering 
a glimpse into his creative process 
-

A stunning luxury object with exquisite 
design features to appeal to fashion 
photography afficionados 
-
Includes a newly commissioned 
foreword by Philippe Garner and an 
interview between Matthias Harder and 
Gert Elfering, who collaborated with 
Newton on this album 
-

Coincides with an exhibition of 
Newton’s album in its entirety at the 
Helmut Newton Foundation in Berlin  
in Spring 2026 
- 
Will be produced as a bilingual  
German/English edition in collaboration 
with the Helmut Newton Foundation, 
Berlin

Kate 
Mario Sorrenti

ISBN: 9781838668228

9 7 8 1 8 3 8 6 6 8 2 2 8

ISBN: 9781838661526

9 7 8 1 8 3 8 6 6 1 5 2 6

Jonathan Becker: 
Lost Time

$ 100.00 US,  £ 79.95 UK, 
€ 89.95 EUR

$ 79.95 US,  £ 59.95 UK, 
€ 69.95 EUR

$ 89.95 US,  £ 69.95 UK, 
€ 79.95 EUR

978 1 83866 822 8 978 1 83866 152 6978 1 83866 871 6
ISBN: 9781838668716

9 7 8 1 8 3 8 6 6 8 7 1 6

Annie Leibovitz:  
Wonderland

Veruschka, Nice, 1975
Gelatin silver print, image: 12.1 x 18.3 cm
Annotation: “Veruschka, Nice, 1975—
wearing my favourite leather­jacket”.

Berenice, Étoile du Ballet  
de Monte-Carlo, 1994
Gelatin silver print, image: 17.9 x 14.1 cm
Annotation: “Berenice, Étoile du Ballet  
de Monte­Carlo, leg in an iron cage (built 
by a doctor in Berlin specially for me)  
at the Beach Club, Monte­Carlo, 1994”.

Berlin, Victoria-Luise-Platz, 1994
Gelatin silver print, image: 18.6 x 13.0 cm
Annotation: “Berlin, Victoria­Luise­Platz, 
1994, Negative verschollen”.

Elsa Peretti as a Bunny, New York, 1975
Gelatin silver print, image: 23.4 x 15.8 cm
Annotation: “Elsa Peretti as a bunny, 
costume by Halston, on the roof of her apt. 
building, New York, 1975”.

Wedding Dress, Rue des Guillemites, 
Paris, 1975
Gelatin silver print, image: 12.3 x 8.2 cm
Annotation: “Wedding Dress, Rue des 
Guillemites (?) in the Marais, at the back 
of my house, Paris, 1975”.

X-Ray, French Vogue, Paris,  
Cartier Bracelet, 1994
Gelatin silver print, image: 24.2 x 18 cm
Annotation: “X­Ray, French Vogue, Paris,  
Cartier Bracelet, 1994”.

Roselyne at Arcangues, 1975
Gelatin silver print on glossy paper, 
image: 18.4 x 12.7 cm
Annotation: “Roselyne at Arcangues, 
1975—in the garden of the château”.

Going Home, American Vogue, at the 
Renault Crash Proving Grounds near 
Paris, 1997
Gelatin silver print, image: 10.1 x 13.1 cm
Annotation: “‘Going Home’, American 
Vogue, at the Renault Crash Proving 
Grounds near Paris, 1997”.

June with Cigar, Paris, 1962
Gelatin silver print, image: 14 x 9.3 cm
Annotation: “June with Cigar, Paris, 1962. 
Av. de la Bourdonnais”.
 

Eva in Pickelhaube, Monte-Carlo, 1993
Gelatin silver print, image: 16.8 x 13.4 cm
Annotation: “Eva in Pickelhaube, 
Monte­Carlo, 1993”.

Self-Portrait with Model, Hotel Bijou, 
Paris, 1973
Chromogenic print on Kodak paper, 
image: 18 x 12.9 cm
Annotation: “Hotel Bijou, Paris, 1973. 
Self­Portrait with Model”.

Tied Torso, Henrietta, Ramatuelle, 1980
Gelatin silver print, image: 13.1 x 11.9 cm 
Annotation: “Tied Torso, Henrietta, 
Ramatuelle, 1980. Back wall of my house”.

Simonetta’s Eye, Crying, Italian Vogue, 
Bordighera, Italy, 1982
Gelatin silver print, image: 18.2 x 12.1 cm
Annotation: “‘Simonetta’s eye, crying’, 
Italian Vogue, Bordighera, Italy, 1982—
from the series ‘Bordighera Details’”.

Self-Portrait with Model, Hotel Bijou, 
Paris, 1973
Chromogenic print on Kodak paper,  
image: 13 x 8.8 cm
Annotation: “Hotel Bijou, a ‘Hotel de passe’, 
Paris, 1973, off Av. Wagram, since 
destroyed—a good story is attached  
to this sitting, but I won’t tell—self­portrait 
with model”.

Winnie off the Coast of Cannes, 1975
Gelatin silver print, image: 17.0 x 11.5 cm
Annotation: “Winnie off the Coast  
of Cannes, 1975”.

In a Citroen DS, Paris, 1973
Gelatin silver print, image: 13.1 x 14 cm
Annotation: “In a Citroen DS, Paris, 1973”.
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Also available:

phaidon.com Art

Keith Haring in 3D
Edited by Larry Warsh and Glenn Adamson, with contributions from Dieter Buchhart, David Galloway, Francis M. Naumann,  

Lowery Stokes Sims, and Robert Storr

A fresh perspective on the work of Keith 
Haring, one of the world’s most beloved 
contemporary artists – with a special focus 
on his three-dimensional work

From the moment he landed in NYC, Keith Haring 
took 3D objects as his atypical canvas. From cars to 
vases to refrigerators and even a sarcophagus, these 
could often be rich sites of collaboration with artist 
contemporaries including Jean-Michel Basquiat, 
Kenny Scharf, and LA2 (Angel Ortiz) among others. 
Extending his unmistakable mark-making to clothes, 
stage sets, and bodies brought further collaboration, 
with the likes of Grace Jones, Bill T. Jones, Madonna, 
and Annie Leibovitz, the last of whom photographed 
Haring in an iconic session when he had made his 
own body a canvas, painting himself to blend into an 
elaborate 3D environment. With more than 350 
illustrations, seven essays, stunning reproductions of 
his art in three dimensions, and archival photographs 
of Haring at work, this book gives readers the 
opportunity to immerse themselves in the world 
Haring created as never before. 

Larry Warsh has been active in the art world for over 
30 years as a publisher and artist-collaborator. 
-
Glenn Adamson is a curator, writer, and historian 
based in New York and London. 
-
Dieter Buchhart is an art theorist and curator of 
numerous international exhibitions.
-
David Galloway (1937-2019) was an American 
novelist, curator, journalist, and academic. 
-
Francis M. Naumann is a curator, art historian and 
former art dealer. 
-
Lowery Stokes Sims is a specialist in modern and 
contemporary art.
-
Robert Storr has been curator at the Museum of 
Modern Art, professor of modern art at the Institute 
of Fine Arts, NYU, and visual arts director of the 
Venice Biennale. He served as dean of the School 
of Art at Yale University from 2006 to 2016. 

$ 
£ 
€ 
$ 
$

69.95 
49.95  
59.95 
89.95 

100.00

US 
UK 

EUR 
CAN 
AUS

Hardback, 
with tipped-on  
images front back  
292 x 229 mm 
9 x 11 1/2 inches 
288 pp 
380 col illus. 
 - 
Published 
April 2026 
Monacelli

978 1 58093 718 4

Keith Haring (1958-1990) was an American 
artist born in Reading, PA. He moved to New 
York City in 1978 and began using the city as 
his canvas, making chalk drawings in subway 
stations. His art was eventually seen 
everywhere, from public murals and 
nightclubs to galleries and museums around 
the world. By the mid-1980s, he had 
befriended fellow artists Andy Warhol, Kenny 
Scharf, and Jean-Michel Basquiat, and 
collaborated with celebrities like the singer 
Grace Jones. He was also known for his 
activism in promoting AIDS awareness. He 
died of AIDS-related complications on 

February 16, 1990 at the age of 31. He has 
been the subject of retrospectives at the 
Whitney Museum of American Art, the San 
Francisco Museum of Modern Art, and the 
Museum of Contemporary Art Australia, 
among other venues, and his work is in the 
permanent collections of major museums 
around the world. 
-
Keith Haring in 3D illuminates a new 
dimension of the work of one of the 
world’s most beloved contemporary 
artists, and demonstrates its role in  
his enduring legacy

Seven essays by respected curators, 
scholars and collectors explore this 
under-considered area of Haring’s oeuvre 
-
The book’s generous format and 
engaging design, including more than  
350 illustrations, makes this a must-have 
book for all followers of contemporary art
-
Published to coincide with a major 
exhibition at the Crystal Bridges Museum 
in Spring 2026

Andy Warhol “Giant” Size

9 7 8 0 7 1 4 8 7 7 3 0 3

KAWS

978 1 83866 394 0978 0 71487 730 3 978 1 58093 663 7

9 7 8 1 5 8 0 9 3 7 1 8 4

Kaws + Warhol

9 7 8 1 5 8 0 9 3 6 6 3 7 9 7 8 1 8 3 8 6 6 3 9 4 0

$ 59.95 US,  £ 49.95 UK, 
€ 54.95 EUR

$ 45.00 US,  £ 29.95 UK, 
€ 34.95 EUR

$ 69.95 US,  £ 49.95 UK, 
€ 59.95 EUR

140 141Keith Haring in 3D Bodies
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THE ENCOMPASSING ENVIRONMENT: 
SET DESIGNS, FURNITURE WORKS, 

AND FACADES

As mentioned above, the club scene of the 1980s 
was a crucial reference point for Haring’s work. 
In his study of art in the postmodern era, Irving 
Sandler reminds us that “[Julian] Schnabel and 
a select number of his contemporaries became 
celebrities, even beyond the confines of the art 
world. To a sizable public their looks and lives 
became better known than their art.” Sandler 
chronicles the New York Times report on the heav-
ily publicized opening of the Palladium discotheque 
in 1985: “The newest stars of the evening were 
the artists and their entourages. . . . Francesco 
Clemente, Julian Schnabel and Keith Haring among 
them.” Steve Rubell, the Palladium’s co-owner (and 
former co-owner of Studio 54, which had been the 
“in” club of the 1970s), said that he featured artists 
because they “are the focal point of the 80s. They’re 
the celebrities now in the same way fashion design-
ers were in the 70s and rock stars in the 60s.”36

Clubs were an opportunity for Haring to create 
all-encompassing environments; his DayGlo 
paint and allover compositions created the retinal 
impression of a sci-fi cavern. Haring gravitated 
toward the transformative experiences to be had in 
these spaces, and “the combustion that came from 
art colliding with all these other cultural phenom-
ena,” as Kim Hastreiter puts it.37 Eventually even 
his gallery openings became performances. Haring 
would spend “the entire time doodling on people’s 
T-shirts, books, papers, anything that any one put 
in front of him. He also made thousands of crawl-
ing baby buttons which were passed out to all and 
became the ‘it’ accessory of the moment.”38 This 
also led to the creation of painted clothing worn 
by luminaries such as Madonna, as well as painted 
motorcycle helmets and a whimsical embellished 
elephant constructed from papier-mâché.

As noted earlier, Robert Farris Thompson cred-
ited Haring as the only major artist of his moment 
to find a primary subject matter in dance and 
movement.39 This is evident in the set designs 
and costumes that Haring produced for the Bill T. 
Jones/Arnie Zane Company, Jennifer Muller, Mikki 
Shepard, and André Heller, to name but a few. For 
the set design of Secret Pastures, presented by the 
Jones/Zane company at the Brooklyn Academy of 
Music in 1984, Haring evoked the plot of a motley 
crew of explorers to a “new island continent” that 
“appears in the South Atlantic Ocean” at some 
undesignated time in the future.

Three years later, in 1987, Haring created the set 
for Interrupted River, choreographed by Jennifer 
Muller to music composed by Yoko Ono in the 
1960s. The main backdrop shows a dramatic 
abstracted element, combining an anchor sub-
sumed into the form of two gaping fish, which func-
tion as appendages for a featureless figure from 
whose head emanate wavy lines evoking energy 
transmissions. For each terrain featured in the 
plot (“desert, mountain, rain forest and . . . coastal 
regions”) there is a change of color.40

The scheme for Sweet Saturday Night presented 
at the Brooklyn Academy of Music the following 
year featured a number of Haring’s figures in var-
ious poses: leg thrusts, somersaults, handstands, 
shoulder shrugs, and bridges. In one version there 
is a figure whose torso snakes upward in a spiral, 
while others mimic Egyptianesque hand gestures. 
This seems to complement the review conceived 
by Mikki Shepard and Lenwood Sloan, which 
included double Dutch jumpers, doo-wop singers, 
breakdancers, and electric-boogiers.41 This con-
trasts with the set design and costume concept for 
Interrupted River, presented by the Jennifer Muller 
dance company (with music by Yoko Ono and 
choreography by Judith Jamison, based on Haring’s 
early word pieces in which he remixed existing 
headlines from newspapers). Extant photos of the 
production show dancers maneuvering among 
sheets of crumbled, cut-up text that has been 
strewn over the stage.42

Haring’s interest in African art informed his 
costume designs, preserved in the archives of 
the Keith Haring Foundation, for the 1988 perfor-
mance of Body and Soul, in Munich. Conceived 
by André Heller, the production was based on a 
Black American revue of the 1930s and 1940s and 
included singers, dancers, and comedians from 
locales such as Harlem and New Orleans, who 
performed spirituals, jazz, ragtime, bebop, soft-
shoe, rhythm and blues, scat, and tap dancing. The 
production featured sets by Haring, Basquiat, and 
Roy Lichtenstein. Haring’s concept for the cos-
tumes contains detailed notes about materials and 
incidental elements, such as sticks and shields. 
One sheet of drawings even has color swatches 
attached. The costumes are built on a foundation 
of leggings and tunics with striped or chevron 
patterns and accents of raffia fringe. Many of the 
motifs, such as large target-like circles on the stom-
achs of the performers, relate to Haring’s habitual 
repertoire. Head treatments are, again, familiar 
from the artist’s paintings; there is even one helmet 
that resembles a wooden Kota Emboli helmet from 

the region of Angola, with its bell shape and simpli-
fied features. In his notes, he occasionally makes 
references that details should be similar to other 
works, such as Grace Jones’s skirt.

This brief summary only begins to indicate the 
variety and versatility of Keith Haring’s three- 
dimensional work. During his tragically short life, 
Haring was able to evolve from a renegade tagger 
to a mature creator who navigated multiple artistic 
avenues: painting, graphic work, sculpture, decor, 
interiors, costumes, and set design. In the end, 
Haring’s wandering line landed on a number of mis-
cellaneous objects, from cars to pieces of furniture, 
each reflecting Haring’s vantage at the moment, 
along with that of his frequent collaborators Angel 
Ortiz and Kermit Oswald. Each form seemed to 
inspire a different set of motifs: two angels in flight 
flanking a campfire on a headboard; his iconic 
television with a running figure on a radiator cover; 
an interlocking arrangement of figures on a table; a 
panoply of playful frogs, dogs, cats, snakes, bubble 
bees, and elfin figures. As Haring often pointed out, 
he “grew up with Walt Disney cartoons” and was “a 
perfect product of the contemporary age,” adding, 
“My images . . . deal with very everyday, elementary 
human words and idea. . . . [The] main thing is that 
they are part of common experience.”43

Haring’s prodigious output anticipated the 
hybrid creativity that has gained widespread 
acceptance since the beginning of this millennium. 
This blurring of the lines between art and design, 
creativity and commerce, was paradigmatic of 
the 1980s, and in this Haring found a cohort in his 
contemporaries such as Kenny Scharf, Rhonda 
Zwillinger, and the Pattern and Decoration artist 
Kim MacConnel. As Julia Gruen, Haring’s long-time 
close associate, has noted: “The person who cre-
ated these works certainly experienced his share 
of anxiety and euphoria, and certainly cared deeply 
about the connections between living things, but 
he also cared about the connections between color 
and line, open and defined space, chaos and clar-
ity. He put all his experience of the world into his 
art—in the hope that he could communicate at both 
a visceral and intellectual level with the broadest 
possible audience.”44

104 105Keith Haring in 3D Vases

U
ntitled

, 1
9

8
5

. Ink on terracotta, 8
.5

 x
 2

0
 x

 1
3

.5
 in. (2

1
.6

 x
 5

0
.2

 x
 3

4
.3

 cm
), m

ultip
le view

s.

U
ntitled

, 1
9

8
1

. Felt-tip
 p

en and
 enam

el on fib
erg

lass vase, 4
0

 (h) x 2
5

 (d
iam

eter) in.
 (1

0
1

.6
 x

 6
3

.5
 cm

), m
ultip

le view
s.

236 237Keith Haring in 3D Clothes

U
ntitled

, 1
9

8
9

. A
crylic p

aint on leather jacket, ap
p

roxim
ately 

2
5

 x
 2

2
 in. (6

3
.5

 x
 5

5
.8

 cm
).

U
ntitled

, 1
9

8
9

. A
crylic p

aint on cloth jackets, ap
p

roxim
ately 

2
5

 x
 2

2
 in. (6

3
.5

 x
 5

5
.8

 cm
) each.

Masks

Masks 
and 
Totems



11phaidon.comWinter/Spring 2026

Also available:

Gardens & Landscapes

The Kitchen Garden
Dr. Toby Musgrave, with a foreword by Aaron Bertelsen

A beautifully illustrated survey of more than 
50 of the world’s finest kitchen gardens, 
charting their rich story and history, and 
offering planting inspiration and ideas

From potagers and walled gardens to community 
projects and urban rooftop ‘farms’, The Kitchen 
Garden showcases 52 productive gardens from more 
than 15 countries. Each is presented through an array 
of images and an informative description offering an 
insight into the rich story of the garden, its design and 
the produce grown. Organized geographically, the 
book spans several continents revealing the roles that 
climate and culture play in regions as diverse as 
Australasia, Africa, South America, and Europe. 
Authored by Dr. Toby Musgrave, a garden historian 
and a grower at the De Runde Haver community 
gardens in Nærum, Denmark, the insightful texts are 
packed with information about each garden with 
captions highlighting design and crop details. The 
Kitchen Garden features iconic locations such as 
Knepp Castle (UK), Château de Villandry (France), 
and Bunny Mellon’s Oak Spring Garden (US), as well 

as community spaces including the Edible 
Schoolyard by Alice Waters (US) and the Edible 
Garden City’s urban farm atop the roof of Funan 
mall (Singapore). The diverse range of gardens 
provides gardeners of all abilities with inspiration 
and ideas for what to grow in gardens of all shapes 
and sizes, from small allotments to historic estates 
and stunning gardens that showcase the work of 
such renowned contemporary garden designers 
as Patrice Taravella (Babylonstoren, South Africa), 
Arne Maynard (Gordon Castle, UK), and Charles 
Stick (Sleepy Cat Farm, US).
-
Dr. Toby Musgrave is an authority on gardens 
and plant history on which he has been widely 
published. He has presented on ITV and Channel 
4 and is faculty lecturer at the Danish Institute for 
Study Abroad.
-
Aaron Bertelsen is a gardener, writer, and cook. 
Formerly the vegetable gardener and cook at 
Great Dixter, he is now a garden advisor and public 
speaker/educator for his own company, AKB.
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Hardback 
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Features a diverse range of gardens, 
from potagers and walled gardens to 
community projects and urban rooftop 
‘farms’
-
Each of the 52 productive gardens from 
more than 15 countries is explored 
through an array of images and an 
informative description that offers an 
insight into the edibles grown, the 
design, and the rich story of the garden
-

An illustrated introduction charts the 
history of kitchen gardens and their 
various expressions
-
Six topic essays delve into a range of 
key subjects including soil nutrition, 
protected cropping, and growing 
heritage varieties
-

Showcases the work of such renowned 
contemporary gardeners and designers 
as Patrice Taravella (Babylonstoren, 
South Africa), Arne Maynard (Gordon 
Castle, UK), Charles Dowding 
(Homeacres, UK), and Charles Stick 
(Sleepy Cat Farm, US)
-

The Garden 
Elements and Styles

ISBN: 9781838660765

9 7 8 1 8 3 8 6 6 0 7 6 5

ISBN: 9780714874005

9 7 8 0 7 1 4 8 7 4 0 0 5

On Vegetables

$ 49.95 US,  £ 34.95 UK, 
€ 39.95 EUR

$ 69.95 US,  £ 49.95 UK, 
€ 65.00 EUR

$ 39.95 US,  £ 24.95 UK, 
€ 29.95 EUR

978 1 83866 076 5 978 0 71487 400 5978 0 71487 390 9
ISBN: 9780714873909

9 7 8 0 7 1 4 8 7 3 9 0 9

The Great Dixter Cookbook
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With views of Blue Ridge Mountain to 
the west and Bull Run Mountain to the 
east, Oak Spring was home for more than 
fifty years to Bunny Mellon (famous for 
transforming the Rose Garden at the White 
House during the Kennedy administra-
tion) and her husband, Paul. The complex 
of weathered-stone cottages with shingle 
roofs, connected by a high, white-painted 
stone wall, encloses a formal, French-
inspired garden of 0.2 hectares (½ acre). 
The three terraces adhere to Bunny’s design 
ethos: that nothing should be obvious. That 
is particularly true of the seamless transi-
tion and integration of the upper two ter-
races, which are ornamentally planted. The 
lowest contains an asymmetrical potager, 

with three irregular beds set around an 
antique English wishing well and sepa-
rated by brick-edged gravel paths. In the 
largest bed beetroot, Brussels sprouts, 
kale, lettuce, sorrel and so on are planted 
diagonally to create a pretty mosaic. The 
aromas of the separate herb-garden bed 
stimulate another sense. From there the 
Allée – a tunnel of sweetly scented crab 
apple ‘Mary Potter’ – leads to the Formal 
Greenhouse: a central pavilion from which 
two partly subterranean glasshouse wings 
extend. Bunny died in 2014 at the age of 
103 and the property is now managed by 
the Oak Spring Garden Foundation (OSGF), 
its mission ‘to support and inspire fresh 
thinking and bold action on the history 

and future of plants, including the art and 
culture of plants, gardens and landscapes.’ 
In 2016 the adjacent Rokeby Farm was 
reunited with Oak Spring and boasts a 
contemporary initiative, the 1.2-hectare 
(3-acre) Biocultural Conservation Farm. 
Part of its goal is to conserve, grow and 
tell the story of those food crops that are 
woven into the history of the region, and 
the 0.3-hectare (¾-acre) walled garden, 
once Bunny’s cutting garden, is now home 
to ‘living exhibits’ planned in conjunction 
with the OSGF Library, and a project that 
cultivates and conserves heritage/heirloom 
fruit and vegetables.

Oak Spring, Upperville, Virginia, United States

Below: In the potager, 
edibles mix with a 
companion planting of 
French marigold around 
the wishing well.  

Opposite: Antique 
glass bell cloches are 
used like mini, portable 
greenhouses to protect 
individual plants.  

Overleaf: There is a 
seamless integration of 
the ornamental and the 
edible within the potager 
at Oak Spring Garden. 

Oak Spring Garden

Upperville, Virginia, 
United States

Rachel ‘Bunny’ Mellon
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Enjoying an enviable spot on the wild 
Atlantic coast, within the Austral National 
Park and the Blue Patagonia UNESCO 
Biosphere Reserve, Bahía Bustamante is 
renowned for the diversity of its wild-
life. But the nature lodge – made up of 
the restored homes of what was once the 
world’s only seaweed-harvesting village – 
also boasts a remarkable kitchen garden. 
Created in 2011 by Astrid Perkins on about 
1,500 square metres (5,000 square feet) 
of former soccer field, it contains areas for 
vegetables and berries, two glasshouses 
constructed from recycled and leftover 
materials, and a dozen compost containers. 
Two additional productive areas are the 
1-hectare (2½-acre) orchard with beehives, 

and the 0.2-hectare (½-acre) Ocean 
Vineyard right on the shore. But this is a 
truly demanding environment; the growing 
season is short and intensely warm from 
December to March, brutal winds drive 
blown sand, the sunlight is intense, the 
air desiccating (humidity on a good day 
is 30 per cent), annual precipitation less 
than 18 centimetres (7 inches) and the soil 
extremely poor clay. To mitigate these 
challenges, the kitchen garden is hedged 
around for protection, an automatic irri-
gation system uses water pumped from 
mineral springs, and a mix of homemade 
compost with chicken, horse and sheep 
manure and seaweed is applied liberally 
to the soil. With hard work and careful 

nurturing, the garden produces a bounty. 
Vegetables include Aloe vera, aubergine 
(eggplant), green and gigante (extra-large 
white runner) beans, beetroot, chard, 
courgette (zucchini), garlic, maize (corn), 
various peppers, potatoes, radishes, spin-
ach, squash and many types of herb, salad 
and edible flower. A harvest of blackberries, 
blackcurrants and gooseberries is comple-
mented by fruit from the orchard: apples, 
apricots, cherries, pears, plums, olives and 
quince (the last being made into cider). 
Everything is used in the lodge kitchen, 
making life there a little easier since it is a 
two-hour drive to the nearest grocery store.

Bahía Bustamante Lodge, Chubut Province, Argentina

Bahía Bustamante 
Lodge

Chubut Province, Argentina

Astrid Perkins

Above: Repurposed 
materials are trans-
formed into an attractive 
stepped raised planter. 

Opposite: The glass-
house-cum-potting shed 
is made from leftover 
lumber and corrugated 
steel sheets with a poly-
carbonate roof. 

Overleaf: Rows of vines, 
planted along the shore-
line, are used to produce 
the lodge’s own wines.
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Below: Quisque fringilla 
sem at dolor convallis 
egestas. Aliquam augue 
ex, lacinia sit amet 
sodales at, rutrum eu 
augue. Suspendisse 
vitae rhoncus elit. Fusce 
efficitur, nibh sit amet 
auctor consectetur, lec-
tus nulla eleifend turpis, 
in hendrerit eros lorem 
tincidunt ipsum.

Opposite: Fusce efficitur, 
nibh sit amet auctor 
consectetur, lectus 
nulla eleifend turpis, 
in hendrerit eros lorem 
tincidunt ipsum.

Gravetye Manor, East Grinstead, West Sussex, England

Below: Quisque fringilla 
sem at dolor convallis 
egestas. Aliquam augue 
ex, lacinia sit amet 
sodales at, rutrum eu 
augue. Suspendisse 
vitae rhoncus elit. Fusce 
efficitur, nibh sit amet 
auctor consectetur, lec-
tus nulla eleifend turpis, 
in hendrerit eros lorem 
tincidunt ipsum.

Opposite: Fusce efficitur, 
nibh sit amet auctor 
consectetur, lectus 
nulla eleifend turpis, 
in hendrerit eros lorem 
tincidunt ipsum.

181180

Left: Harvested crops are 
stored within the cool, 
dark vegetable cellar, 
which is accessed from 
the kitchen garden. 

Opposite: Among the 
crops cultivated are 
purple kale, the pear 
cultivars traditionally 
grown in this region, 
kohlrabi (also called 
German turnip) and the 
orange carrot, which was 
originally bred in the 
Dutch Republic. 

Kasteel Hex, Heers, Belgium

188 189Château Villandry, Villandry, Indre-et-Loire, France

Below: The potager, with 
the 16th-century châ-
teau in the background, 
looks different depend-
ing on the season. In 
high summer, the bright 
flowers and the greens 
of the vegetables form  
a striking display. 

Opposite: In autumn, 
the focus shifts to fiery 
colours, including the 
oranges of pumpkins 
and red begonia.

Villandry has the rare accolade of being 
more famous for its kitchen garden than 
for its ornamental one. In fact, its 1-hectare 
(2¼-acre) potager (see p.11) is arguably the 
contemporary archetype. But while it is the 
centrepiece of the surrounding six gardens, 
this sheltered potager to the southwest 
of the Renaissance château (built by Jean 
Le Breton from 1532) is not original. The 
doctor and medical researcher Joachim 
Carvallo purchased the property in 1906 
and made his meticulous reinterpretation 
of a French Renaissance garden between 
1908 and 1918. What makes his potager 
so engaging is its combination of planting 
and structure. Carvallo envisaged it as  

‘a well-served table’, and today two plant-
ings are made annually for both spectacle 
and the requirements of crop rotation (see 
p.236): in the spring, for a show between 
March and June; and in the summer to last 
until November. Many of the forty types 
of vegetable ordered with mathematical 
precision are colourful and architectonic, 
creating an ornamental edible display 
that both harmonizes and contrasts with 
the herbs and mass plantings of bright 
annuals, and provides the perfect counter-
point to the forms of the nine square beds. 
Their different motifs are picked out in 
box hedging clipped low, ornamented here 
with short trellis fencing and there by an 

oval fruit bush or standard rose. Between 
them runs a grid of wide gravel paths with,  
at each of the four central intersections,  
a pool bounded by four climbing rose- 
clad lath bowers. A key source for Carvallo 
were the detailed engravings of Loire 
Valley period gardens printed in Jacques I 
Androuet du Cerceau’s two-volume work 
Les Plus Excellents Bastiments de France 
(The Most Excellent Buildings of France, 
1576–9). The influence of square beds laid 
out in intricate geometric patterns, as at 
Château de Bury near Blois, is clear; how-
ever, Villandry’s design is not copyist but 
original in its formulation.

Château Villandry

Villandry, Indre-et-Loire, France

Joachim Carvallo

238 239

Take the Garden Stairs at the newly 
renovated Funan (2019), passing along 
raised walkways and up steps beside beds 
cloaked with ornamental tropical plant-
ings, and discover this rooftop garden or, 
more accurately, urban farm in downtown 
Singapore. Occupying more than 460 
square metres (5,000 square feet), it has a 
very different aesthetic from the greenery 
below. The lushness of the planting – which 
includes more than fifty types of fruit and 
vegetables – creates a sense of organized 
and productive tranquillity that contrasts 
strongly with the garden infrastructure. 
For their part, the stark white walls and 
stacked planters coexisting with raised 

beds enclosed by Brutalist concrete walls 
have a strongly futuristic feel. This is 
partly because the methods of cultivation 
required by a roof garden in a tropical 
climate – for example, irrigation, growing 
medium (its weight must not impact the 
roof’s structural integrity and for the same 
reason must freely drain) and nutrition 
– are specialized, making the site also a 
showcase for sustainable food production 
and a range of growing technologies. The 
garden is managed by Edible Garden City 
(EGC), an urban farming consultancy and 
pioneer in Singapore’s grow-your-own-food 
movement, which in part aims to address 
the city state’s problem with food security. 

The harvest, which includes basil, butterfly 
pea flowers and microgreens, is supplied to 
100 restaurants every week. Elsewhere in 
the city, EGC, which believes that growing 
your own food allows a reconnection with 
nature, conserves natural resources and 
cultivates a sense of community, is working 
with schools to integrate edible gardening 
into the curriculum as a vehicle for meeting 
certain teaching and learning objectives, 
including Applied Learning Programmes, 
Values in Action, Character and Citizenship 
Education, Eco Stewardship Programmes, 
and Science and Food Sustainability.

Funan Urban Garden, Funan Mall, Singapore

Funan Urban Garden

Funan Mall, Singapore

Grant Associates and Edible 
Garden City

Below and Opposite: 
Rooftop gardens appear 
somewhat incongruous 
amidst the concrete 
high-rise jungle of 
downtown Singapore. 
But urban farms can not 
only make an aesthetic 
contribution but also 
one which helps both 
increase sustainability 
and food security.
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Photography

Passport Photo Service
An Unexpected Archive of Celebrity Portraits

Philip Sharkey

A never-before-seen collection of more 
than 300 celebrity portraits from Passport 
Photo Service, an iconic London studio  
that photographed the famous from 1953  
to 2019

Since opening its doors in 1953, Passport Photo 
Service, an unassuming studio on Oxford Street in 
London, photographed thousands of people for 
passports, visas, and green cards – and some of them 
just happened to be famous. It was a family affair, run  
by professional boxer turned photographer Dave 
Sharkey, his wife, Ann, and eventually, their son Philip. 
Conveniently located near the US embassy and directly 
opposite the department store Selfridges, the studio 
became the go-to place for passport photos thanks to 
its ‘Ready in 10 Minutes’ slogan, offering same-day 
service before anyone else in the city was able to 
provide such a quick turnaround. This charming book is 
a collection of more than 300 never-before-published 
portraits taken over the course of six decades, including 
actors, writers, musicians, politicians, athletes, and 
more. More than 100 photographs are accompanied  

by anecdotes written by Sharkey. Errol Flynn pushed 
open the door and, hands on hips, boomed, ‘Yep, it’s 
me.’ Sharkey’s uncle Peter suggested that Bianca 
Jagger remove her hat for her photo, as the 
government might not accept the picture. She 
responded, ‘They will for me.’ She didn’t come back 
for a retake. Magician Uri Geller bent a spoon. As 
Sharkey remembers, ‘We didn’t ask him to. It was our 
only spoon.’ Perfect for the photo historian, nostalgic, 
or celebrity buff, Passport Photo Service celebrates 
the story of a family-run business, revealing how even 
passport photographs can still be powerful portraits.
-
‘For decades Philip Sharkey modestly ruled the 
London roost of passport and visa photography: 
the greatest, most trusted and admired 
practitioner in the field. Those lucky enough to 
have come before Philip’s lens always left feeling 
that we had participated in a ritual that elevated 
us to a special kind of club. This wonderfully 
produced memoir vividly brings back to life  
a vanished time in the capital. Delicious.’  
– Stephen Fry 
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Philip Sharkey is a photographer living in 
London. He worked at his family’s business, 
Passport Photo Service, from the age of 16, 
until it closed in 2019, 66 years later.
-
Illustrates more than 300 never-before-
published portraits of celebrities taken at 
London’s Passport Photo Service from 
1953 to 2019
-
Organized loosely alphabetically, 
celebrities include actors, directors, 
writers, musicians, politicians, athletes, 
and more, such as Muhammad Ali, 

Eric Clapton, Joan Collins, Sean Connery, 
Daniel Day-Lewis, Tom Ford, Mick Jagger, 
Angelina Jolie, Little Richard, Madonna,  
Bill Murray, Katy Perry, Arnold 
Schwarzenegger, Ringo Starr, Sting,  
Tilda Swinton, Kate Winslet, Valentino, 
among many others
-
More than 100 celebrities are 
accompanied by hilarious and insightful 
stories written by Philip Sharkey, while 
Sharkey’s introduction tells the compelling 
story of his family’s business alongside  
the ever-changing scenes of London

The perfect gift for vernacular photography 
fans, London nostalgics, and celebrity 
culture buffs
-
A striking leatherette cover pays homage 
to the passport and the design of the 
studio’s iconic business cards

Fashion Faux Parr

ISBN: 9781838667931
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ISBN: 9780714871196
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The Only Woman

$ 29.95 US,  £ 19.95 UK, 
€ 24.95 EUR

$ 59.95 US,  £ 39.95 UK, 
€ 49.95 EUR

$ 16.95 US,  £ 12.95 UK, 
€ 14.95 EUR

978 1 83866 793 1 978 0 71487 119 6978 1 8386 6420 6
ISBN: 978 1 83866 420 6
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Failed it!
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STELLA MCCARTNEY   
Fashion designer, 22 July 2002

We have photographed all the McCartney offspring 
over the years, but alas never Paul or Linda. I guess that 
makes sense; Linda was a prolific photographer herself, 
so they probably didn’t need to take the walk down 
Oxford Street to be mobbed by fans.

MARY MCCARTNEY       
Photographer, 15 November 1989

No.  19No.  18

POLY STYRENE   
Musician, 28 October 1997

Marianne Joan Elliott-Said, better known by her stage 
name, Poly Styrene, was a dear friend of many years, 
who died tragically young. Graeme took a fantastic 
photo of her and her X-Ray Spex bandmate Lora Logic 
when they were both involved with the Hare Krishna 
movement. Marianne would visit often – usually for her 
India visa, since she remained interested in mysticism – 
and would always have time to chat about her music, her 
spiritual beliefs and our mutual friends.

NANCY SPUNGEN       
10 August 1978

Sid Vicious’s girlfriend came in for what would 
be her last passport photo. Tragically, she was 
killed two months later. She was originally wear-
ing a badge that read ‘I’m a McLaren puppet’, 
which I suggested she take off for her photo.

No.  21No.  20

TILDA SWINTON        
Actor, 18 May 2013

It used to be that you couldn’t bring any electronic 
devices into the US embassy, so we would store things 
like phones for customers. Sometimes we got lucky, 
and an interesting person would have to come back 
twice. After a quick dash in for her visa photo, Ms 
Swinton came back to pick up her mobile. She was 
happy for me to take a nicer, more posed photo for 
the board. She and her partner stayed and chatted for 
some time, since they were interested in the storied 
history of the studio and the fascinating people we 
had photographed.

No.  9No.  8

Actor, 15 May 1982
SEAN CONNERY  
Actor, 14 September 1977

No.  13No.  12

DAVID HOCKNEY       
Artist, 22 June 1965 
and 21 January 1970

XAVIERA HOLLANDER       
Writer, 3 September 1972

No.  7No.  6

PATTIE BOYD 
Model, 1960s

CONNIE BOOTH 
Actor, 29 December 1975

EVE BOSWELL 
Singer, 1950s
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Cat
Phaidon Editors, with a foreword by Hannah Shaw and an introduction by Leïla Jarbouai

A whimsical visual survey of the house cat in 
art and popular culture, exploring humanity’s 
enduring connection to one of our favorite 
animal companions

A collection of more than 200 stunning images, Cat  
is a comprehensive yet playful celebration of the house 
cat in art and popular culture. Thoughtfully paired to 
reveal intriguing juxtapositions, these diverse works 
showcase the exciting ways the cat has inspired across 
time and cultures. From tabbies to tortoiseshells, 
Japanese maneki-neko lucky cats to artists’ pets, and 
ancient mosaics to contemporary couture, this book 
revels in the undeniable aesthetic appeal of our feline 
friends. Essays by Hannah Shaw, also known as Kitten 
Lady, and Leïla Jarbouai trace humanity’s symbiotic 
relationship with cats through the lens of visual culture 
and empathetically connect us to this cherished animal 
in images. Throughout a wide range of surprising and 
renowned artists and creators are featured, including 
Tracey Emin, Louis Wain, Thom Browne, and 
Yoshitomo Nara, as well as iconic characters, such  
as Puss in Boots, the Cheshire Cat, and more. 

Cat brings this captivating animal to life with 
something to satisfy cat lovers on every page.
-
Hannah Shaw, also known as Kitten Lady, is an 
award-winning kitten rescuer, humane educator, 
and founder of the leading nonprofit for kittens, 
Orphan Kitten Club. She is the author of the New 
York Times bestsellers Tiny but Mighty and Cats  
of the World. 
-
Leïla Jarbouai is an art historian, writer, and Chief 
Curator of Graphic Arts and Paintings at the Musée 
d’Orsay in Paris.
-
Advisory panel: Yekaterina Barbash, Claire 
Catterall, Anja Charbonneau, Mihoko Iida,  
Leïla Jarbouai, Jenny Pierson, Hannah Shaw  
aka Kitten Lady, Anna Stothart, BriAnne Wills,  
and Kristiina Wilson.
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This charming book showcases the 
diverse and delightful ways the cat has 
been depicted in over 200 illustrations 
that cross time and cultures
-

Features a wide range of works, 
covering topics spanning: the evolution 
of the relationship between humans and 
cats in visual culture; cat fancy and the 
diverse breeds and patterns of cats; the 
cat in myth and religion; the cat as the 
companion of artists, writers, and 
creatives; famous cat lovers from 
history; the cat as an icon of cute in 
Internet and popular culture
-	

The selection of works includes a 
diverse array of both lesser-known and 
iconic creatives, such as Tracey Emin, 
Louis Wain, Walter Chandoha, Henri 
Matisse, Judy Chicago, Thom Browne, 
Louis Vuitton, Kerry James Marshall,  
and more
-
Includes enlightening essays by kitten 
rescuer and humane educator Hannah 
Shaw, aka Kitten Lady, and curator and 
art historian Leïla Jarbouai
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ISBN: 9780714876818
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M.CHAT
M.Chat, Brussels, 2022
Graffiti, dimensions variable 
Photograph by Ferdinand Feys

Encouraging passersby to look upward, this bright 
yellow cat grins effusively from a Brussels rooftop. The 
jaunty character, known as M.Chat (also Mr. Chat or 
Monsieur Chat), is the creation of Franco-Swiss street 
artist Thoma Vuille (b. 1977), who also goes by the 
same moniker as his creation, and is regularly seen 
in urban centers worldwide, from New York City and 
Hong Kong to São Paulo and Dakar. Characterized 
by a huge Cheshire Cat grin (see p. 21), the benevolent 
feline brings joy and optimism to the drab, city environ-
ments in which he appears. Although M.Chat is often 
portrayed mid-leap, he sometimes flies with angel wings, 
emerges from a hole, or, as here, points to the sky. But 
whatever his pose, he is always grinning. Vuille began 
painting graffiti in 1992, although it wasn’t until 1997, 

when he was a student at the Orléans School of Art and 
Design in France, that M.Chat was born, first appear-
ing on the city’s rooftop chimneys and later on walls 
elsewhere in France, Europe, and the world. The iconic 
character has since become something of a cultural 
icon in France and was even the subject of a 2004 Chris 
Marker documentary, The Case of the Grinning Cat. 
Painting in secret, Vuille managed to protect his ano-
nymity for more than a decade, but in 2007 he was 
apprehended by the police while working on a mural. 
The ensuing trial, which resulted in a suspended sen-
tence, saw the prices of Vuille’s gallery works soar, 
along with the popularity of his most famous creation.

HILARY PECIS
Clementine’s Bookshelf, 2021
Acrylic on linen, 74 × 64 in. / 188 × 162.6 cm
Private collection

Cats have been a mainstay of libraries for centuries 
as effective deterrents against mice and rats that would 
otherwise cause damage to paper and books. Empress 
Elizabeth of Russia famously issued a royal decree 
in 1745 that the biggest, fiercest cats be dispatched to 
the Royal Palace’s library (now the Hermitage Museum), 
and cats have been occupants there ever since. Indeed, 
the library or bookstore cat is a popular trope, the focus 
of scores of websites, memes, social media accounts, 
and books. American painter Hilary Pecis (b. 1979) 
depicted one such library lurker in Clementine’s Bookshelf. 
A tabby sits directly in the center of the composition, 
tucked into a cardboard box (another classic cat motif) 
and on guard in front of the room’s towering book-
shelf, as if a sentry. Pecis, who paints from photographs, 

has a particular fondness for capturing the written 
word, and many of her works contain books or other 
signage. The bright, color-splashed composition, ren-
dered in flat, acrylic paint, exemplifies the Los Angeles– 
based artist’s style, directly echoing the cheerful hues 
of her native Southern California. Her work hearkens 
to the vibrant palette and compressed perspective of 
the Fauvists, such as Henri Matisse (see p.90), although 
she rarely portrays people in her work, instead favoring 
intimate interiors, full of objects and, yes, cats, that 
act as extensions of the people who live in those spaces, 
a modern update of the fusty rooms and feline portraits 
of painters past. 
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UTAGAWA HIROSHIGE II
A White Cat Playing with a String, 1863
Woodcut, 83/8 × 10½ in. / 21.3 × 26.7 cm
Minneapolis Institute of Art

Since they were brought to the archipelago from China 
in the sixth century to protect migrating Buddhist 
monks’ scrolls from rodents, cats have occupied a spe-
cial place in Japanese culture and popular belief. From 
the yōkai (strange apparitions) bakaneko (changed cat), 
or nekomata (double-tailed cat; see p.78) to the lucky 
maneki-neko (beckoning cat; see p.185), Japanese artists 
have portrayed their beloved animal companions for 
centuries as more than just mousers. In the nineteenth 
century, Utagawa Kuniyoshi (see p.89) depicted them 
as mischievous, with anthropomorphic features, and 
drew so many that he was nicknamed the painter of 
cats. But he was not alone: many of his contemporaries, 
including Utagawa Hiroshige II (1826–1869), the artist 
of this work, were inspired by the animals, not only 

because of their grace and beauty but for their playful-
ness and many postures, as shown in the cute Japanese 
Bobtail toying with a ribbon here. In a design for a 
traditional fan, Hiroshige II imagined a bulbous cat 
that curves with the rounded shape of the object, its 
back legs poised as if ready to pounce. The feline’s pink 
collar and bell were often worn by temple cats to dis-
tinguish them from strays and protect them from evil 
spirits. Perhaps more practical, the bell was also 
used to scare away birds from a hunting cat’s approach. 
Both guardians and good-luck charms, cats like this 
one are still considered an integral part of the Japanese 
household and a true member of the family.

MARY FEDDEN
Darius and Butterflies, 20th century
Pencil, chalk, watercolor, and gouache
95/8 × 133/8 in. / 24.5 × 34 cm
Private collection

This charming watercolor seems like a simple scene, 
with a fuzzy black cat named Darius lounging on a 
vibrantly striped blanket, belly to the sky, gazing up  
at a cloud of butterflies that float above him. But look 
closer and the work starts to become less real: the 
watercolor seems to abruptly stop at the cat’s left, with 
more butterflies funneling upward to a patch of blue 
sky that rejoins with the rest of the landscape. Two face-
less girls lie in a meadow in the distance in front of 
some hedges and a red manse, but how close they are 
to the cat is unclear. Quietly surreal, this is the work 
of Mary Fedden (1915–2012), whose enigmatic still 
lifes and flower works made her one of Great Britain’s 
best-loved artists. During her time at the Slade School 
of Art in the 1930s, she studied set design and painting 

under Vladimir Polunin, who had worked with Sergei 
Diaghilev’s Ballet Russes. Although she did not make a 
career in the theater, the bold, sumptuous palette of her 
works, as well as their blurring of realism with the 
abstract, hearken back to this training. Cats are one 
of Fedden’s most favored and recognized subjects, and 
she was fond of the animals and their eccentricities. 
Her most famous feline is the titular tabby in Susannah 
Amoore’s 1997 children’s book Motley the Cat, for which 
Fedden provided the illustrations. Rendered in her 
bold, expressive style, kitties like Motley and Darius 
are suffused with energy, making the still-life genre 
feel not so still. 
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GODWIN CHAMPS 
NAMUYIMBA
Cat Girl, 2021
Mixed media on canvas, 521/2 × 427/8 in. / 133.5 × 108.8 cm
Private collection

Despite the title, viewers must gaze intently to find 
the animal in Cat Girl by Ugandan painter Godwin 
Champs Namuyimba (b. 1989). The black cat is rendered 
abstractly in the arms of an equally impressionistic girl, 
wearing a patterned dress with a round pussy-bow 
collar. The girl’s expression is as inscrutable as the pet 
she carries: her eyes look straight ahead, giving nothing 
away, and her mouth is faintly visible in a straight 
line. She stands against a brightly flat background that 
plays with perspective and motifs from modern art, 
including lines, numbers, and color fields. This depic-
tion aligns with much of Namuyimba’s work, in which 
Black semiabstract figures pose in front of boldly 
graphic backgrounds engaged in diverse postures, 
modes, and activities. The artist combines his astute 

skills of observation with a knowledge of form and art 
history to reveal the fantastical in the everyday, forcing 
the viewer to inhabit the painting and look at common 
people and objects with a new pair of eyes. One wonders 
how this girl and cat know each other and whether this 
cat likes being held or, as most felines are wont to do, 
will inevitably squiggle itself out of her grasp just as the 
viewer looks away. The mystery is slightly unsettling, 
and yet Namuyimba’s painting still captures the sweetly 
transcendent camaraderie between a girl and her cat.

THOM BROWNE
Cat Bag, 2018
Leather and brass

No one plays at the intersection of playful and preppy 
like Thom Browne (b. 1965). Originally a tailor before 
joining brands, such as Giorgio Armani and Club 
Monaco, the American fashion designer launched his 
own menswear business in 2001. He created made- 
to-measure suits by appointment only, and just two 
years later he presented his first collection at New York 
Fashion Week. His reinterpretation of men’s suiting, 
featuring modernized cuts and revamped proportions 
while staying committed to traditional colors—espe-
cially his favored gray and navy—helped him find his 
footing early. Browne started his first full women’s col-
lection in 2011 and rose to national prominence when 
Michelle Obama wore one of his designs to her hus-
band’s presidential inauguration in 2013. The designer 

introduced what would become his best-known hand-
bag, the Hector—a dachshund-shaped purse named and 
modeled after Browne’s own pooch—in 2016. Animal 
bags, carried by fashionistas of all genders, have been 
a mainstay in Browne’s runway presentations, where 
the menagerie of creatures adds a fanciful note to his 
crisp, tailored silhouettes. This black cat bag, introduced 
in 2018, is crafted from calfskin with a brass chain 
and details. It also features a surprise: both the neck 
and tail of this kitty are hinged, making this accessory 
wearable—and posable—art. Superb quality of crafts-
manship and forward thinking are hallmarks of the 
Thom Browne brand, and many of his pieces, including 
this one, carry his unmistakable red-white-and-blue-
striped signature. 
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MASAHISA FUKASE
Untitled, from Sasuke, 1977
Photograph, dimensions variable

A wary cat named Sasuke springs back from a door-
jamb, wearing a concerned expression that seems 
almost human in this image by Japanese photographer 
Masahisa Fukase (1934–2012). Alert and nimble, Sasuke, 
which in Japanese means “assistant” or “help,” was 
named after a legendary ninja. Sasuke was one of 
Fukase’s beloved cats, which he obsessively captured 
on 35 mm film and to which he devoted three books  
in the late 1970s. Fukase adopted Sasuke in 1977, but 
the kitten ran away, and when a helpful neighbor 
brought back a different kitty, he adopted it instead and 
gave it the same name. So close was their relation-
ship, which developed in the wake of Fukase’s second 
divorce, that Fukase took his cat with him wherever 
he went, identifying with his feline companion to such 

an extent that he considered images of Sasuke to be 
self-portraits. A self-declared ailurophile who claimed 
to be “mad for cats,” Fukase was born into a family  
of photographers on the northern island of Hokkaido, 
and his father and grandfather ran a commercial 
photographic studio specializing in portraits. Familiar 
with the medium from a young age, Fukase studied 
photography in Tokyo and went freelance in 1968. 
Predominantly black-and-white, his oeuvre is charac-
terized by extremes of transgression and violence, 
from graphic images of slaughterhouses to a celebrated 
series about ravens symbolizing lost love. His quiet, 
intimate scenes featuring his pets always eschew the 
trope of the “cute” cat in favor of depictions of soulful 
animals full of character. 

CHRISTOPHER ORLANDO 
TORRES
Nyan Cat, 2011
GIF, dimensions variable

Nyan Cat is an animated GIF (short for Graphics 
Interchange Format) created by American digital artist 
Christopher Orlando Torres (b. 1985) that became a 
viral sensation in 2011, widely credited for kick-starting 
the “meme economy” in the crypto world. Inspired  
by Torres’s own cat Marty, Nyan has a gray head and  
a pink toaster-pastry body that is shown cheerily flying 
through space to a looped soundtrack of the Japanese 
pop song “Nyanyanyanyanyanyanya!” by daniwellP, 
emitting a rainbow trail along the way to mark his cute 
cosmic continuum. The Internet went so wild for 
Nyan that the surreal kitty inspired countless adapta-
tions and merchandise ideas. The GIF even made its 
way into major advertising campaigns with Nike, 
Coca-Cola, McDonald’s, Google, Playstation, Mentos, 

and Honda. Eager to retain control of his digital work, 
Torres offered Nyan Cat up as a nonfungible token 
(NFT) in 2021 on the Foundation app, a digital art mar-
ketplace based on the Ethereum (ETH) blockchain.  
It was a shrewd business move that saw the flying feline 
reach new heights in the Web3 universe, achieving 
300 ETH (roughly $590,000) at auction and igniting a 
craze for creature-themed memes as NFTs. Since the 
sale, Torres has created a slew of spin-offs, including 
a canine version called Nyan Dogg in collaboration 
with rapper Snoop Dogg, as well as an extensive NFT cat 
collection that features such zany delights as Super Nyan 
Balloon, Biker Nyan Cat, and Vaporwave Nyan Cat.
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ANONYMOUS
Page from a Treatise on Cats, 19th century
Paper folding book with 12 folios 
45/8 × 14¼ in. / 11.9 × 36.1 cm
British Library, London

Two cats appear on this page from a samut khoi, or 
“folding book,” from Siam (present-day Thailand). 
Standing on a small podium in the top half of the page 
is a Siamese cat, above a grayish black cat with a white 
stripe on its nose. Produced by an unknown artist in 
the nineteenth century, the book was designed to open 
from top to bottom and consists of twelve folios. Each 
page features a delicate painting of two different cats 
found in Siam accompanied by captions describing the 
feline’s features. More unusually, the texts also explain 
how possession of a particular cat might affect its owner. 
For example, owning a white cat with green eyes and 
nine spots on its fur was auspicious and would bring 
good fortune, while the presence of other combina-
tions of colors and spots was considered unlucky. 

The Siamese cat—notable for its distinctive blue eyes, 
triangular-shaped face, and large ears—was originally 
thought to be bred only by the royal family of Siam. 
Animals, from the elephant to the horse, played an impor- 
tant role in the royal and religious life of the devout 
Buddhist nation, with cats being particularly revered 
and well cared for, because the Siamese believed they 
were the “keepers” of temples. The first documented 
Siamese cats in the United Kingdom, Pho and Mia, were 
imported in 1884 by the British Consul-General in 
Bangkok as a gift for his sister. They became the talk 
of the town at the Cat Fancy show at London’s Crystal 
Palace (see p.208) in 1885.

LEE SANGSOO 
Sitting Cat (Siamese), 2024
Paint on resin, 15¾ × 13¾ × 10¼ in. / 40 × 35 × 26 cm
Private collection

The elegant posture of a seated Siamese cat is deftly 
evoked by the entwined forms of this sinuous resin 
sculpture. South Korean artist Lee Sangsoo (b. 1983) 
is renowned for the refined simplicity of his three- 
dimensional animals, which find their inspiration  
in the small semiabstract drawings of Pablo Picasso 
(see p.204), an artist famed for his masterful ability 
to capture the essence of his subjects with just a few 
simple lines. The Spanish artist was a great lover of 
animals and kept three Siamese cats as pets. Lee is sim-
ilarly fond of these sleek creatures and, here, he eco- 
nomically balances line, plane, and color to reveal the 
enigmatic beauty of the feline form. As with all the 
artist’s works, which he describes as “drawings in the air,” 
this minimalist sculpture began life in his sketchbook, 

where he worked to capture the essence of the cat before 
digitizing his drawing, further developing it in software 
and finally realizing the piece with a 3D printer. The 
raw resin was then painted in light cream and chocolate 
brown hues to re-create the distinctive point colora- 
tion typical of Siamese cats, where darker extremities 
appear on a pale body. The Siamese cat is one of several 
breeds native to Thailand (formerly Siam), where they 
were once associated with royalty. As a result of their 
highly social nature, they became one of the most pop-
ular pedigree pets in Europe and North America after 
their introduction there in the late nineteenth century.
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LOUIS WAIN
Kaleidoscope Cat, c. 1920s–30s
Watercolor on paper
Private collection

Known in his lifetime simply as “the man who drew 
cats,” English artist Louis Wain (1860–1939) can claim 
a large share of the responsibility for changing the way 
people viewed cats as pets rather than pests in the 
United Kingdom and beyond. In Wain’s anthropomor-
phized illustrations, cats behaved just like humans, 
living their best modern lives: they fell in love, drank 
champagne, drove cars, and played sports. As a con-
temporary fan, the novelist H. G. Wells remarked, 
“He invented a cat style, a cat society, a whole cat world.” 
Wain’s love of cats can probably be attributed to the 
family pet, Peter, who was a great consolation to his 
wife, Emily, during her fight with terminal breast can-
cer. Wain began drawing caricatures of Peter to amuse 
Emily, but when his bosses at the Illustrated London 

News saw his work, they offered to print some of the 
jobbing artist’s cat illustrations. A Kitten’s Christmas 
Party—a collection of 11 drawings showing 150 cats 
doing all kinds of things—was published just before 
Emily’s death, and Wain became an overnight sensa-
tion. A best-selling cat annual and postcards followed, 
but he made virtually no money from his commercial 
success. Later in life, Wain was admitted to mental 
health institutions, where he began to depict cats in 
increasingly colorful and abstract ways. This electri-
cally pink watercolor is one such work, often called 
Kaleidoscope Cats for their optical appearance. Although 
he spent his final decades in poverty, his oeuvre is 
being reexamined and justly celebrated by contempo-
rary scholars and cat lovers alike.

PIERRE BELLOT
Standing cat, 2025
Oil on canvas, 87/8 × 6 in. / 22.5 × 15.1 cm
Private collection

French artist Pierre Bellot (b. 1990) is a new painter 
of cats for a new generation. In his calm, consistent 
palette of greens, yellows, browns, and grays, Bellot’s 
portraits are immediate and intimate but slightly out 
of focus, his cats appearing cloaked in memory instead 
of reality. The Standing cat seen here takes up most 
of the small composition in a familiar feline pose, its 
ears alert and gaze trained on something beyond the 
painting’s edge. And yet Bellot’s layered application—
both of paint to create a textured surface and of shapes 
that surround the cat—takes the recognizable animal 
into a mystical realm. A graduate of the École nationale 
supérieure des Beaux-Arts de Paris in 2015, Bellot also 
paints abstract works in the same offbeat yet sensitive 
way. Night (2024) hints at a starry sky, with the circles 

in Bellot’s customary colors appearing more planetlike 
than stellar, while the “landscape” The dream at the hotel 
(2023) is awash in greens, allowing the eye to flit across 
shapes and color fields as if in a lucid dream. In a 2025 
exhibition of his work at New York’s 56 Henry Gallery, 
the only figurative paintings included were those of 
cats, their small scale suggesting the portable size 
of religious icons and their presence meant to connect, 
as well as offer interludes between, the abstractions. 
Although worshipped for centuries, cats’ proliferation 
in Internet memes and kitsch have seemingly lessened 
their divine appeal today. With quiet irony, Bellot reit-
erates the transcendent power of these animals in art 
for a contemporary age.
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Edited by Olga Rei and Valentine Uhovski

A brilliant and vividly illustrated visual 
compendium of art that uses the full 
spectrum of the rainbow

Rainbow Dreams is the ultimate visual candy: page 
after page of brilliant, colorful artworks by some of the 
most recognizable contemporary artists in the world. 
Including a diverse selection of artists working in a 
range of mediums – painting, sculpture, drawing, 
photography, and interactive installation, among 
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over 100 contemporary artists, the book is designed 
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wonder to both lovers of art and general audiences.
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The first global survey to celebrate the bold, 
radical, and inspiring work of more than 75 
international makeup artists working today

Make up is empowering. It’s a means of reinvention, 
experimentation, provocation, disguise, and protection. 
It can be ‘barely there’ or can transform someone 
entirely. And in the hands of the finest practitioners,  
it can traverse into a whole other fantasy land. Blush  
is the very first global survey to celebrate the most 
creative, ground-breaking, and inspiring work of more 
than 75 international makeup artists working today.  
The book features established names alongside 
emerging talent, with each artist nominated by a panel 
of experts including magazine editors, stylists, curators, 
writers, hairstylists, photographers, and art directors. 
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Kritika Gill’s earliest memory of make-up isn’t 
a makeover. It’s a moment of wonder: a cobalt 
blue cake eyeliner from her mother’s drawer that 
revealed the emotional power of color. “It felt 
like this little pocket of magic,” she recalls. “A 
way to play, to imagine, to express.” Years later, 
a single red lipstick sneakily swiped on in a 
department store bathroom gave her a different 
kind of transformation—one that sparked a 
deeper curiosity about identity, confidence, and 
how we construct the face we show the world. 
“That moment started something for me—a 
deeper curiosity about identity, expression, and 
how the smallest things (like a pop of color) can 
shift how we see ourselves,” she explains. 

She began working professionally 
around 2009, building her craft through edito-
rial, film and celebrity collaborations. Though 
not formally trained, her knowledge has been 
shaped by years of hands-on practice and crea-
tive exchange. Her work now spans red car-
pet, campaigns and beauty editorials, shifting 
between subtle storytelling and more stylized 
expression. “Red carpet looks are about helping 
someone project the energy they want that day,” 
she says. “Editorials let you push boundaries, 
to create a moment, a mood, sometimes even 
a little fantasy.”

Her process often begins with 
a moodboard. From there, she designs looks 
that bring together tone, texture and intention, 
always guided by a conversation with the person 
in her chair. “While we talk, I observe how they 
laugh, what makes them self-conscious, which 
features they love. I want them to feel seen, heard 
and cared for.”

Her signature is sensitive but confi-
dent. A wash of brick-red pigment above the 
crease, or a lip in powdered mauve against bare 
skin, can shift an image from quiet to arresting. 
A recent shoot for a beauty incubation program 
gave her room to experiment across minimal and 
maximal styles. “Those are the best moments,” 
she says. “When you’ve done all the preparation, 
you’re surrounded by a brilliant team, and then 
everything quiets down. You stop overthinking, 
trust your instinct, and let the creativity flow. 
That’s when the magic really happens.”

Now a mother, Gill’s work is shaped 
by deeper intention. “Motherhood has made me 
more aware of the voice I carry and how I use it.” 
In a culture where beauty is still often linked to 
perfection, she remains focused on celebrating 
individuality—not in spite of so-called flaws, 
but because of them.

 ↗ “Dopamine Beauty,” Vogue India, June 2024.
 ↓ “Nu Beauty,” Verve magazine, July 2018.

 ↑An image for the Beauty&You Awards, 2024.
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Faces crafted by Patrick Glatthaar often 
swing between painterly luminescence and 
clean modernism, but bold, intentional, and 
androgynous choices are common denominators.

The Paris-based German artist 
started out as a hairdresser, but made the switch 
to makeup by experimenting on friends; he has 
since thrived in the space despite never for-
mally assisting other artists or training. Instead, 
he learnt on the job, and built up his portfolio 
through partnerships with the likes of stylists 
and fashion directors Marc Goehring and Imruh 
Asha, and photographers Jonas Lindstroem and 
Tanya + Zhenya Posternak, which has helped 
carve out his style and niche. Now, Glatthaar 
is a fixture among publications like Dazed and 
032C, and draws commercial clients spanning 
Balenciaga, Hermès, and Louis Vuitton. 

Having been drawn to the parallels 
between makeup and painting, Glatthaar’s port-
folio showcases his knack at marrying delicate 
textures and bold, often unexpected, color 
palettes. Rather than enhancing features, his 
work frequently transforms the face into a living 
canvas, where brushstrokes are visible and abs-
tract shapes draw the eye in. For Vogue Ukraine, 
lacquered heart-rimmed eyes match the fiery red 
of the model’s short hair and bring to the fore 
her icy blue eyes; for Revue Beauty, a smattering 
of mauve glitter makes it look like the model fell 
asleep on the table of an art and crafts studio. 

As someone whose process is typi-
cally spontaneous and decided on set, Glatthaar 
cites a diverse range of inspirations, from punchy 
80’s beauty looks and vintage magazine spreads, 
to natural sights, modern art exhibitions, and 
his own nephews’ color play.   

These influences converge to pro-
duce looks that feel both deeply rooted in art and 
transformatively futuristic. They often involve a 
playful dance between soft, blended transitions 
and sharp lines, using negative space—such as 
clean, seemingly bare complexions—to amplify 
unexpected pops of vibrant color, encouraging 
a perception of beauty that is fluid, imaginative, 
and never self-serious.

 ↗Revue Beauté, S/S Issue, May 2021.  ↗Vogue Ukraine, December 2023
 ↓ “Diamond Baby,” Vogue Ukraine, December 2024.
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Growing up in Accra, Ghana, Valerie Lawson 
was set on following in the footsteps of her 
fashion-designer mother. She spent her 
formative years sketching clothes, but a fateful 
visit to a MAC counter changed everything. “The 
only difference was their canvas was the face, 
and mine had always been paper,” she recalls. 
The techniques resonated with her own delicate 
brushwork. She didn’t realize it yet, but that 
spark was kindling something bigger. 

In the years that followed, Lawson 
became Ghana’s first ever artistic director for 
Maybelline New York and the first African 
makeup artist to partner with MAC in the 
United Kingdom. She trained the brand’s artists 
on shade-matching deeper skin tones and reco-
gnizing the nuanced undertones that are still so 
often misunderstood today. 

Lawson lets the eyes lead, diffusing 
molten sunset hues into flawless gradients and 
smoky shadows, outlined with a poised wing 
and the flutteriest lashes. Her signature skin-
like finish creates a sense of balance that lends 
itself beautifully to many brides. It’s a style that’s 
made for the limelight, attracting high-profile 
politicians including former vice president of the 
United States Kamala Harris and British Labour 
Party Member of Parliament Dawn Butler. 

Her process starts with rhythm, sof-
tening the mood with her favorite Afro house 
music as she develops an aesthetic that is highly 
polished, yet occasionally a touch experimental. 
For London College of Fashion’s MA graduate 
runway in 2022, she went bolder: the eyes awash 
with peony pink on and around the lids. In the 
accompanying editorial image, a cerulean-blue 
cat eye glides across rose-gold lids, rounded off 
with luminous skin and glowing cheeks. The 
focus then shifts to lips glossed in violet-red and 
eyes emboldened with graphic kohl, completed 
by a light-catching complexion in another of her 
impeccably glamorous works.

Lawson’s impact extends far beyond 
makeup. She is also the founder of CVL Beauty 
and the Valerie Cares non-profit foundation, 
which nurtures and empowers young African 
women with the skills and confidence to build 
beauty careers. It is a powerful example of how 
beauty can be a catalyst for transformation. “Not 
just in how people look, but in how they see 
themselves and what they believe is possible,” 
she says.

 ↑Makeup on model Mathilda Akatugba, 2020.  ↑Makeup on model Amisum Atebiya, 2022.
 ↓Makeup on model Priscilla, 2020.
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With a career spanning over 15 years, Mexico 
City-based Ana G de V is known for her bold 
and adaptable artistry, which has made her a 
go-to artist shaping the faces of Latin America’s 
cultural ascent. However, G de V’s sights 
weren’t always set on beauty. She’d worked as 
an accountant but left the job to pursue work 
as a makeup artist, kicking off her second career 
by training at Vancouver’s Blanche Macdonald 
Centre. Upon returning to Mexico she worked 
as a MAC trainer before being tapped by Chanel 
to become the luxury house’s official makeup 
artist for the country. 

With clients spanning Calvin 
Klein, Netflix, and Nike, and editorials publi-
shed in international editions of Vogue, G de 
V has also painted the faces of Bad Bunny, Eiza 
Gonzalez, J Balvin, Adriana Lima, and Yalitza 
Aparicio Martínez—all of whom embody Latin 
America’s growing cultural capital—alongside 
global stars Monica Barbaro, Laetitia Casta, and 
Laura Harrier. 

While famous faces often turn to 
G de V for her sultry neutral looks, her editorial 
work is a show of bold yet delicate romanti-
cism. A close-up for Elle magazine zeroes in on 
freckles, juxtaposed with iridescent eyes and 
spidery lashes. Blue, veiny ombre lips for Elle 
Mexico give off a supernatural, almost nebulous 
feel; for the same publication, pearls are scattered 
across the upper face, drawing a sharp contrast 
with a model’s full, boyish brows. According to 
G de V, her career highlight was serving as key 
makeup artist for Carolina Herrera’s Mexico City 
show in 2024, where models walked the runway 
with bold lips, graphic liner and androgynous 
brows reminiscent of Mexican painter Frida 
Kahlo’s signature look.

 ↓ Elle Mexico, December 2024.  ↑ Personal work for In The Park Productions, 2023.
 ↓ Elle Mexico, December 2021.
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Nami Yoshida’s work is a dance between raw 
authenticity and deconstructivist artistry, an 
approach deeply informed by her Japanese roots 
and childhood. Having originally studied fine 
art in Tokyo, Yoshida’s foundational unders-
tanding of color theory and composition laid 
the groundwork for her pivot to makeup, which 
she studied before assisting renowned artist 
Ayami Nishimura. 

Yoshida’s discerning eye has posi-
tioned her among the industry’s most respected 
talents, leading to work with an impressive array 
of clients. Her editorial work frequently graces 
the pages of various editions of Vogue, Pop, and 
M Le magazine du Monde, alongside commercial 
campaigns for Bottega Veneta, Self-Portrait, 
and Missoni.

As her portfolio illustrates, Yoshida 
is drawn to things most people wouldn’t call 
beautiful, like dirt and raw emotions; she’s also 
expressed a fascination with the tension between 
faces and makeup, and adding or peeling back 
layers to reveal depth. Having grown up in a 
temple, she cites that and her childhood curiosity 
as subconscious inspirations, which goes some 
way to explain her attraction to negative space. 

This all feeds into looks that play 
with makeup conventions: alongside a messily 
smudged glossy lip, prominent beauty marks 
on model Giselle Norman for AnOther maga-
zine SS2019 have us questioning whether 
she’s wearing complexion products at all, or 
whether they’re just masterfully applied. For 
Nice Magazine, an otherwise barefaced model’s 
brow is clumped at the top and tail with what 
looks like black mascara, and bridged with a 
childlike bright pink stroke. Her portfolio is 
evidence that less product doesn’t mean a less 
impactful makeup look. 

 ↑ “Hyperion,” AnOther, F/W 2019.
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Raised between California and Tokyo, Yuka 
Washizu grew up speaking two languages, with 
a cross-cultural appreciation of beauty in all its 
forms. Experimenting with makeup during her 
high school years, in 2003 Washizu made an 
early entry into the fashion world, moving to 
New York to assist the revered makeup artist 
Aaron DeMey on editorials and campaigns for 
some of the world’s most prestigious magazines 
and brands. 

Washizu’s work now graces the 
pages of glossy publications such as Vogue, 
Harper’s Bazaar, and Numéro Tokyo, where she 
leads on makeup concepts for cover stories. Her 
signature aesthetic is an exercise in minimalist 
precision and restraint; Washizu understands 
how a single line, a subtle gesture, or dab of 
color can alter the entire direction of an image, 
or transform a face. (Some of these faces include 
the likes of Chloë Sevigny, Anna Sawai, Charlotte 
Gainsbourg, and Angelina Jolie). 

For the January 2022 edition 
of Vogue Japan, a portfolio celebrating the 
nominees and winners of its annual beauty 
awards, Washizu placed the focus on cover star 
Japanese actress and model Miyoshi Ayaka’s 
brows, which were bleached out and given a 
waxy texture, mirroring that of her cropped 
hair. Skin was kept almost bare, focusing on a 
balmy, luminous but not overly perfected finish. 
In Numero Tokyo’s September 2023 issue, the 
makeup artist takes a similar approach, this time 
honing in on the eyes through a diaphanous 
wash of iridescent shadow and lashes loaded 
with white mascara, or freehand sketches in 
black, white, navy, and turquoise pencil—an 
experimental take on winged liner. 

On the runway, Washizu has colla-
borated with iconic Japanese such designers as 
Yohji Yamamoto and Sacai’s Chitose Abe on the 
make-up for menswear and womenswear collec-
tions. Her work can also be seen in advertising 
campaigns for Mikimoto and Shiseido. Chanel 
called on Washizu’s talent for its 2024 men-
torship program, Chanel & Cinema: Tokyo Lights, 
led by Shoplifters (2018) director Hirokazu Kore-
eda, where she gave house ambassador and panel 
speaker Tilda Swinton a fittingly ethereal look. 

Based in Tokyo, Washizu is also the 
founder of creative agency Beauty Direction, 
bringing her expansive knowledge and meti-
culous eye to consultancy across product deve-
lopment, campaign strategy, and visual identity 
for brands and publications. 

 ↑Numéro Tokyo, Issue 10, September 2023.
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 ↑ “Sisters Session,” Ove magazine, Black Issue #002, January 2017.
 ↗Vogue Japan, Issue 293, January 2024.
 ↓ “Blurred Lines” Jane magazine, chapter 15, 2024.



21phaidon.com

Also available:

Winter/Spring 2026 Children’s Books

Formula Fast
Your Ultimate Guide to Formula One Racing!  

Matt Ralphs, with illustrations by Dragan Kordić

The ultimate illustrated guide to Formula 
One racing, the world’s fastest sport: from 
superhuman drivers to legendary tracks  
to cutting-edge cars

This book, the ultimate guide to Formula One, 
answers all the questions car-obsessed kids want to 
know: how do you become a Formula One driver? 
Which is the trickiest race track? What is the record 
for the quickest pit stop? (hint, it’s less than two 
seconds!) Kids aged 8-12 will discover amazing facts 
about not only the incredible cars, the iconic tracks 
and the superhuman drivers, but all the behind-the-
scenes action: from the latest developments in car 
safety and technology to the different roles in racing 
teams, what drivers wear and how they train, to how 
Formula One garages are laid out. Packed with stats 
for dedicated petrol-heads, but accessible to those 
who are simply car curious, this engaging book tells 
readers all they need to know about Formula One –  
and how to be a part of it. Launching to coincide  
with the start of the 2026 F1 season, strikingly vivid 
illustrations, a stunning silver-foiled cover, and 

dynamic writing make this a standout take on a 
sport that has a rapidly growing audience 
worldwide, particularly amongst young people. 
-
Matt Ralphs is an author and editor. His children’s 
non-fiction credits include Spooky Celebrations 
Around the World, Beasts from the Deep, 
Transported, Automotive and Around the World in 
80 Inventions. He has lots of interests, especially 
Formula One and fast cars, and counts himself 
lucky that he gets to write books about them.
-
Dragan Kordić is a Croatian illustrator and 
designer. His work ranges from illustrations for 
publishing and public spaces to visuals for startups, 
corporate clients, and advertising. He is inspired by 
nature, travel, and books. He lives in Rijeka, Croatia, 
with his wife and daughter.
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-
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Also includes commentary on 
contemporary issues in the sport, such 
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more diverse and to put female drivers 
centre stage
-
With a historical timeline of Formula 
One cars and a glossary of key terms 
for easy reference, this will be a 
comprehensive guide for schools, 
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inspire children to learn more about 
exciting roles in STEM  
- 

Launching to coincide with the start  
of the 2026 F1 season 
-
Packed with facts and stats for 
dedicated petrol-heads, but accessible 
to those who are simply car curious 
- 
The ultimate guide for young readers 
to a globally popular sport with an 
expanding and increasingly younger  
fan base
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A RACE  
WEEKEND

Every team and driver have one aim: to 
have a successful (and safe) Grand Prix 
race weekend. The schedule is jam-packed. 
Engineers, mechanics and drivers must 
work non-stop before the race even begins…

PRACTICE
There are three one-hour-long practice 
sessions, two on Friday and one on Saturday. 
These are called Free Practice (FP). 

Practice allows the team to gather data, 
test their car’s performance and make any 
last-minute changes. It also gives the driver 
precious time to get a feel for the track. 

QUALIFYING 
On Saturday there are three Qualifying stages: 
Q1, Q2 and Q3. The results decide the order the 
drivers start on race day (their grid position). 

The drivers race as fast as they can around the 
track. In Q1 and Q2, the slowest twelve drivers  
are removed. They will start in positions 11–22  
on race day. Q3 decides the order the top ten 
drivers start in.

SPRINT IT TO WIN IT 
Some race weekends have an exciting extra 
element: sprint races. The drivers compete in  
a 100-kilometre dash to the finish line – there’s  
no time to stop! 

Championship points up are for grabs, 
so these sprints work like mini Grand Prix.

RACE DAY 
Sunday is race day. After warm-up laps, the 
drivers perform a slow lap to heat up their tyres. 
Then they line up in order. The crowd goes quiet. 
One by one, five pairs of red starting lights turn 
on. When the lights go out, the race begins!

The drivers zoom around the circuit. At intervals 
throughout the race, they pause briefly for pit 
stops. The first car to cross the finish line wins. 

16 17

LEGENDARY 
CARS

A lot of cars have raced over Formula 
One’s long history. Most have small 
(but important) improvements. But 
some break the mould to create pure 
racing magic. These become true 
mechanical legends.

MERCEDES W196

This silver bullet streaked ahead  
of the pack. It had an engine 
developed using fighter plane 
technology! Driven by legends 
such as Juan Manuel Fangio and 
Stirling Moss, it won two Drivers’ 
Championships in 1954 and 1955.

FERRARI 500

This red beauty won the very first 
race it entered (the 1952 Swiss 
Grand Prix) and dominated for 
two years. It had a front-mounted 
engine and four-speed manual 
gearbox, where the driver presses  
a pedal called the clutch and 
moves a ‘stick’ to change gears. 

MCLAREN-HONDA MP4/4

Built around a Honda 1.5 litre V6 
turbocharged engine, this is one  
of the most successful Formula 
One cars. In the expert hands  
of teammates (and rivals) Alain 
Prost and Ayrton Senna, it won  
an amazing fifteen of its sixteen 
races in the 1988 Championship.

WILLIAMS FW14B

With a semi-automatic gearbox, 
traction control and active 
suspension, this car was miles 
ahead of its rivals. Driven by British 
racer Nigel Mansell, it won both 
the Drivers’ and Constructors’ 
Championships in 1992.

FERRARI F2002

Another red wonder with a powerful 
engine (a monstrous 3-litre V10) this 
Ferrari was driven to win after win 
by German Michael Schumacher 
in the 2002 season. After winning 
both the Constructors’ and Drivers’ 
Championships, it was even used  
to kick off the 2003 season.

MERCEDES W05 HYBRID

When petrol engines were replaced 
with hybrid power units in 2014, 
Mercedes rose to the challenge 
with their 1.6 litre V6 turbocharged 
PU106A engine. This car won that 
year’s Constructors’ and the Drivers’ 
Championship for Lewis Hamilton.

RED BULL RB19

Crushing the competition in the 
2023 season, this car – driven 
by aces Sergio Pérez and Max 
Verstappen – won twenty-one of 
the twenty-two races. It claimed 
both the Drivers’ (for Verstappen) 
and Constructors’ Championships.
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WHEEL  
TALK

Formula One steering wheels look 
more like game controllers than 
ordinary steering wheels! The wheel is 
customized to each driver. Dozens of 
buttons, paddles and switches can be 
programmed to do hundreds of jobs.

DISPLAY SCREEN

This provides vital 
information such as  
the car’s speed, gear  
and lap numbers.

LEDS

Light-emitting diodes 
(LEDs) show the driver key 
information. Some flash in 
different colours to show the 
track’s condition. 

TALK

In a race, driver and 
team are in constant 
communication. This 
button opens and  
closes a radio channel 
between them, a bit  
like a walkie-talkie. 

PIT LIMITER

This prevents the car from 
going faster than the speed 
limit (usually 80 km/h) in  
the pit lane (see page 33).

STRAT

‘Strat’ stands for ‘strategy’.  
This switch changes the 
engine mode, usually to  
alter its power. For example,  
it can be adjusted to give  
the engine extra power  
to overtake.

DRAG REDUCTION SYSTEM (DRS)

Pressing this opens the car’s 
rear wing. This reduces drag and 
provides an extra burst of speed.

BBaL

Pressing this changes the 
brake balance between the 
front and rear wheels. This 
affects the car’s stability: too 
much rear brake can cause 
the car to spin; too much front 
brake can stop it from turning.

PIT CONFIRM

Drivers press this to confirm 
they are coming in for a pit 
stop. It warns the pit crew 
to get ready. 

GEAR PADDLES

Gear changes – called 
upshifts and downshifts 
– are made using these 
finger-paddles on either 
side of the wheel. 

CLUTCH

Used to start and stop the 
car. The driver holds one 
of the clutch paddles at 
the start of the race, and 
releases it when the starting 
lights go out to begin racing. 

OVERTAKE

This button releases 
stored battery energy 
to give the car a speed 
boost. It is usually used 
when drivers are trying 
to overtake (go past 
another car).

GRIPS

Grips (or handles) are made 
from rubber using a mould of  
the driver’s hands. All the wheel’s 
buttons are within reach of  
their thumbs. 

DIFFERENTIAL

This switch changes the balance 
between the back wheels. Correctly 
adjusting it when cornering means 
the car only loses a little speed, 
while keeping grip.

HPP

This adjusts the power 
unit settings for the 
hybrid engine. These are 
usually set by engineers 
before the race begins. 
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NEUTRAL

This puts the car into neutral  
(a gear that disconnects the 
engine from the driving wheels).  
It is only pressed when the car  
has stopped.
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PIT  
STOP!

When a driver hears the words ‘Box! Box!’ 
over their radio, they get ready for one  
of the most intense parts of the race: the  
pit stop. This is when the car stops in  
the pit lane for tyre changes and repairs.  
A pit stop longer than 2.5 seconds is slow! 

TYRE ON
The moment the old tyre 
is removed, the tyre-on 
operators slide a fresh tyre 
into place, ready for the nut 
to be tightened. 

REAR JACK
The rear jack operator places 
a tool called a jack under the 
indicator light to lift the car. 
Lifting the car off the ground 
allows the crew to change 
the tyres. 

PIT CREW
About twenty highly trained 
and physically fit mechanics 
make up the crew. The secret 
recipe for a fast pit stop is 
practice – the crew will do 
around 1,000 drills during a 
season. Milliseconds count 
during a Grand Prix, so 
the pit stop can make the 
difference between winning 
and losing! 

DRIVER
In the pit lane, drivers must stick 
to a strict 80 km/h speed limit, 
then stop in exactly the right 
place in the pit box. Get it wrong, 
and the pit crew will need to 
move, wasting precious time. 

FRONT WING ADJUST
Front wing adjusters 
change the angle of the 
front wings, if needed. It’s 
also their job to replace 
damaged front wings.

TYRE GUNNER
Each wheel is fastened to  
the car with a wheel nut.  
The tyre gunners loosen the 
wheel nut (to remove the old 
tyre), then tighten it again  
(to put on the new one). 

WHEEL GUN
Tyre gunners use this tool 
to loosen and tighten 
wheel nuts. Powered by 
compressed air, wheel 
guns rotate over 10,000 
times per minute!

TYRE OFF
The tyre-off operator lugs 
the old tyre from the car  
as soon as the nut has 
been loosened.

FRONT JACK
The front jack operator 
slides the jack under the 
front wing, lifts the car, 
then shifts to the side so 
they’re ready to lower the 
car and remove the jack.

THE OVERSEER
This is usually the chief 
mechanic, who also 
oversees the pit stop. They 
only release the driver 
when all work is complete 
and the pit lane is clear.

STEADIERS
At least two steadiers 
hold the car to keep it 
still while it’s up on jacks. 
If there’s time, they also 
wipe down the mirrors 
and driver’s visor.
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THE  
GARAGE

Garages are built from 
scratch in time for every 
race weekend. That means 
building (and then breaking 
down) each Formula One 
garage around twenty-four 
times a year!

Formula One garages are 
always tidy and clean. 
Teams usually get the 
floor painted before they 
arrive. A clean floor makes 
it easy to see dropped 
tools and spills.

Branded panels line the 
garage walls. In front of  
these are the workstations,  
tool compartments and 
viewing screens showing 
data and on-track action.  

In the area behind the 
garage, engineers analyze 
data, scientists analyze oil 
samples and mechanics 
repair damaged parts.  
It’s also where spare parts 
and tyres are stored.

Above each car is a gantry 
– a tall metal frame – with 
lights, hoses and a fan to 
suck away exhaust fumes. 
It also holds the ‘umbilical 
cord’ – a link between the 
car’s systems and the 
garage’s computers.

Drivers have their own 
private space to suit 
up and prepare for the 
race, safely out of the 
garage crew’s way. 

Formula One garages 
are set up and laid 
out exactly the same 
each time. This way, 
everyone knows where 
things are.

Lined against the pit wall are all the 
teams’ garages, staffed with expert 
mechanics, engineers and specialists. 
They’re high-tech and busy places: 
engines rev, wheel guns whine and 
screens scroll with endless data… 

$ 19.95 US,  £ 16.95 UK, 
€ 19.95 EUR

$ 19.95 US,  £ 16.95 UK, 
€ 19.95 EUR

$ 24.95 US,  £ 17.95 UK, 
€ 19.95 EUR

What a Rock Can RevealSuperpowered AnimalsExploring the Elements

978 1 83866 789 4 (EN)978 1 83866 723 8 (EN)978 1 83866 160 1 (EN)

978 1 83866 790 0 (AE)978 1 83866 722 1 (AE)978 1 83866 231 8 (AE)

ISBN: 9781838667900
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Jenny Sais Quoi
Adventures in Vintage & Personal Style

Jenny Walton

The vibrant and charming debut book from 
artist and style darling Jenny Walton, 
blending thoughtful and humorous essays 
and stories on fashion and self-expression 
accompanied by more than 200 original 
illustrations and photographs

This book allows readers a peek inside the mind and 
imagination of artist, designer, writer, modern-day 
style maven, and transcendent tastemaker, Jenny 
Walton. Through her witty anecdotes, essays, and 
more than 200 original illustrations, paintings, and 
photographs, Ms. Walton shares her autobiographical 
journey of developing and curating her individual style, 
rooted in the timeless and elegant allure of vintage 
fashion. From fashion student, to street-style 
trendsetter, to global fashion influencer, Jenny’s name 
has become synonymous with self-expression. But 
she’s learned that the path to true personal style and 
authenticity is paved not with wealth, trends, and fads, 
but with trust in your instincts, your taste, and yourself. 
And understanding that how you craft your outward 
appearance is a direct reflection of your inner self!  

Jenny Walton invites her fans and readers to pursue 
their personal style by seeing and learning how the 
boundless creativity in the unique, charming, daring, 
and demure clothing of eras and decades past, has 
provided her with self-confidence, positivity, and 
joy! As an artist and designer, Jenny Walton has 
always channeled her keen observations of life into 
her artwork and fashion, understanding the innate 
crossovers between these two worlds. 
-
Jenny Walton is an illustrator, designer, writer, and 
fashion influencer known for her elegant, playful 
style and passion for vintage. A Vogue columnist 
who has worked with top fashion houses, she 
has a loyal following through her substack, Jenny 
Sais Quoi, and her Instagram, with nearly 30,000 
subscribers and 400,000 followers, respectively. 
Based in the US and Milan, she continues to 
inspire her global fans with her distinctive voice and 
expressive individuality.
-

$ 
£ 
€ 
$ 
$

54.95 
39.95  
44.95 
69.95 
74.95

US 
UK 

EUR 
CAN 
AUS

Hardback, with 
a French-fold jacket, a 
tip-in with die-cut shape, 
a mini booklet, and a 
horizontally-cut page  
241 x 292 mm 
9 1/2 x 11 1/2 inches 
264 pp 
200 col illus. 
 - 
Published 
April 2026 
Monacelli

978 1 58093 715 3

A peek inside the mind and imagination 
of artist, designer, writer, modern-day 
style maven, and transcendent 
tastemaker, Jenny Walton, through  
her witty anecdotes, essays, and more 
than 200 original illustrations, paintings, 
and photographs
-
In this, her first book, Jenny Walton 
invites her fans and readers to pursue 
their personal style
-

The 30 varying texts comprise  
a collection of personal and often 
humorous stories and essays on Jenny 
Walton’s experiences and life lessons  
in the world of fashion and style, 
alternating with advice-related 
‘strategies’ on topics such as how to 
cultivate your own style, shopping 
vintage, color paletting, embracing 
chance and imperfection, curating your 
best wardrobe – all the while you are 
discovering and empowering your true 
inner self, personality, and identity! 
-

Jenny Sais Quoi is an inspiring, multi-
dimensional visual diary in which all  
of the imagery has either been created 
or styled by its multi-talented author

Own It

ISBN: 9781838662226

9 7 8 1 8 3 8 6 6 2 2 2 6

The New Antiquarians

978 1 58093 590 6978 1 83866 222 6 978 1 83729 040 6
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The Fashion Book

ISBN: 9781837290406
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ISBN: 9781580935906
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$ 65.00 US,  £ 44.95 UK, 
€ 54.95 EUR

$ 14.95 US,  £ 9.95 UK, 
€ 11.95 EUR

$ 59.95 US,  £ 39.95 UK, 
€ 49.95 EUR

Sciuramente!
Many people go through life putting only the bare 
minimum into their outward appearance. Some never 
pause to ponder the subtle curvature of  a silhouette or the 
complimentary capacity of  color and complexion.

A sciura (pronounced shoo-rah), is unique to Milan 
and considers every detail of  her presentation. She is of  
a certain age and endures as one of  the city’s most man-
icured inhabitants. While she has her contemporaries, Le 
Seizième in Paris or the uptown matrons of  New York, La 
Sciura embodies a unique blend of  cultural sophistication, 
understated elegance, and aristocratic charm. 

Spotting a sciura in her full-length fur coat is as rivet-
ing an experience as sighting an animal on the verge of  
extinction. She was shaped to understand it as her duty to 
present oneself  with care, not to please a particular person 
or even for herself, but as an act of  respect for society. She 
expects elegance from every detail of  life, from the packag-
ing of  her preferred pasticceria, down to the stamped floral 
toilet paper she selects carefully at the supermercato. She’s 
elegant with a certain old-world refinement, and her style 
is rooted in self-assurance from a long life. She is deeply 
aware of  herself  and her culture and carries her confidence 
with grace.  

You may find her among the crowds at the Mercato 
San Marco in Brera, or perhaps you’ll see her riding l’uno 

tram as it passes La Scala. You’ll rarely see her on via 
Montenapoleone, where the flashier flock. Aside from 
the bright yellow of  her Peck shopping bag, filled with 
jellied meats and freshly made pasta, she will not blind you 
with bright colors or flashy names. The truly chic do not 
care for ostentatious labels, and while they might have a 
few Hermes or Gucci tucked away in their armadio, these 
items have been vintage for quite some time and, as is the 
case with their owners, are only improving with age. If  a 
well-worn item she owns is back in fashion, hers is original- 
as she’s always had a knack for identifying timeless pieces. 

In the winter, you can find her on holidays in St Moritz 
or Cortina, where she’ll match her fur-trimmed headwear 
to her long, luxurious coat. In the summer, she’ll tell you, 
vado a Santa (short for Santa Margherita), where she es-
capes the heat of  Milan with a cool Ligurian sea breeze. 

Her accessories are simple: perhaps a strand of  pearls 
or a silk scarf. Leather gloves might be a nice addition, per-
haps fur-trimmed, but not extravagantly so. To her, leopard 
is a neutral, and stockings are a must. She will somehow 
stretch to wear her vintage sable and mink furs for most 
of  the year, sometimes opting for a honey-blonde shade to 
match her golden mane. 

Under her fur, she wears blouses—not tops, and never 
tees or, god forbid, tanks. Perhaps she’ll layer her blouse 
with a sweater and straight slacks, or, more likely, she’ll don 
a tailleur. Her neutral, practical footwear will look like The 
Row yet have been purchased at a local Italian 
boutique, priced fairly and according to its quality. 
If there is a slight heel, it will be tutto taco (wedged). 

If  you’re feeling lost but curious about developing your sense of  creativity, spend an 
afternoon at a museum or take a walk in nature. Pay attention to the colors you are drawn 
to by jotting them down or taking a picture. You might stumble upon an eighteenth-century 
portrait that pairs the perfect cornflower blue and yellow ochre. Perhaps you’ll notice how 
the bright yellow stamen of  a wild hyacinth juts out against the soft lavender petals that 
encircle it. These observations are uniquely yours, shaped by how you experience color 
(everyone perceives color differently). By this point, you should be filled with joy—you’re 
starting to become aware of  the pure beauty of  color! The next time you go shopping, 
revisit that list. Browse the store and pick up any colors that call to you. Don’t hesitate to 
try on colors you wouldn’t typically choose or pair together. Forget every clumsy thing you 
ever heard about how navy doesn’t go with brown; these rules were invented by misguided 
beings lacking creativity. Select colors solely based on how they make you feel. Take photos 
for later. There’s no rush to purchase. Go home and review the pictures the next day. Is 
there a color you just can’t stop thinking about? What did you learn from these weird 
exercises a strange woman in a book told you to do?

These colors you were particularly fond of  might not manifest in clothing choices. You 
might love a color, but find it doesn’t work with your complexion. So perhaps instead of  
a sweater in that striking shade of  red, you’ll add the slight warmth of  an antique ruby 
brooch. Artists are acutely aware of  how the visual perception of  a color can change 
based on its surroundings. Josef  Albers’ Interaction of  Color is an excellent sourcebook 
on chromatic interaction. You might find that some colors look better than others against 
your skin tone or with your hair, but at worst, you will have spent the afternoon pondering 
tones and values in a gallery or a garden. Couldn’t life be worse?

My wardrobe palette tends to flow with the season. In late Winter, I emulate the flowers 
whose blooms I’m impatiently anticipating and dress primarily in blues and reds with 
pops of  pink. In the Fall, I take inspiration from my beagle Charlie, and dress in shades of  
brown, black, and white. A few years ago, I wore a stunning orange dress at the beginning 
of  Spring and discovered a newfound appreciation for citrus. When we think about our 
wardrobe with the mindset of  an artist, it becomes less about trends, brands, or status and 
instead about color, texture, and shape. Abstracting dress makes it all about play, and we 
begin to rediscover our sense of  childlike wonder, one sweater at a time. 

If  you’re looking for a more practical way to apply color to an outfit, think about an 
accent color as an accessory. A full yellow look might feel overwhelming, but a navy top and 
pants with a chartreuse silk scarf  peeking out from under the neckline or a pair of  antique 
citrine earrings dangling by your neck could be the perfect addition of  subtle contrast. 
Developing a style in clothing is just like creating a style as an artist. You try on different 
ideas, taking bits and pieces and molding them into what feels right for you. The key 
element is giving yourself  time to play and explore. When we dress in color, we typically 
stick to a singular accent color, a monochromatic scheme, or opt for the preselected palette 
of  a printed item. Fashion’s broadly popular and oh-so-boring minimalist side rarely 
indulges in the wonder of  color (aside from the insertion of  a seasonal color, such as red 
used as sparingly as a sliver of  berry jam on buttered toast. In the spirit of  fighting back 
against the beigeification that has enveloped the interior world and in an attempt to stave 
off its conquering of  how we dress, indulge yourself  in the artist’s challenge of  exploring 
interesting color combinations within your wardrobe. 

29

ONE OF MY FAVORITE THINGS about living in 
cities is the vast richness of  the delightfully serendipitous 
phenomenon I call, color-paletting. I started using the 
phrase when I lived downtown in New York, where the 
streets practically buzz with a restless energy. People 
running to and fro, things being discarded, flowerbeds 
in bloom, you name it, it’s happening. In that mix, you’ll 
find moments of  accidental harmony- if  you stop to 
look. Playing the color-paletting game is my version of  
Hayley Mills ‘ glad game in Pollyanna. In the same way 
that there is always something to be glad about, there is 
always some little moment of  beauty, even amongst the 
chaos, just waiting to be discovered. 

I remember turning a corner one day while walking 
my beagle Charlie and stumbling upon a rolled-up 
piece of  old foam in the most beautifully faded shade 
of  seafoam green, precariously left in the middle 

of  a pristine slate sidewalk. I thought it was a color 
combination fit for a couture runway and proclaimed 
aloud to absolutely no one but Charlie, “Color-
paletting!” From then on, color-paletting became my 
favorite game. Not only did it change how I looked at 
everyday situations, but it also changed how I shopped. 
I began looking for interesting color combinations 
everywhere. When reaching for a can of  sparkling 
water, I’d pause and choose the flavor that paletted 
perfectly with the vintage bracelet on my outstretched 
hand. Style over taste! Color-paletting is finding 
beauty in life’s happy accidents and appreciating the 
serendipity of  chance. It’s not that the colors have to 
match, although they could. These color “happenings” 
could be complementary, contrasting, or just so wrong 
that they’re right. After all, any rule in the realm of  
style is just waiting to be broken. 

5656



25phaidon.comWinter/Spring 2026

Also available:

Food & Cooking

The Caribbean Cookbook
Rawlston Williams, with photographs by Nico Schinco

An exploration of Caribbean cuisine, 
featuring 380 recipes from the 28 countries 
and island nations of the region, from an 
acclaimed Caribbean chef

The Caribbean Cookbook is the latest in Phaidon’s 
series of culinary companions, and is a deep dive into 
the history, foods, and peoples of a culture that is 
deeply rooted in history. In Caribbean dishes, spices 
are the stars, elevating the other ingredients being 
used. The tastes synonymous with the region – citrus, 
nutmeg, coconut, tamarind, pimento, pineapple, rum 
– are showcased throughout. From well-known 
dishes such as Jamaica’s Jerk Chicken and 
Dominica’s Callaloo Soup, to Puerto Rico’s plantain-
based Mofongo and Saint Lucia’s Green Fig Salad, 
each of the 28 countries and dependencies are 
represented. Stories of the islands’ histories, culture, 
and traditions bring each recipe to life. The dishes are 
accompanied by 100 stunning newly commissioned 
recipe photos from photographer Nico Schinco, as 
well as a selection of landscape photography from the 
author. Caribbean food has long been overlooked in 

the culinary world, with only a handful of dishes 
widely known. This comprehensive collection by an 
expert in the cuisine is unique in introducing a full 
repertoire of 380 recipes to a global readership. 
This book represents a cuisine of boundless 
imagination and creativity and is a true feast for all 
the senses.
-
Rawlston Williams is a Caribbean chef with a 
deep passion and knowledge for his region’s food 
culture. Born in Kingstown in Saint Vincent and the 
Grenadines, he has lived in New York since 1987.  
A graduate of the French Culinary Institute, for many 
years he was the chef-owner of the award-winning 
Brooklyn restaurant The Food Sermon, which 
focused on dishes inspired by Caribbean cuisine.
-
Nico Schinco is an award-winning photographer 
working out of New York. His food and travel 
images have been published widely, including in  
two James Beard Award-winning cookbooks.

$ 
£ 
€ 
$ 
$

54.95 
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49.95 
64.95 
74.95

US 
UK 

EUR 
CAN 
AUS

Hardback 
with two ribbon markers 
270 x 180 mm 
7 1/8 x 10 5/8 inches 
432 pp 
120 col illus. 
 - 
Published 
April 2026 
Phaidon

978 1 83729 172 4
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The latest in Phaidon’s series of 
regional culinary companions, and a 
deep dive into the history, foods, and 
people of the Caribbean, the most 
colorful and vibrant of regions, and an  
incredibly popular tourist destination
-
The 380 authentic recipes representing 
all 28 countries and dependencies of 
the Caribbean are accompanied by 
100 specially commissioned recipe 
photos from Nico Schinco, as well as 
a selection of landscape photography 
from the author 

Chapters cover typical Caribbean 
marinades, sauces, and preserves, as 
well as Broths & Soups, Rices, Grains, 
and Vegetables
-
The author, chef Rawlston Williams, also 
explores dishes in additional chapters: 
Sea & River, On Land, Flour, Sugar, 
Juice, and Rum 
-
The book features Phaidon’s much-
loved icons indicating recipes that  
are vegan, gluten-free, etc
-

Caribbean cuisine represents a culture 
deeply rooted in history, reflecting a 
people’s ability to adapt and transform. 
It is the result of resourcefulness and 
ingenuity, where the need to survive and 
thrive shaped dishes that stand as 
powerful representations of its various 
cultures
-
This is a comprehensive collection, 
written by an expert in the cuisine, with 
passion and love for the food and those 
who cook it

The Latin American 
Cookbook

ISBN: 9781838663124

9 7 8 1 8 3 8 6 6 3 1 2 4

ISBN: 9780714875767

9 7 8 0 7 1 4 8 7 5 7 6 7

Mexico

$ 54.95 US,  £ 39.95 UK, 
€ 49.95 EUR

$ 54.95 US,  £ 39.95 UK, 
€ 49.95 EUR

$ 49.95 US,  £ 29.95 UK, 
€ 39.95 EUR

978 1 83866 312 4 978 0 71487 576 7978 0 71486 752 6
ISBN: 9780714867526
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Cuba

broths and soups4

Longaniza Dominican Republic

Broth
In the Dominican Republic, longaniza is a well-loved sausage made with pork, garlic, 
oregano, and other spices. It’s bold, a little smoky, and makes the perfect base for a 
rich, satisfying broth that’s both hearty and light.

S E R V E S  4
P R E P T I M E 15 minutes
C O O K I N G T I M E  1 hour

1 tablespoon vegetable oil
8 oz (225 g) longaniza  

sausage, sliced
1 onion, chopped
2 cloves garlic, minced
1 carrot, diced
2 sprigs thyme
1 bay leaf
½ teaspoon dried oregano
1 teaspoon paprika
½ Scotch bonnet pepper, 

minced
1 cup (100 g) sliced hearts of 

palm
•  Salt and freshly ground  

black pepper
•  Lime wedges, for serving

In a large pot, heat the vegetable oil over medium heat. 
Add the longaniza slices and cook until lightly browned, 
4–5 minutes. Remove and set aside.

In the same pot, sauté the onion, garlic, carrot, and 
thyme and sauté for 2–3 minutes until fragrant.

Return the longaniza to the pot, then add 8 cups (2 
qt/1.9 liters) water, the bay leaf, oregano, paprika, 
Scotch bonnet, and hearts of palm. Bring to a boil, then 
reduce the heat to a simmer and cook, stirring occasion-
ally, until the broth is flavorful, 45–50 minutes. Adjust 
salt and pepper to taste.

Serve in a bowl with lime wedges.

Bone Broth Puerto Rico

Puerto Rican bone broth is called caldo de huesos, a comforting staple often enjoyed 
on its own or used as a base for other dishes.

S E R V E S  6
P R E P T I M E  20 minutes
C O O K I N G T I M E  24 hours

4  lb (1.8 kg) beef and  
pork bones

1  large onion, chopped
2  carrots, chopped
2  stalks celery, chopped
1  head garlic, halved 

horizontally
1  bunch of fresh cilantro 

(coriander), tied
2  bay leaves
1  teaspoon black peppercorns
2  teaspoons salt
1  tablespoon apple  

cider vinegar

Preheat the oven to 400°F (200°C). Spread the bones 
on a sheet pan and roast the bones until golden brown, 
about 30 minutes. 

Transfer the roasted bones to a large pot. Add water to 
cover and bring to a boil for 10 minutes to blanch the 
bones. Drain, rinse the bones, and return them to the pot.

Add the onion, carrots, celery, garlic, cilantro (corian-
der), bay leaves, peppercorns, salt, and vinegar to the 
pot. Pour in 10 cups (2½ qt/2 liters) water and bring to a 
boil. Reduce the heat to low and simmer for 24 hours.

Strain the broth, discarding the solids. Serve hot.

sea and river8

black land crab saint lucia

and pumpkin soup
This is the kind of soup that takes time and is worth every minute. In Saint Lucia, 
black land crab is a seasonal ingredient, often caught after the rain when they 
emerge from the hills. Preparing them is a process—cleaning, soaking, cracking—but 
the reward is a rich, satisfying broth layered with coconut milk, thyme, and the gentle 
heat of Scotch bonnet. It’s not an everyday soup. It’s one you make when you have 
good crab, a quiet afternoon, and people to feed.

S E R V E S  4
P R E P T I M E  30 minutes, plus 

soaking time
C O O K I N G T I M E  1 hour

2  lb (910 g) black land crabs, 
cleaned and cracked

1  tablespoon vegetable oil
1  onion, chopped
2  cloves garlic, minced
1  tablespoon fresh thyme
2  carrots, chopped
2  cups (230 g) cubed pumpkin 

(calabaza squash) or 
butternut squash

1  Scotch bonnet pepper,  
left whole

2   cups (16 fl oz/470 ml) coconut 
milk

•  Salt and freshly ground  
black pepper, to taste

To clean the land crab: Rinse the crabs under running 
water, scrubbing the shells to remove mud and debris. 
Remove the back shell and gills. Soak the crabs in fresh 
water overnight or for several hours, changing the water 
frequently. This helps purge any sand or unwanted 
flavors. Crack the large claws and legs slightly to allow 
flavor to penetrate the meat during cooking. 

In a large pot, heat the vegetable oil over medium heat. 
Add the onion, garlic, and thyme and sauté for 2–3 
minutes until fragrant. Add the carrots and pumpkin and 
stir to combine. Pour in the coconut milk and 4 cups (1 
qt/950 ml) water. Bring to a boil, then reduce the heat 
and simmer, uncovered, for 45–50 minutes, or until the 
vegetables are tender and the crab is fully cooked.

Taste the broth before adding salt and pepper, then 
season as needed.

If you want to turn up the heat, gently burst the Scotch 
bonnet pepper with the back of a spoon during the last 
few minutes of cooking. Serve in large, shallow bowls.

sea and river14

Tri Tri
Fritters
Tri tri, tiny fish resembling whitebait, is a delicacy in Saint Vincent and the 
Grenadines. These fritters are a popular way to enjoy this local specialty, blending 
the fresh flavor of the fish with herbs and spices in a crispy, golden bite. In Dominica, 
tri tri is commonly known as titiri.

S E R V E S  4
P R E P T I M E  15 minutes
C O O K I N G T I M E  20 minutes

1  cup (130 g) all-purpose  
(plain) flour

2  scallions (spring onions),  
finely chopped

2  cloves garlic, minced
1  small onion, finely chopped
1  teaspoon fresh thyme
1  teaspoon curry powder
½  teaspoon salt
½  teaspoon freshly ground  

black pepper
1  Scotch bonnet pepper 

(optional), finely chopped
2  cups (500 g) fresh tri tri, 

cleaned
•  Vegetable oil, for frying

In a bowl, combine the flour, ½ cup (4 fl oz/120 ml) 
water, the scallions (spring onions), garlic, onion, thyme, 
curry powder, salt, black pepper, and the Scotch bonnet 
pepper, if using. Stir until you have a smooth batter. 
Gently fold in the tri tri, ensuring it is evenly coated in 
the batter.

Line a plate with paper towels and have near the stove. 
Pour a little vegetable oil into a Dutch oven (casserole 
dish) for shallow frying, and heat over medium heat. 

Working in batches to avoid overcrowding, drop spoon-
fuls of the batter into the hot oil, ensuring they are 
spaced apart. Fry until golden brown and crispy, 2–3 
minutes per side. Drain the fritters on the paper towels.

Serve on a platter.

Saint Vincent and 
the Grenadines

on land20

Jerk Chicken Jamaica

Jerk seasoning originated with the Maroons in Jamaica, who used it to preserve and 
flavor meat. Traditionally, jerk is cooked over pimento wood for a smoky, authentic 
flavor. Serve on a banana leaf-lined tray with a side of festival, rice and peas, and 
fried plantains in individual bowls.

S E R V E S : 4
P R E P T I M E 20 minutes,  

plus 4 hours marinating time
C O O K I N G T I M E  45 minutes

F O R T H E M A R I N A D E
1  bunch scallions  

(spring onions), chopped
1  onion, chopped
3  cloves garlic
1  Scotch bonnet pepper,  

seeded for less heat
2  tablespoons fresh thyme
1  tablespoon ground allspice
1  tablespoon dark brown sugar
1  teaspoon ground cinnamon
1  teaspoon freshly  

grated nutmeg
1  teaspoon ground ginger
1  teaspoon salt
1  teaspoon freshly ground  

black pepper
4  tablespoons soy sauce
4  tablespoons fresh lime juice

F O R T H E C H I C K E N
6  chicken leg quarters
1  tablespoon salt
2  tablespoons vegetable oil

Blend all the marinade ingredients into a smooth paste.

Rub the chicken with the salt and oil, then coat thor-
oughly with the marinade. Place the chicken in a sealed 
container or bag and marinate in the refrigerator for at 
least 4 hours, preferably overnight.

Preheat a grill (barbecue) to medium heat or an oven to 
375°F (190°C/Gas Mark 5). Grill or bake the chicken, 
turning occasionally, until the skin is caramelized and 
chicken cooked through, 35–45 minutes.

Serve on a banana leaf-lined tray.

sugar24

cashew cake aruba 
with cashew fudge drizzle
The cashew apple is the juicy, bell-shaped fruit that grows above the cashew nut on 
the tree. It can be red, yellow, or orange, and has a strong aroma with a sweet, slightly 
tangy flavor, often described as a mix of mango, guava, and bell pepper. High in 
vitamin C, the fruit is enjoyed fresh in many parts of the Caribbean, or turned into 
juices, jams, syrups, and even fermented into wine. The cashew nut grows at the tip 
of the apple and must be carefully processed before eating. First, it is dried and 
roasted, then shelled to reveal the creamy seed inside. While the apple is soft and 
perishable, the nut is long-lasting and widely used in sweets, snacks, and baking.

S E R V E S  8
P R E P T I M E 30 minutes
C O O K I N G T I M E  1 hour

8  tablespoons (115 g) butter,  
at room temperature

1  cup (200 g) sugar
3  large eggs
1½ cups (195 g) all-purpose 

(plain) flour
1  teaspoon baking powder
½  teaspoon ground cinnamon
1½ cups (170 g) ground  

cashew nuts
1  teaspoon vanilla extract
1  cup (8 fl oz/250 ml)  

whole milk

F O R T H E CA S H E W F U D G E 
D R I Z Z L E

1/2  cup (60 g) ground cashew 
nuts

1  cup (8 fl oz/250 ml) 
sweetened condensed milk

1/4  cup (50 g) sugar
2  tablespoons butter
¼  cup (30 g) toasted chopped 

cashew nuts, for topping

Preheat the oven to 350°F (180°C/Gas Mark 4). Grease 
and flour an 9-inch (23 cm) square cake pan (tin).

In a large bowl, cream together the butter and sugar until 
light and fluffy. Add the eggs one at a time, beating well 
after each addition. Stir in the vanilla extract.

In a separate bowl, sift together the flour, baking pow-
der, cinnamon, and ground cashews.

Gradually add the dry ingredients to the wet ingredients, 
alternating with the milk, mixing until just combined. 
Pour the batter into the prepared cake pan and smooth 
the top. 

Bake until a toothpick inserted into the center comes 
out clean, 50–60 minutes. Let the cake cool in the pan.

While the cake is cooking, make the drizzle. Combine 
the ground cashews, condensed milk, sugar, butter, and 
1/4 cup (60 ml) water in a small saucepan over medium 
heat. Stir constantly until thickened but still pourable, 
6–8 minutes. Let cool slightly.

Pour the cashew fudge evenly over the cake and sprinkle 
immediately with the chopped cashews.  

Let cool before slicing and serving.
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Guava Duff Bahamas

Guava duff likely has roots in British steamed puddings brought to the Bahamas 
during colonial times. The method of steaming dough filled with sweet ingredients, a 
technique common in British cuisine, was adapted using local fruits like guava, 
making it a unique Bahamian dessert.

S E R V E S  8
P R E P T I M E  30 minutes
C O O K I N G T I M E  1 hour

F O R T H E D O U G H
8 tablespoons (115 g) butter,  

at room temperature
½ cup (100 g) sugar
2 eggs
2 cups (260 g) all-purpose 

(plain) flour
1 teaspoon baking powder
½ teaspoon salt
½ cup (4 fl oz/120 ml)  

whole milk

F O R T H E F I L L I N G
1 cup (240 g) guava pulp  

or guava jam
½ cup (100 g) sugar

F O R T H E S AU C E
16 tablespoons (230 g) butter
1 cup (200 g) sugar
½ cup (4 fl oz/120 ml) 

evaporated milk
4 tablespoons rum (optional)

For the dough, cream together the butter and sugar in a 
large bowl. Add the eggs one at a time, beating well after 
each addition.

In a separate bowl, sift together the flour, baking  
powder, and salt. Gradually add the dry ingredients to 
the butter mixture, alternating with the milk, until  
a soft dough forms.

On a floured surface, roll out the dough into a rectangle. 
Spread the guava pulp or guava jam evenly over the 
dough, then sprinkle with the sugar. Roll the dough into 
a log, sealing the edges. Wrap the log in foil or cheese-
cloth (muslin). 

Set up a steamer and steam the log until cooked 
through, about 1 hour.

Meanwhile, make the sauce. In a saucepan, melt the 
butter and sugar over medium heat. Add the evaporated 
milk and rum (if using), stirring constantly, until the 
sauce thickens. 

Slice the guava duff and serve with the warm sauce.
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The Legacy Sites
A History of Racial Injustice

Bryan Stevenson and the Equal Justice Initiative

A powerful visual and narrative journey 
through the Equal Justice Initiative’s  
Legacy Sites – the Legacy Museum, 
National Memorial for Peace and Justice, 
and Freedom Monument Sculpture Park –  
3 landmark sites confronting America’s 
history of racial injustice

The Legacy Sites is a compelling and visually rich book 
exploring the groundbreaking work of the Equal Justice 
Initiative (EJI) through its transformative public spaces, 
brought together here for the first time. Through striking 
photography and powerful narrative, this volume invites 
readers to engage deeply with America’s long and 
ongoing struggle for racial justice. Founded by Bryan 
Stevenson, the Equal Justice Initiative has redefined 
how a nation can reckon with its past. This book  
serves not only as a guide to the three Legacy Sites  
in Montgomery, Alabama, but as a meditation on the 
power of memory, the importance of truth-telling, and 
the hope found in justice-oriented action.
-

Bryan Stevenson is a renowned public interest 
lawyer, author, and the founder of the Equal Justice 
Initiative (EJI) in Montgomery, Alabama. He has 
dedicated his career to helping the poor, the 
incarcerated, and the condemned. Stevenson is 
the author of the bestselling memoir Just Mercy 
and has argued multiple cases before the US 
Supreme Court, earning international acclaim for 
his unwavering pursuit of justice and human dignity.
-
The Equal Justice Initiative was founded in 
1989 by Bryan Stevenson. EJI provides legal 
representation to people who have been illegally 
convicted, unfairly sentenced, or abused in state 
jails and prisons. In 2018, EJI opened the National 
Memorial for Peace and Justice and the original 
Legacy Museum, which was then followed by 
the Freedom Monument Sculpture Park, all in 
Montgomery, Alabama.

$ 
£ 
€ 
$ 
$

59.95 
39.95  
49.95 
74.95 
79.95

US 
UK 

EUR 
CAN 
AUS

Hardback  
290 x 250 mm 
9 7/8 x 11 3/8 inches 
280 pp 
125 col illus. 
 - 
Published 
February 2026 
Monacelli

978 1 58093 732 0

First opened in 2018, with the National 
Memorial for Peace and Justice and the 
original Legacy Museum, the Legacy 
sites, brought together here for the first 
time, welcome hundreds of thousands of 
visitors each year
-
The Legacy Museum sits on a site where 
enslaved people were once forced to labor 
in bondage. The museum’s aim is to reclaim 
historical spaces to confront visitors with 
the realities of racial terror and the enduring 
consequences of systemic injustice
-

The National Memorial for Peace and 
Justice, often referred to as the nation’s first 
Memorial to victims of racial terror lynchings, 
is a solemn outdoor space of remembrance 
-
Freedom Monument Sculpture Park,  
EJI’s newest site honors enslaved people 
through outdoor sculpture, narrative, 
historical artifacts, and interpretive 
installations. Artists featured include: 
Simone Leigh, Hank Willis Thomas, Rose 
B. Simpson, Kwame Akoto-Bamfo, and 
Alison Saar 
-

The book is organized into three 
immersive chapters – each dedicated  
to one of the Legacy Sites 
-
Together, these three sites form one of 
the most ambitious and visionary public 
history projects in the United States 
-
This book is both a tribute and a call to 
action. Through the lens of the Equal 
Justice Initiative, readers are reminded 
that while history cannot be changed,  
it can be confronted – and through that 
confrontation, transformed

African Artists:  
From 1882 to Now

In Memory Of

978 1 83866 144 1978 1 58093 243 1 978 1 83866 934 8

9 7 8 1 5 8 0 9 3 7 3 2 0

Meaning Matter Memory

ISBN: 9781838669348

9 7 8 1 8 3 8 6 6 9 3 4 8

ISBN: 978 1 83866 243 1

9 7 8 1 8 3 8 6 6 2 4 3 1

ISBN: 9781838661441

9 7 8 1 8 3 8 6 6 1 4 4 1

$ 69.95 US,  £ 49.95 UK, 
€ 65.00 EUR

$ 69.95 US,  £ 49.95 UK, 
€ 59.95 EUR

$ 34.95 US,  £ 24.95 UK, 
€ 29.95 EUR

Reconstruction and the Continuing Struggle

At the start of the Reconstruction era—the twelve-year period after the Civil War—
Black Americans had great hope that Emancipation would mean real freedom and 
opportunity. Formerly enslaved people embraced education, hard work, faith, and 
citizenship with extraordinary enthusiasm and devotion.

By 1868, more than 80 percent of Black men who were eligible to vote had registered, 
schools for Black children became a priority, and courageous Black leaders overcame 
enormous obstacles to win elections to public office.

But the hope of ReconStruction quickly became a nightmare of unparalleled violence 
and oppression. Between 1865 and 1877, thousands of Black women, men, and children 
were attacked, sexually assaulted, terrorized, and killed by white mobs and individuals 
who were shielded from prosecution. A reign of terror effectively nullified constitutional 
amendments promising Black people equal protection and the right to vote.

When the federal government retreated from its commitment to protect Black citizens, 
the Reconstruction era gave way to an era of racial terror lynching, followed by 
segregation and inequality that persists today.

Black Americans kept fighting for equal rights and working to advance the cultural, 
social, and economic conditions of formerly enslaved people. The struggle for 
equality, freedom, and justice has continued across generations since Emancipation. 
Leaders, advocates, elected officials, activists, writers, celebrities, teachers, artists, 
journalists, ministers, and ordinary citizens of all racial backgrounds are working to 
address the harm created by the enslavement of Black people in America.

Freedom Monument Sculpture Park stands in tribute to those who acknowledge 
the legacy of slavery, the racial inequality it created, and the ongoing struggle for 
freedom and justice for all.

252 FREEDOM MONUMENT SCULPTURE PARK

Daniel Popper
Hallow, 2024
Glass fiber reinforced concrete steel
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Kwame Akoto-Bamfo
Prayer for the dying, 2023
Bronze
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Montgomery Bus Boycott

African Americans in Montgomery, Alabama, began boycotting 
city buses in December 1955 to protest the poor treatment Black 
passengers received on the segregated vehicles. The segregated 
buses reinforced the myth of racial hierarchy; Black passengers were 
required by law to give up their seats to white passengers and were 
only allowed to sit or stand at the back of the buses, which also made 
far fewer stops in Black residential communities than in white ones.

On February 20, 1956, local officials issued warrants for the arrests 
of civil rights activists, including Dr. Martin Luther King Jr.,  
Jo Ann Robinson, Rosa Parks, and the Reverend Ralph Abernathy, 
for organizing the Montgomery Bus Boycott. The following day, 
a grand jury indicted eighty-nine of the leaders of the boycott, 
accusing them of violating a 1921 statute forbidding boycotts 
without “just cause.”

In the grand jury report that accompanied the indictment, the 
grand jurors repudiated anti-segregation efforts. “In this state we 
are committed to segregation by custom and law; we intend to 
maintain it,” they wrote. “The settlement of differences over school 
attendance, public transportation and other facilities must be made 
within those laws which reflect our way of life.”

As the indicted boycott leaders surrendered themselves into 
custody at the police station, hundreds of African Americans 
gathered outside in a show of support for their efforts to challenge 
racial discrimination and fight segregation in Alabama.

Of those indicted, only Dr. King was prosecuted. Despite defense 
evidence that the boycott was peaceful and that discriminatory 
bus service inflicted harm on the Black community, Dr. King 
was quickly convicted, fined $1,000, and given a suspended jail 
sentence of one year of hard labor.

The indictment, along with Dr. King’s conviction, strengthened 
local African Americans’ resolve to fight segregation and attracted 
national attention to the growing Civil Rights Movement.
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The Death Penalty 

The death penalty in America is a direct descendant of lynching. More than eight 
in ten American lynchings between 1889 and 1918 occurred in the South, and more 
than eight in ten of the more than 1,400 executions carried out in this country since 
1976 have been in the South. 

The modern death penalty continues to value white life and devalue Black life.  
A case is much more likely to result in a death sentence if the victim is white. African 
Americans—who comprise less than 13 percent of the country’s population—make 
up 42 percent of people sentenced to death nationwide, and 34 percent of those 
executed since 1976. 

The death penalty is an expensive policy defined by bias and error. More than 200 
people have been exonerated and released from death row since executions resumed 
in the late 1970s. For every eight people executed in this country, one innocent 
person on death row has been identified and exonerated.

While some states have suspended, repealed, or reduced their use of the death 
penalty in response to growing concerns about reliability, Southern states continue 
to condemn and execute people in large numbers, disproportionately targeting the 
poor and people of color.

Anthony Ray Hinton spent nearly thirty years on Alabama’s death row for a crime he 
did not commit. Since his release, he has dedicated himself to sharing his story as a 
testimony, urging Americans and people around the globe to end the death penalty. 
The Legacy Museum prison visitation booths feature his story.

The criminal justice system’s endorsement of racially biased narratives has never been 
meaningfully confronted. Understanding the current system’s roots in our history of 
racial injustice requires truthful engagement with that history and its legacy. 

Sentencing Children to Die in Prison

The punitive trend in American criminal justice has led to excessive punishments 
imposed on some of the most vulnerable defendants imaginable. 

Many young children in America are imperiled by abuse, neglect, domestic and 
community violence, and poverty. Without effective intervention and help, these 
children suffer, struggle, and fall into despair and hopelessness. Some young teens 
cannot manage the emotional, social, and psychological challenges of adolescence 
and eventually engage in destructive and violent behavior. 
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Hank Willis Thomas
A Luta Continua (detail), 2013
Aluminum
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Bjarke Ingels Group Atlas
Bjarke Ingels Group, with contributions from Kent Martinussen, Joseph Grima, and Andri Snær Magnason

The first comprehensive monograph to 
focus on the built work of BIG, one of the 
most innovative and creative architecture 
practices working today 

For more than two decades, the pioneering,
multidisciplinary Danish firm Bjarke Ingels Group
(BIG) has created a wide range of architecture that
stands out for its daring qualities, spectacular
shapes, and imaginative solutions. BIG Atlas offers
an ambitious and all-encompassing survey of more 
than 50 completed projects from around the world, 
many previously unpublished, spanning a rich variety 
of typologies, scales, and materials, and illustrated by 
over 600 photographs, plans, and drawings. From  
an energy plant topped with a ski slope and a LEGO 
House that appears to be made out of the famous 
bricks, to the firm’s own recently completed 
Copenhagen headquarters, this exciting volume 
traces BIG’s synthesis of integrated design to 
advance more sustainable ways of living within our 
environments while simultaneously raising the quality 
of our lives.

Founded in 2005 by architect and creative partner 
Bjarke Ingels, Bjarke Ingels Group (BIG) is one 
of the world’s most forward-thinking architecture 
firms and design consultancies, practicing within 
the fields of landscape, engineering, architecture, 
planning, and product design.
-
Kent Martinussen is a Danish architect MAA  
and the CEO of the Danish Architecture Centre 
(DAC), Denmark’s national center for architecture 
since 2001. 
-
Joseph Grima is an architect, curator, and
educator. He is the founder of the architecture and
research studio Space Caviar and the creative
director at Design Academy Eindhoven.
-
Andri Snær Magnason is an Icelandic writer and
documentary film director. He has written poetry, 
fiction, non-fiction, and science fiction, which has 
been published in more than 40 languages.

$ 
£ 
€ 
$ 
$

89.95 
69.95 
79.95 

115.00 
140.00

US 
UK 

EUR 
CAN 
AUS

Hardback 
304 x 238 mm 
9 3/8 x 12 inches 
504 pp 
630 col and B&W illus. 
Interior prints in five 
colors, featuring metallic 
silver ink, tip-on image 
on case 
 - 
Published 
February 2026 
Phaidon

978 1 83729 018 5

9 7 8 1 8 3 7 2 9 0 1 8 5

A monograph on one of the most
sought-after architecture and design
firms working today, richly illustrated
with more than 600 photographs, plans, 
and drawings
-
The first comprehensive volume on
Bjarke Ingels’s completed work, focusing 
on more than 50 constructed projects 
from 2000 to 2025 – many of which  
have never been published before –  
that span a wide range of scales, 
typologies, and uses
-

Features projects from all over the
world – Canada, China, Denmark,
Ecuador, France, Italy, Japan, Mexico,
Singapore, Switzerland, Qatar, UK,  
USA, and more – for some of the firm’s 
major clients, including Audemars 
Piguet, Google, LEGO, Noma, and  
San Pellegrino
-
Includes a foreword by prominent  
Danish architect Kent Martinussen,  
an introduction on BIG’s groundbreaking 
Copenhagen headquarters by Joseph 
Grima, as well as an essay by Andri Snær 

Magnason on the completed works  
of BIG in Copenhagen 
-
Presents visionary and sustainable 
concepts developed to solve social  
and environmental issues through  
fully integrated BIG LEAP (Landscape, 
Engineering, Architecture, and  
Product design)

Tadao Ando: Light and 
Space

ISBN: 9781838669294

9 7 8 1 8 3 8 6 6 9 2 9 4
9 7 8 1 8 3 8 6 6 7 2 0 7

Alchemy: The Material 
World of David Adjaye

$ 79.95 US,  £ 59.95 UK, 
€ 69.95 EUR

$ 150.00 US,  £ 100.00 UK, 
€ 125.00 EUR

$ 150.00 US,  £ 100.00 UK, 
€ 125.00 EUR

978 1 83866 929 4 978 1 83866 720 7978 1 83866 391 9

9 7 8 1 8 3 8 6 6 3 9 1 9

Architecture,  
Not Architecture: Diller 
Scofidio + Renfro

68 2005–2010 MODERN VERNACULAR

DANISH 
PAVILION, 
SHANGHAI 

EXPO 

“The Danish Pavilion is conceived as a built manifestation of hedonistic sus-
tainability. It consolidates a series of Copenhagen experiences that make the 
city more sustainable and more enjoyable, into a double loop of galleries and 
rooftop promenades. Visitors can ride a bike, take a swim, or admire the actual 
statue of the Little Mermaid, the national symbol of Denmark that has become 
an almost native ingredient in the public school curriculum of the Peoples 
Republic of China.”
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A bridge, an exhibition space, and a sculptural object in its own right, the Twist at 
Kistefos Sculpture Park, just an hour’s drive from Oslo, redefines the potential of a 
museum route. This architectural intervention designed by BIG transforms the act of 
crossing the Randselva River into an immersive experience of art, space, and land-
scape. As part of Kistefos Museum, Norway’s largest sculpture park, the Twist ties 
together a collection of works by renowned artists including Olafur Eliasson, Lynda 
Benglis, Yayoi Kusama, Jeppe Hein, and Anish Kapoor, all set within the lush sur-
roundings of a former paper mill.

When BIG was invited to design a new museum for the site—one that would add 
1,000 square meters (10,764 sq. ft.) of indoor exhibition space—they created a struc-
ture that flows through the park, providing a natural circulation route that allows visitors 
to engage with the park’s sculptures, both inside and out. As visitors approach from 
either riverbank, they are met with a dynamic form—a beam that twists 90 degrees, 
rising and falling with the landscape. This gesture creates a bridge that is not simply 
a means to an end but a place to linger into transience, inviting visitors to slow down, 
dwell, and contemplate.

Once inside, the museum’s fluidity continues. At the southern end, dark, vertically 
stacked galleries are lit to create intimate, focused encounters with the artworks. 
As visitors progress toward the northern side, the space opens into a panoramic gal-
lery filled with natural light and offering sweeping views of the river and forest. While 
crossing the structure, the ceiling gradually becomes the walls, with a ribbon of day-
light from above that creates a dramatic interplay of light and shadow, as if walking 
through a camera lens mid-shutter.

Material choices in the Twist are as thoughtful as its form. The building’s exterior is 
clad in aluminum panels, arranged like the pages of a fanned-out book, subtly merg-
ing the structure with the surrounding landscape while maintaining its sculptural 
presence. Inside, white-painted fir slats cover the floors, walls, and ceilings, creating 
a backdrop that enhances the presence of the art on display.

Above. Below.The double-curve geometry of the museum is comprised of straight 40-centimeter (16-in.) wide 
aluminum panels arranged like a stack of books, shifted ever so slightly in a fanning motion.

Designed as a truss girder bridge by Ramboll, the 24-meter (79-ft.) long steel structure twists 
90 degrees mid-span.
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THE MUSEUM

MUSÉE ATELIER AUDEMARS PIGUET
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Above. Below.Viewed from above, the structure becomes a patchwork of color, evoking a rainbow of LEGO 
blocks and forming terraces and outdoor play spaces.

Citizens and visitors can get a 360-degree panoramic view of the city from the rooftops of the 
LEGO House.

LOCATION: 
BILLUND, DENMARK

CLIENT: 
KIRKBI A/S; LEGO GROUP

TYPOLOGY: 
CULTURE, INTERIORS
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139LEGO HOUSE

Right. Two pixelated public staircases—one yellow and one blue—double as informal auditoriums for  
people-watching or seating for performances.

In Billund, Denmark—the birthplace of LEGO—the LEGO House rises like a pix-
elated mountain of color, welcoming locals and visitors alike to inhabit the building 
through play.

Designed as an experience center rather than a conventional museum, the nearly 
12,000-square-meter (128,737-sq.-ft.) structure is a stack of twenty-one oversized 
“bricks,” each one dedicated to a unique interactive zone, bringing to life the joy and 
creativity LEGO has championed for decades. 

Every level is color-coded in shades familiar to anyone who’s ever opened a LEGO 
set: red for creativity, green for social interaction, blue for cognitive skill, and yellow 
for emotion. The exterior shell of the building is an unassuming white, creating a strik-
ing contrast with the brightly colored rooftops of each brick. Viewed from above, the 
structure becomes a patchwork of color, evoking a rainbow of LEGO blocks and form-
ing terraces and outdoor play spaces. Inside, the building unfolds like a labyrinth, with 
workshops, galleries, play zones, and terraces.

At the heart of the LEGO House is the Tree of Creativity, a towering sculpture made of 
more than six million bricks. Meanwhile, the Masterpiece Gallery, located on the very 
top level, displays some of the most intricate LEGO constructions imaginable, from 
lifelike animals to abstract works of art, created by LEGO fans from around the world.

The circulation inside is fluid, with pathways that wind up, down, and across different 
levels, forming “a cloud of interlocking bricks” and creating a sense of continuous 
exploration. The LEGO House is an architectural embodiment of the brand’s philos-
ophy of learning through play—a system where creativity finds its flow within a struc-
tured framework. Just as every LEGO set comes with embedded “rules” that offer both 
guidance and limitations, the LEGO House provides an environment where imagina-
tion thrives within the structure, where each visitor can build, unbuild, and reimagine. 
The building’s design reinforces this approach, reminding us that creativity is often at 
its most powerful when it operates within a framework—whether that framework is a 
LEGO brick, a ratio, a floor plan, or the open spaces in-between.

SIZE M2/FT2: 
11,960/128,737

CONCEPT: 
2012

COMPLETED: 
2017
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VIA 57 WEST

“The Courtscraper is conceived as a crossbreed between the Copenhagen 
courtyard and the New York skyscraper. The intimacy of the communal court-
yard meets the verticality and views of the tower in a new hybrid typology. The 
courtyard is to architecture what Central Park is to urbanism: a urban oasis 
framed by walls of spaces for living.”
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Great Women Artists, compact format 
Phaidon Editors, with an introduction by Rebecca Morrill 

 
Hardback 
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Publication:  
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Hardback 
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Publication:  
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Flower: Exploring the World in Bloom, compact format 
Phaidon Editors, with an introduction by Anna Pavord 

 
Hardback 
188 × 162 mm 
6 3⁄8 × 7 3⁄8 inches 
348 pp 
316 col illus. 
 
Publication:  
January 2026

Concrete, mini format, back in print  
William Hall, with an essay by Leonard Koren 

 
Hardback 
163 × 123 mm 
4 7⁄8 × 6 3⁄8 inches 
336 pp 
179 col illus. 
  
Publication: 
January 2026
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Plant: Exploring the Botanical World, compact format 
Phaidon Editors, with an introduction by James Compton 

 
Hardback 
188 × 162 mm 
6 3⁄8 × 7 3⁄8 inches 
340 pp 
300 col illus. 
 
Publication:  
January 2026

Brick, mini format, back in print 
William Hall, with an introductory essay by Dan Cruickshank 

 
Hardback 
163 × 123 mm 
4 7⁄8 × 6 3⁄8 inches 
368 pp 
158 col and B&W illus. 
  
Publication: 
January 2026
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Phaidon Minis – 
perfect pocket-sized 
gems for gifting and 

reading on the go

Phaidon Compacts – 
global bestsellers, 

now in an accessible 
new format

Phaidon Minis and Phaidon Compacts
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Art

Vitamin P4
New Perspectives in Painting 

Phaidon Editors with an introduction by Suzanne Hudson

The fourth iteration of Phaidon’s renowned 
Vitamin P books, showcasing 108 innovative 
contemporary painters

Painting is one of the oldest art-historical mediums, 
yet its influence remains strong, with new generations 
of artists continuously innovating and breathing new 
life into the medium. This book brings together 108 
artists from 44 countries, with works ranging from 
immersive exhibitions with massive wall paintings to 
quiet, minuscule compositions. All artists included 
were nominated by a global panel of 57 high-profile  
art experts, including museum directors, curators, 
historians, and critics, and the work of each is 
showcased through richly illustrated pages of their 
work, including both individual paintings and exhibition 
views, giving the reader an inclusive overview of their 
practice. The artist’s entries are accompanied by 
informative texts authored by a roster of acclaimed  
art writers, introducing each artist and their practice. 
As with previous volumes in the Vitamin series, this 
book is an essential addition to the libraries of all 
followers of contemporary art.

Suzanne Hudson is Professor of Art History and 
Fine Arts at the University of Southern California 
in Los Angeles. An art historian and critic, she 
writes with an emphasis on the history, theory, 
and conventions of painting within art schools 
and alternative pedagogical institutions including 
museums as well as spaces of care work and 
medical and psychological services. Hudson  
is a longstanding contributor to Artforum and an 
editor-at-large for the Brooklyn Rail, and she has 
written numerous essays for journals, exhibition 
catalogues, and artist monographs. Her books 
include Agnes Martin: Night Sea (2017) and 
Contemporary Painting (World of Art) (2021).

$ 
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€ 
$ 
$

69.95 
49.95 
59.95 
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Hardback 
with printed edges 
290 x 250 mm 
9 7/8 x 11 3/8 inches 
288 pp 
435 col illus. 
 - 
Published 
February 2026 
Phaidon

978 1 83729 112 0
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Features 108 artists from 44 countries, 
each nominated by an advisory panel  
of 57 high-profile art experts, including 
museum directors, curators, historians, 
and critics
-
With an introduction by renowned art 
historian Suzanne Hudson
-
Advisors include: Kit Bencharongkul, 
Gemma Brace, Raphael Chikukwa, 
Lynne Cooke, Katina Davidson, Andrew 
Durbin, Mels Evers, Elena Filipovic, Gary 
Garrels, Isabelle Graw, Maya Juracán, 

Mami Kataoka, Kim Hong-Hee, Helen 
Molesworth, Eleanor Nairne, Victoria 
Noorthoorn, Ugochukwu-Smooth C. 
Nzewi, Tina Pang, Adriano Pedrosa, 
Nancy Spector, Lyno Vuth, and Victor 
Wang 
-
Featured artists include Tunji Adeniyi-
Jones, Giulia Andreani, Firelei Báez, 
Alvaro Barrington, María Berrio, Anna 
Boghiguian, Miriam Cahn, Chen Ching-
Yuan, Sandra Cinto, Daniel Correa Mejía, 
Felix de Clercq, Eliza Douglas, Kyle 
Dunn, Jadé Fadojutimi, Louis Fratino, 

Cy Gavin, Hao Liang, Lubaina Himid,  
Kei Imazu, Mit Jai Inn, Vojtěch Kovářík, 
Matthew Krishanu, Victor Man, Ad 
Minoliti, Paul P., Qiu Xiaofei, Tschabalala 
Self, Salman Toor, Kay WalkingStick, 
Dyani White Hawk, and Michaela 
Yearwood-Dan.
-
Across the three iterations: Vitamin P, 
Vitamin P2, Vitamin P3, and all formats 
(HBK and PBK), the Vitamin P books 
have sold more than 170,000 copies
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Vitamin V
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$ 69.95 US,  £ 49.95 UK, 
€ 59.95 EUR
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Great Women Painters

052.053 JUSTIN CAGUIAT

4 UNTITLED (SILVER), 2024. Oil on linen, artist’s frame. 92 ¾ x 193 ¼ in. (235.4 x 490.9 cm)
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SHIRAZEH HOSHIARY

Shirazeh
Hoshiary

“The universe is in a process of disintegration. Everything is in a state 
of erosion, and yet we try to stabilize it. This tension fascinates me 
and it’s at the core of my work,” Shirazeh Houshiary said in a 2013 
interview with ARTnews. Although she earned renown as a sculptor in 
the 1980s, Houshiary’s practice has expanded to encompass paint-
ing, architectural installation, and animation. Across diverse mediums, 
she attempts to capture the infinite unknowability of life, articulating 
the contradictions of existence in terms of presence and absence, 
chaos and order, the material and immaterial. Hence her work often 
contains a push-and-pull between creation and entropy, the cellu-
lar and the cosmic, posing questions about perception, reality, and 
our place in the universe.  � The artist moved to London from her 
homeland in 1974, five years before the Iranian Revolution. She draws 
inspiration from a breadth of sources including Sufism, the mystical 
tradition of Islam, Renaissance painting, quantum physics, music, and 
poetry. Houshiary has developed a distinctive technique for creat-
ing her abstract paintings, which can take months to complete: she 
floods the canvas surface with a mixture of water and pigment, then 
painstakingly covers it with a delicate filigree of minuscule calligraphic 
markings spelling the Arabic words “I am” and “I am not.” Encapsulat-
ing the fundamental paradox of being, these mantra-like repetitions, 
compressed into illegibility, transcend the word to form shimmering 
portals into other worlds and dimensions.  � In Out of the Dark (2022), 
three nebulous forms, edged with luminescence, float in a vertigi-
nous void punctured by chasms and fissures. Arranged diagonally, 
these oscillating forms devoid of scale might be mysterious celestial 
apparitions or amoeba looming from the ocean’s depths. Looking 
closer, one discerns an intricate web of graphite tracery covering the 
canvas like a membrane. Three Moons (2025), likewise, comprises 
an ethereal vision of entities that appear to hover in a state between 
dissolving and re-forming, their frilled edges vaporizing in places like 
stellar flares. A similar sense of flux permeates Houshiary’s sculptures, 
which defy their hard materiality as if folding and twisting in the 
wind. Her spiraling aluminum brick structures, in particular, seem to 
expand and contract simultaneously in an echo of the dynamic forces 
of the cosmos.  � The expanse of the cosmos permeates Houshiary’s 
practice, including two large-scale painting that present blue forms 
on white grounds. Songs of the Earth (2021) conjures a map of giant 
continents, perhaps an aerial vista glimpsed through a cloud clearing, 
while the monumental Flit (2017) evokes the whirling dance of birds in 
flight, gracefully swooping, tumbling, darting, and gliding. Yet Houshi-
ary’s contemplative abstract works resist definitive readings, invit-
ing the viewer to lose themselves in their rhythmic juxtaposition of 
intense knots of color with hazy mottling and rippling glyphic skeins.  
� Elizabeth Fullerton

SHIRAZEH HOUSHIARY Born 1955, Shiraz, Iran. Lives and works in London, England � 

1 OUT OF THE DARK, 2022. Pigment and pencil on black aquacryl on canvas and aluminum. 74 

3/4 x 74 3/4 in. (190 x 190 cm), 2 THREE MOONS, 2025. Pigment and pencil on black aquacryl on 

canvas and aluminum. 74 3/4 x 74 3/4 in. (190 x 190 cm), 3 THE SONGS OF THE EARTH, 2021. 

Pigment and pencil on white aquacryl on canvas and aluminum. 74 3/4 x 157 ½ in. (190 x 400 cm), 

4 FLIT, 2017. Pigment and pencil on white aquacryl on canvas and aluminum. 74 3/4 x 318 7/8 in. 

(190 x 810 cm)
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William
Monk

“I have a vision in my mind, and I am going towards the light,” William 
Monk declared in a 2023 video presentation accompanying his West 
of Nowhere painting series of the same year. This broad statement 
provides valuable insight into the artist’s creative process. Departing 
from roughly conjured visions, Monk generates imaginary playgrounds 
to experiment with light, form, and scale, which only become fully 
articulated as they unfold on the canvas. Structured through horizon 
lines, mound-like shapes, coils of smoke or light, and color sequences 
that evoke astronomical thresholds, his work teases the subjec-
tive limits between abstraction and representation in contemporary 
painting. Monk’s paintings often showcase atmospheric backgrounds 
interrupted by the vivid palette of a central motif; the impossibility 
of anchoring these representations to a visual reference presents the 
subjects as emerging from a dream, or a silk screen.  � Monk’s visual 
universe is strikingly varied, ranging from the ancient Chinese divina-
tion texts of the I Ching to the historical site of Pompeii, from the 
winter solstice to California wildfires and the futuristic and dystopian 
film universes that inhabit his imagination. When confronting Monk’s 
paintings, either on the wall or suspended in the middle of the gallery, 
the viewer’s gaze appears to be drawn halfway between contemplat-
ing a landscape and imagining the space beyond.  � The Ferryman 
(2019–22) is a series that consolidates many elements of the art-
ist’s visual vocabulary. Presenting a central object, created through 
enmeshed juxtapositions of colorful bands, each painting suggests 
a precious object, or perhaps a fantastic architecture that organizes 
the composition, sometimes irradiating light into the background or 
blocking it entirely. These are totem-like forms with organic qualities 
that dominate an otherwise gray, textured surface. Some motifs are 
recurring and spill into newer works, revisited but preserving a visual 
or chromatic connection with their predecessors; that is the case for 
paintings from this series like Icon I (2019–22) or Nova(2021–22), 
executed on circular canvases depicting concentric or irradiating 
silhouettes that preserve the palette of The Ferryman and evoke its 
voids, but in more abstract renditions.  � These circular paintings hang 
suspended in the gallery, seemingly floating in mid-air, perhaps offer-
ing a glimpse through a cosmic portal. Their forms play with perspec-
tive, each surface becoming slightly smaller, inviting the viewer to 
move through and traverse these painterly spaces. In a similar spirit, 
Son of Nowhere (2023) presents a series of colorful bands emerging 
from the bottom of the canvas against an arid, unsaturated territory 
of gray and pastel achieved by countless impasto gestures alternating 
with scribbles—like fragments of a decaying scripture. Encourag-
ing the viewer’s eyes to travel, Monk—in a 2022 interview with Dan 
Golden for the Curator platform—says: “Space and time are every-
thing . . . Our eyes will track across a space, a painting, or a room. It 
will track and stop only at a point of contrast . . . Let that moment be 
special. Beautiful or disturbing—whatever, but let it not be a waste of 
our time.”  � David Ayala-Alfonso

WILLIAM MONK Born 1977, Kingston upon Thames, UK. Lives and works in New York, USA and London, UK � 
1 SON OF NOWHERE II, 2023. Oil on canvas. 106 1/4 x 100 3/8 in. (270 x 255 cm), 2 THE FERRYMAN (SHIP OF FOOLS), 2019–22. Oil on canvas. 98 3/8 x 72 7/8 in. (250 x 185 cm), 3 ICON I (THE FERRYMAN), 2019–22; NOVA 

(DEADEYE I), 2021–22; NOVA (DEADEYE II), 2021–22; NOVA (DEADEYE III); THE FERRYMAN II, 2021–22. Installation view: WILLIAM MONK: PSYCHOPOMP, Long Museum, Shanghai, China, 2024., 4 SON (RETURN III), 2021–22; SON 

(RETURN II), 2021–22; SON (RETURN II), 2021–22; SON (RETURN I), 2021–22; SON OF NOWHERE II, 2023. Installation view: William Monk: Psychopomp, Long Museum, Shanghai, China, 2024
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1 UNTITLED (DAYS), 2022. Silkscreen ink and black gesso on canvas. 50 x 60 in. (127 x 152.4 cm), 2 BLACK DADA (K), 2023–24. Silkscreen ink and black gesso on canvas. Two parts: 96 x 76 in. (243.8 x 193 cm) overall, 3 BLACK DADA 

(A), 2025. Silkscreen ink and black gesso on canvas. Two parts: 36 x 28 1/2 in. (91.4 x 72.4 cm)

Working across video, sculpture, performance, collage, and painting, 
Adam Pendleton creates pieces that interrogate art historical nar-
ratives and explore the politics of Black identity. Greatly intrigued 
with the political and philosophical nature of abstraction, Pendleton’s 
expressionistic paintings invite moments of stillness, reflection, and 
questioning. “I see paintings as documents of marks…like bruises 
and scratches. They represent an understanding of how we are living 
through these inflictions—the poetics of being,” he explained during a 
2021 interview with Frieze magazine.  � Language plays a central role 
in Pendleton’s practice. In his paintings, writings, and installations, 
letters and fragments of text, often drawn from poetry, philosophy, or 
political discourse, function as visual material, disrupting linear mean-
ings and encouraging layered interpretations. This approach is evident 
in works like Black Dada (K) (2023–24) and Black Dada (A) (2025), 
both part of Black Dada, an ongoing series and conceptual framework 
created by the artist in 2008, that explores the intersections of Black-
ness, Dadaism, and the avant-garde, and has gone on to become one 
of Pendleton’s most acclaimed and enduring bodies of work. These 
abstract compositions, typically set against deep black backgrounds 
punctuated by vivid hues such as fluorescent green and neon blue, 
incorporate letters from the series’ titular phrase as subtly embed-
ded forms that hover between legibility and abstraction.  � Pendleton 
often gravitates toward a black-and-white palette, as seen in Untitled 
(Days) (2022), a work from another series that further illuminates 
his penchant for creating paintings that invite the viewer to pay close 
attention, fostering critical and ingenious thinking. Started in 2020, 
the Days series features large-scale compositions made with silk-
screen ink and black gesso, where gestural marks and layered textures 
accumulate into dense, tactile surfaces. In the aforementioned work, 
circles of multiple sizes, tones, and finishes, coexist with graffiti-like 
marks and dripping, unintelligible forms. This multifaceted visual lan-
guage, where disparate, seemingly unrelated elements converge into a 
transfixing composition, is emblematic of Pendleton’s broader artistic 
approach.  � At its core, Pendleton’s practice is deeply conceptual, 
grounded in a belief that art can be a site of inquiry, confrontation, and 
reflection. While his work often draws on rich gestures, fragmented 
texts, and stark formal contrasts, it is not a mere glorification of 
abstraction. Rather, what drives Pendleton is the way complex marks, 
symbols, and forms can speak to the complexities of the human condi-
tion. “I really do believe that at the end of the day all of these acts of 
making are very much indicative of the potential and parameters of 
the human body and spirit,” the artist said to Bomb Magazine in 2025.   
� Salomé Gómez-Upequi

ADAM PENDLETON Born 1984, Richmond, Virginia. Lives and works in Germantown, New York, and 

Brooklyn, New York �
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1 THE WORLD DOESN’T END II, 2023–24. Oil on linen. 90 1/4 x 70 1/8 in. (229.2 x 178.1 cm), 2 LILA, 2023. Oil on linen. 100 x 76 in. (254 x 193 cm), 3 Installation view: MAJA RUZNIC: THE WORLD DOESN’T END, Karma, New York, USA, 

2024, 4 From left to right: DEEP CALLS TO DEEP, 2023. Oil on canvas. 100 x 150 in. (254 × 381 cm); THE PAST AWAITING THE FUTURE/ARRIVAL OF DRUMMERS, 2023. Oil on linen. 99 1/2 x 151 1/2 in. (252.7 x 384.8 cm). Installation 

view: WHITNEY BIENNIAL 2024: EVEN BETTER THAN THE REAL THING, Whitney Museum of American Art, New York, USA, 2024

Unfolding intuitively and impulsively, Maja Ruznic’s large-scale works 
do not stem from preparatory studies or plans. Instead, she is led by 
color, different hues often holding symbolic personal meanings for the 
artist. Mint green, for example, evokes domesticity, recalling the color 
of her childhood home in Bosnia. In Deep Calls to Deep (2023), she 
uses a palette of lurid oranges and powdery greens. Their application 
is soft and textured, reverberating with a gentle energy. The painting 
captures Ruznic’s memory of playing in a sandbox in an Austrian refu-
gee camp following the outbreak of the Bosnian War in 1992. In a 2024 
interview in the Brooklyn Rail, she recalled: “I had a religious moment 
where the sun almost had a speaking voice. And it told me that hor-
rible things would happen but that I would be okay.” It was a pivotal 
moment for Ruznic, and she began her first paintings soon after.  � 
Perhaps it is tapping into the space of memory that lends the artist’s 
paintings an otherworldly quality. They are not quite alien, but move 
beyond visual reality, occupying another plane.  The Dark Place of Star 
Lines and Electricity (2023) is inspired by hallucinations Ruznic ex-
perienced as a result of holotropic breathwork, which involves taking 
controlled, rapid breaths to reach a dream-like state. While hallucinat-
ing, she saw herself growing an umbilical cord that attached to the 
cords of those around her. Family members and figures she admires 
also appeared. In the work, layers of color conceal and reveal these 
figures. Some of the people in her work are recurring characters; a 
few are stand-ins for real people such as her grandfather and father. 
The end result, however, expands beyond autobiography or clear 
narrative, with the figures becoming part of Ruznic’s complex mythi-
cal realm.  � After years of working predominately in portrait format, 
Ruznic has embraced landscape in many of these more recent works, 
whose huge, horizontal planes are theatrical and immersive. She uses 
shape and color in a playful way, creating a sense of both celebration 
and unease. The characters in The Past Awaiting the Future/Arrival 
of Drummers (2023), for example, feel as though they have stumbled 
from an eerie folktale into a circus.  � Ruznic is influenced by psychia-
trist Carl Jung’s concept of the shadow self, the “undesirable” parts 
of our psyche that we try to repress. In conversation with curator 
Cecilia Alemani at Karma gallery, New York, in 2024, Ruznic described 
her paintings as “almost a receptacle for disgusting thoughts.” She 
noted, “I’m trying to create a community where vulnerability is not 
only allowed but actually encouraged.” Her figures then are witnesses 
to this vulnerability: non-judgmental and accepting, allowing Ruznic to 
express her fullest, strangest self.  � Debbie Meniru

MAJA RUZNIC Born, Bosnia and Herzegovina. Lives and works in Placitas, New Mexico, USA  �
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274.275 MICHELA YEARWOOD-DAN

4 Installation view, MICHAELA YEARWOOD-DAN: SOME FUTURE TIME WILL THINK OF US Marianne Boesky Gallery, New York, USA
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Photography

Global Warning
Martin Parr, with an Introduction by Quentin Bajac and text contributions by Jean-François Staszak, Roberta Sassatelli,  

Violette Pouillard, and Adam Greenfield

Martin Parr puts the world to rights in this 
comprehensive catalogue of five decades 
of his photographs, published to 
accompany a major retrospective  
exhibition at the Jeu de Paume in Paris

For over 50 years Martin Parr has photographed the 
absurdities of the contemporary world, from the frenzy 
of over-consumption to humanity’s increasing reliance 
on technology, and our complex relationship with the 
animal kingdom. By turns critical, satirical, surprising, 
and funny, Global Warning is richly illustrated with 
more than 180 of his photographs, from his early 
black-and-white work in the raucous holiday parks 
and sleepy supermarkets of rural England to his more 
recent color photography of bustling tourist 
attractions and must-see destinations from across  
the globe. Showcasing many of Parr’s most renowned 
images alongside rarely published hidden gems, this 
book presents more than five decades of incisive 
visual commentary from one of the world’s most 
celebrated photographers.
-

Martin Parr’s distinctive style has established him 
as a leading cultural commentator in contemporary 
photography. Parr has published more than 120 
photobooks, and his work has been recognized with 
major awards and over 100 exhibitions worldwide.
-
Quentin Bajac is director of the Jeu de Paume, 
an arts centre in Paris dedicated to contemporary 
photography and media. He was previously chief 
curator of photography at the Museum of Modern 
Art in New York.
-
Jean-François Staszak is a full professor in the 
Department of Geography and Environment at the 
University of Geneva in Switzerland. 
-
Roberta Sassatelli is a full professor of sociology 
in the Department of History and Cultures at the 
University of Bologna in Italy.
-
Violette Pouillard is a permanent research 
fellow at the French National Centre for Scientific 
Research (CNRS) and visiting professor at Ghent 
University in Belgium. 
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Published 
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Adam Greenfield is an American writer 
and urbanist, based in London. 
-
Published in association with the Jeu  
de Paume in Paris to accompany a 
major exhibition of Parr’s photography 
at the arts centre, running from January 
– May 2026
-
Global Warning offers a reinterpretation 
of Martin Parr’s work and position in a 
time of widespread global disorder
-

Featuring a tone-setting introduction by 
Quentin Bajac, director of the Jeu de 
Paume, four further essays from experts 
in the fields of geography, sociology, 
wildlife conservation, and urban design 
put the selection of works into context 
and explore the important topics that 
seem immediately relevant to our 
everyday lives
-
Showcasing many of Parr’s most 
renowned images alongside rarely 
published hidden gems, Global Warning 
presents more than five decades  

of incisive visual commentary from  
one of the world’s most celebrated 
photographers.
-
Since the 1970s, Martin Parr has 
depicted subjects ranging from 
consumerism and British identity to the 
art of the self-portrait, and his insight 
and originality is universally admired
-
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Imagine a generative AI trained exclusively on Martin Parr’s 
work: the images it creates would form the portrait of a 
world saturated with supermarkets, shopping centres, 
crowded beaches and leisure parks, its scenery punctu-
ated by a relentless repetition of visual elements in all four 
corners of the earth. A world filled with seemingly futile 
objects, fated to rapid obsolescence and their inevitable 
demise in a trash heap. We would see figures clad in bathing 
suits and rain ponchos, sporting baseball caps, logo-adorned 
t-shirts and backpacks, roaming in groups or standing in 
queues, pushing shopping trolleys or sunbathing with dazed 
expressions. A world driven by an insatiable appetite – hun-
gry for things, images, experiences, sensations – where 
interactions take place frenetically and a hodgepodge of 
goods is consumed with machine-like gluttony. A world pop-
ulated by a race of mutant humans partially fused with tech-
nology – constantly plugged into their phones, eyes riveted 
to screens, at one with their cars – struggling to co-exist 
with the planet’s other living creatures, between exagger-
ated anthropomorphism and actual predatoriness.

Such a world is partially our own. For fifty years, Martin 
Parr has trotted the globe with a sly grin on his face, creat-
ing a striking portrait of the imbalances of our planet and 
the excesses of our lifestyles. In this catalogue, we re- 
examine Parr’s work in light of the general disarray of our 
times. A platform is given to researchers from the social 
sciences – a geographer, an anthropologist, a sociologist,  
a historian of science and life sciences – each of whom 
sheds light on a certain aspect of Parr’s work. Recurring 
themes emerge throughout his numerous series, which 
originate in the UK and Ireland and, beginning in the 1990s, 
extend across six of the world’s seven continents: the 
depravity and devastating effects of mass tourism, the dom-
ination of the automobile, dependence on technology, con-
sumer frenzy and our ambivalent relationship with other 

living things. Through his unique gaze, Parr indirectly tack-
les several of the major causes of climate change in the 
Anthropocene: intensive use of transportation, fossil fuels, 
global overconsumption and environmental degradation. 
With hindsight, his scathing irony seems to place him within 
a certain tradition of British satire: Parr’s sharp humour and 
wry derision indirectly offer a critical yet profound take on 
our world.

In 1981, an Irish network broadcast one of the first news 
reports to feature Martin Parr. In it, we see the young pho-
tographer travelling around the countryside at the wheel  
of his Morris Minor – an emblematic car of the post-war 
British middle classes, which ceased production in 1971 – in 
search of wrecked… Morris Minors. Through Parr’s lens, the 
abandoned vehicles become a novel motif of contemporary 
ruin (see pp.188-9). They are always framed in their entirety 
so as to capture their environment, providing a documentary 
rigour while maintaining freedom of interpretation. Today, 
the photos in the series can be read in several ways: as mod-
ern vanitas symbolizing the inevitable decline of progress,  
a subtle criticism of pollution linked to the automotive indus-
try, a homage to Irish scenery, or even a somewhat optimis-
tic meditation on the resilience of nature: ‘The more weeds 
and trees that are growing out of them, the better they are’,  
a young Parr states in the report. 

The series can also be viewed as a celebration of human 
ingenuity: some of the abandoned cars have been repur-
posed to keep chickens or dogs, or to store hay. In a way, the 
images offer an oblique history not only of pollution, but  
of adaptation. Forty years later, this same Parr photographs 
a family in lawn chairs behind a fence, watching a parade of 
smoke-spewing tractors and farm machinery, the way oth-
ers gaze at the sea admiring the horizon (see pp.176-7). The 
scene is the Great Dorset Steam Fair, the largest show of 
steam-powered vehicles in the world. Depending on the 
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Fire Island Art
100 Years

Edited by John Dempsey

The first book to survey the rich history  
of art made on Fire Island, New York, over 
the past century

For nearly 100 years, Fire Island has served as a 
haven for queer individuals from around the world.  
An hour and a half away from New York City, the 
slender barrier island has been a source of creative 
innovation for its residents and visitors, which include 
some of the most influential artists of the past century.  
This book – the first of its kind – presents an art 
history of Fire Island, surveying the rich tapestry of 
visual artworks in all mediums created on Fire Island 
since the 1930s. The story is told in 15 chapters, 
each written by a leading art writer and centering  
on a group of friends and collaborators who drew 
inspiration from one another and the unique setting  
of the island at each juncture in its history.  Richly 
illustrated, the book includes the work of historic 
artists including Paul Cadmus, David Hockney, Peter 
Hujar, Robert Mapplethorpe, Paul Thek, and Andy 
Warhol; and also chronicles the explosion of art-
making on the island over the past 15 years, with 

works by contemporary artists such as TM Davy, 
Nicole Eisenman, Lola Flash, K8 Hardy, Lyle Ashton 
Harris, Doron Langberg, Wolfgang Tillmans, and 
Salman Toor. Assembled with extensive archival 
materials – many newly unearthed and never-before 
published – by editor John Dempsey, the book 
includes essays by Sam Ashby, AA Bronson, 
Michael Bullock, Fabio Cherstich, Marc Christensen, 
Andrew Durbin, Jarrett Earnest, Philip Gefter, Carl 
Little, Richard Meyer, Jack Parlett, and Ksenia M. 
Soboleva; alongside interviews with artists Lola 
Flash, Pamela Sneed, and Wolfgang Tillmans. 
-
John Dempsey is a technology executive and 
historian who splits his time between New York City 
and Fire Island, where he has owned a home for 
the past decade. He serves as president of the Fire 
Island Pines Historical Society, which preserves 
the island’s history through archives, exhibitions, 
and events. In 2025, he helped republish The Butch 
Manual, a cult gay classic that had been out of print 
for forty years.
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Fire Island has been a source of creative 
innovation for its residents and visitors, 
which include some of the most 
influential artists of the past century
-
This book – the first of its kind – 
presents an art history of Fire Island, 
surveying the rich tapestry of visual 
artworks in all mediums created on Fire 
Island since the 1930s
-
Includes interviews with artists Lola 
Flash, Pamela Sneed, and Wolfgang 
Tillmans 

The story is told in 15 chapters,  
each written by a leading art writer 
-
Assembled with extensive archival 
materials (many never-before-published) 
by John Dempsey
-
Includes essays by Sam Ashby, AA 
Bronson, Michael Bullock, Fabio 
Cherstich, Marc Christensen, Andrew 
Durbin, Jarrett Earnest, Philip Gefter, Carl 
Little, Richard Meyer, Jack Parlett, and 
Ksenia M. Soboleva
-

Includes never-before-published works 
by major artists
-
Features the work of historic artists 
including: Paul Cadmus, David Hockney, 
Peter Hujar, Robert Mapplethorpe,  
Paul Thek, and Andy Warhol; and also 
chronicles the explosion of art -making 
on the island over the past 15 years, with 
works by contemporary artists such as 
TM Davy, Nicole Eisenman, Lola Flash, 
K8 Hardy, Lyle Ashton Harris, Doron 
Langberg, Wolfgang Tillmans (including 
the cover image), and Salman Toor
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$ 79.95 US,  £ 59.95 UK, 
€ 69.95 EUR

$ 39.95 US,  £ 29.95 UK, 
€ 35.00 EUR
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Artist unknown (George Platt Lynes or PaJaMa), Billy Pippin, 
holding a driftwood mobile sculpture, Fire Island, c. 1946–50

Paul Cadmus, The Inventor, 1946. Egg tempera on panel, 
8 3/4 × 11 in. (22.2 × 27.8 cm)

←
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David Hockney, Fire Island Interior, 1976.  
Oil on canvas, 20 × 24 in. (50.8 × 61 cm)

Larry Stanton, Henry At Fire Island, mid-1970s. 
Oil on canvas, 80 × 54 in. (203.2 × 137.2 cm)
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John Laub, Carrington House, n.d.  
Oil on linen, size unknown

John Laub, Inside Sumner’s Garden, 1996.  
Oil on linen, 68 × 72 in. (172.7 × 182.9 cm)
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Peter Hujar, Paul Thek in the Surf, Fire Island, 1966

Peter Hujar, Gaby, Fire Island, 1973

265264

Matthew Leifheit, Wave (Hudson and MeHow), 2018 Nicole Eisenman, Morning is Broken, 2018.  
Oil on canvas, 82 × 65 in. (208.3 × 165.1 cm)

235234

sanctuary and playground, has long been central to Fire Island’s unique identity—an 
issue that each generation navigates in their own way. Despite its shortcomings, Fire 
Island remains a global symbol of successful queer place-making, and artists are central 
to its continuing history. 

An Island Without Artists

In the early 2000s, gay culture was still slowly rebuilding itself from the nightmare of 
the AIDS crisis. HIV meds had finally proven themselves to be an effective long-term 
solution; this incredible shift made the concept of a gay party destination no longer 
seem so dangerous. A handful of art-world people were starting to consider Fire Island’s 
potential. In 2008, I, my boyfriend the artist Paul Kopkau, and my friend and collabo-
rator Felix Burrichter (founder/editor of PIN–UP magazine) were invited by my friends, 
architect Charles Renfro (Diller Scofidio + Renfro) and agent/art-book publisher Alex 
Galan, to spend a week in their Cherry Grove summer rental, Swanee. In those years, 
the island’s reputation was at a low point, its artistic legacy buried. For most people 
working in creative or cultural industries, Fire Island was considered an extremely 
tacky place, suffering from a slow and steady decline since its glorious ’70s heyday. The 
outside perception (and to some extent the reality) was that the island was dominated 
by a monoculture of thought, identity, and body type, largely populated by circuit party 
queens—a hedonistic tribal group, unwelcoming to outsiders. In those first few summers 
we stayed mostly in the more diverse Grove, intimidated by the homogeneous attitude, 
and our own prejudiced clichés of the Pines. 

I was an art school graduate who found myself so at odds with mainstream gay culture 
that I helped launch BUTT magazine—the infamous pink, international publication 
known for celebrating gay artists and nonconformists—and became its American pub-
lisher. I later learned that my invitation to Fire Island was part of Renfro and Galan’s 
informal campaign to seduce their extended artistic family into falling in love with the 
place. “Invite as many people as you can!” I remember them encouraging me. From their 
rental and later from their well-known Horace Gifford–designed home in the Pines, I 
had front-row seats to Fire Island’s artistic rebirth. Over the years, they converted their 
circles of friends into regulars and their house into a communal hangout for the island’s 
growing creative community. When asked about his own trajectory with island Renfro 
offered, “We moved from Cherry Grove to the Pines with all of our skinny, tattooed 
artist, designer, writer, and architect friends in tow, mimicking the famous invasion by 
the drag queens who pioneered the tradition decades before, and helped transform the 
Pines into the diverse artists’ haven we know today.”  

In less than a decade, I witnessed Fire Island transform into a community where artists 
are everywhere. These days, a quick trip to the Pantry (the Pines’ main grocery store) 
almost guarantees running into someone like Nicole Eisenman, Raúl de Nieves, Doron 
Langberg, Ser Serpas, or Salman Toor. What facilitated this dramatic change? The 
island’s unprecedented artistic renaissance was made possible by the birth of two artist 
residencies: FIAR, launched in Cherry Grove in 2011, and its unaffiliated younger sib-
ling, BOFFO, which began the following year in the Pines. Wolfgang Tillmans, renowned 
artist and Fire Island homeowner since 2015, once described the two programs as “a 
pacemaker, continuously injecting interesting, unexpected people into this community.”

TM Davy, 635, 2019. Pastel on gouache toned paper,  
14 × 11 in. (35.6 × 27.9 cm)
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Arthur Jafa: I Am Tony
Published in association with the New Museum. Edited by Gary Carrion-Murayari and Massimiliano Gioni, with contributions by  

Judith Butler, Nahum Dimitri Chandler, Mark Godfrey, J. Hoberman, Kara Keeling, Lawrence Rinder, and Simone White

The most comprehensive survey to date of 
the resonant work of Jafa, one of the most 
influential artists of his generation

Across his career, Arthur Jafa has sought to find new 
visual forms to capture the rhythm and realities of Black 
life in America. This is the most comprehensive survey 
of his work to date, spanning more than four decades 
of his career and more than 25 acclaimed works. From 
his early work as a cinematographer through his more 
recent video installations, Jafa has built a filmic 
language whose syncopations and textures match the 
aspirations of Black popular music. He has built an 
archive of images that spans histories and arenas of 
culture, cut, collaged, montaged, and rearranged into 
‘affective proximities’ that illuminate the ways that race 
is communicated and experienced through 
contemporary media today. Published alongside  
a major exhibition at the New Museum, this 
accompanying catalogue will constitute the most 
comprehensive presentation, to date, of one of the 
most important and influential artists of this generation.

Gary Carrion-Murayari, Kraus Family Senior 
Curator at the New Museum. 
-
Massimiliano Gioni, Edlis Neeson Artistic Director 
of the New Museum in New York. 
-
Judith Butler, University of California, Berkeley.
-
Nahum Dimitri Chandler, University of California, 
Irvine.
-
Mark Godfrey, art historian and curator. 
-
J. Hoberman, film and culture critic.
-
Kara Keeling, University of Southern California.
-
Lawrence Rinder, University of California,  
Berkeley Art Museum and Pacific Film Archive.
-
Simone White, poet and literary critic.
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With 175 images, including his films, 
videos, installations, photographs, and 
sculptures, this expansive publication 
will accompany a major solo exhibition 
at the New Museum opening in 2026
-
Features Jafa’s most acclaimed works, 
including Love is the Message, The 
Message is Death (2016), alongside 
other impactful large-scale video and 
film installations and a range of 
sculptural and photographic objects
-
The book includes a new interview with 

Jafa and contributions from preeminent 
writers including Judith Butler, Nahum 
Dimitri Chandler, Mark Godfrey, J. 
Hoberman, Kara Keeling, Lawrence 
Rinder, and Simone White
-
Jafa’s work communicates the realities 
and appearances of contemporary 
Black life, along with its mass 
consumption, through his film, video, 
sculpture, photography, and large-scale 
installations
-
Confrontational and deeply affecting, 

Jafa turns an unflinching eye toward the 
darkness of the past while embodying 
and mirroring our contemporary 
obsession with mass images 
-
Through prolonged and thoughtful 
engagement with social media, internet 
culture, cinematic history, and popular 
music, Jafa wields an arsenal of images 
across his various working mediums
-
His acclaimed and resonant films have 
captured the collective imagination and 
experience of America

Meaning Matter Memory
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Kerry James Marshall

170
La Scala, 2018. Epson Fine Art print face-mounted to Diasec acrylic 
on aluminum panel. 78 × 57 × 1 in. (198.1 × 144.8 × 2.5 cm)

162
Big Wheel VI, 2018. Chains, rim, hubcap, and tire.
101 × 101 × 41 in. (256.54 × 256.54 × 104.14 cm)
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Kurt Vonnegut Drawings
Back in stock. With an introduction by Nanette Vonnegut and an essay by Peter Reed

Introduces the iconic American writer’s 
legion of fans to an entirely new side of his 
irrepressible creative personality – his work 
as a gifted graphic artist, now back in stock

Those who know Kurt Vonnegut as one of America’s 
most beloved and influential writers will be surprised 
and delighted to discover that he was also a talented 
graphic artist. This book brings together the finest 
examples of his funny, strange, and moving drawings 
in a beautifully produced gift volume perfect for every 
Vonnegut fan. Kurt Vonnegut’s daughter Nanette 
introduces his never before published drawings with 
an intimate remembrance of her father. Vonnegut 
always drew, and many of his novels contain sketches. 
Breakfast of Champions (1973) included many 
drawings he had made with felt-tipped pens, and he 
enjoyed a show of his drawings at New York’s Margo 
Feiden Gallery in 1983, but his work increased in the 
early 1990s when he became acquainted with the 
screenprinter Joe Petro III, who became his partner in 
making his colorful drawings available as silkscreens. 

With a touch of cubism, mixed with a Paul Klee 
gift for caricature, a Calder-like ability to balance 
color and line, and more than a touch of sixties 
psychedelic sensibility, Vonnegut’s aesthetic is as 
idiosyncratic and defiant of tradition as his books. 
While writing came to be more onerous in his later 
years, making art became his joyful primary activity, 
and he made drawings up until his death in 2007. 
-
Nanette Vonnegut, a painter and writer, is 
the daughter of Kurt Vonnegut. She lives in 
Northampton, Massachusetts.
-
Peter Reed was an emeritus professor of English 
at the University of Minnesota. A longtime friend of 
Vonnegut, he wrote extensively on the author’s work.
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Praise for Kurt Vonnegut Drawings:

‘Kurt Vonnegut is known less for his 
graphic art than for satiric masterpieces 
like Slaughterhouse-Five and Breakfast 
of Champions. But as a writer who 
draws, he’s not alone – Victor Hugo, 
Tom Wolfe, Günter Grass, and John 
Updike have all sketched and doodled. 
[...] the drawings – witty and Paul 
Klee-inspired – are referred to as 
doodles, as if to distinguish them from 
the art of Saul Steinberg, his neighbor 
and friend (who Vonnegut admitted 

made him feel stupid). But Vonnegut 
liked to play with color and ideas too. 
“Had my father been granted two 
lifetimes,” Nanette writes, “I have no 
doubt he would have mastered some 
aspect of the visual arts. And he would 
have cursed it and wished he had 
chosen to be a poet instead.”’  
– The New York Times Book Review 
-
‘The wildly various works include the 
caricatures of the “Self-Portraits,” the 
bright whimsy of “Abstraction,” and the 
playful “Letters” with their curving, 

bubbly lines. “Lines,” “Things,” and 
“Looking at Things” invite yet defy 
insights into Vonnegut’s fiction, and the 
last “Words” seem to mock the whole 
enterprise of creation, the concluding 
image a canopied staircase inscribed 
with: “There is a ceiling on human 
thoughts.” Perhaps so, but the 
refreshing images featured here 
“illustrate beautifully a creative mind at 
play,” and will delight Vonnegut fans.’  
– Publishers Weekly
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Uman
Essays by Lauren Cornell, Omar Farah, Amber Jamilla Musser, and Roberta Smith 

The first book to explore the expansive, 
kaleidoscopic work of Somali American 
artist Uman

This is the first comprehensive monograph on the 
work of the Somali-born, self-taught artist Uman, 
whose vibrant, abstract compositions fuse figuration, 
spirituality, and personal mythology. Known for her 
vivid color palettes, intricate patterning, and fluid, 
improvisational gestures, Uman’s work resists easy 
classification. Her paintings and drawings often 
emerge from meditative, intuitive processes, drawing 
from an internal landscape shaped by migration, 
queer identity, and a profound engagement with the 
artist’s own unconscious. At once formally rigorous 
and emotionally charged, her work is informed by a 
wide range of references – including East African 
textiles, Islamic calligraphy, nature, and dreams – 
resulting in compositions that pulse with life and 
layered meaning. This richly illustrated volume traces 
Uman’s extraordinary trajectory from her early life in 
Somalia and Kenya to her current studio practice in 
upstate New York. Featuring work made over the past 

20 years along with newly commissioned essays, 
this book also includes selections of Uman’s 
personal photography, providing an intimate view  
into the artist’s life. 
-
Uman (born 1980, Mogadishu, Somalia) has 
had solo exhibitions at Hauser & Wirth, London 
and Zurich; Aldrich Contemporary Art Museum, 
Ridgefield, CT; Nicola Vassell Gallery, New York; 
and White Columns, New York, among others. Since 
2010, she has lived and worked in upstate New York. 
-
Lauren Cornell is Artistic Director at the Center for 
Curatorial Studies, Bard College. 
-
Omar Farah is Curatorial Assistant at the Berkeley 
Art Museum and Pacific Film Archive. 
-
Amber Jamilla Musser is a professor of English, 
Africana Studies, and Black, Race, and Ethnic 
Studies (BRES) at the CUNY Graduate Center.
-
Roberta Smith is the former co-chief art critic at the 
New York Times, where she worked for 32 years.
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The first book to focus on the 
extraordinary, vibrant, and difficult  
to classify work of Somali-born,  
self-taught artist, Uman
-
Published on the occasion of a major 
solo exhibition at the Hessel Museum  
of Art, Bard College, opening June 2026
-

Featuring work made by Uman over the 
past two decades
-
Includes newly commissioned essays by 
Lauren Cornell, Amber Jamilla Musser, 
and Roberta Smith 
-

Also includes selections of Uman’s 
personal photography, providing an 
intimate view into the artist’s life
-
Uman is represented by Nicola Vassell 
Gallery and Hauser & Wirth
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Icons
100 Extraordinary Objects from Sotheby’s History

Sotheby’s

The celebration of the stories behind 100 of 
the most iconic objects to pass through the 
doors of one of the world’s most legendary 
auction houses

Icons traces the extraordinary heritage of international 
auction house Sotheby’s through 100 of the most 
significant works sold under its banner. With works 
spanning across history and mediums – from  
a 67-million-year-old Tyrannosaurus rex to Maurizio 
Cattelan’s infamous banana – this engaging book 
offers readers an exclusive glimpse into the journey of 
each artwork through its arrival in Sotheby’s salesroom. 
The presentation of these exceptional objects, from 
some of the most prestigious collections entrusted to 
Sotheby’s, gives behind-the-scenes access to pivotal 
moments in art-market history. From national icons 
such as the US Constitution and auction sensations 
such as Banksy’s unforgettable, partially shredded Girl 
Without Balloon, works are organized chronologically 
by date of creation, and each is shown as a large-
format image accompanied by an informative text 
written by Sotheby’s specialists. Select entries also 

include contextual images – such as the work shown 
in situ or on the auction floor – as well as immersive 
quotes from curators, critics in the field, and the 
Sotheby’s specialists who brought them to sale. 
From rediscoveries, to record-breaking lots and 
‘white glove’ auctions, every object sold through 
Sotheby’s has a riveting story to tell. Published to 
coincide with Sotheby’s marquee move back to the 
Breuer – a landmark of the New York art scene, 
having previously belonged to the Whitney Museum 
of American Art, and later the Metropolitan Museum 
of Art, and the Frick Collection – Icons highlights  
the legacy of the auction house through the 
masterpieces it has had the privilege of stewarding.
-
Established in 1744, Sotheby’s is the world’s 
premier destination for art and luxury. Sotheby’s 
promotes access to and ownership of exceptional 
art and luxury objects through auctions and 
buy-now channels including private sales, 
e-commerce, and retail.  
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Featured artists and creators include: 
Jean-Michel Basquiat, Louise 
Bourgeois, Constantin Brancusi, 
Leonora Carrington, Paul Cézanne, 
Edgar Degas, Salvador Dalí, Helen 
Frankenthaler, Achille and Pier Giacomo 
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Paul Cézanne 
Rideau, cruchon et 
compotier, c. 1893

Oil on canvas, 23½ × 28¾ in. (59.7 × 73 cm)
Sotheby’s New York, May 10, 1999, lot 23
Estimate $25,000,000–35,000,000
Sold for $60,502,500

“Its fractured space and multiple viewpoints began to 
open up the modern eye,” Sotheby’s Vice Chairman 
Simon Shaw remarked on the genius of Paul Cézanne’s 
hallowed still life. “Rideau, cruchon et compotier, hang-
ing delectably in Sotheby’s galleries a century later, on 
the cusp of a new millennium, reminded me that every-
thing began with Cézanne.”

Within the modern canon, there are few artists 
whose critical acclaim is rooted so deeply in the study 
of one subject as the still life is within the oeuvre of 
Paul Cézanne. Likewise, few artworks merit the exal-
tation, “as close to perfection as I have ever witnessed 
a work of art.” Yet, as remarked by Charles F. Moffett, 
a senior specialist in Sotheby’s Impressionist and 
Modern Art Department, it was a most apt qualifier 
for Cézanne’s inimitable Rideau, cruchon et compotier. 

Discussing the broader series of still lifes of 
which this canvas was a part, Roger Fry’s observa-
tion lends color to Moffett’s praise: “[Cézanne] is 
distinguished among artists of the highest rank by 
the fact that he devoted so large a part of his time to 
this class of picture, that he achieved in still-life the 
expression of the most exalted feelings and the deep-
est intuitions of his nature. . . . It is hard to exagger-
ate their importance in the expression of Cézanne’s 
genius or the necessity of studying them for its com-
prehension, because it is in them that he appears to 
have established his principles of design and his theo-
ries of form.” 

By the time he completed Rideau, cruchon et 
compotier, Cézanne had been painting still lifes for 
more than thirty years. The work is an exemplar of his 
mature iterations on the theme, wherein the provin-
cial assortment of objects is transformed into a picto-
rial statement of remarkable grandeur and profundity. 

The simplicity of the eponymous curtain, jug, and 
fruit bowl belies the complex undoing of their figura-
tion and their reconstitution through the ingenious 
application of modulated strokes of paint. Color, for 
the first time, had been liberated from its descriptive 
obligation, transformed into a purely formal element 
capable of conveying the plastic qualities of its subject. 
From the perspective of the present day, it is almost 
impossible to look at the work without imposing onto 
it the trove of art historical evolutions that it inspired: 
one sees Cubism in the fractured rendering of the 
cloth, Fauvism in a single apple, and Abstract 
Expressionism in the flurry of brushstrokes that con-
stitute the background. At his hand, Cézanne achieved 
the incomprehensible feat of transforming a genre 
implacably steeped in the tradition of the academy 
into the decisive harbinger of modern painting.

It therefore comes as no surprise that this still 
life, executed between the years of 1893 to 1894, would 
stand out for its exceptional character from within the 
most esteemed private collections of Impressionist 
and Modern art. On the evening of May 10, 1999, fifty 
works were on offer in the single-owner sale of the 

collection of Mr. and Mrs. John Hay Whitney, and it 
was Rideau, cruchon et compotier that led the news. 
“By far the evening’s most exciting moment came 
when four bidders fought long and hard to buy 
Cézanne’s ‘Still Life With Curtain, Pitcher and Bowl of 
Fruit,’” reported Carol Vogel for the New York Times, 
under a headline that proclaimed: “A Cézanne Leads a 
$128 million Auction of the Whitney Art Collection.” 
Tobias Meyer, then Head of Contemporary Art 
Worldwide, made his debut as auctioneer in an 
Impressionist and Modern Evening sale that night as 
he fielded bids in $1 million increments that slowly 
climbed past the $50 million mark. Meyer arrived at a 
bid of $55 million, at which point Diana D. Brooks, 
Sotheby’s Chief Executive Officer, who was just below 
the rostrum relaying bids for a phone bidder, finally 
resigned, “I’m done.” “You said that before,” Meyer 
quipped in response, but Brooks’s buyer was certain 
this time, and so the hammer came down, selling the 
work to an anonymous bidder on an opposing phone. 

At $60,502,500 with fees, the Cézanne achieved 
near double its estimate of $35 million, and safely 
more than double the artist’s then-standing record of 
$28.6 million. The price accounted for nearly half of 
the $128.3 million total achieved by the white glove 
sale—breaking the record for the second-highest sin-
gle-owner auction in history. The painting itself 
ranked as the fourth-highest price ever paid for a work 
of art at auction. For more than twenty years, Rideau, 
cruchon et compotier persisted as the artist’s auction 
record, serving both as the ceiling for his market and 
as a benchmark that pushed subsequent works to a 
new price threshold. What the bidders in 1999 recog-
nized was that the sale of Rideau, cruchon et compotier 
represented not only an opportunity to continue a sto-
ried collecting history but to likewise own an incompa-
rable piece of twentieth-century art history. 

Auctioneer Tobias Meyer at the rostrum with Paul Cézanne’s Rideau, cruchon et compotier 
 at Sotheby’s New York, May 10, 1999.

“If he achieved a momentary calm through these carefully considered, 
slowly ripened paintings, it was not in order to prepare for a higher 

effort. . . . Still-life engages the painter (and also the observer who can 
surmount the habit of causal perception) in a steady looking that discloses 

new and elusive aspects of the stable object. At first commonplace in 
appearance, it may become in the course of that contemplation a mystery,  

a source of metaphysical wonder.” 

—Meyer Schapiro, “The Apples of Cézanne: An Essay on the Meaning of Still-life,”  
Art News Annual, no. 35, 1968
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Mark Rothko 
White Center  
(Yellow, Pink and 
Lavender on Rose), 1950

Oil on canvas, 81 × 55½ in. (205.8 × 141 cm)
Sotheby’s New York, May 15, 2007, lot 31
Sold for $72,840,000

Few paintings more powerfully announce Mark 
Rothko’s arrival as a modern master than White 
Center (Yellow, Pink and Lavender on Rose). 
Executed in 1950, the defining year in which Rothko 
arrived at the signature style that would occupy him 
for his final two decades, this canvas stands among 
the largest and most fully resolved of the sixteen 
painted that year. Its commanding scale, saturated 
color, and emotional resonance reflect Rothko’s vir-
tuosic control of his newly articulated language, 
where the radical transformation of abstract fields of 
color become profound encounters between space, 
light, and emotion.

The significance of White Center (Yellow, Pink 
and Lavender on Rose) within Rothko’s oeuvre finds 
its most explicit attestation in the work’s distin-
guished provenance. The painting was acquired in the 
1950s by Elizabeth (Eliza) Bliss Parkinson from the 
Sidney Janis Gallery in New York. Eliza—the niece of 
Lillie Bliss, a founder of the Museum of Modern Art, 
and the stepdaughter of MoMA’s first president, A. 
Conger Goodyear—was deeply embedded in the world 
of modern art collecting. In her twenties, she was 
invited by Nelson Rockefeller to join MoMA’s Junior 
Advisory Committee, helping to nurture a new gener-
ation of museum supporters. As Agnes Gund, MoMA 
President Emerita, and Life Trustee, recounted about 
Eliza in the New York Times, “Though she was not 
herself able to collect on the scale of either her aunt or 
her stepfather, she came to feel so deeply for the 
museum’s collections in all their variety that she 
regarded every one of them as her own.”

In 1960 Eliza sold White Center (Yellow, Pink 
and Lavender on Rose) back to Sidney Janis, who, at 
the advice of Dorothy C. Miller, one of the foremost 
curators of her era, placed it that same year in the 
collection of David and Peggy Rockefeller. For the 
Rockefellers, who were among the most prominent 
and discerning collectors of the twentieth century, 
this was a landmark acquisition, as the painting 
marked the first abstract work to enter their collec-
tion. It quickly became a personal favorite of Peggy 
Rockefeller’s and remained a cornerstone of the 
Rockefeller collection for nearly five decades. On the 
eve of the painting’s sale in 2007, David Rockefeller 
reflected, “This wonderful painting has given me 
great pleasure for almost fifty years. I hope another 
admirer of Abstract Expressionism will derive simi-
lar pleasure from it.” At auction that May, White 

Center (Yellow, Pink and Lavender on Rose) realized 
$72.8 million, setting a record for Rothko and 
becoming the most expensive post–World War II 
work of art sold at auction at that time. Nearly two 
decades later, it remains among the artist’s most 
valuable artworks.

Beyond its storied provenance, White Center 
(Yellow, Pink and Lavender on Rose) itself demands 
careful attention. At first glance, it may appear dis-
armingly simple: four stacked rectangles rest on a 
painted ground. Yet Rothko’s achievement lies pre-
cisely in how this apparent simplicity yields extraor-
dinary complexity. His purpose was not merely 
formal but metaphysical. He sought to humanize and 
give form to space itself, a medium that both sur-
rounds and eludes.

Through his inventive technique and inimitable 
understanding of color, each of Rothko’s canvases is 
imbued with a uniquely powerful aura, one that 
seems to transcend the materiality of paint as the eye 
lingers upon its surface. The viewer becomes wholly 
submerged within its captivating compositional 
dynamism, chromatic intensity, and sheer scale. 
Looking closely, Rothko rubbed down the orange 
ground in the lower portion so that it seems to dis-
solve almost entirely, while above, that same color 
intensifies into a rich red halo that encircles the 
white, black, and crowning yellow forms. The sur-
faces reveal constant variations, shifting from the 
smooth application of the lowermost bands to the 
hazier textures above. 

White Center (Yellow, Pink and Lavender on 
Rose) was exhibited three times publicly before 

appearing at Sotheby’s in 2007: first at the Albright 
Art Gallery (now the Buffalo AKG Art Museum) in 
1960; later at the Smith College Museum of Art in 
1985; and finally in the major retrospective organized 
by the National Gallery of Art, Washington DC, in 
1998, which traveled to the Whitney Museum of 
American Art, New York, and the Musée d’Art 
Moderne de Paris. At each location, viewers were 
made privy to the way in which the painting evolves 
slowly in their presence, revealing itself not as a 
static arrangement but as an atmosphere. 

Auctioneer Tobias Meyer at the rostrum with Mark Rothko’s White Center (Yellow, Pink and Lavender on Rose)  
at Sotheby’s New York, May 15, 2007.
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Faux Pearl Necklace,  
c. 1960s

Silver, simulated pearl, simulated diamond,  
L. 19 in. (48.3 cm)
Sotheby’s New York, April 25, 1996, lot 454
Estimate $500–700
Sold for $211,500

“When I talk about the power of provenance, I 
always use Jacqueline Kennedy Onassis’s faux pearl 
necklace as the example,” remarked Frank Everett, 
Vice Chairman of Sotheby’s Jewelry Department. 

The description below lot 454, the “Simulated 
Pearl Necklace,” in the sale catalogue for the estate 
of Jacqueline Kennedy Onassis admitted as much: 
“Triple strand of ‘pearls’ with silver Art Deco style 
clasp set with single row of ‘diamonds.’ Worn by 
Jacqueline Kennedy while in residence at the White 
House.” The necklace was estimated at $500–700, a 
price that seemed appropriate for a piece of cos-
tume jewelry of its quality, but the $211,500 that 
the necklace ultimately achieved was undeniably a 
reflection of something more abstract. It was, as 
Everett remarked, a triumphant validation of the 
power of provenance. 

It might come as a surprise that there exists a 
legitimate market for faux jewelry, but Jackie’s pearls 
reset the record for the category, beating out the 
$51,400 achieved by the Duchess of Windsor’s faux 
pearls when they sold at Parke Bernet in 1987. The 

tradition of faux jewelry hails from a bygone moment 
around mid-century when many women had replicas 
of their fine jewelry made for travel and for a sense of 
ease and safety while wearing. The fashion jewelry 
portion of the Jackie O sale was expected to be an 
affordable point of entry for collectors and fans alike. 
The estimates were comparatively accessible—less 
than $1,000 on average—amounting to a total pre-
sale estimate of $39,000 for the trove. By the sale’s 
close, the 105 lots had sold for sixty-one times that. 
The $2.5 million total set a world record for besting a 
presale estimate. And yet beyond the records, the 
staggering price paid for items that were, in effect, 
ephemera serves as perhaps the most poignant artic-
ulation of the insatiable desire to own a piece of an 
icon, even if it was plastic. 

Anyone familiar with Jackie would undoubtedly 
recognize the pearls. The three-strand necklace had 
become something of a mainstay to her public 
appearances, featuring in more iconic images of the 
former First Lady, both during and after her tenure 
in the White House, than any other piece of jewelry 
she owned. The necklace is most famously immortal-
ized in a photograph from November 1962, wherein a 
young John F. Kennedy Jr., perched in his mother’s 
arms, tugs curiously at its strands as she throws her 
head back in amusement. 

Beyond their importance as both a literal and 
metaphorical accessory to among the most signifi-
cant moments in modern American history, the faux 
pearls in many ways came to embody the ethos of the 
woman who owned them—an understated elegance 

that needed only but the simplest embellishment. 
She was the closest thing to American royalty—the 
pinnacle of beauty, grace, and an infectious charisma. 
She was a “secular saint,” as famed Sotheby’s auc-
tioneer David Redden succinctly described her, 
recalling the reception he observed during the exhi-
bitions: “We had various large-scale portraits of her 
throughout the galleries, and I would watch as visi-
tors would touch their hand to their lips, then touch 
her face. They were simply in love with her.” 

Above all else, it was her style that was insepa-
rable from her image—both the envy and the aspira-
tion of her global audience of admirers. Her 
collection of fine jewelry was no exception, yet time 
and again, Jackie chose the faux pearls above the rest. 
As the heartwarming photograph from 1962 attests, 
the necklace in a way demystified this woman of 
mythic proportions. It made her real—a mother, a 
wife, a woman who, beyond the limelight, went about 
her daily life like any other. This was, as Sotheby’s 
then-President Diana Brooks explained, at the heart 
of the sensation behind the entire sale: “The objects 
we are selling reveal a portrait of one of the most 
extraordinary women of the twentieth century.” 

Following the former First Lady’s death in May 
1994, which was honored with a 151-page program of 
memorial tributes conducted in the 133rd US 
Congress, Sotheby’s was brought in to do an 
appraisal of the contents of her four homes. The 
resulting program of nine sales came about through 
delicate negotiations with the family, who were natu-
rally cautious about putting the entirety of Jackie’s 
personal effects into the open for public scrutiny. But 
the response that met the announcement of the 1,298 
lots slated for sale could be described as nothing 
short of adoration. To quell the crowds, prospective 
buyers and fans had to buy a phone book–sized cata-
logue to get their names into a lottery for admission 
into the galleries. Of the seventy-five thousand who 
purchased a ticket, forty thousand won entry. 

The success of the pearl necklace was a micro-
cosm of the sale at large. The scale of participation 
across the nine auctions was of a magnitude wholly 
unprecedented within Sotheby’s then-252-year his-
tory. “There’s never been anything like this in auc-
tion history anywhere in the world,” remarked 
Brooks. As Reuters reported, “A week before the 
major spring auction season, Sotheby’s phone lines 
were jammed, and callers were told to press two for 
the Kennedy auction and one for everything else.” 
The report continued, “Ninety phone lines will take 
bids during the auction, more than twice the number 
that handle the biggest regular auction.”

The successful bidder for the faux pearls was 
the Franklin Mint. Drawing on enduring affection 
for Jackie, the collectibles company went on to sell 
more than 130,000 reproductions of the pearls 
before donating the original to the Smithsonian’s 
National Museum of American History in 2005, 
where the necklace resides today.

First Lady Jacqueline Kennedy wearing the faux pearls necklace in the White House with her son John F. Kennedy Jr., 
Washington, DC, 1962.
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Tyrannosaurus rex, “Sue,”  
Late Cretaceous  
(c. 67 million years ago)

Approximately 90 percent complete fossil  
skeleton found in the Hell Creek Formation, 
Cheyenne River Indian Reservation, near  
the town of Faith, South Dakota, United States
Sotheby’s New York, October 4, 1997, lot 1
Estimate in excess of $1,000,000
Sold for $8,362,500

“A Dinosaur in Manhattan?” The question posed  
in the headline of the Los Angeles Times was as sensa-
tional as the discovery that brought the fossil to 
Sotheby’s headquarters on York Avenue. On a gray 
Saturday in 1997, the bones of a sixty-seven-million-
year-old Tyrannosaurus rex named “Sue” took center 
stage in the New York salesroom, marking a historic 
moment for the house as it did for the world of paleon-
tology. It was the first-ever auction of a dinosaur, and 
in just nine minutes it came to achieve $8,362,500—
the most ever paid for a fossil at the time.

The fossilized bones were still in field jackets and 
unmounted when they arrived at Sotheby’s, but the 
winning bidder was undeterred by the monumental 
undertaking of putting them together. The fossil 
was purchased at sale by the Field Museum of Natural 
History in Chicago, the funding for which came  
from an unlikely roster of backers—the McDonald’s 
Corporation, Ronald McDonald House Charities, 
Walt Disney World Resorts, and the California State 

University system, among a slate of other private 
donors. It was a moment of unprecedented coopera-
tion between corporate institutions and scientific 
ambition. However, “Sue’s” story didn’t begin in a bid-
ding war; it started with a flat tire.

On August 12, 1990, the tires on a truck from 
the Black Hills Institute of Geological Research,  
a privately funded corporation led by Peter Larson 
that specializes in the excavation and preparation  
of fossils, suffered a serious leak at an excavation site 
near Faith, South Dakota. As the team went off  
to repair the tire, Susan Hendrickson, a volunteer  
at the time, stayed behind. While wandering several 
miles from the site, she came upon hundreds of bone 
fragments at the base of a cliff. As she looked up,  
she spotted vertebrae sticking out of the cliff face. 
Hendrickson retrieved a couple of the fragments and 
showed them to Larson upon his return, who identi-
fied them as vertebrae from a large carnivorous 
dinosaur. What Hendrickson had discovered would 
reveal itself upon excavation to be the most com-
plete Tyrannosaurus rex skeleton ever unearthed. 
Nearly 90 percent intact,  “Sue”—named in honor  
of the woman who discovered it—offered a remark-
ably preserved skull, vertebral column, ribs, legs, 
and arm, all of which, upon further study, revealed 
myriad more mysteries: Gashes in the jawbone.  
A broken and healed leg. Crushed vertebrae. Signs  
of arthritis. A possible case of gout. Blemishes  
on the skull from serrated dinosaur teeth. Beyond 
how remarkably complete the fossil was, and how 
well-preserved, “Sue” likewise offered unprecedented 
insight into what life for this individual might  
have looked like sixty-seven million years before. 

After striking a $5,000 deal with Maurice 
Williams, the landowner of the site, and seventeen 
days of excavation, the Black Hills team trans-
ported the fossil to their lab where they began the 
long task of preparing it for exhibition in their 
museum. But two years later, in 1992, the federal 
government stepped in, arguing that Williams’s 
land, which was part of the Cheyenne River Native 
American reservation, fell under federal jurisdic-
tion. “Twenty-eight government officials, including 
FBI agents and National Guard troops, took over 
the institute,” reported the New York Times, “seiz-
ing Sue and many other fossils, as well as the com-
pany’s financial and research records.” The fossil was 
subsequently locked in storage for years as a pro-
tracted legal battle played out. Eventually, ownership 
was awarded to Williams, who consigned the skele-
ton to Sotheby’s.

From the moment the auction was announced,  
a media frenzy ensued. TV crews and journalists 
eagerly packed the room on the day of the sale. While 
nine bidders joined the fray, including various insti-
tutions, it was clear, as the New York Times reported, 
that the Field Museum “evidently intended from the 
start to outbid all competitors. A museum represen-
tative unhesitatingly countered each rapid-fire bid 
from competitors, and the long and detailed victory 
speech [from John W. McCarter Jr. (then president  
of the museum)] to the packed auction hall was 
printed in advance.”

The record-breaking sale forever changed the 
idea of what could be sold and who could own it. 
Some decried the commercialization of science. The 
announcement that McDonald’s and Disney would 
cast the fossil and feature it throughout their various 
operations was met with derision. There was, how-
ever, a general sigh of relief that the fossil would remain 
in the United States, on public view, and in an educa-
tional institution that would facilitate its study. 

Just a few days after the sale, “Sue” arrived in 
Chicago, where the bones remain today, fully mounted 
on display so viewers can marvel at the forty-foot-
long frame, which towers in its own gallery. Even now, 
“Sue” is still revealing secrets. Alongside the bones, 
the Field Museum also received other fossils from the 
excavation site as well as hundreds of pounds of the 
surrounding matrix rock that the Black Hills team had 
excavated in the initial dig, preserving with it the 
micro-fossils that were buried alongside “Sue.”

The sale of  “Sue” was the undisputed catalyst  
of a market for fossils and paleontological wonders 
that has grown in the decades since to proportions 
inconceivable to the mesmerized audience that 
watched the auction of  “Sue” in 1997. 

“Apex,” one of the largest and most complete Stegosaurus fossils ever found, was discovered in 2022 in Colorado. It sold for 
$44.6 million at Sotheby’s New York in 2024—a record for any dinosaur.
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Pablo Picasso 
Autoportrait  
(Yo Picasso), 1901

Oil on canvas, 29 × 23⅞ in. (73.5 × 60.5 cm)
Sotheby’s New York, May 21, 1981, lot 534
Sold for $5,830,000
–
Sotheby’s New York, May 9, 1989, lot 38
Estimate $15,000,000–20,000,000
Sold for $47,850,000

On June 24, 1901, Galerie Ambroise Vollard opened 
its doors for its inaugural exhibition of Pablo 
Picasso’s work. Hanging on the gallery’s wall was a 
self-portrait completed earlier that spring that has, 
for more than a century since, defined the image of 
an artist whose ubiquity within the modern canon 
needs no qualification. 

With this self-portrait, Picasso offers a stun-
ning proclamation of his entrance onto the scene. 
Picasso depicts himself in the canonical posture of 
the artist set before his canvas—an attestation to 
his place within the hallowed lineage of self-por-
traits by the masters who came before him. Dressed 
as the quintessential dandy, his billowing white 
blouse and fiery orange cravat likewise announce a 
distinctly Spanish character. As if in testament to 
his absorption by his craft, Picasso appears to alter-
nately recede into and emerge from the materiality 
of his medium, rendered through his application of 
the paint and cannibalized by its thick impasto. 
Above all else, however, the portrait is characterized 
by an undeniable immediacy—unrelentingly 
expressed through his choice of lurid palette and 
staccato brushwork—that belies any calm in his sta-
tionary pose. In a remarkable breach of the painted 
surface, Picasso stares out, daring the viewer to 
meet his piercing gaze. If any question remains as to 
the conviction of the artist, the signature provides 
his final, irrefutable answer. Above his name, 
Picasso simply declares: “Yo,” Spanish for “I.”

“[Picasso] is the brilliant newcomer,” wrote 
Félicien Fagus in his enthusiastic review of the 

exhibition for La revue blanche. “His personality is 
in his haste, this youthful impetuous spontaneity. I 
understand he is not yet twenty, and covers as many 
as three canvases a day.” What Fagus recognized in 
this first show was an unrelenting fervor to produce 
that was a constant throughout Picasso’s prolific 
career. Despite the incomprehensible breadth of 
Picasso’s output, there are few true self-portraits 
outside of this early period. Toward the end of his 
life, Picasso picked up the mantle again, but largely 
to depict himself in the guise of the multifarious 
alter egos he later came to adopt. Here, however, the 
only costume is not a costume at all: Picasso appears 
simply as an artist.

The work was purchased by its first owner, the 
great Austrian poet and librettist Hugo von 
Hofmannsthal, in 1912, together with a landscape by 
Ferdinand Hodler from Munich’s Moderne Galerie 
(Heinrich Thannhauser) for a combined sum of 
13,000 marks. It then passed by descent to his daugh-
ter, Christiane, and her husband, Heinrich Zimmer, 
and then on to their son Michael, by whom it was first 
consigned for auction in 1970. The work sold for 
£147,000 ($352,800) to American businessman and 
computer pioneer Fletcher Jones, from whose estate 
it was sold again in 1975. In its second appearance at 
auction, the price achieved by Autoportrait (Yo 
Picasso) nearly doubled when it sold for £283,500 
($572,670). This jump served as a hint of the expo-
nential growth in value that was to come. 

Autoportrait (Yo Picasso) first appeared for 
sale at Sotheby’s New York in May 1981. The year 
before, it had featured as one of the most widely cel-
ebrated self-portraits in the Museum of Modern 
Art’s seminal retrospective on the artist. That popu-
lar acclaim continued on York Avenue: “The large 
crowd in the auction room broke into applause as 
soon as the Picasso appeared on the stage,” reported 
Paul Richard for the Washington Post. Actor Jack 
Nicholson, singer Paul Simon, and director Mike 
Nichols were among the eager spectators watching 
from the audience. After just three minutes and 
eight seconds, John Marion brought the hammer 
down for $5,830,000, and Autoportrait (Yo Picasso) 
came to bear three new titles: the artist’s all-time 
auction record, the most expensive 

twentieth-century painting ever sold, and the 
fourth-most-expensive painting ever sold at auc-
tion. Only paintings by Rubens ($5.1 million), 
Velázquez ($5.54 million), and Turner ($6.4 million) 
had ever gone for more. 

Eight years later, in 1989, Autoportrait (Yo 
Picasso) returned to the same salesroom to achieve 
nearly ten times what it had at its last appearance. 
In a poignant historical continuity, Autoportrait (Yo 
Picasso) was offered just nine lots after Picasso’s 
1901 Fleurs (Flowers), which hung alongside the 
self-portrait in his debut exhibition at Galerie 
Ambroise Vollard. The contest was drawn out 
between four clients bidding over the phone, 
advancing in increments of $500,000, and later in 
increments of $2 million when only two bidders 
remained, on the phone with Lucy Mitchell-Innes, 
Head of Contemporary Art, and Simon de Pury, 
Director of Sotheby’s in Europe, respectively. The 
work ultimately sold to the former for $47,850,000, 
more than doubling the work’s $20 million estimate 
and once again establishing the painting as the art-
ist’s all-time record at auction, toppling the 
$38.5 million set in November the year before. 
“Extraordinary,” remarked Donald B. Marron, 
then-president of the Museum of Modern Art as he 
departed from the salesroom. “What else can I say? 
It’s a masterwork.” It was a record price achieved on 
a record evening, with the sale seeing an unprece-
dented total of $204.8 million. 

In a testament to the enduring demand for the 
image, Sotheby’s President Diana B. Brooks 
explained, “The underbidder on the Picasso was the 
underbidder the last time around.” That the same 
bidder who, in 1981, was willing to pay just shy of 
$6 million would, in 1989, be willing to pay just shy of 
$48 million offers perhaps the most concise articula-
tion of the growth within the art market. What it 
likewise speaks to, however, is a painting that rises 
above the nuances of a market, impervious to subtle 
changes in taste, and uniquely singular in standing. 
It is most fitting that Autoportrait (Yo Picasso), 
which fewer than one hundred years earlier declared 
the artist’s entry to the modern canon, would in 1989 
usher in a new standard within his market.

16

Andy Warhol 
Shot Orange Marilyn, 1964
Synthetic polymer and silkscreen ink on canvas,  
40 × 40 in. (101.6 × 101.6 cm)
Sotheby’s New York, May 14, 1998, lot 16
Estimate $4,000,000–6,000,000
Sold for $17,327,500

One day in the fall of 1964, shortly after Andy 
Warhol had completed a set of five silkscreens of 
Marilyn Monroe, the artist received a visit to his 
famed Factory from his friend Ray Johnson and a 
woman named Dorothy Podber. Podber was an 
eccentric character of New York, a performance art-
ist and photographer, so when she subsequently 
asked whether she could shoot the freshly completed 
Marilyn canvases stacked against the wall, Warhol 
didn’t bat an eye. Podber promptly pulled a revolver 
from her purse and fired a single shot through the 
stack before returning the gun to her bag and casu-
ally departing. That act of vandalism has become 
inseparable from the paintings themselves—damag-
ing them, yes, but also adding a layer of narrative and 
symbolism that forever bound them to the glamour, 
fragility, and violence of celebrity that were inherent 
to Warhol’s ideation on the theme. 

When Shot Orange Marilyn appeared at 
Sotheby’s in May 1998, its significance needed no 
qualification. Marilyn Monroe is Warhol’s quintes-
sential subject, and her image not only came to 
define his career but also that of the entire Pop art 
era. One of four canvases to bear the imprint of the 
famed bullet hole, its appearance was preceded by 
another canvas from the group, Shot Red Marilyn, 
which, in 1989, achieved a then-staggering $4 million 

when it came to sale, and still held claim to the record 
price for a Warhol at auction nine years later. 

The year 1998 also marked a high point in the 
contemporary art market. “Buyers in the field are 
now both informed and selective, but once a work 
meets their criteria, they are prepared to bid to 
unprecedented levels,” explained Tobias Meyer, 
then-Sotheby’s Worldwide Director of 
Contemporary Art, in a retrospective glance. As 
such, the work arrived on the auction block on the 
evening of May 14 with the palpable sense among 
experts that it could far exceed the benchmark set by 
its red counterpart. Bidding opened quickly and 
energetically, as five determined clients drove the 
price beyond $8 million within minutes. Ultimately, 
two collectors battled each other to the final result: 
$17,327,500. This astonishing price was more than 
four times the artist’s previous record, and the sec-
ond-highest price ever achieved for a contemporary 
painting at auction at the time.

The power of Shot Orange Marilyn lies in 
Warhol’s transformative approach to Marilyn’s 
image, which he adopted as a subject shortly after 
her suicide in 1962. To represent her, Warhol chose a 
film still from Niagara (1952), the role that is famous 
for catapulting the young actress into global star-
dom. This choice of source image, itself already a 
reproduction, was pertinent to Warhol’s fascination 
with celebrity and the visual culture that perpetu-
ates it. His was a project of calling into question the 
way mass media collapses the distance between a real 
person and their representation in images. 

Warhol’s choice of a luminous orange back-
ground imparted a searing intensity to Marilyn’s 
already enigmatic visage. At his hand, she is at once 
seductive and distant, her features both familiar and 

untouchable, her identity both fixed and endlessly 
reproducible. His process of silk-screening allowed 
him to mirror the process of reproduction that casts 
celebrities into disembodied icons of pop culture. At 
the same time, the flattened printing results in a dis-
tortion of the image, rendering his subject both 
instantly recognizable and eerily remote. 

Shot Orange Marilyn’s earliest provenance 
traces back to Leon Kraushar, a visionary New York 
insurance executive who emerged as one of Pop art’s 
earliest patrons and most enthusiastic collectors. 
Kraushar first became interested in the movement 
around 1960 and, over the next seven years, built a 
remarkable collection consisting of approximately 
two hundred works. At Kraushar’s suburban Long 
Island home, Shot Orange Marilyn hung alongside 
two identically sized Warhol portraits of Jacqueline 
Kennedy Onassis and Elizabeth Taylor, a poignant 
triptych of female celebrity, poised in conversation 
with Roy Lichtenstein’s iconic Nurse, displayed on 
the opposite wall. 

After Kraushar’s passing, Shot Orange Marilyn 
entered another exceptional collection, that of Karl 
Ströher, the German industrialist renowned for 
rebuilding the Wella empire and for his deep and 
eclectic commitment to collecting. Ströher’s collec-
tion embraced a broad swath of modern and contem-
porary art, from nineteenth-century European 
painting to Bauhaus, École de Paris, Brücke, and 
American Pop. His acquisitions played an important 
role in shaping European appreciation of American 
postwar art. Shot Orange Marilyn remained in his 
family for three decades before its historic appear-
ance at Sotheby’s in 1998.

That remarkable evening in May 1998 foreshad-
owed the extraordinary ascent of Warhol’s market—
and of his Marilyn silkscreen paintings in 
particular—in the decades that followed. “In this cli-
mate, clients are recognizing that the value of a key 
Warhol, for example, is equivalent to that of a key 
Picasso,” Meyer reflected at the time of the sale. 
“High-caliber artists of this century are beginning to 
be appreciated and priced on a similar level. From 
this vantage point, it remains to be seen what the 
future season holds, but it is clear that there is a huge 
demand for extraordinary art.” 

In May 2022 the sale of Shot Sage Blue 
Marilyn—a work that shared much of the same early 
provenance as Shot Orange Marilyn—lent credence 
to Meyer’s prophetic foresight. The work achieved 
$195 million at auction, setting a record for the artist 
and becoming the second-highest price ever paid for 
any artwork at auction. These milestones attest to 
the consecration of Warhol’s Marilyn as more than a 
motif but rather as a defining image of Pop art, an 
icon that both perpetuates and transcends its time. 
Warhol immortalized Marilyn, and in turn, Marilyn 
immortalized Warhol, and the two exist in a contin-
uum that mesmerizes collectors, scholars, and audi-
ences alike.Leon Kraushar at home in Long Island, as photographed for Life magazine’s “You Bought It, Now Live with It,” July 16, 1965.
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The first ever exploration of the 
contemporary art in Rowdy Meadow’s 
extensive outdoor sculpture park

Commissioned by American arts patron Scott 
Mueller, Rowdy Meadow is an innovative sculpture 
park in Hunting Valley, east of Cleveland, Ohio – the 
very landscape that surrounds Mueller’s visionary 
Czech Cubism-inspired house. Set in a 150-acre 
property of former apple orchards, steep woodlands, 
meadows, and ravines, Rowdy Meadow is an 
exemplary sculpture park, born from Mueller’s love of 
art and nature. The extensive network of trails through 
forest and meadows unveils an extraordinary 
assortment of contemporary sculpture – currently 
more than sixty outdoor works by forty-five artists – 
made possible by Mueller’s prominent collection, 
Reed Hilderbrand’s landscape architecture, and 
site-specific commissions. The park boasts a variety 
of works from major artists such as Elmgreen & 
Dragset, Andy Goldsworthy, Anish Kapoor, Sol 
LeWitt, Virginia Overton, Richard Serra, James Turrell, 
and Ai Weiwei, as well as an underground bunker for 

an installation by Jonah Freeman and Justin Lowe.  
More than 40 specially commissioned interviews 
accompany the artists’ entries. These engaging 
texts provide new insight into the practices of some 
of the most exciting contemporary artists working 
today and contextualize their pieces at Rowdy 
Meadow.  This publication, the first on the sculpture 
park, captures the stunning and extensive 
sculpture-focused collection that makes up Rowdy 
Meadow, and how the art communicates with and 
enhances the natural land.  
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  The act of care is different to conservation—it’s about giving the works full and 
good lives. Life inevitably carries with it the possibility of death. My large-scale works are 
made in the spirt of optimism, and I’ll fight for their survival, especially in their vulnerable 
early years. That said, there sometimes comes a point when I have to let a work go.

  People are the lifeblood of many of my works, not as audience but participants. 
They need people. Without them, a work can go dormant or die—many have—while others 
are having lives that I could never have dreamed of. 

RT Permanence is a fraught concept in so many ways. What’s your reaction to someone owning 
one of your pieces that’s gradually disintegrating or simply showing its age and they want 
to restore or redo the work? Where do you draw the line between necessary and intended 
upkeep and the natural cycle of life and death of a work?

AG It has changed over the years. In my twenties, five years seemed a lifetime. I’ve had a won-
derful ongoing conversation with Joel and Sherry Mallin, who were one of the first people 
to commission a work by me in the US, which consisted of a fallen tree incorporated into 
an old field wall to make a gateway—a work that you pass through.1 Over time, the tree 
has decayed, and the wall has collapsed, which generated conversations that ranged from 

“It’s falling down” to “We want a replacement” to “It’s really beautiful the way it is.”
  Eventually it was decided to leave the work as it was and acknowledge that the 

gate will always be there in some form. I made documentation over the years that marked 
the work’s passage through life. Joel and Sherry became extensions of the work in the way 
they described the changes it had gone through and the connection it had to their own 
lives and the lives of others. 

  Similarly, Scott knows Contour 950 because he lives it. Most of the walk is rela-
tively easy to maintain, but the section that traverses the steep gullies will always be a 
challenge. For the most part, Contour 950 travels across gently undulating grassland, but 
then it steps into gullies that are ever shifting and eroding through the impact of heavy rain. 

  I know more now about how things might decay and change, and this is written 
into being part of the work. That said, change will always be unpredictable and carry 
some risk and uncertainty. Commissioning a work by me is a leap of faith, and no one has 
shown more faith than Scott. The biggest failure for me would be to make a work that 
didn’t take a chance.

  I made three clay wells in Santa Fe,2 each with a different subbase that affected 
the way the clay above it cracked. The intention was that the wells would change in response 
to the weather. It was a highly experimental piece, which didn’t work out quite as well as 
I had hoped. The solution was to re-lay the clay each spring. The process of lifting the clay 
and giving back to the well was developed by the clients Mikey and Jeannie Klein and 
their assistant Neil Jones, who also helped me make the works. The act of replenishment 
is now part of the work, and the wells change beautifully throughout the summer and are 
mesmerizing to watch. I couldn’t ask for more. 

ANDY GOLDSWORTHYANDY GOLDSWORTHY

RT And that was something you didn’t foresee but it became a part of the work.

AG I didn’t foresee that. I tend not to make pieces that I’ve already made unless there’s a strong 
creative reason for doing so. Hence, there will be things that I don’t know. To have someone 
who responds in that way was a real act of love.

RT I would like to talk about craftsmanship for a moment. Where does your personal affection 
for making things with your hands come from?

AG I love to make things. I make art because I understand and see the world in a way that I 
wouldn’t do otherwise. There’s a huge difference between looking and touching. I learn 
so much by handling materials. The intention isn’t to improve or to enhance a place like 
Rowdy Meadow, but to make something that articulates our connection to it. 

  It’s a huge privilege to have made a work such as Orchard that rescued a remnant 
of what would’ve been one of many orchards that were once at Rowdy Meadow. I’ve also 
learned much about apples but also growth, decay, death, and life.

RT You said you usually don’t make a work twice. As you create new works and as new ideas 
come your way, you, in parallel, will have to expand your own craftsmanship. How does 
that work? Who inspires you? Who do you learn from? I know there’s your crew; they must 
be a big part of it.

AG The relationship with my crew is very strong. They wouldn’t go where I go if I weren’t there 
to lead them, and I wouldn’t go where I go if they weren’t there to go with me.

  We empower each other. When I made Roof at the National Gallery of Art,3 
the first dome collapsed, and the crew felt that the work couldn’t be made. I asked them 
to trust me. I knew we could make the work, but we had to go through a learning pro-
cess first. I guess the difference between what I do and what that of a craftsperson does 
is that a craftsperson would learn how to do something and then perfect it. At that point 
I typically move on to do something else. These aren’t fixed rules, but there are dangers 
in getting good at something and then repeating it. Some ideas need repeating to reveal 
differences. 

  The knowledge gained by making a work is never lost. The older I’ve become, 
the more able I am to embark on a new work not knowing exactly how it’ll be made. Some-
times the best solutions come from the process of working with the material. Problem- 
solving is part of the work, as is compromise. I aim for perfection but rarely, if ever, achieve 
it, and, to be honest, I don’t think I ever want to. 

RT When do you know a work is finished? When are you ready to let it go and move on to the 
next thing? 

AG I first started working outside on the beach. The tide came in twice a day, and I only had 
a certain amount of time to make a work. Time spent is critical. Perfection is possible if you 
have an endless amount of time, which I don’t have. 

  There has to be compromise; the skill is knowing where to draw the line. Rough 
stone taken directly out of the ground has its own life, shape, and form—things that are 
beyond my control. My crew comes from a dry-stone wall tradition, which is different 
from dimensional stonework used in a building, where the stone is squared off and comes 
in units. The dry-stone waller has to work with whatever there is; they still have to make the 
wall even if the stone is poor.

RT As you’ve become more successful doing projects all over the world, you’ve gradually also 
encountered more cultures and traditions of making certain things in a certain way. How 
has that influenced your work? 

AG Experiences like the one I had in 1989 when I went to Grise Fiord in the Nunavut territo-
ry of Canada, before going to the North Pole, are rare. I spent a few weeks there working 
with the Inuit, and I learned so much about snow: how to work with snow, the feel of 
snow, how to deal with the cold. I don’t often get experiences like that. There is, however, 
a shared language of tending to the land that I gain in many of the places where I work, 
whether it’s in New England with a granite stonemason, in the Midwest with a farmer, or 
standing on the clay floor of a farmhouse in Brazil. 

RT Your work has always dealt with the beauty and fragility of our ecosystem. Do you perceive 
your practice differently now with the discussions about climate change and the finite nature 
of natural resources being at such an inflection point?Andy Goldsworthy. Spring leaves wrapped around a broken tree. Held with water. Hunting Valley, Ohio. May 15, 2018. 
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Interview with Mark Manders

RT There are three different works by you at Rowdy Meadow. Do you see a connection between 
them?

MM I almost never use the word narrative, but when I make a show, I want the works to talk to 
one another. These three pieces go well together. I have the feeling that they talk to one 
another, even if they come from different periods.

RT What’s the story behind Parallel Occurrence, which is the oldest piece of the three? 

MM Ah, the fox in the tree [laughs]; that piece has a strange history. I made it in 2001, for 
Sonsbeek 9.1 But that was temporary. Then I remade the piece, and the Art Institute of 
Chicago acquired it.2 But then, I was always disappointed that it was gone. You must 
know that I almost never make outdoor works, but many years later, I managed to make 
a really lasting outdoor piece out of it. I’m really happy with that and how it’s installed at 
Rowdy Meadow. 

RT Do you remember your first encounter with Scott Mueller?

MM Scott came to my studio, and it was a fantastic visit. I have two studios now. It was in my 
older studio in an old factory. I really felt a connection. He has the same disease that I 
have: the collecting disease. As an artist, I have to make new works all the time. I don’t 
know; it’s the same disease a true collector has, I think.

  I also went to Cleveland and visited him in his former house. It was filled with 
objects and artworks, but really stacked. It was fantastic. He then told me about his plans 
for his new house and the sculpture park.

RT I understand your rejection of a narrative, but what would you say you’re looking for when 
you create a certain choreography by putting works in a specific context and in relation to 
one another?

MM When I make an exhibition, it’s a little bit as if creating specific sounds for each room. It’s 
like a musical piece, but of course, putting a work outdoors is something very different. 
You don’t have the same amount of control. In the beginning, it was difficult for me to 
make works for public spaces. If you make an exhibition, people choose to go to it, and 
I feel free to speak and to talk and to show my work. But in a public space, I always had 
this strange feeling like, “Why should I put something in the space of other people?” I like 
that Rowdy Meadow is something in between. And to me, it was healthy to think about 
that; it opened more space for me to create outdoor works.

RT I’ve been thinking about that too. For outdoor sculpture in true public spaces, to be success-
ful means something very different than for a work that’s displayed in a museum or a gallery, 
where people choose to go to have an encounter with art. 

MM For me, this whole question about making something for a public space started a long 
time ago. Beginning in 1990 and for quite a while, every time I finished a piece, I did a kind 
of mental test: I imagined my work in a supermarket. Could it function in a supermarket? 
And then—I think in 1993—for the first time, I actually showed pieces in a supermarket 
for Sonsbeek 93.3 After that, I did it in different cities, like in Tokyo and at the 55th Venice 
Biennial.4 It was very interesting to see: would the piece be strong enough to survive with-
out the contextual flow of art? That was the first step into the public realm. And then I 
think Rowdy Meadow was the second step, and now I’m ready to occasionally make things 
like outdoor sculpture [laughs].

RT You often speak about your desire to evoke scenes as if someone had just left. In other 
words, there’s always something unfinished about your work, which is particularly evident 
on the surface of your sculptures because they look like dried clay. Can you speak about 
the technical evolution of getting to that material impression? 

MM In the beginning, I made a few pieces out of wet clay. I thought there’s something very 
fundamental about working with that material. But when I fired the pieces, I was disap-
pointed; they became way too dense. So, I started making casts in bronze and painting them 
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Post Human
 New edition. With an introduction by Jeffrey Deitch and essays by Rosi Braidotti and Philippa Snow

A renewed examination of the acclaimed 
Post Human exhibition and how 
contemporary artists work at the 
intersection of humanity and technology

Originally exhibited in 1992, Jeffrey Deitch’s 
groundbreaking exhibition Post Human brought 
together the work of 36 young artists interested in 
new frontiers of body and identity transformation.  
The exhibition, which traveled to five international 
venues, set the agenda for art discourse in the 1990s, 
and the original catalogue of the exhibition, with its 
visual essay and innovative design, also proved lasting 
relevance. More than 30 years later, Deitch revitalized 
Post Human at his Los Angeles gallery, bringing the 
themes of the original back to the present. The show 
included several of the key figures who participated  
in the original exhibition in dialogue with some of the 
most interesting contemporary artists today who 
explore how these themes have evolved over the 
course of the twenty-first century, particularly forms  
of technology (i.e. AI) that weren’t in existence in the 
1990s. This new and updated edition of the seminal 

catalogue will revisit the original 1992 works and 
the new works from the 2024 iteration, celebrating 
Deitch’s everlasting influence on the art world and 
its understanding of posthumanism – how the 
human body continues to merge with and diverge 
from technology. 
-
Jeffrey Deitch is an art dealer and curator with 
galleries in New York and Los Angeles.
-
Rosi Braidotti is a contemporary philosopher and 
feminist theoretician.
-
Philippa Snow is a critic and essayist. 
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-

Includes an introduction by Jeffrey 
Deitch, and essays by Rosi Braidotti  
and Philippa Snow 

KAWS: NEW FICTION 

ISBN: 9781580936507

9 7 8 1 5 8 0 9 3 6 5 0 7

Luna Luna

978 1 83866 694 1978 1 58093 650 7 978 1 83866 407 7

9 7 8 1 5 8 0 9 3 7 4 0 5

Internet_Art

ISBN: 9781838664077

9 7 8 1 8 3 8 6 6 4 0 7 7
9 7 8 1 8 3 8 6 6 6 9 4 1

$ 49.95 US,  £ 34.95 UK, 
€ 49.95 EUR

$ 50.00 US,  £ 35.00 UK, 
€ 39.95 EUR

$ 39.95 US,  £ 29.95 UK, 
€ 34.95 EUR



53Winter/Spring 2026

Also available:

phaidon.com Art

Collecting Contemporaries: The Fuhrman Collection
Glenn Fuhrman, with texts by Maria Balshaw, Charlotte Burns, Christophe Cherix, James Frey, and Carolyn Twersky Winkler,  

and interviews with Thelma Golden, Jim Hodges, Simone Leigh, and Jonathan Rider

The first book to showcase selections from 
the private collection of Glenn Fuhrman,  
the founder of The FLAG Art Foundation, 
and his wife Amanda

Step inside one of the world’s most captivating private 
art collections – a treasure trove of modern and 
contemporary art amassed over three decades by 
Glenn Fuhrman, the founder of The FLAG Art 
Foundation, and his wife Amanda. This remarkable 
book offers a rare glimpse into the Fuhrman Family 
Collection, featuring an unparalleled array of 
paintings, works on paper, photographs, and 
sculptures by some of the most iconic and influential 
artists of our time. From globally celebrated names to 
rising stars, each work in the collection reflects a 
process of selection, shaped by curiosity, emotional 
resonance, and respect for the artist’s voice. The 
result is a narrative of contemporary creativity that 
captures the zeitgeist while honoring the timeless 
mind of collectors who see art not as an investment, 
but as a life-enriching dialogue. These beautifully 
illustrated pages look at the collector mindset and the 

powerful role art plays in shaping personal and 
cultural identity. The book also features exclusive 
conversations between Glenn Fuhrman, The FLAG 
Art Foundation’s director Jonathan Rider, and Jim 
Hodges, as well as a conversation between Thelma 
Golden and Simone Leigh.
-
Glenn Fuhrman is a co-Managing Partner of Tru 
Arrow Partners (New York, NY). Prior to launching 
Tru Arrow, he co-Founded MSD Capital, L.P., the 
private investment firm for Michael Dell, the Founder 
and CEO of Dell Technologies, and for 21 years 
served as its co-Managing Partner. Fuhrman is a 
Trustee of New York-Presbyterian Hospital, The 
Museum of Modern Art, and The TATE Americas 
Foundation; he is a Board member of The Institute 
of Contemporary Art in Philadelphia, the 92nd 
Street Y in NY. Fuhrman is also on the board 
of Gagosian Gallery. In 2008, he founded The 
FLAG Art Foundation, which celebrated its 15th 
anniversary in 2023.
-
Maria Balshaw is Director, Tate.
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Published 
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Charlotte Burns is a journalist and the 
founder of Studio Burns.
-
Christophe Cherix is David Rockefeller 
Director of the Museum of Modern Art. 
-
James Frey is a writer.
-
Carolyn Twersky Winkler is a writer at W 
Magazine, covering fashion and culture. 
-
Thelma Golden is the Ford Foundation 
Director and Chief Curator of the Studio 
Museum in Harlem.

Jim Hodges is an artist.
-
Simone Leigh is a New York-based artist, 
working in various media. 
-
Jonathan Rider is Director of The FLAG 
Art Foundation.
-
Artists featured include: 

Derrick Adams, Conrad Bakker, Matthew 
Barney, Amoako Boafo, Louise 
Bourgeois, Cecily Brown, Jordan 
Casteel, Chuck Close, Will Cotton, John 

Currin, Elmgreen & Dragset, Derek 
Fordjour, Sam Gilliam, Andy 
Goldsworthy, Felix Gonzalez-Torres, 
Damien Hirst, Jim Hodges, Reggie 
Burrows Hodges, Shara Hughes, Rashid 
Johnson, Ellsworth Kelly, Jeff Koons, 
Cary Kwok, Simone Leigh, Roy 
Lichtenstein, Kerry James Marshall, 
Agnes Martin, Marilyn Minter, Ron 
Mueck, Nicolas Party, Richard Pettibone, 
Richard Prince, Faith Ringgold, Ugo 
Rondinone, Ed Ruscha, Tom Sachs, 
Richard Serra, Yinka Shonibare, Cy 
Twombly, Lisa Yuskavage 
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$ 79.95 US,  £ 55.00 UK, 
€ 65.00 EUR

$ 69.95 US,  £ 49.95 UK, 
€ 59.95 EUR

$ 75.00 US,  £ 54.95 UK, 
€ 64.95 EUR

JORDAN 
CASTEEL
 

104-105GOLDEN GIRL, 2019, OIL ON CANVAS, 72 × 56 IN. (182.9 × 142.2 CM)

LAUREN 
HALSEY

UNTITLED, 2024, MIXED MEDIA ON FOIL-INSULATED FOAM AND WOOD, 120 ¹⁄16 × 98 × 23 ⅝ IN. (305 × 248.9 × 60 CM) 164-165

CARY
KWOK

AUDREY HEPBURN, 2009, ACRYLIC, INK AND 23 ¾ CARAT GOLD LEAF ON PAPER, 11 ¹¹⁄16 × 8 ¼ IN. (29.7 X 21 CM)

DESIRE - AMERICAN (1930s), 2009, ACRYLIC, INK AND 23 ¾ CARAT GOLD LEAF ON PAPER, 16 ¹¹⁄16 × 11 ¹¹⁄16 IN. (42 × 29.7 CM) 196-197

CECILY
BROWN

UNTITLED (BLOOD THICKER THAN MUD), 2012, OIL ON LINEN, 109 × 171 IN. (276.9 × 434.3 CM) 96-97

NICOLAS
PARTY

PORTRAIT WITH PINK BOW, 2019, SOFT PASTEL ON LINEN, 51 ⅛ × 41 ⅛ IN. (129.9 × 104.5 CM) 236-237

PETER
UKA

SUNDAY FOLKS, 2022, OIL ON CANVAS, 78 ¾ × 63 IN. (198.8 × 160 CM) 292-293
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Burning in the Eyes of the Maker
Celeste Dupuy-Spencer’s American Moment

Celeste Dupuy-Spencer with Nina MacLaughlin

This powerful collection of Celeste Dupuy-
Spencer’s paintings, with texts by lauded 
American writer Nina MacLaughlin, reveal 
tender yet charged portrayals of American 
life – grappling with memory, identity, and 
community through expressive brushwork

This unique and richly-illustrated volume focuses on an 
electrifying body of work by American painter Celeste 
Dupuy-Spencer, whose raw, emotionally-charged 
works navigate identity, politics, faith, and the  
complexities of American life. With an unflinching eye 
and a painterly sensibility rooted in both the classical 
and the contemporary, Dupuy-Spencer captures 
moments of transcendence, contradiction, and  
confusion – rendered in arresting compositions that 
feel at once mythic and deeply personal. Spanning a 
decade of her career, this book brings together 75 
paintings, including new and never-published artworks, 
offering a comprehensive look at an artist whose visual 
language speaks powerfully to the current moment.  
The book’s text is penned by acclaimed writer Nina 
MacLaughlin, whose perceptive and lyrical prose 

deepens the reader’s encounter with Dupuy-
Spencer’s art. Equal parts visual archive and literary 
meditation, this book is an invitation to enter a world 
as beautiful as it is uncompromising.
-
Celeste Dupuy Spencer (b. 1979, NYC) is a 
Los Angeles–based American painter known 
for expressive, layered figurative works that 
interrogate power, religion, privilege, queerness, 
and community. A Bard alumna, her work – featured 
in the 2017 Whitney Biennial, Hammer Museum’s 
Made in L.A. and major collections – blends 
intimacy and existential urgency.
-
Nina MacLaughlin is a Cambridge-based writer 
and memoirist whose acclaimed debut Hammer 
Head: The Making of a Carpenter chronicles her 
pivot from journalist to carpenter. A former editor 
at The Boston Phoenix, she’s authored Wake,  
Siren and Summer Solstice, and serves as a books 
columnist for The Boston Globe, with essays in  
The Paris Review, The Believer, and more.
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An arresting and emotionally-charged 
monograph featuring 75 paintings by 
Celeste Dupuy-Spencer, including new 
and never-published artworks
-
The book traces Dupuy-Spencer’s 
evolution, from her early, narrative-
driven canvases to recent works that 
blur the lines between self-portraiture, 
social commentary, and spiritual inquiry
-
The accompanying texts are penned by 
acclaimed writer Nina MacLaughlin, 
whose perceptive and lyrical prose 

deepens the reader’s encounter  
with Dupuy-Spencer’s art. A former 
carpenter and current arts columnist  
of The Boston Globe, MacLaughlin  
is the author of Hammer Head and 
Wake, Siren, celebrated for their vivid, 
intelligent engagement with craft, 
mythology, and the human experience. 
Her writing brings warmth and insight  
to this exploration, drawing resonant 
connections between the material and 
the metaphysical
-

Equal parts visual archive and literary 
meditation, Burning in the Eyes of the 
Maker: Celeste Dupuy-Spencer’s 
American Moment is a vital addition  
to contemporary art literature 

Anthony Cudahy:  
Spinneret
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$ 69.95 US,  £ 49.95 UK, 
€ 59.95 EUR

$ 54.95 US,  £ 39.95 UK, 
€ 49.95 EUR
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Vitamin C+
Collage in Contemporary Art 

Phaidon Editors, with an introductory essay by Yuval Etgar

Over 100 artists working with collage, as 
chosen by art experts, now available in 
paperback for the first time

Collage is an artistic language comprising found 
images, fragmentary forms, and unexpected 
juxtapositions. While it first gained status as high art 
in the early twentieth century, the past decade has 
seen a fresh explosion of artists using this dynamic 
and experimental approach to image making. Taking  
a broad definition – from analog cut-and-paste 
compositions and photomontages to digital 
composed imagery and animations – Vitamin C+ 
showcases 108 living artists who employ collage  
as a central part of their visual-art practice.
-

Yuval Etgar is a curator and art historian who 
specialises in the history and theory of collage and 
image appropriation. His curated and published 
work includes The Ends of Collage, an anthology  
of writings on the history and theory of this practice, 
as well as monographic projects dedicated to the 
work of Louise Nevelson, Jake Chapman, John 
Stezaker, Fischli & Weiss, and René Magritte, 
among others.
-
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The latest addition in paperback to the 
critically acclaimed and coveted 
‘Vitamin’ series – with more than a 
quarter of a million copies sold since 
the first publication of Vitamin P in 2002.
- 
Artists have been nominated by a panel 
of 69 leading experts (including 
museum directors, curators, critics, and 
collectors) and entries on their work are 
presented in alphabetical order by name 
for ease of reference 
- 

Profiles 108 artists from 40 countries, 
with more than 500 artworks illustrated
- 
Features well-known collagists  – 
Njideka Akunyili Crosby, Ellen Gallagher, 
Peter Kennard, Linder, Christian Marclay, 
Wangechi Mutu, Deborah Roberts, 
Martha Rosler, and Mickalene Thomas 
– alongside lesser-known names 
deserving of attention 
-
Engaging and informative 
accompanying texts introduce each 
artist and explain their wider practice

Praise for the first edition:

‘Vitamin C+ serves as a who’s who of 
the most exciting names working in the 
medium.’ – Barron’s 

‘If you have ever overlooked collage and 
considered it as a lesser art medium or 
a refined form of craft, Phaidon’s new 
Vitamin C+ Collage in Contemporary Art 
is a definitive book that will completely 
change your mind.’ – Daily Art Magazine
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N J I D E K A 
A K U N Y I L I  C R O S B Y

Njideka Akunyili Crosby has established an international reputa-
tion for her portrayal of quotidian scenes and domestic interiors 
as sites for conversations about culture, emphasizing their 
importance and role within larger socio-political contexts and 
narratives. Her imposing works on paper comprise collaged 
imagery drawn from magazines and other printed materials from 
her native Nigeria, along with elements that she paints and draws 
by hand. In these works, she aims to create a dialogue between 
her early years in Africa, where she lived until she was sixteen,  
and her life in North America. Her works can be read as a meta- 
phor for hybridity and multiculturalism, reflecting on how, for many 
diaspora communities, past experiences layer with the present in 
terms of cultural practices, language and relationships. 
Akunyili Crosby’s process creates a visually textured yet flat 
surface. As We See You: Dreams of Jand (2017) depicts a corner  
of a room with a still life arrangement of everyday items. The 
closely cropped angle and sharp perspective draw the viewer into 
the composition. The ‘Maltina’ drinks can and the tin of ‘Peak’ 
evaporated milk are Nigerian products and the wall of collaged 
images – made in the artist’s signature photographic transfer 
technique – also references Nigeria’s history and pop culture. The 
willow pattern china plate and plastic kettle, however, reflect the 
legacy of British colonialism, as does the title: Jand is Nigerian 
slang for  ‘London’ or ‘England’.  In her interior 
scenes, the artist often incorporates thresholds, such as windows 
and doorways, to direct the viewers’ eyes into the spaces, which 
are sites of accumulated memories, histories and personal 
anecdotes. In Home: As You See Me (2017) we look through 
turquoise curtains into a homely living room, complete with lace 
antimacassars on chairs and a television showing a vintage James 
Bond film. On the far wall is a motif of the artist’s mother as seen 
in a medallion portrait printed on commemorative fabric from  
her senatorial campaign, which functions as wallpaper within this 
scene. The repeating phrase  ‘SERVICE TO THE PEOPLE’ refers  
to both her mother’s political role, but also her place within the 
family. Her smiling face can also be seen within the group portrait 
that hangs, significantly, on top of the wallpaper, demonstrating 
the power of collage to create hierarchies through layering. 

 In contrast Potential, Displaced (2021) offers no 
pictorial depth and no one image stands out above another. In 
another example of the layering of past and present, it relates to 
the history of Seneca Village, a nineteenth-century settlement of 
mostly African Americans within what would later become Central 
Park in Manhattan. It includes images of a survey map of the site, 
of artefacts discovered there by archaeologists, vintage photo-
graphs of Black New Yorkers, and stylized silhouettes of an okra 
plant, which provide an alternative to the dense foliage of the 
park today.  M A R I T Z A  L A C A Y O

Born 1983, Enugu, Nigeria. Lives in Los Angeles, California, USA.

↑ ↑  As We See You: Dreams of Jand, 2017, acrylic, transfers, coloured pencil and collage on paper,  
182.9 × 152.4 cm (72 × 60 in)

↑   Potential, Displaced, 2021, acrylic, transfers and coloured pencil on paper, 182.9 × 152.4 cm  
(72 × 60 in)

→   Home: As You See Me, 2017, acrylic, transfers, coloured pencil, charcoal, collage and commemorative 
fabric on paper, 213.4 × 211.5 cm (84 × 83.25 in)

N J I D E K A
A K U N Y I L I  C R O S B Y
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T H O M A S
H I R S C H H O R N

‘Making a collage means pasting together existing elements  
of reality to create a new world that did not exist before,’  
Thomas Hirschhorn stated in his text ‘New Pixel-Collage’ in 2016. 
‘A collage requires at least two different elements brought 
together, but can be made with more,’ he continued. And with 
Hirschhorn, more is usually the answer. The artist has been 
producing his signature sprawling and information-loaded 
sculptures since the 1990s. His most minimal gesture consists of the 
act of placing a single object, easily confused with refuse, into a 
random urban environment, as in his 1992 project Jemand 
kümmert sich um Meine Arbeit  (Somebody takes care of my work). 
His maximal (and more common) gestures are exemplified in the 
series of temporary monuments, such as Gramsci Monument 
(2013), that take over vast outdoor spaces and essentially function 
as commemorative event hubs, replete with radio, newspaper, 
theatre stage, museum, art school, community-sourced employees 
and more.  Most of Hirschhorn’s works would qualify as 
collage, according to his own definition. For in sculptural as well  
as two-dimensional form he often repurposes existing images, 
objects and texts. Duct tape, plastic, cardboard, aluminium foil 
and permanent markers – common and effective materials – act 
as the glue that ties the various elements together, usually in 
excessive measure. ‘Quality = No! Energy = Yes!’, as his dictum 
confirms.  For Hirschhorn politics and aesthetics 
are inherently tied, and the way we make, circulate and consume 
images deeply informs our way of being in the world. The series 
‘Pixel-Collage’ (2015–17) includes photographs of war casualties 
taken and circulated by civilians. The disfigured corpses are 
overlaid with more quotidian imagery, which in turn has been 
partially pixelated, signalling a kind of reversal of the censorship 
that normally prevents such portrayal of war from circulating in 
public. We should dare confront the reality of the world we are 
living in, the collages seem to say, without words.  The 
political commitment, and the material and verbal excessiveness 
which permeates Hirschhorn’s practice, channels the early 
twentieth-century Dada movement and the photomontages of 
artists such as Raoul Hausmann (1886–1971) and Hannah Höch 
(1889–1978), sometimes quite directly as in the tongue-in-cheek 
I-nfluencer-Poster (#Collage) (2021), where Höch’s famous 1924 
collage Mischling (Half Caste), which packs its own political 
punch, is reproduced on a poster-sized blow-up of a social media 
feed. ‘A collage ons the capacity of non-exclusion, a collage 
always remains suspicious, and a collage is not taken seriously’ 
reads the final handwritten post. Through this performative 
materialization of the digital feed, Hirschhorn reflects on the 
construction and circulation of images, highlighting the subversive 
potential that the practice of collage has always held.  
M A R G R E T H E  T R O E N S E G A A R D 

Born 1957, Bern, Switzerland. Lives in Paris, France. ↑   Gravity and Grace (Chat-Poster), 2020, cardboard, wood, prints, felt pen, adhesive tape and crystals 
240 × 123 cm (94 1/2 × 48 3/8 in)

↗   Pixel-Collage n°19, 2015, prints, tape and plastic foil, 40 × 51 cm (15 3/4 × 20 1/8 in) 
→  Pixel-Collage n°12, 2015, prints, tape and plastic foil, 28 × 46 cm (11 × 18 1/8 in)

T H O M A S
H I R S C H H O R N
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H A R R I
K A L H A

Harri Kalha describes himself as a university educated folk artist, 
a statement that suggests a peripheral relationship with the 
mainstream art world. For many years, the artist was better known 
as an art historian and writer. Despite training at the University of 
Helsinki’s drawing school and studying art at the Académie d’Art 
Roederer in Paris in the late 1980s, he moved on to pursue a 
scholarly career for more than two decades. Collage was always 
a fascination, but it was the emotional impact of his mother’s 
death in 2005 that stirred him to start cutting and pasting. As he 
told the online journal Toombes in 2021, ‘there was this whole 
visual universe inside me that beckoned to come out’. However, it 
would be another fifteen years until he felt able to exhibit his 
works publicly.  Working on a modest scale and predomi-
nantly in black and white, Kalha sources his imagery from 
encyclopedias, art books and other vintage publications. He works 
intuitively, choosing images that resonate on a visceral rather than 
intellectual level. Sometimes a narrative emerges as elements are 
added, but most compositions are about striking a mood or 
conveying a state of mind. Each one is meticulously hand-cut 
without the use of computers. It is a painstaking, time-consuming 
approach, but one he finds relaxing, even meditative.  
As a young man, Kalha loved life drawing and cherished precise 
linearity. This sensibility is evident in the delightfully surreal 
Getting Set (2021), in which an athlete’s contour is carefully traced 
to clothe him with a swarm of bees and a horrifying appendage. It 
is a masterclass in how to merge two elements to unsettling effect 
and reflects the artist’s fascination with the push-pull of beauty 
and ugliness, of desire and disavowal. The human form, especially 
the face, recurs throughout Kalha’s work, and his longstanding 
engagement with theories of the gaze accounts for his fondness 
for eyes, which he considers to be the most expressive and directly 
engaging part of the body.  Kalha works thematically in 
several ongoing series. Some, such as ‘Minun Taidehistoriani’ (My 
Art History) playfully interrogate his love/hate relationship with 
his scholarly discipline. Others hang on technique, such as works 
from the series ‘Rollaaseja’, inspired by Czech collagist Jiří Kolář 
(1914–2002) who spliced different images by interpolating them in 
even, vertical strips. Kalha’s title is a play on words that uses ‘roll’ 
in place of ‘coll’ in collage, to create a new word that roughly 
translates as ‘rollage’. The technique is used in Luonnotar / Nature 
Empowered (2020), which combines vintage images of an unusual 
lactating mermaid fountain and a woman suggestively rolling her 
tongue to create a striking composition that supplants sexist 
connotations with suggestions of power and sexual agency. As 
with all of Kalha’s works, the combination is significantly more 
than the sum of its parts.  D A V I D  T R I G G

Born 1962, Geneva, Switzerland. Lives in Helsinki, Finland.

↑ ↑  Luonnotar / Nature Empowered, 2020, analogue collage combining hand-cut stripes from vintage 
source images, c.40 × 35 cm (c.15 3/4 × 13 3/4 in)

↑   Hidey-Hole, 2020, hand-cut analogue collage combining vintage papers, c.26 × 29 cm  
(c.10 1/4 × 11 3/8 in)

↗    Getting Set, 2021, hand-cut analogue collage on vintage illustration of a sculpture by Wäinö 
Aaltonen, c.34 × 23 cm / (13 3/8 × 9 in)

↗ ↗  The First Cut Is the Deepest, 2020, hand-cut analogue collage combining vintage art historical 
illustrations, c.29 × 24 cm (11 3/8 × 9 3/8 in)

→   Untuvikko / Downy, 2021, hand-cut analogue collage combining vintage papers, c.21 × 30 cm  
(8 1/4 × 11 3/4 in)

H A R R I
K A L H A

1 2 . 1 3 ↑  Dilo, 2017, lightbox, 100 × 188 × 30.5 cm (39 3/8 × 74 × 12 in), edition of 5
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D E B O R A H
R O B E R T S

Blocks of vivid colour, outreached hands and animated patterns 
dance in stop-motion across Deborah Roberts’s mix-media 
figurative collages of young Black Americans. With its history  
of disrupting, collage lends itself to temporal collisions, while  
its fissures expose complex and disordered relationships that 
evidence the malleability of life. Collage points to the potential 
for renewal and amongst its disordered parts lies hope. It is in  
this spirit that Roberts’s works reveal and un-stick the complex 
identities that the vicissitudes of Western (white) history and 
society have imposed upon her Black subjects. Her figures, 
engaged in everyday activities, are isolated from the parapher-
nalia of everyday life and positioned in a blank space synony-
mous with the white racialized gaze. Frozen while performing, 
these young people are strong – they want to be seen and to 
catch the viewer’s gaze; at the same time, they demonstrate a 
vulnerability innate to all children, but of heightened relevance  
to Black youth pondering their futures.  
In A long way to go (2021), this is expressed by Roberts’s empow-
ering placement of the three young male figures across the full 
width of the canvas – they command our attention – however  
the cartoon characters depicted on their caps and their composite 
faces reveal their true innocence and potential fragility. The black  
and white striped shirts worn by Roberts’s youths, while having a 
formal optical presence, are reminiscent of both sports and prison 
apparel, drawing attention to society’s criminalization and 
stereotyping of young Black boys and men.  Cut-out images 
of adult bodily features are added into some collages, including 
those of notable Black figures such as civil rights activist Rosa 
Parks. Faces are constructed using multiple irregular sections, 
dispelling notions of singular or ideal identities – a style reminis-
cent of the facial composites of American artist Romare Bearden 
(1911–88), whose works also evoke the realities of African 
American life.  Pointing to her own history in painting, 
interest in colour theory and in dialogue with Western art, Roberts 
creates imagined textile designs and blocks of deeply hued 
colours as clothing. In Red, white and blue (2018), two young girls, 
dressed in brightly coloured and heavily patterned outfits, stand 
back-to-back, each carrying a red boxing glove as a gesture of 
shared experience and defiance. The boxing glove is a motif that 
Roberts has used in several works to highlight the need for Black 
girls to confront racialized notions of beauty and the sexualiza-
tion of Black bodies, particularly for girls. This is also expressed  
in The burden (2019), in which the cut-out image of a white girl’s 
face is suggestive of a mask held in the young Black female’s 
hand. Roberts’s collages are empathetic records of the experience 
of Black American youth, whose bodies she constructs as contain-
ers of a turbulent history and, importantly, with the potential for  
a myriad of futures.  H A B D A  R A S H I D

Born 1962, Austin, Texas, USA. Lives in Austin. ↑  Jamal, 2020, mixed media, collage on canvas, 165.1 × 114.3 cm (65 × 45 in)
↗   Red, white and blue, 2018, mixed media and collage on canvas, 183 × 152.4 cm (72 × 60 in)
↗ ↗ The unseen, 2020, mixed media, collage on canvas, 165 × 114.3 cm (65 × 45 in)
→  When you see me, 2019, mixed media and collage on canvas, 165 × 304.8 cm (65 × 120 in)

D E B O R A H
R O B E R T S
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E V A
S T E N R A M

Photography has been both the subject and source material  
of Eva Stenram’s work since the 1990s, when the artist began 
working with Photoshop software to digitally manipulate archival 
and analogue found photographs. Stenram has honed a signa-
ture style that evokes a nostalgic atmosphere, often incorporating 
vintage erotic and Pin-Up photography. Her sumptuous images 
contort the original photographs: backgrounds are brought into 
the fore, and figures are embedded or float, confounding the 
usual hierarchies of the photographic plane. In this deliberately 
disruptive process, Stenram questions the power dynamics of 
spectatorship, confronting questions of agency, control and 
ownership implied in the photographic act, while also acknowl-
edging the complicity of both the artist and the viewer who 
indulges in the act of looking.  Drape XIV (2015) is from 
Stenram’s notable series ‘Drape’ which began in 2011, in which the 
artist set forth some of her preoccupying themes: in the digitally 
altered 1950s and 1960s negatives of Pin-Ups intended for 
publication in men’s magazines, the desires of the intended 
original viewer – the male gazer – are exposed while the women 
subjects are concealed behind curtains. Though not entirely 
devoid of erotic frisson, with their tactile, sensual resonances, the 
pleasure of viewing these images is derived from the way they 
reveal how female sexuality is constructed and performed through 
pose, gesture and staging.  Stenram is consist-
ently interested in space, ominous interior settings and environ-
ments that conjure a certain sense of claustrophobia – from the 
domestic space of Interior (2021), with its doilies, teacups and 
shag-pile rug, to the dark grotto that engulfs the viewer in Cave II, 
part of a sequence of works created in 2021 using pictures from  
a 1970s book of landscapes in Germany. Spliced into this environ-
ment are human eyes – taken from vintage Pin-Up magazines 
– that slowly emerge from the glistening surface of the rock, their 
detached gaze both beckoning and blank. Stenram’s exploration 
of these spaces may serve as metaphors for looking inwards, 
reaching for the recesses of the imagination – towards what 
cannot be seen – turning the photograph once more on its head.  

 The artist takes delight and finds delectation in the 
aesthetics of image-making and the possibilities of creating 
strange and surreal new worlds by reinventing her source materi-
als. Distinctive in its vibrant atmosphere is Garden State (199) 
(2019), a lush, dreamlike utopian vision of intimacy that combines 
a picture from a gardening book thrifted from a dime store with 
bodies cut from vintage erotic magazines: the gesture conveyed 
in the interlocking, disembodied arms that extend out, represent-
ing, Stenram suggested in correspondence with the author, ‘a 
desire to merge not just with each other, but with space itself’. 

 C H A R L O T T E  J A N S E N

Born 1976 Stockholm, Sweden. Lives in Berlin, Germany. 
↑ ↑ Drape XIV, 2015, silver gelatin print on fibre based paper, 29.5 x 29.5 cm (11 5/8 x 11 5/8 in) 
↑  Interior, 2021, Ditone pigment print on Hahnemühle Photo Rag Baryta, 11 x 14 cm (4 1/4 x 5 1/2 in)
→  Buds, 2021, Ditone pigment print on Hahnemühle Photo Rag Baryta, 26.8 x 23 cm (10 1/2 x 9 in)
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Tavares Strachan
Contemporary Artists Series

Michele Robecchi, Gavin Delahunty, Emma Dabiri

The first comprehensive monograph  
on the groundbreaking conceptual artist 
Tavares Strachan 

Tavares Strachan (b. 1979) is a conceptual artist 
known for his open-ended practice offering unique 
points of view on the cultural and political dynamics  
of scientific and historical knowledge and how this 
affects contemporary society. Astronomy, 
archaeology, history, geography, mythology, music, 
politics, religion, science, and extreme climatology are 
only a few of the themes Strachan explores to create 
allegorical exhibitions that tell of cultural displacement 
and invisibility, human aspiration, and mortal limitation. 
Extensively researched, his projects are often 
monumental in scale and scope and realized in 
collaboration with specialists and organizations 
across a wide spectrum of fields. Strachan divides  
his time between his studio in New York and his 
birthplace Nassau, where he has established the 
scientific research platform BASEC (Bahamas 
Aerospace and Sea Exploration Center) and OKU  
(an Ingbo word that means ‘Light’), a not-for-profit 

community project encompassing an artist 
residency and exhibition spaces, a scholarship 
scheme, and after-school creative programs. 
-
Michele Robecchi is a writer and editor based  
in London.
-
Gavin Delahunty is a writer and curator based  
in Dallas.
-
Emma Dabiri is a writer and poet based in Dublin. $ 
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Tavares Strachan is arguably one of the 
most important artists working today
-
His work touches on socially and 
politically themes very relevant today 
such as colonialism, human 
displacement, and the space race
-

Strachan’s monumental sculpture 
The First Supper has been on view 
for six months at the Royal Academy 
in London and was one of the most 
popular art pieces exhibited and 
viewed in 2024
-

Upcoming exhibitions include a solo 
presentation at LACMA (2025) and 
many more institutional presentations
-
With such a diverse practice, a 
comprehensive study on Strachan’s 
work has become essential. This is his 
first monograph
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Rosa Barba
Contemporary Artists Series 

Stuart Comer, Shanay Jhaveri, Élisabeth Lebovici, Julie Ault

The first comprehensive monograph on 
visual artist and filmmaker Rosa Barba

Rosa Barba (b. 1972) is a Berlin-based artist whose 
work offers a crucial deconstruction of film and 
sculpture and how the two relate to each other.  
While her installations and site-specific interventions 
challenge and reconstitute the viewer’s notions of 
cinema and its staging vis-à-vis gesture, genre, 
documents, and information, her films settle at an 
ambiguous point between experimental documentary 
and fictional narrative, thriving in a contemporary 
moment while hinging on fleeting memory and 
encroaching uncertainty. Predicated by extensive 
study in a variety of places, and occasionally 
enhanced by live performances conceived to activate 
her pieces, Barba’s art provides an experience that 
brings back the audience to the bewildered, complex 
reality that surrounds us every day.
-

Stuart Comer is the Lonti Ebers Chief Curator of 
Media and Performance at The Museum of Modern 
Art in New York.
-
Shanay Jhaveri is the Head of Visual Arts at the 
Barbican in London.
-
Élisabeth Lebovici is an art historian, writer, and 
mentor based in Paris.
-
Julie Ault is an artist, writer, and editor who has 
exhibited at numerous international institutions.
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Barba is one of the most critically 
acclaimed artists working today
-
She is the recipient of a variety of 
awards, including the 46th Prix 
International d’Art Contemporain  
of the Fondation Prince Pierre de 
Monaco (2015), the Calder Prize  
(2019), and the Zurich Art Prize (2025) 
-

Her experimental practice has earned 
her a standing both in the art and the 
film world
-
This will be the first comprehensive 
study on her work
-

Timed to capitalize on a series of 
institutional solo exhibitions, including 
Mali Museum, Lima (2024); and the 
Museum of Modern Art, New York (2025)
-
Authored by luminaries such as Julie 
Ault and Élisabeth Lebovici among 
others

Monica Bonvicini
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INSTALLATION VIEW AT THE 
MUSEUM OF MODERN ART, 
NEW YORK, 2025

INTERVIEW 33INTERVIEW32

was arguably more difficult to achieve in the conventional proscenium arrangement of 
the cinema. Your work is often immersive, but the projector and the apparatus are more 
present – you foreground them as something for the viewer to negotiate as much as the 
projected image. Space and cinema are sculptural in your work, and so is the apparatus. 
What kind of conditions or politics does this generate for the spectator? 

BARBA: I aim to create a spatialization of temporal conditions, situating the viewers (in 
and outside of the film) in a state of suspended time. This isn’t a narrative time, but an 
extended one that overspills in between works. It’s exactly there, in the space between 
fragments, that the narrative is constructed, and time moves on another created layer. 
I try to make evident an unresolved tension between narrative and its imagination as it 
evolves.

The notion of space as architecture relates to the community that shares those spaces, 
geographically and mentally. As mentioned before, an important dimension of my 
work is the context of staging and performance, revolving around the question of how a 

left and opposite,
SOLAR FLUX RECORDINGS, 
2017
9 RECORDINGS; METAL, 
COLOUR GLASS FILTERS, 
ENGRAVED PLATES

INSTALLATION VIEW AT MUSEO 
NACIONAL CENTRO DE ARTE 
REINA SOFÍA, MADRID, 2017
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WHITE MUSEUM (HIRSCH 
OBSERVATORY), 2010–15
70MM FILM, PROJECTOR

INSTALLATION VIEW AT HIRSCH 
OBSERVATORY, RENSSELAER 
POLYTECHNIC INSTITUTE, TROY, 
NEW YORK, 2015

Describing one of the ways in which she relates White Museum to 
architecture, Barba explains, ‘How I choose the lens that I use and 
the size of the image that hits the crossroads or landscape or sea 
is in dialogue with the building itself. I play with corresponding to the 
building with the light and the angle, thinking of the whole image and 
extending the architecture with the light. I go out and see the image 
from different perspectives, becoming the architect of the extension of 
the building.’25

The artist remade White Museum again in 2013, in the seaside town of 
Margate in the United Kingdom. The Turner Contemporary, designed by 
David Chipperfield Architects, is built on the site where a guesthouse 
frequented by J.M.W. Turner – often called ‘the painter of light’ – once 
stood. Barba notes that Turner, ‘working very strongly with all the 
possibility of light, is for me so close to film’.26 The modern concrete 
and glass structure is composed of six interlinked rectangular blocks, 
and looks somewhat industrial, with a shed roofline. The building is 
known for its exquisite use of daylight: ‘the way it washes in through 
the clerestory windows and rooflights, and the tricks it plays on the 
building’s glass rainscreen façade’.27

Large horizontal swarths of the sea-facing side of the building are 
windowpane, their expanse achieved with multiple vertical panes set 
on end. ‘Placing the projector facing out on the sea was responding 
to the long horizontal window of the architecture. I situated the 
projector in the centre of this window, and the projection was vertical, 
corresponding to the frame of the building.”28 Barba recounts, ‘Each 
night, the white film framed a new image, as the “screen” of the sea 
and the seabed altered with the shifting of the tides.’29 ‘The alternation 
from low tide to high tide waves as an additional layer was important 
to me.’30 The cycle of daylight turning to dusk to nightfall to darkness 
to dawn and atmospheric transformations from weather and climate 
conditions combine and register in the infinite range of light apparitions 
cast on the water, some of which are clarifying and many of which 
are breathtakingly delicate. ‘The river was constantly changing; it was 
frozen, it was white from snow, different colours – change happens 
with what comes into the projection.”31

Turner’s vision is believed to have deteriorated later in his life, perhaps 
accounting for his increasingly glowing and blurred paintings. Although 
Barba did not plan to echo his condition, ‘there were these kinds of 
Turner-like paintings appearing every night in the sea, in the place 
where he was once trying to focus and refocus’.32 The manipulation and 
emanation of light that Turner’s painting embodied is echoed in 

121 ARTIST’S CHOICE

139ARTIST'S WRITINGSARTIST'S WRITINGS138

not irrelevant, but an ambiguity that is the very means by which the works themselves 
function, conceptually.

– Ian White, in Rosa Barba: White Is an Image, 2011

This articulation of publicness, and the idea of a participative action to shape discourse, 
has great resonance for contemporary art practice. In the production of art, as in the 
production of political discourse, or art as political discourse, there are varying degrees 
of how participation is defined. Participation ranges from the large-scale choreographies 
of artists like Tino Sehgal to the theoretical propositions of participation such as creating 
conditions in which subjects – citizens like Valeria, Dino, and Claudio in Panzano or 
the diverse group of local people, workers, and artists who constitute the community 
depicted in my film Subconscious Society (2014) – can define their own roles through 
both individual and collective actions. 

Structuralism has long been accused of supressing the subject. In the above quote, 
Deleuze asserts that structuralism did not supress the subject but rather broke it up and 
redistributed it across the system. I would like in the course of my discussion to connect 
to this view and to expand it.

One way we analyse things is in terms of their structural relationships. However, there 
is a sense that these relationships are fixed, without any change. I would argue that 
there is in fact a change. However, who carries out the change is never explained in the 
classic understanding of structuralism. In Deleuze’s rethinking of it, things structure 
themselves by rubbing or shaking against each other, creating some kind of friction and 
life by themselves – completely unguided. That’s how structure seems to evolve: through 
internal or relational interaction, but not one led by anyone or anything. This leaves me 
with the questions: Do we have any role in this change? Do we initiate this change, or 
are we just simply determined by the structures? And a further question, for me, is: Do 
structures in rubbing against each other produce their own movement and change? Or is 
change authored by a particular person? Their choice and their decision?

For me, a machine performs activity: you can see how one thing leads to another, and 
everything can be examined. When I invent a new machine, it involves playing with these 
elements. I discover another aspect of cinematic expression by separating off an element, 
or inventing an element that hadn’t been there before. It is this positive act of introducing 
the element of play that goes against the conventional notions of cinematic production. 
I question the regularity and closure of the world of production by introducing play: 
anything can happen there. Play, here, does not indicate a game with rules but rather 
functions in a more philosophical sense, suggesting a ludic mentality and quality. 

I continued to produce film-based works, new technologies developed, and with them a 
continual intensification. The environment became ever more cinematic, with each new 
technology leaving less and less room for people to construct the world around them 
for themselves. Eventually, there were no gaps left, with everything set and seen for us. 
People were being given the tools and technology to create more images more easily, but 
paradoxically, the options or possibilities were being limited. The experience of different 
possible options, of spaces of ambiguity, was taken away from the perceiver, resulting in a 
closing down of cognitive possibilities and desires.

My response was to intensify my strategies of fragmentation, by dismantling the status 
quo of cinema, and to focus on certain possibilities that arose from playing around with 
its components: turning them inside out, upending and involuting them, and 

THE OCEAN OF ONE’S PAUSE, 
2025
PERFORMANCE
THE MUSEUM OF MODERN ART, 
NEW YORK, 2025
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Summer Houses
Phaidon Editors

An inspiring collection of 50 homes that 
capture the spirit of summer

Summer Houses presents 50 beautiful architect-
designed homes that embrace the key elements  
of the season. From luxury beach houses and private 
island escapes to more modest, intimate getaways, 
this collection showcases homes that embody 
summer’s defining qualities – light, water, lush foliage, 
and vibrant colors. It explores the many ways 
architects capture the character of the warmest 
season through open-air spaces, natural materials, 
and connecting to the surrounding landscape. With 
stunning interior and exterior photography, Summer 
Houses offers a global tour of remarkable homes 
designed to make the most of long days, outdoor 
living, and the carefree pleasures of summer.
-

Featuring homes in:
Australia, Argentina, The Bahamas, Brazil, Canada, 
Chile, Colombia, Costa Rica, Denmark, El Salvador, 
Estonia, France, Germany, Greece, Hungary, India, 
Italy, Mexico, The Netherlands, Nigeria, Norway, 
The Philippines, Portugal, Spain, Sweden, The 
United Arab Emirates, UK and USA. 

Showcasing work by renowned architects:
Manuel Aires Mateus, Studio Arthur Casas, Tom 
Dixon, Steven Harris Architects, Adrian James 
Architects, Olson Kundig, LEVER Architecture, 
Studio mk27, NADAAA, Norm Architects, Atelier du 
Pont, Rees Roberts & Partners, Studio Saxe, Fran 
Silvestre Arquitectos, Walker Warner Architects 
and Antonio Zaninovic. 
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The book’s design reflects the essence 
of summer – light, water, lush foliage, 
and vibrant color – through stunning 
interior and exterior photography
-
Features a visually breathtaking 
selection of stunning buildings, created 
by leading contemporary artictectural 
practices and designers worldwide
-

With both interior and exterior 
photography of featured homes, this is 
the perfect gift for armchair travelers 
and as aspirational reading for everyone
-
The homes in this book exemplify how 
architecture can create spaces that 
refresh and revitalize, providing an 
insight into what living mindfully can 
mean in contemporary life
-

The ideal companion to other 
bestselling architectural titles from 
Phaidon, such as Living by the Ocean, 
Elemental Living, Living on Vacation, 
Living in the Mountains, Living by Water, 
and many more
-
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Sinfonia Verde, 2022
Peninsula de Osa, Puntarenas Province, 
Costa Rica

On the site where a large tree once fell, clearing a spot of 
land in the jungle, a new home has arisen. Due to its chal-
lenging location—difficult to reach, deep in the rainforest, 
with high precipitation and threatening wildlife—all con-
struction materials had to be transported down a nearby 
river and carried to the site. As the build required exten-
sive knowledge of everything from seasonal weather to 
transportation networks, a local construction firm was 
brought in to realize the building. The home extends over 
a single level with a central opening to a courtyard, offer-
ing respite from the jungle wildlife. A perimeter walkway 
and shaded outdoor spaces connect its two bedrooms, 
open-plan living room and kitchen, and research library. A 
hyperbolic roof structure shelters the home from the 
region’s intense rains, channeling water down the roof in 

cascades and into natural streams. As the owners are 
conscious of the environment—they propagate native 
plant species and engage in initiatives to restore nearby 
coral reefs—sustainability was a key consideration in the 
design process. Raising the dwelling on stilts permitted 
the preservation of groundwater flows and root systems 
while minimizing the disturbance to animals inhabiting 
the land. Passive ventilation responds to the extreme 
heat and humidity of the area, while the white roof 
deflects sunlight away. The residents generate power 
from photovoltaic systems, and a hydroturbine installed 
at a nearby stream supplies the home with drinking water. 
Responsibly sourced teak and cork blend with the sur-
rounding nature and complete the sustainable design 
mission.

Studio Saxe

76

Sinfonia Verde, 2022 Carate, Peninsula de Osa, Costa Rica Studio Saxe
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Estancia San José, 2024
Menorca, Spain

Atelier Du Pont × Aru Arquitectura

Estancia San José is a transformative project by Atelier du 
Pont, in collaboration with ARU Arquitectura, that 
remakes two dilapidated farm buildings into a vacation 
home for a mother and daughter duo looking to spend 
more time together. Located in the sun-drenched hills of 
Alaior in the Menorcan countryside, the nineteenth-cen-
tury farmhouse and adjacent stone barn have been 
redeveloped into a four-bedroom summer dwelling. The 
design is rustic yet contemporary, as the architects pre-
served the original structures and allowed traditional 
aspects, existing textures, and wall finishes to intertwine 
with more modern additions. Local Marés limestone and 
rough-hewn stone walls pay homage to Menorca’s archi-
tectural vernacular, while elements from Africa, the 
Middle East, and Patagonia reference cultures that the 
owners have previously called home. Interior spaces are 

defined by a harmonious blend of materials: terracotta 
floors, natural stone washbasins, and bespoke furniture 
pieces such as rope-woven headboards and terracotta 
side tables designed by the architects. The kitchen, situ-
ated in the main farmhouse, features handmade 
acid-yellow ceramic tiles from Mallorca, taking inspira-
tion from a pale yellow ceiling that has been uncovered in 
one of the other volumes. Large interventions have been 
made where necessary to change the function and feel of 
the space; in the barn, which originally featured only one 
window, a series of doors onto a sunny terrace now pro-
vides light and air circulation. So that the home and its 
Mediterranean garden of wild olive trees and aromatic 
garrigue can be enjoyed throughout the seasons, the 
property includes a hammam as well as an outdoor pool.
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The Lake House, 2023
Berlin, Germany

Sigurd Larsen

Berlin is best known for its bustling cityscape, but there 
are green peninsulas and natural hideouts that provide a 
different kind of experience. In the context of an adjacent 
lake, Danish architect Sigurd Larsen’s sports facility 
offers a modern interpretation of a traditional retreat. 
Inspired by the local vernacular design of the 
Brandenburg region, the complex evokes the silhouette 
of boathouses, harmonizing with—or maybe even imitat-
ing—the surrounding forest and water. It comprises five 
staggered timber volumes with pitched roofs, each 
thoughtfully designed to serve a distinct purpose. The 
southernmost structure provides guest apartments with 
panoramic lake views; the central volume is dedicated to 
communal interaction and houses the open-plan kitchen; 
the tallest of the five functions as a flexible hall for exhibi-
tions and events; the wellness pavilion offers a sauna and 

meditation room for relaxation; and the northernmost 
structure houses therapy studios. The timber construc-
tion, with its timber-clad facades, ensures durability and a 
timeless aesthetic, while the unusual bricolage of wood-
framed windows creates large glass facades that bring to 
mind a modern variation on a treehouse. The dynamic 
roof pitches create varied interior volumes that offer inti-
mate nooks and open-plan spaces, always keeping in 
view the forest canopy and lake. Each volume is oriented 
on the site to catch specific moments of light during the 
day, further deepening the relationship with nature and 
the adjacent lake. Tall wooden columns that support the 
structure from the inside enhance the magical yet sober 
treehouse atmosphere.

1312

The Lake House, 2023 Sigurd LarsenBerlin, Germany
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Beach House Kea, 2024
Kea, Greece

WIP architects + Christos Vlachos

Resembling a piece of land art by the likes of Michael 
Heizer, the beach house emerges as an extension of its 
environment, situated alongside the shore of Kea, a small 
island in the Cyclades archipelago in the Aegean Sea. The 
architects have transformed the structure, once a stone 
warehouse for maritime trade, into a luxurious summer 
residence that keeps in mind local heritage and values 
the surrounding landscape. The building is integrated 
into the hillside and features linear, winding volumes that 
follow and contrast the natural contours of the terrain and 
coastline. Stones from the original building have been 
reused for continuity, while new walls have been con-
structed using the traditional dry-wall technique widely 
seen in the Mediterranean. Green roofs filled with local 
plant varieties further help to make the house mimetic. 
Within them, skylights have been introduced, providing 

additional light for a lush indoor garden that connects the 
living space to the kitchen. Interior spaces are character-
ized by sleek design, dark, earthy colors such as 
anthracite, gray, and black, and smooth surfaces, provid-
ing a tranquil contrast to the tactile richness of the 
external environment. The program of the dwelling flows 
mainly around a long main terrace that is perfect for large 
groups, gatherings, and shared sunbathing. The guest 
bedrooms are situated separately, allowing for privacy, 
and the architects have included smaller recreational 
platforms and staircases throughout to facilitate move-
ment and offer smaller breakout spaces. To ensure 
minimal environmental impact and off-grid autonomy, the 
dwelling has its own energy management system and a 
domestic desalination unit.
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Arbiters of Style
The New Wave of French Interior Design

Eugenia Santiesteban Soto, with text contributions from Alice Cavanagh and Lindsey Tramuta

From the discerning editors of FREDERIC 
and the creative minds at Schumacher,  
a beautifully photographed and written 
exploration of an exciting new movement  
in French interior design and architecture, 
featuring visionary talents

From rising stars like Hugo Toro and Marine Bonnefoy 
to established names like Jacques Grange and 
Jean-Louis Deniot, the 21 French designers in this 
book are leading a bold new charge in the decorative 
arts: fluent in architecture, but fluent in feeling, too; 
refreshingly unafraid of color; obsessed with 
sculptural form; and confident enough to let a single 
perfect gesture speak volumes. They are proving that 
the most profound luxury isn’t about having more – it’s 
about knowing exactly what to leave out. This is more 
than a snapshot of French style – it is elegance and 
sophistication reimagined by interior designers and 
architects who think like artists, and artists who 
understand structure, it is a cadre of talent rewriting 
the rules. In an era when design feels caught between 
maximalist excess and beige-washed banality, these 

spaces represent an aesthetic reawakening,  
a burst of creativity that seems light-years ahead 
of everything else, reminding us that true style isn’t 
about following rules – it’s about having the vision 
to shatter them beautifully. 
-
Eugenia Santiesteban Soto is the style director 
at FREDERIC magazine. A veteran design and 
lifestyle editor, she previously held staff positions  
at publications including Domino, Veranda, Elle 
Décor, and Better Homes and Gardens. Originally
from Miami, she currently lives in Brooklyn with her
husband and two sons.
-
Alice Cavanagh is a Paris-based freelance 
journalist and editor. She is a contributing editor 
to The Financial Times’ How to Spend It and also 
writes for the newspaper’s Life and Style section, 
as well as for Vogue, The New York Times’s T 
Magazine, Cultured, and Architectural Digest. 
-
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Lindsey Tramuta is a Paris-based 
journalist and the author of several books 
about Paris, including The New Parisienne. 
She reports on French culture, travel, 
design, and business for The New York 
Times, Condé Nast Traveler, Bloomberg, 
and Eater, and regularly leads talks on the 
evolving capital. She lives in the 11th 
arrondissement with her husband and cats. 
-
The next generation of French interior 
designers and architects is breaking 
with the past to forge something 
entirely fresh – a movement that feels 

as significant as it is seductive, as 
trailblazing as it is sensually refined 
-
Features spaces by 21 celebrated and  
trailblazing French designers, including:  
Atelier DC, Atelier MKD, Diego, 
Delgado-Elias, Dorothée Delaye, Ebur, 
Ellie Peugeot, Fabrizio Casiraghi, Festen 
Architecture, Florence Lopez, François 
Champsaur, Hugo Toro, Jacques 
Grange, Jean-Louis Deniot, Laura 
Gonzalez, Agence Marie Deroudilhe, 
Marine Bonnefoy, Claves Architecture, 
Charles Zana, and Luis Laplace

Showcases stunning interiors in private 
residences in Paris and Ormesson-sur-
Marne, and in far-flung French holiday 
locales such as Cap Ferret, the 
Pyrenees, Biarritz, Île de Ré, and 
Saint-Tropez
-
Lushly illustrated with more than 180 
color photographs, this book illuminates 
a visionary new aesthetic in interior 
design that is firmly French – but will 
soon inform spaces around the world
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Summer by the Sea
Cottages from Watch Hill to Little Compton

Thomas A. Kligerman, with photographs by Read McKendree

Noted architect Thomas Kligerman 
celebrates the magic of the American 
summer, exploring the seaside setting and 
design of secluded cottages facing the 
Atlantic along the Rhode Island coast 

This is the first book to focus on the seaside cottages 
of Rhode Island, the birthplace of the shingle style, 
lauded as the ‘architecture of the American summer’. 
This in-depth tour of seaside communities begins with 
Watch Hill and moves along the coast, weaving 
together the history of the state, the evolution of the 
shingle style, and descriptions of the geology and 
wildlife that create a unique sense of place. Each 
chapter explores a different town, capturing 
landscape and seascape and studying both historic 
and contemporary shingle style designs. Featured  
are works by 19th century masters together with  
vernacular cottages by unknown builders that have 
descended through generations of the same family. 
Lush photographs by Read McKendree and 
Kligerman’s own photographs of beaches, harbors, 
and houses – views taken while biking along narrow 

roads and sandy paths – complete the portrait of 
this special summer world. 
-
Thomas A. Kligerman is the founding partner of 
Kligerman Architecture and Design, an award-
winning New York firm with residential projects 
in prestigious suburbs and summer communities 
along the East Coast, including the Hamptons, 
Martha’s Vineyard, Jamestown and Weekapogue, 
Rhode Island, and Mount Desert, Maine. Kligerman 
is the author of three books on the firm’s work, most 
recently Shingle and Stone: Thomas Kligerman 
Houses, and is a sought-after speaker on the work 
of McKim, Mead & White, Bernard Maybeck, and 
other iconic figures.
-
Read McKendree is a well-known architecture and 
interiors photographer whose work is published in 
national shelter magazines including Architectural 
Digest, Luxe, and Elle Décor as well as many 
regional publications. A lifelong resident of Rhode 
Island, McKendree brings an insider’s perspective 
on the design history of this unique coastline.
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This is the first book to focus on the 
seaside cottages of Rhode Island, the 
birthplace of the shingle style, lauded 
as the ‘architecture of the American 
summer’ 
-
Each of the book’s chapters explores a 
different town – Watch Hill, Weekapaug, 
Haversham, Block Island, Jamestown, 
Saunderstown, Middletown, and Little 
Compton 
-
Includes 16 houses in 8 towns
-

Features Tom Kligerman’s own house  
in Weekapaug, a gabled, shingled form 
that he describes as ‘an architectural 
madeleine for my family,’ evoking the 
sounds and scents of his own boyhood 
summers by the sea
-
Includes works by 19th-century masters 
Calvert Vaux and Charles L. Bevins, new 
houses by Jens Risom, Gil Schafer, and 
Peter Bohlin, and vernacular cottages by 
unknown builders that have descended 
through generations of the same family 
-

Lush photographs specially taken for 
the book by Read McKendree capture 
the spirit of the place – interiors filled 
with personal histories, generous, 
inviting porches, and views out over 
meadows and ponds to the Atlantic 
beyond. These are accompanied  
by Kligerman’s own atmospheric 
photographs of beaches, harbors,  
and houses  
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The wood countertop in the butler’s pantry provides a soft surface 
that reduces the risk of breaking plates and glasses. To the left  

of the glass door cabinets is a swinging door into the dining room. 

The sounds of waves, seagulls, and passing boats can be heard 
through the dining room’s open windows. Nighttime brings twinkles 

of light from houses across the water.

148

A white-columned porch wraps the 
house. An array of shingle patterns 

adorns the walls of this island retreat.
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A board-and-batten bathing pavilion is pushed tight against the  
retaining walls of the property just above the waters of Narragansett Bay. 

Weathered bluestone floor and faded board ceiling. A day bed and its wicker 
cousins invite conversation and contemplation in this indoor/outdoor room.
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In the House
Celebrating America’s Leading Black Interior Designers 

Alton LaDay

A vibrant and inspiring celebration of 
America’s leading Black interior designers

In the House is a groundbreaking celebration of 
today’s leading Black interior designers, a richly 
illustrated showcase of talent, vision, determination, 
and impact. With brilliant photography, compelling 
profiles by author Alton LaDay, and vivid captions  
of signature projects, this book offers an intimate look 
into the careers and inspiration of 33 trailblazing 
designers, including Brigette Romanek, Tiffany 
Brooks, Elliott Barnes, Ishka Designs, Forbes 
Masters, Beth Diana Smith, Keita Turner, Laura 
Hodges, Justina Blakeney, Leyden Lewis, Rayman 
Boozer, and many more. Featuring designers working 
in an extensive variety of styles and aesthetics, In the 
House spotlights the breadth and collective brilliance  
of Black interior designers in one volume. These 
creatives are redefining style, forging new paths 
within the industry, and setting new standards in 
residential spaces across the country and around  
the world. LaDay’s introduction draws on his extensive 
interviews to explore the Black experience in interior 
design, honoring pioneers such as Cecil Hayes  

(the first Black designer to be featured in 
Architectural Digest, in 1997, and included on  
the AD 100 list, in 2000) and examining how far  
the field has come – and where it’s headed. Perfect 
for design lovers and aspiring professionals, In the 
House is more than a visual feast; it’s a celebration 
and a source of inspiration for the next generation 
of designers.
-
Alton LaDay is founder and principal of Alton 
LaDay Media, a dynamic public relations and 
consulting agency working within the creative 
industries. Over his career, LaDay has been the 
Marketing Director for the Decorative Center 
Houston, the producer and host of ‘The A! List’  
hot trends segment on the popular TV show  
Wild About Houston, and cofounder of the  
design destination event Texas Design Week,  
held annually in Houston and Dallas.
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With an introduction based on extensive 
interviews, exploring the contemporary 
Black experience in interior design, 
while also honoring pioneers in the 
field, as well as examining how far  
Black interior designers have come,  
and looking to the future
-
Highlights designers working in a wide 
variety of styles and aesthetics
- 

Featured designers include: Amber 
Guyton, Beth Diana Smith, Brigette 
Romanek, Candace Mary, Cheryl 
Luckett, Courtney Coad, Courtney 
McLeod,  Delia Kenza, Elliott Barnes, 
Erika Ward, Forbes Masters (Tavia 
Forbes & Monet Masters-Coats), Ishka 
Designs (Niya Bascom & Anishka 
Clarke), Justina Blakeney, Kesha 
Franklin, Keita Turner, Kelly Finley, Laura 
Hodges, Leyden Lewis, Linda Allen, 
Linda Hayslett, Everick Brown (Everick 
Brown & Lisa Walker Brown), Lorna 
Gross, Marie Cloud, Mark Grattan, 

Maryline Damour, Olivia Westbrooks, 
Rayman Boozer, Rodney Lawrence,  
Ron Woodson, and Tiffany Brooks
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Atlas of Never Built Architecture
Classic format 

Sam Lubell and Greg Goldin

Now in an elegant smaller trim size, this 
comprehensive global survey showcases 
more than 300 extraordinary unbuilt 
architecture projects from the 20th century 
to the present day

The Atlas of Never Built Architecture features the 
most spectacular unbuilt projects of the 20th and 
21st centuries. At times impractical or fanciful but 
always imaginative and ambitious, the projects 
included reveal the incredible diversity of ideas that 
have emerged from the world’s most influential 
architects. Geographically arranged by continent, 
futuristic visions from the likes of Frank Lloyd Wright 
and Le Corbusier, sit alongside more contemporary 
proposals from talents such as Norman Foster and 
Zaha Hadid to show how our built environments could 
have looked very different indeed.
-

Sam Lubell and Greg Goldin are Los Angeles-
based architecture writers. World experts on the 
subject of unbuilt architecture, they are the co-
authors and co-curators of the hit exhibitions and 
companion books Never Built New York and Never 
Built Los Angeles. They have each contributed to 
numerous publications, including the New York 
Times and Architectural Record, and Sam has also 
written several books for Phaidon, including Life 
Meets Art and Drama.
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Now available in a smaller format and 
lower retail price to engage a wider 
readership
-
The book features astounding unbuilt 
projects from all over the world in 
a comprehensive, geographically 
arranged survey
-
A diverse array of imagery, from initial 
sketches and paintings to etchings and 
digital renderings, offers insight into how 
architectural projects are conceived and 
developed Includes a wide-ranging 

selection of examples, such as 
parliamentary buildings, museums,  
arts centers, skyscrapers, artificial 
islands, and visionary city plans
-
Features projects by the most iconic 
architects of the 20th century, including 
Mies van der Rohe, Frank Lloyd Wright,  
Le Corbusier, Walter Gropius, and  
Louis Kahn
-
Also includes work by some of the best 
contemporary architects and designers, 
such as Zaha Hadid, Diller Scofidio + 

Renfro, Steven Holl, Norman Foster, and 
Daniel Libeskind
-
Praise for the original format of Atlas of 
Never Built Architecture: 

‘A pleasing mix of drawings, renderings 
and built models make for hours-long 
looking.’ – New York Times, Best Art 
Books of 2024

‘A highly entertaining romp through what 
the world might have looked like, had fate 
chosen a different path.’ – Guardian
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LEAPFROG CITY
John Johansen
New York, New York (US), 1968

The architectural dreamer John Johansen was serious 
about a plan that would have created a new neigh-
bourhood above the tenements of East Harlem, and 
perhaps altered the insidious process of urban 
renewal� He developed ‘Leapfrog City’ for a struggling 
area known as East Harlem Triangle, bounded by 125th 
Street, Park Avenue and the Harlem River� 

Inspired by over-scaled industrial facilities and rail 
viaducts, Leapfrog employed a prefabricated super-
structure of ten- to twelve-storey steel towers to create 
housing above existing buildings� Towers linked by 
trusses contained steel wings that extended in two to 
four directions at various levels� ‘For the first time, the 
planner and architect may be liberated from the 
straight-jacket of horizontal zoning and horizontal or 
two-dimensional definitions of ownership, and deal 
with a truly three-dimensional concept accommodat-
ing freely disposed and changing elements of urban 
life,’ wrote Johansen� The system of ‘sites over sites’ 
would allow families to just ‘move upstairs’, saving the 

city millions of dollars in relocation costs� In his fea-
sibility study, the architect stressed that the system 
could be established ‘in any neighborhood to any 
extent, at any time and in any configuration without 
destroying that neighborhood’� He sketched a similar 
plan extending down Park Avenue, and one more for 
a university� 
Johansen made forays to the local chamber of com-
merce, local banks, the US Department of Housing 
and Development, and the Community Association 
of East Harlem� (The last expressed interest�) But his 
effort was never able to attract the financial or political 
backing it needed�

UNITED STATES

FINANCE PLACE
Henry Cobb
New York, New York (US), 1963

In the post-war years no figure – other than the leg-
endary power broker Robert Moses – commanded 
real estate with more raw bravura than William Zeck-
endorf� Any deal involving Zeckendorf – from his 
Manhattan airport to his leveraging of the land 
where the United Nations headquarters was built – 
was assured to be a humdinger� 

In 1961 Zeckendorf acquired the Beaux-Arts Singer 
Tower (1908), briefly the tallest building in the world� 
His idea was to attract the New York Stock Exchange, 
which had outgrown its building on Wall Street, to a 
replacement tower on the Singer’s site� His ‘Wall 
Street Maneuver’, as he called it, was embodied in 
Henry Cobb’s ‘beautifully tapered Mayan temple’� The 
forty- five-storey tower, a few blocks north of Wall 
Street, was huge, containing three-quarters as much 
space as the Empire State Building� The walls sloped 
inwards from the trading-floor base 82 m (269 ft) 
wide to a width of just 27 m (89 ft) at the top� Cobb, 
who was part of IM Pei’s firm, devised an ingenious 

tensile steel structure that permitted the floors to 
hang from rooftop trusses, allowing the enormous 
trading floor to be entirely free of columns� 
Zeckendorf claimed he had the backing of the Stock 
Exchange, but it never materialized� Admitting that his 
was ‘a lost cause’, he sold to US Steel, which in 1973 
opened Skidmore, Owings & Merrill’s inscrutable US 
Steel tower – the apotheosis of corporate capitalism’s 
effort to appear outside history and impervious to 
change� Ironically, Zuccotti Park, the result of a trade-
off that gave US Steel more height and greater floor 
space, became the focus of the Occupy Wall Street 
movement thirty-eight years later�

10 11EUROPE WEST

CRYSTAL PALACE SCULPTURE 
PARK
WilkinsonEyre
London, England (GB), 2003
No building did more to confirm the ascendancy of 
the British Empire as the unrivalled industrial power 
of the nineteenth century than Joseph Paxton’s Crys-
tal Palace� The original, an almost fully glazed build-
ing on an iron frame, was built in Hyde Park, London, 
for the Great Exhibition in 1851, then re-erected on 

Sydenham Hill in the southeast of the city, only to 
collapse into a heap of molten glass and iron in a 
disastrous fire in 1936� 
The London-based architectural practice Wilkin-
sonEyre, best known for its bridges, was asked by 
the Crystal Palace Campaign, a group run by local 
residents, to design something to counter a pro-
posal to build a multiplex cinema in the park� The 
Crystal Palace redux, although smaller than the orig-
inal, occupied the same space as the transept of the 
palace, and was just as high� The 150 m long (492 ft) 
oblong was elevated on eight stilts, placing it above 
the highest tree-lined ridge in London and making 

the giant illuminated creature visible far and wide� 
While the legs (and the interior mezzanines) were 
made of steel, the bubble enclosure was to be con-
structed entirely of laminated glass ribs sheathed in 
a glass skin embedded with photovoltaic cells� 
Within, the ‘sculpture garden,’ would feature modern 
works� The building would have behaved like a giant 
sensor, automatically adjusting lighting and heating 
depending on weather and sunlight� The longest 
escalator in the world would have brought visitors into 
the belly of the new space, while a garden flourished 
below� Chris Wilkinson said it was ‘very much my 
interpretation of what Paxton would do now’�

UNITED KINGDOM
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OBSERVATION AND WATER 
TOWER
Mart Port
Tallinn (EE), 1962
After the death in 1953 of the dictator Joseph Stalin, 
who had long demanded that all buildings in the 
Soviet Union and its republics reflect his preference 
for historicist monumentalism, Soviet architects went 
on a search for a more expressive, contemporary 
approach� The timing couldn’t have been better; 
radical architecture of the 1960s was coming into its 

own worldwide, and Stalin’s successor, Nikita 
Khrushchev, was incrementally improving relations 
with the West, leading to a degree of cross-pollina-
tion in many disciplines� 
The Estonian architect Mart Port, later one of the 
country’s most famous designers, submitted a suit-
ably futuristic competition proposal for a lookout and 
water tower for Tallinn�  Located in Mustamäe, a res-
idential area edged with tree-covered hills southwest 
of the historic core, it was meant to become a for-
ward-looking symbol for the city� Perhaps influenced 
by a nearby ski-jumping tower (which still stands), the 
hilltop structure was perched on reinforced-concrete 
legs, from which were suspended via concrete slabs 

a glass-enclosed, concave-roofed lookout and, 
below that, a truncated, barrel- shaped water tower� 
Antennae above suggest the building might have 
also served as a communications centre� 
Port’s rendering reveals a common graphic tech-
nique of the time: colourful ink drawing supple-
mented by wide strokes of dark felt-tip pen� In the 
depiction, residents look up at the engineering  
marvel, some of them appearing to cheer� No tower 
was built on the site, and Tallinn would have to wait 
until 1980 for its iconic spire: David Baziladze and  
Juri Sinis’s television tower, made of stacked  
reinforced-concrete rings, which still looms 314 m 
(1,030 ft) over the city�

ESTONIA
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THE CLOUD
MVRDV 
Seoul (KR), 2011
MVRDV’s residential towers known as The Cloud 
were doomed almost from the moment they were 
announced� They were to be built at the entrance to 
the Yongsan Dreamhub, an enormous proposed 
business complex in the South Korean capital, Seoul� 
MVRDV’s plan looked deceptively simple: a pair of 
almost identical towers, one of fifty-four floors, the 
other sixty, standing on a plinth with public gardens 
below� The skyscrapers were perfect rectangular 
prisms, concise, controlled, cubistic stelae, until the 
twenty-seventh floor� Up there, halfway to the sky, the 
Cloud broke free� As in so much of MVRDV’s work, 
the buildings became a city in the sky in the form of 
a bridge of lofts that seemed to sprout from the 
geometry of the concrete matrix cladding� The extru-
sion was, indeed, cloud-like, having the fluffy fullness 
of a cumulus� 
But, almost as soon as renderings were released, an 
angry chorus cried, ‘Shame!’ Firefighters and families 
of survivors of al-Qaeda’s attack on the Twin Towers 
in New York on 11 September 2001 exclaimed that the 
bridge looked just like the plume of smoke at the 
point of the planes’ impact� The conspiracy-minded 
were quick to add that Daniel Libeskind, who had 
designed the original masterplan for the reconstruc-
tion of Ground Zero, had also furnished the master-
plan for Yongsan Dreamhub� MVRDV received threat-
ening emails, and the firm’s plea that the design was 
based on such parameters as sunlight, outside space 
and quality of life for its inhabitants and the city- 
dwellers more generally went nowhere� The Cloud 
was eventually scrapped, and two years later, in 2013, 
the fiscally strapped hub was cancelled in its entirety�

SOUTH KOREA
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HYPERBOLOID
IM Pei
New York, New York (US), 1954

In the 1950s, as struggling railways across the United 
States began to sell their holdings to make up for 
severe revenue losses, Robert Young, newly elected 
chairman of the ailing New York Central Railroad, 
looked for ways to develop the valuable land where 
Grand Central Terminal sat, at 42nd Street and Park 
Avenue� According to Young, the railway was losing 

$24 million a year operating the station, which had 
opened on 2 February 1913� Not exploiting the air 
rights above the building, he said, was as foolish as 
owning ‘a stretch of farmland worth $100 billion and 
never putting a plough to it’� 
Young teamed up with the property magnate William 
Zeckendorf, whose in-house architect, IM Pei, proposed 
the Hyperboloid, a 456 m tall (1,496 ft) office tower and 
transit hub to replace the station� The 109-storey, $100 
million edifice would have been the world’s tallest – and 
most costly – structure, besting the Empire State Build-
ing by more than 61 m (200 ft)� The hourglass shape 
sharply reduced wind forces and required far less 

structural steel� Zeckendorf described the plan as more 
valuable than the existing ‘second-rate Beaux-Arts 
Building� The main hall is to me not really a great space� 
One look and you’ve seen it all� Great spaces should 
be infinitely varied, constantly changing�’ 
Young, besieged by the railway’s plummeting profits 
and by a Senate investigation of the industry’s decline, 
committed suicide in January 1958, halting any hope 
for the structure� The attempt to replace Grand Central 
station sparked the modern preservation movement, 
and the terminal received city landmark status in 1967, 
preserving the beloved icon forever�

UNITED STATES
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DUBAI OPERA HOUSE
Zaha Hadid
Dubai (AE), 2007

As early as 2005 word leaked that the UK-based 
starchitect Zaha Hadid might be designing the most 
‘Zaha’ of projects at the peak of a global building 
boom: the $100 million Dubai Opera House� By 2007 
it was official, and designs began circulating for what 
would become the Persian Gulf’s first opera house, 
on an island in Dubai Creek, the historic focus of 

trade in a city that had long embraced the economic 
engines of oil and real estate� 
Containing a 2,500-seat opera house, an 800-seat 
theatre, an art gallery, a performing arts school and 
a themed hotel, the complex surged out of the 
ground as a flowing built landscape inspired by the 
local dunes and mountains� It was anchored by a 
grand foyer and culminated in varied peaks, textured 
with abstract Islamic motifs, housing each element 
of the programme� 
By 2009 the global property meltdown had killed the 
endeavour, along with hundreds more speculative 
proposals in the overheated Emirates, including 

works by Jean Nouvel, Snøhetta and OMA, and even 
a hotel for Donald Trump at the base of Palm 
Jumeirah� The opera’s developer, Sama Dubai (which 
was later rescued by a massive government bail out) 
nixed virtually every project in its pipeline� Other 
Hadid spectacles in the UAE disintegrated as well, 
including a torquing performing-arts centre on 
Saadiyat Island in Abu Dhabi� 
Once the financial dust had settled, Dubai did get its 
opera house: a far less elaborate design sketched by 
Atkins architects and engineers and developed by 
Emaar Properties� It opened in 2016, the year Hadid 
passed away�

DUBAI SOLAR INNOVATION 
CENTER
Antoine Predock
Dubai (AE), 2012
The architect Antoine Predock of Albuquerque, New 
Mexico, has long juggled the futuristic and the pre-
historic, incorporating advanced applications while 
blurring the line between architecture and landscape� 
His competition entry for the Dubai Energy and Water 
Authority’s Solar Innovation Center, showcasing solar 

technology and acting as the centrepiece of the Emir-
ate’s new Mohammed bin Rashid Al Maktoum Solar 
Park, was partially embedded into arcing dunes, staying 
cool via the Earth’s thermal mass� The ‘village’, con-
sisting of varied structures separated by paths and 
greenery, was covered by a light, tent-like roof, em-
bedded with solar collectors of cell-thin film� The air 
pocket between the undulating roof and the amorphous 
solar collectors would create another natural source 
of cooling� New Mexico is a great training ground for 
creating eco-friendly designs in a harsh environment, 
Predock told Engineering�com in November 2018� 
‘You’re kind of self-taught in terms of what you can 

get away with and [what] you can’t in that kind of cli-
mate,’ he said� Inside, interactive paths unfurled along 
gently descending ramps� At the end of the exhibition 
sequence visitors would ascend the spherical ‘sun’ of 
the IMAX theatre to experience views in all directions� 
Next to that structure a large, cone-shaped structure 
expelled warm air from the complex via the ‘chimney 
effect’, which exploits the rising of hot air in order to 
cool interior spaces� The competition was won by 
Kettle Collective, founded by former RMJM chief Tony 
Kettle� The ziggurat-like building, inspired by traditional 
Islamic geometry and covered with thousands of in-
tegrated solar panels, was completed in 2021�

UNITED ARAB EMERIATES
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Jeong
The Spirit of Korean Craft and Design

Hyo Jung Lee, with essays by Teo Yang, Beth McKillop, and J Kathryn Hong

The first book to explore the full scope and 
beauty of Korean design – from traditional 
craft to celebrated contemporary creations

Korean design – which is characterised by its unique 
blend of tradition and innovation as well as its focus 
on sustainability and efficiency – is becoming 
increasingly recognised for its creativity, quality, and 
beauty. This is the first book to present a substantial 
overview of Korea’s fascinating craft and design 
scene. At the core of the book is jeong – a uniquely 
Korean concept that shapes relationships, behaviors, 
and even artistic expressions. In the context of craft 
and design, jeong is revealed through attention to 
detail and the profound connection between maker, 
object, and user. This book presents 175 remarkable 
works, ranging from traditional moon jars and finely 
woven baskets to delicate textiles and innovative 
contemporary furniture. Each piece is represented by 
a striking image with a concise caption, and the 
volume also features essays by leading experts that 
explore the significance of jeong and trace the history 
of Korean craft.

Hyo Jung Lee is a graphic designer at Pentagram. 
In 2020 she founded the Korean Craft and Design 
digital platform, through which she has facilitated 
dialogues between Korean and international 
designers. She was born in Korea and now lives in 
London.
-
Teo Yang is the founder of Seoul-based Teo Yang 
Studio, known for designing commercial and high-
end residential projects and creative collaborations 
with international luxury brands. 
-
Beth McKillop was formerly curator of Chinese and 
Korean collections at the British Library and Deputy 
Director of the Victoria & Albert Museum (2011-
2016), where she is currently a senior research 
fellow. 
-
J Kathryn Hong has served as the Chief Creative 
Officer of Onjium since 2013. In 2025, she was 
appointed Chairperson of the Arumjigi Foundation 
– a non-profit private organization that showcases 
the beauty and values of traditional Korean culture.
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Following in the footsteps of Phaidon’s 
incredibly successful title, WA: The 
Essence of Japanese Design, this is  
the first book to present a substantial 
overview of Korea’s fascinating  
craft and design scene
-
Jeong highlights 175 beautiful, inspiring, 
creative, and important objects, from 
traditional to contemporary, including 
lacquerware, ceramics, embroidery, 
furniture, textiles, and more
-

Jeong is a Korean word with no direct 
translation in English. It is a uniquely 
Korean concept that encompasses deep 
affection, emotional connection, and a 
sense of attachment that develops over 
time through shared experiences, care, 
and familiarity
-
Featured pieces include stunning 
traditional moon jars, intricately woven 
baskets, delicate textiles, and cutting-
edge contemporary furniture – each 
represented by a beautiful image with 
short caption

The book opens with essays by 
contemporary Korean design prodigy 
Teo Yang; former curator of Chinese and 
Korean collections at the British Library 
and Deputy Director of the Victoria & 
Albert Museum, Beth McKillop; and  
J Kathryn Hong, Chief Creative Officer 
of Onjium
-
The book also features specially 
commissioned imagery by Seoul-based 
fashion photographer Hyunwoo Min, 
who has shot for Vogue Korea among 
other publications.
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GALDAE BITJARU | DONG KYUN LEE | 2022 | COMMON REED
 
Dong Kyun Lee is dedicated to preserving the traditional Korean craft of broom-
making. His workshop in Jecheon, Gwangdeok Broomcraft Studio, is one of the last  
in the country still producing brooms using ancestral methods. These techniques 
include harvesting rice straw and galdae (reed), boiling it in salt water and binding  
it by hand – a meticulous process passed down through generations of his family.

갈
대
빗
자
루
 

MYEOKSEORI | ANONYMOUS | STRAW

Myeokseori is a tightly woven straw container traditionally found in rural Korea, used 
to store and transport crops, as well as to dry threshed grains. Its dense weave ensures 
that not a single kernel of harvested barley or millet is lost. Typically rectangular at the 
base, myeokseori are produced in various sizes and can last for several years, making 
them a durable and readily accessible tool.
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BEOSEON | MOHM | 2017 | LINEN-COTTON BLEND

Mohm (see also page 131) was established in Buyeo, a small town renowned for its 
rich crafting heritage. The studio, founded by designers Sunjin Kim and Seoyoon Lim, 
works with local artisans to craft its minimalist collections. These slippers, inspired by the 
traditional Korean socks beoseon (see page 175) were designed in 2017 as part of their 
first ever collection, SoBaek. 
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FROST | CHRISTINA KIM | 2017 | SILK

Artist and designer Christina Kim (see also page 157) reinterprets traditional textiles 
through a contemporary lens, bridging craft and design while honouring and repurposing 
heritage practices. Drawing on the flowing lines of the hanbok, she reimagines them 
through layering and transforming undergarments into outerwear. Frost takes inspiration 
from the icy stillness of winter mornings, through fabrics in twenty subtle shades of white. 
The work emerged from a collaboration with ONJIUM Clothing Studio, the research 
and artisan branch of Arumjigi (see page 14).
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COURTYARD VASE | STUDIO MILLIONROSES | 2024 | COLOURED GLASS

Studio Millionroses, based in Seoul, is a collaboration between designer Hyung Moon 
Choi and photographer Joo Young Kim. Their Courtyard vase is made from coloured 
glass panels set on a sturdy aluminium base. Angular panels of varying heights form  
an architectural silhouette, evoking the layered courtyards of traditional Korean homes.

코
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DAAM DAH PLATE | KEE RYONG CHOI | 2022 | GLASS, GOLD LEAF

For his Daam Dah series, Scotland-based glass artist Kee Ryong Choi introduced tiny  
air bubbles into the glass – imperfections that are usually avoided in glassmaking. 
Rather than concealing them, he emphasized these irregularities by adorning them with 
flecks of gold foil. The technique draws on sanggam, an inlay method used for centuries 
by Korean artisans to embed patterns and motifs into ceramic and glass surfaces.
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JI-CHANG | CHANG EUNGBOK | 2017 | WOOD, HANJI

Ji–Chang is a contemporary reinterpretation of the traditional ‘breathing cabinet’ used 
for food storage during the Joseon Dynasty. These cupboards employed hanji (handmade 
paper), silk or linen to cover wooden frames, allowing ventilation. Chang Eungbok’s 
modern version contrasts a simple wood-and-paper exterior with colourful silk panels 
inside, painstakingly hand-painted with traditional motifs.

STACK | JAEWOO AHN | 2023 | ASH BURL, BRASS

The Korean folk tradition of doltap involves stacking stones to make a wish. Drawing 
inspiration from this ritual, Jaewoo Ahn’s Stack cabinet features wooden volumes 
containing concealed drawers, each crowned with a bronze handle cast from a real 
pebble. These knobs are intentionally textured, and designed to grow smoother  
with time and touch, echoing the way stones are gradually shaped by the elements.
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HAHOETAL |ANONYMOUS | JOSEON DYNASTY | WOOD

Hahoetal are wooden masks used in the Hahoe Byeolsingut Talnori, a masked dance-
drama originating in Hahoe Village in Andong, North Gyeonsang Province. The 
performance blends ritual, satire and entertainment, dating back to the Goryeo Dynasty. 
Carved with exaggerated expressions, the masks fall into three main types – female, 
male and animal – each embodying social roles, humour and folklore. Today, the making 
of Hahoetal remains an iconic Korean folk craft, celebrated for its artistry, expressive 
power and enduring connection to tradition and communal memory. 

NORIGAE | CHRISTINA KIM | 2023 | FABRIC, THREAD

Norigae is a traditional ornamental pendant worn with hanbok, suspended either from 
the ties of the jeogori (jacket) or from the chima (skirt) waist. They are thought to have 
evolved from yopae, waist ornaments worn in the Silla Kingdom during the Three 
Kingdoms period. Designs varied in shape, colour and material, from precious metals 
to silk tassels. These contemporary designs by Christina Kim were made by hand using 
leftover scraps of fabric, and symbolize protection from misfortune. 

16 17

HANGING SPLIT NO. 247 | SOOYON KIM | 2024 | HEMP, RAMIE, STONE

The Hanging Split series is produced by Limn Seoul, a textile brand founded by designer 
Sooyon Kim. Each piece is constructed by stitching together panels of hemp and mosi 
– a natural fibre made from ramie, a nettle-like plant native to East Asia. For the final 
touch, Kim – who regards stone as a vessel of stories and history – suspends small 
pebbles from the seams, adding structural weight but also imparting a sense of balance 
and vitality. In this way, the peices can function simultaneously as shades, room dividers 
and decorative textiles.

BORYO BANGSEOK | YESL LEE | 2025 | COTTON, FABRIC

This cushion, created by Yesl Lee in collaboration with ONJIUM (see page 14),  
is inspired by the traditional boryo, a type of Korean floor cushion beloved for its  
firm-yet-soft texture and seasonal comfort – cool in summer, warm in winter. The  
design features a thick, cotton-filled base and a removable cover, secured with ties.  
The fabrics can be customized according to space, season, or personal taste, ranging from 
rare, quilted textiles to handwoven atelier fabrics and functional technical materials.
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Observations, Research, and Design
Todd Bracher

The first monograph on acclaimed American 
designer Todd Bracher, whose collaborations 
span leading international brands such as 
Georg Jensen, Cappellini, Fritz Hansen, 
Herman Miller, Issey Miyake, and 3M

Celebrating more than 25 years of collaborations 
between Todd Bracher and some of the most 
influential figures in the design world, this book 
showcases Bracher’s work and philosophy. 
Organized alphabetically in 26 chapters, the A-to-Z 
structure allows Bracher’s story to unfold in an 
exciting and non-linear journey, creating surprising 
connections. Accompanied by a rich selection of 
images, Observations, Research, and Design reflects 
on Bracher’s distinctive design philosophy and 
context-based approach, highlighting how social, 
cultural, and environmental conditions shape elegant, 
enduring, and sustainable solutions.
-

Todd Bracher is a renowned American designer. 
Based in New York, he founded BRACHER,  
an industrial design and advisory firm in 1999.  
Known for his context-based approach, he has won 
numerous international design awards including 
being recognised as Designer of the Year on 
multiple occasions.
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Divided into 26 chapters – including 
Essentialism, Journey, and Visionary – 
this book highlights the breadth of 
Bracher’s influence on contemporary 
design and design theory
-
An Inventory chapter provides a 
comprehensive overview of Bracher’s 
varied projects, charting the 
development and breadth of his design
-

The more than 200 illustrations range 
from work-in-progress sketches and 
behind-the-scenes brainstorming to 
images of the final products
-
Featured projects include Bracher’s 
collaborations with some of the world’s 
most renowned design and fashion 
brands including Humanscale, Issey 
Miyake, Georg Jensen, Knoll, Herman 
Miller, Fritz Hansen, and Cappellini, 
among many others
-

Bracher presents his work in science-
based design, highlighting how design 
can translate scientific discovery into 
solutions with impact at scale
-
With work spanning a wide range of 
industries from furniture and interior 
design to product design and design 
consulting, this book will appeal to all 
designers and design enthusiasts 
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Asa Tables, 2015. Side tables that complement 
the Asa lounge chair by incorporating its distinctive 
S-curve profile. The design creates a sense of 
visual continuity when used alongside the seating 
collection while maintaining an elegant presence 
as stand-alone pieces. The tables share the lounge’s 
design language while fulfilling different functional 
requirements. (Previous image.)

Chicago Showroom Design, 2016. A design for 
the Chicago flagship showroom representing 
a comprehensive revitalization effort. The 
space demonstrates how furniture can address 
contemporary work needs through innovative 
applications and arrangements. The showroom 
serves as a physical manifestation of the brand’s 
evolution, showcasing products in contexts that 
reflect changing workplace dynamics.

Cityscape, 2020, pp. 190, 195. A fully modular 
sofa system designed to plan for and adapt to 
contemporary architectural needs. The two-sided 
seating configuration can be arranged to meet any 
situational application, providing flexibility for various 
spaces and functions while maintaining design 
coherence throughout different arrangements.

Creative Direction, 2016–2020, p. 148. Led a 
comprehensive brand-reinvention initiative that 
included strategic product portfolio audit, material 
palette refresh, photography art direction, and 
showroom redesign. This integrated approach 
revitalized the brand’s visual identity and market 
positioning, creating cohesive expression across 
all touchpoints while responding to evolving 
market opportunities.

Meki, 2019. A table collection that celebrates material 
expression through the thoughtful combination 
of natural stone, hardwood, and stainless steel. 
The design highlights the inherent qualities of each 
material while creating a harmonious relationship 
between elements with different visual and tactile 
characteristics. This materials-focused approach 
creates tables with rich sensory appeal beyond their 
functional purpose.

Nest Lounge, 2011. A lounge chair collection designed 
to honor HBF’s heritage in wood structures while 
addressing contemporary collaborative workspaces. 
The system features a signature lounge chair with 
transparent mesh upholstery symbolizing open 
office plans. The chair’s wedge shape facilitates 
interaction with multiple colleagues, while its mesh 
cradle provides comfort without traditional foam 
construction, resulting in lighter, more efficient 
production. (Next image.)

Nest Satellite Table, 2011. A minimalist  
cantilevered side table designed to complement  
the Nest seating collection. The lightweight  
structure provides a functional work surface  
in collaborative zones without visual heaviness.  
Its slim profile allows it to be positioned close to  
the user while maintaining open sightlines, 
supporting impromptu meetings and focused  
work in shared environments.

Nest Tables, 2014. Occasional tables designed with 
integrated power solutions, pioneering the concept 
of work happening outside traditional workstations. 
The tables support collaborative and mobile 
work styles by providing necessary technology 
connections in casual settings. This forward-thinking 
approach anticipated the evolution toward more 
flexible working environments and practices.

New York City Showroom Design, 2017. A design for 
the Flatiron district flagship location featuring an 
expansive floorplate that serves as a resource hub for 
New York–based specifiers. The space incorporates 
a dedicated material lab where designers can explore 
finish and fabric options. This comprehensive 
environment functions as both showcase and 
working tool for the design community in one of the 
industry’s key markets.

Rediscovery, 2016. Created a photography strategy 
that redefined the brand’s visual language for 
contemporary specifiers. The art direction 
established a consistent aesthetic across product 
photography, environmental shots, and marketing 
materials. This visual approach positioned furniture 

in authentic architectural contexts, connecting with 
design professionals through imagery that respects 
their sophisticated visual sensibilities.

Strategic Advisory, 2017. Provided strategic 
consultation to evaluate brand positioning 
within the commercial furniture market. Analysis 
included competitive assessment, market 
opportunity identification, and recommendations 
for future product development. This advisory 
work established a foundation for business 
transformation while maintaining the company’s 
design heritage.

Strategic Advisory, 2017. Curated and developed 
a roster of international design talent to create 
distinctive product collections. This strategic 
initiative balanced established designers with 
emerging voices, creating a diverse portfolio that 
expanded market reach while maintaining design 
coherence across different product categories.

Triscape, 2019. A modular series of benches and 
tables inspired by tessellation patterns. The system 
uses triangular elements that can be systematically 
deployed throughout a space, allowing for  
on-site customization. This approach enables varied 
configurations that respond to specific spatial 
needs while maintaining visual coherence through 
geometric relationships. (Previous image.)

Universal Tables, 2017. A modular table system 
designed with a limited set of interchangeable 
components that can be mixed and matched 
to create various applications. From side tables 
to café tables to occasional pieces, the system 
achieves remarkable versatility through thoughtful 
standardization. This approach allows specifiers 
to address different functional needs while 
maintaining design consistency across many 
different configurations.

one of Fritz Hansen’s most successful conference 
tables. (Previous image.)

GANDIA BLASCO  
(Spain)

Spanish company founded in 1941, specializing in 
outdoor furniture and accessories. Known for 
contemporary design with Mediterranean influences 
for residential and contract markets.

MASS, 2023. A modular outdoor sofa system 
designed to create flexible social spaces. The 
system uses fractal geometry to enable numerous 
configuration possibilities that adapt to different 
settings and user needs. MASS supports 
various interactions in both private and public 
environments through simple building blocks that 
prioritize comfort while maintaining the versatility 
to be reconfigured as requirements change. 
(Previous image.)

GEORG JENSEN  
(Denmark)

Danish design house established in 1904, renowned 
for silver hollowware, jewelry, watches, and other 
home products, including iconic cutlery patterns. 
Creates timeless designs characterized by quality 
craftsmanship and functionalism and a deep 
commitment to tradition. 

Carry, 2011. A bowl design featuring an integrated 
handle that creates a seamless, generous form. The 
unified approach eliminates the visual interruption 
of separate components, allowing for both aesthetic 
elegance and practical functionality in a single, 
flowing piece. (Previous image.)

Creative Direction, 2007–2009. Developed product 
design and communications strategy for Georg 
Jensen to maintain market relevance while honoring 
their one-hundred-year heritage. The work spanned 
all five product categories (jewelry, watches, 
living, holiday, and silverware), introducing new 
materials and approaches. The strategy humanized 
products within the luxury lifestyle context while 
reviving the brand’s legacy through contemporary 
interpretations of silver and stainless steel design.

Flora, 2007, pp. 217–219. A vase design for Georg 
Jensen inspired by natural forms, specifically 
the sprouting of a flower bud. The design features 
a long, graceful neck that reflects the colors of 
floral arrangements along its stainless steel surface, 
making the flowers themselves the focal point. 
Recognized as a Jensen Masterpiece, Flora 
represents a return to the brand’s heritage of 
nature-inspired Danish design while establishing 
a contemporary icon. (Previous image.)

Georg, 2007. A child’s first plate and bowl collection 
for Georg Jensen. This introductory tableware offering 
combines the brand’s design principles with child-
friendly functionality, creating pieces that balance 
sophistication with practicality for young users.

Lilia, 2006. A tea light design that utilizes polished 
steel surfaces to enhance illumination through 
reflection. The design multiplies the small flame’s 
impact by capturing and redirecting light across 
the polished body, creating a more significant visual 
presence from a minimal light source.

Masterpieces, 2009, p 149. A categorization initiative 
for Georg Jensen that identified products with 
twenty-five-plus years of sales history, designating 
them as Masterpieces. The project made these 
classic silver designs available in stainless 
steel alternatives, preserving their heritage while 
increasing accessibility to a broader market. 
(Previous image.)

HBF  
(United States)

American furniture manufacturer founded in 1979, 
specializing in contract furniture. Creates seating, 
tables, textiles, and casegoods for corporate, 
healthcare, and hospitality environments with 
a focus on design, craft, and sustainability.

Ami, 2017. A democratic round meeting table 
designed to challenge traditional rectangular 
meeting spaces. The form ensures all participants 
are positioned equally, removing implied hierarchy. 
A custom-designed integrated power hub stows 
away when not needed, supporting technology 
requirements without disrupting the table’s clean 
aesthetic or collaborative intent. The design 
promotes more equitable interaction patterns.

Andaz, 2017. A pared-back collection of café 
chairs and stools designed with essential forms. 
The series focuses on clean lines and balanced 
proportions while maintaining comfort and durability 
for hospitality settings. The minimalist approach 
creates versatile seating that integrates seamlessly 
into various interior environments.

Asa Lounge, 2013. A compact lounge chair that 
achieves exceptional comfort despite its small 
footprint. The design follows the natural S-curve 
of the human spine, providing ergonomic support 
without requiring excessive space. This approach 
creates an efficient seating solution that 
maintains comfort standards while addressing 
spatial constraints in contemporary commercial 
environments. (Next image.)

122. 123.  Launch
Installation at WantedDesign in New York City, 2012: Lightfalls propagates light 
across the architectural surface through its cascading optical system.

Detail from the Lightfalls launch at the Elms Lesters Painting Rooms in 2013 in 
London, showing a linear array of the optic system in sequence.

132. 133.  Moon Dome, Mater, 2005. 
The moon observed from Niodior, Senegal. 
Coordinates: 13°49’34.2”N 16°45’37.5”W. Time: 16.08.2025, 13:21.

146. 147.   Orchestrate

for transformation. However, this requires leadership that 
understands design not as mere aesthetics but as a problem-
solving methodology that can address complex business 
challenges. The most successful partnerships occur when 
CEOs and senior executives recognize design as a strategic 
discipline capable of driving competitive advantage, not 
simply a service function that makes things more attractive.

This partnership mentality manifests in practical ways. I spend 
significant time understanding the business fundamentals 
before making recommendations. I familiarize myself with 
company resources, unique IP, product road maps, sales 
channels, and operational constraints. This foundation 
allows me to propose solutions that actually work within the 
organization’s reality. I study financial statements, competitive 
landscapes, customer research, and internal capabilities 
with the same rigor I might analyze material properties or 
manufacturing processes.

The partnership extends to implementation. Rather than 
delivering a strategy document and departing, I remain 
engaged through execution, helping navigate inevitable 
obstacles and adjusting approaches when necessary. This 
sustained involvement ensures continuity and allows for 
responsive adaptation as initiatives progress from concept 
to reality. Implementation is where most strategies fail—not 
because the ideas were wrong but because the complex 
reality of organizational change wasn’t adequately supported.

True partnership also means sharing accountability for 
results. I measure success not by design awards or press 
coverage but by the same metrics leadership uses: market 
share gains, efficiency improvements, sales growth, or brand 
perception shifts. This shared definition of success ensures 
alignment and reinforces that marketing serves business 
objectives rather than operating in a separate realm. Any 
success story is the result of collaborative effort—never 

one person’s work alone but always the product of strong 
partnerships with committed and supportive leadership.

After all, this work encompasses all of the touchpoints 
that customers encounter with any brand—from the physical 
product itself to the digital experience, retail spaces, 
imagery, storytelling, and beyond. This holistic view demands 
partnership across an organization and reinforces why this 
integrative approach belongs at the strategic level, helping 
to orchestrate this complex ecosystem of interactions rather 
than just styling individual elements within it.

THE INDUSTRIAL DESIGNER’S TOOL KIT

My foundation as an industrial designer provides a crucial 
technical grounding to my work. This background offers 
distinct advantages when operating at strategic levels, 
particularly in understanding the complex interplay between 
design decisions and business operations.

Where marketing-oriented creative leads might propose 
new colors or materials to refresh a product portfolio, my 
industrial design background enables me to immediately 
grasp the broader implications: inventory impacts, speed-
to-market considerations, and minimum order quantities 
(MOQs). I understand how to leverage supply chains (or 
consolidate them) to simultaneously satisfy marketing 
aspirations and operational efficiencies.

This technical foundation proves invaluable in countless ways. 
When evaluating new product opportunities, I can quickly 
assess manufacturing feasibility, tooling requirements, and 
scalability constraints. I understand the difference between 
what’s possible in a prototype and what’s viable in production. 
This prevents organizations from pursuing attractive concepts 
that would prove operationally or financially catastrophic.

While my roots lie in designing objects and experiences, my 
deepest professional satisfaction comes from designing 
businesses. This might surprise those who know me primarily 
through my industrial design work, but the principles aren’t 
as different as they might appear. Both require understanding 
context, identifying opportunities, balancing constraints, 
and creating value. The scale and complexity differ, but 
the fundamental creative approach remains consistent. 
The business becomes the ultimate design challenge—a 
multidimensional system where every decision affects every 
other element. This is where my contextual design approach 
comes into its own—recognizing the powerful connections 
between seemingly disparate elements and leveraging these 
relationships to create comprehensive, integrated solutions.

The parallels between product design and business design 
run deeper than most realize. When designing a chair, I 
consider the user’s posture, the manufacturing process, 
material properties, cost constraints, distribution channels, 
and aesthetic preferences—all simultaneously. Business 
design operates with similar multifaceted considerations: 
market dynamics, organizational capabilities, competitive 
positioning, resource allocation, cultural factors, and strategic 
objectives. In both cases, success emerges from synthesizing 
these diverse inputs into a coherent, functional whole that 
serves its intended purpose while exceeding expectations.

I’ve never been entirely comfortable with the title creative 
director—it doesn’t fully capture the scope of what I do. 
My role is more aligned with that of a chief design officer, 
though in a consulting capacity. This represents an emerging 
approach to design leadership, one that transcends traditional 
boundaries between aesthetics and business strategy. While 
organizations have long separated these functions, the most 
forward-thinking companies now recognize that design 
thinking applied at a systemic level can transform entire 

businesses. That’s the space I operate in—not just directing 
creative output but orchestrating how design principles can 
reshape business fundamentals.

This distinction matters because it fundamentally changes 
the nature of engagement. A creative director typically inherits 
strategic direction and translates it into visual expression. 
My role involves participating in the creation of that strategic 
direction itself, ensuring that business strategy and design 
strategy develop in harmony rather than in sequence. This 
integrated approach prevents the common disconnect where 
brilliant strategies fail because they cannot be meaningfully 
expressed, or where beautiful expressions lack a strategic 
foundation.

THE BUSINESS PARTNERSHIP MODEL

My approach centers on building genuine business 
partnerships. This isn’t consultancy in the traditional sense, 
where an external expert delivers recommendations that 
may or may not be implemented. Instead I position myself as 
a true partner with skin in the game—someone who shares 
responsibility for outcomes and stands alongside leadership 
through implementation challenges.

The role I play remains an emerging paradigm. Many 
organizations have yet to discover the transformative effects 
that strategic design leadership can bring when properly 
positioned and supported. While progressive companies such 
as Apple, Airbnb, and Nike have demonstrated the power of 
design-led thinking at the highest levels, many businesses still 
relegate design to a downstream, tactical function rather than 
an upstream, strategic driver.

When design thinking is elevated to the executive level and 
given appropriate influence, it becomes a powerful catalyst 

2–4. Creative direction for Georg Jensen, various collections, 2008–2009.1. The Georg Jensen smithy. 
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For the Path chair, we pursued a multilayered approach 
to verification, building on Humanscale’s rigorous standards 
for environmental certification. We obtained traditional 
certifications that confirm environmental performance: 
BIFMA Level 3 certification (the highest level), Red List 
Free Declare Label (confirming no harmful chemicals), 
Indoor Advantage Gold (verifying low VOC emissions), 
and LPC Certification (validating life-cycle performance). 
These certifications provide important baseline validation, 
but they don’t fully capture net-positive impact. Following 
Humanscale’s pioneering methodology, we conducted a 
comprehensive life-cycle assessment that quantified both the 
environmental costs and possible benefits of the chair across 
twenty distinct sustainability categories.

What achieves a net-positive product, however, is a unique 
combination of handprints and footprints. The manufacturing 
of any product is a form of extraction, even if some processes 
are less harmful than others. Handprints, by contrast, 
represent a restorative practice. Humanscale’s handprinting 
projects include the installation of solar panels at nonprofits 
across the United States and the refurbishment of wells in 
rural India to provide safe drinking water. In other words, to 
create the world’s most sustainable chair, we not only needed 
to do everything possible to reduce our footprint during the 
manufacturing process but also to expand our handprint by 
contributing positive benefits to the world’s environment. 

THE PATH FORWARD

While material selection and efficient engineering formed 
the foundation of Path’s net-positive approach, true 
sustainability demands more than technical solutions—it 
requires a fundamental shift in how we think about value. 
The conventional business model treats environmental 
considerations as negative impacts to be minimized. With Path, 
we flipped this model, seeing ocean plastic not as merely a 
recycled material option but as a core element of the chair’s 
value proposition. By removing harmful waste from marine 
ecosystems and working with Humanscale’s global reach, 
we at the very least found a way to prevent further ecological 
damage that grows exponentially with each unit manufactured.
This project wasn’t the culmination of our sustainability 
journey but its beginning. It proves businesses can thrive 
while regenerating rather than depleting natural systems, 
establishing a new baseline for what we should expect 
from products. Transformation at this scale required an 

organization seeking the same outcomes; while Path took 
five years to develop from scratch, it actually built upon twenty 
years of experience and research accumulated at Humanscale. 
Their expertise in materials, ergonomics, and manufacturing 
processes provided the foundation that made this 
breakthrough possible—innovation that requires alignment 
between design vision and organizational commitment.

As other manufacturers now follow suit, the industry is 
recognizing that regenerative design represents not just an 
ethical imperative but a competitive advantage. The task chair 
was the perfect testing ground because of its complexity and 
ubiquity. By transforming one of the most materially intensive 
products in the furniture industry, we’ve demonstrated that 
these principles can apply to virtually any manufactured good. 

OCEAN PLASTICS (9.49 POUNDS PER CHAIR)

Each Path chair is made using a total of 9.49 pounds of ocean 
plastic with 6.24 pounds coming from upcycled fishing nets, 
the most harmful type of ocean plastic. These fishing nets 
(nylon 6,6 and nylon 6) persist for more than six hundred 
years in marine environments and cause widespread marine 
life casualties through entanglement. Through a process 
of collection, cleaning, and reformulation into glass-filled 
nylon, these materials achieve superior strength. The other 
3.25 pounds of plastic used in the Path chair are made from 
recycled yogurt cups that are collected within fifty kilometers 
of coastlines. This integrated approach removes harmful 
waste from at-risk ecosystems.

3.

Path chair assembly.3. The Path chair ships in four easily assembled components to reduce carton size. 

B.

13.   Bracher (Brā-cher) Bracher with Humanscale’s Trea chair with Kvadrat Steelcut Quartet seat pad.

Design as a method for experiencing and understanding the world. 
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Tiffany Silver
The Peter Marino Collection 

Peter Marino, with an introduction by Spencer Gordon, III, and Mark F. McHugh

An inside look into Peter Marino’s private 
collection of wide-ranging works in silver  
by Tiffany & Co., reproduced in a luxe, 
oversized format

For more than 180 years, Tiffany & Co. has been 
synonymous with expert silversmithing. From silver 
spoons and serving trays to teapots and candelabras, 
Tiffany has made its indelible mark on American 
decorative arts. Now, for the first time, readers will get 
an inside look into the personal collection of world-
renowned architect Peter Marino, who has acquired 
his pieces of Tiffany silver over the course of five 
decades with his ever-discerning eye. More than just 
plates with decorative flourishes, Marino’s collection 
boasts intricately designed pitchers, sugar bowls, 
trophies, platters, and more that display the full 
mastery of Tiffany artisans – gilded butterflies and 
dragonflies flit across hammered silver surfaces while 
fish swim among delicately engraved seagrass and 
mixed-metal irises and dandelions appear in full 
blossom. Marino describes his connection to Tiffany 
in a foreword, and an insightful introduction by silver 

experts Spencer Gordon, III, and Mark F. McHugh 
places Marino’s superb collection within the overall 
context of Tiffany’s history, as well as American 
decorative arts in general. Reproduced in a luxe, 
oversized format, Tiffany Silver features more than 
130 images, including design drawings from the 
Tiffany Archives, as well as a comprehensive visual 
index of the extraordinary pieces in Marino’s 
collection. 
-
Peter Marino is the principal of Peter Marino 
Architect PLLC, the New York-based architecture 
firm he founded in 1978. His work includes award-
winning residential, retail, cultural, and hospitality 
projects worldwide. An avid collector and patron of 
the arts, Marino is known for integrating art within 
his architectural designs and has commissioned 
more than 300 site-specific, original works of art 
from prominent contemporary artists.
-
Spencer Gordon, III, and Mark F. McHugh, known 
for their research and scholarship, are the founding 
owners of Spencer Marks, which specializes in fine 
antique and twentieth-century silver. 

$ 
£ 
€ 
$ 
$

275.00 
200.00 
250.00 
350.00 
400.00

US 
UK 

EUR 
CAN 
AUS

Hardback 
oversized format 
356 x 356 mm 
14 x 14 inches 
136 pp 
130 col illus. 
 - 
Published 
March 2026 
Phaidon

978 1 83729 195 3

9 7 8 1 8 3 7 2 9 1 9 5 3

An inside look into the personal 
collection of world-renowned architect 
Peter Marino, displaying the full mastery 
of Tiffany artisans
-
Meticulously produced in a lavish 
oversized format, the book is illustrated 
with more than 130 images of pieces 
in Marino’s collection, as well as  
original design drawings from the 
Tiffany Archives
-

Includes a foreword by Marino, an 
insightful introduction by renowned 
silver experts Spencer Gordon, III, and 
Mark F. McHugh of Spencer Marks,  
plus a comprehensive visual index of 
the extraordinary pieces in Marino’s 
collection
-

With the same trim size and overall 
design, the volume is the perfect 
companion to Marino’s previous 
collection books, Théodore Deck,  
Adrien Dalpayrat, and Ernest Chaplet
-
The book will coincide with an exhibition 
of Marino’s collection of Tiffany silver  
at the Peter Marino Art Foundation in 
Southampton, New York, (May–October 
2026), and has the full support of  
Tiffany & Co.

Adrien Dalpayrat

ISBN: 9781838660482

9 7 8 1 8 3 8 6 6 0 4 8 2

ISBN: 9781838665982

9 7 8 1 8 3 8 6 6 5 9 8 2

The Jewelry Book

$ 79.95 US,  £ 59.95 UK, 
€ 69.95 EUR

$ 275.00 US,  £ 200.00 UK, 
€ 250.00 EUR

$ 275.00 US,  £ 200.00 UK, 
€ 240.00 EUR

978 1 83866 048 2 978 1 83866 598 2978 1 83866 778 8
ISBN: 9781838667788

9 7 8 1 8 3 8 6 6 7 7 8 8

Ernest Chaplet

2 3

I have always looked twice at the “black sheep” of the arts—objects  

that are of a style or an aesthetic that are out of favor due to the 

vagaries of fashion. 

Such was my fascination with aesthetic-movement Tiffany 

silver. I was struck by the superb craftsmanship and expression  

of nature that was not in vogue in the 1980s when I began 

collecting. Abstract Expressionism and/or Pop art ruled the roost.  

I owe my eyes being opened to these masterpieces to Alice Stern, 

my mentor in so many fields of collecting, and to whom I dedicate 

this book. 

The Tiffany silver in my collection reflects what I believe all 

great art should. First, one should discover something new every 

time one looks at it. Second, great truth should be expressed 

there—and, yes, nature is recalled in these pieces in all of its 

myriad glories. Thirdly, the craftsmanship is of the very highest 

level that exists. In addition, the credibility and fantasy expressed 
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NOTA BENE  
Dimensions are shown in order of height by width by 
depth and/or diameter unless otherwise noted. Where 
one of the dimensions is unknown, it has been omitted.
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Handwork
Handcrafted Things that Made America

Edited by Emily Zaiden, with a foreword by Carol Sauvion

An engaging and essential portrait of 
America through surprising, overlooked, 
everyday, and iconic handmade things 
crafted over more than 250 years

This is a visually stunning, inspiring celebration of 
America’s spirit through surprising, iconic, overlooked, 
and everyday handcrafted objects spanning more 
than 250 years. Edited by Emily Zaiden, director and 
lead curator of the Craft in America Center, with a 
foreword by Carol Sauvion, the visionary behind the 
Peabody Award–winning PBS series Craft in 
America, this book is part of a sweeping national 
multi-institution initiative marking 250 years since the 
Declaration of Independence. Handwork uncovers 
powerful stories behind objects that shaped American 
life. From a nineteenth-century Kiowa cradleboard 
and a silver bowl made by Paul Revere to celebrate a 
rebellion, to an antique Hawaiian papa he’enalu (or 
surfboard) and a prototype for an iconic sneaker, 
these objects reflect innovation, resistance, artistry, 
and community – and were all crafted by hand. 
Accessible yet authoritative, the book includes 

illuminating essays by experts nationwide and 
places a special focus on overlooked narratives and 
the underrepresented artists who helped define 
American life through their craft. Contemporary 
makers show how craft traditions live on – 
reimagined, reinterpreted, and renewed. With 
vibrant full-color photography; a fresh, engaging 
layout; and an inclusive approach, this book is as 
captivating and eye-opening as the objects and 
artists it celebrates.
-
Emily Zaiden is director and lead curator of the 
Craft in America Center. She has curated over 
seventy exhibitions on American craft, design,  
and decorative arts. Zaiden has an MA from  
the Winterthur Program in American Material 
Culture and a BA in American Studies from 
University of California Berkeley.
-
Carol Sauvion is an American crafts scholar  
and creator of the Peabody Award–winning PBS 
series Craft in America. She is founding director 
of Craft in America and owner of Los Angeles’s 
renowned Freehand Gallery.
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Hardback 
273 x 241 mm 
9 1/2 x 10 3/4 inches 
320 pp 
200 col and B&W illus. 
 - 
Published 
April 2026 
Monacelli

978 1 58093 727 6

Handwork celebrates more than 100 
surprising, iconic, overlooked, and 
everyday handcrafted objects spanning 
more than 250 years
-
Edited by Emily Zaiden, lead curator  
of the Craft in America Center, with a 
foreword by Carol Sauvion, the visionary 
behind the Peabody Award–winning 
PBS series Craft in America, this book 
is part of a sweeping national, multi-
institution initiative marking 250 years 
since the Declaration of Independence
-

Handmade things are grouped together 
into four curated sections – DWELL, 
FEED, FURNISH, and ADORN
-
Handwork takes readers on a journey 
through time and across the multiplicity 
of cultures that have made America, 
uncovering the powerful stories behind 
objects that shaped American life
-

The official book of Handwork: 
Celebrating American Craft 2026 –  
a major national initiative featuring 
exhibitions and events at dozens of 
partner museums and a core exhibition 
at the Smithsonian, a four-part PBS 
docuseries, and specially designed 
educational components 
– 
Handwork is essential reading for 
anyone curious about American history, 
design, material culture, or craft 

The American Art Book

ISBN: 9781837290192
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The Design Book

ISBN: 9781838661434
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ISBN: 9780714873473
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$ 79.95 US,  £ 49.95 UK, 
€ 69.95 EUR

$ 79.95 US,  £ 59.95 UK, 
€ 69.95 EUR

$ 24.95 US,  £ 17.95 UK, 
€ 19.95 EUR

DWELL 6362 DWELL

Through In Search of Our Mothers’ Gardens the writer 
Alice Walker encourages us to consider the unexpected 
sites that reveal the origins of the creative traditions of 
Black women in America. Quilts are among these many 
spaces where Black women’s creativity continues to 
flourish today, and Gee’s Bend’s legacy of improvisational, 
abstract quilt patterns is a prime example of the type of 
fertile landscape that Walker seemed to imagine. The 
artists behind these bold and vibrant housetop quilts in 
Gee’s Bend, an isolated rural community in the Black Belt 
of Alabama, were inspired by the rooftops of shotgun 
houses of the region, reflecting both their surroundings 
as well as the futures they are building through repurposed 
fabrics and reflections of the heart. 

For award-winning Gee’s Bend quilter and activist 
Mary Lee Bendolph, quilts are a way to call attention to 
the lack of resources in her community and to use what 
she has at hand to make beauty and earn an income 
despite difficult circumstances. Bendolph was one of the 
leading quilters of the Freedom Quilting Bee, a collective 
that formed in 1966 of quilters in and around Gee’s Bend 
who applied their stitching skills to create high-end home 
goods such as pillows and other products for retailers like 
Sears, Roebuck and Co. in order to provide economic 
opportunities. Bendolph’s work has often reflected the 
traditions and spiritual beliefs that have been passed 
down through generations—many of the Gee’s Bend 
quilters tell stories of their great-grandmothers, 
grandmothers, and mothers as teachers of the quilting 
tradition—and that continue to shape everyday life within 
the region. Creating quilts was a means to ensure that 
families could keep warm; but quilts served social 
purposes as well: they both comforted newborn babies 
and loved ones at the end of their life. Even though 

housetop quilts exist outside of Gee’s Bend, it is safe to 
say that a housetop quilt within Gee’s Bend is a beacon of 
strength and survival in a town that has struggled to 
receive the economic support it needs. 

Bendolph’s 2004 work, Diner, is a profound example 
of her practice of using the scraps from her work with the 
Freedom Quilting Bee. Bendolph’s quilt is made from 
corduroy, which was sourced from scraps of clothing 
from the apparel brand Diner (the company’s label was 
pieced into the top right of the quilt). Bendolph uses her 
resourcefulness and improvisational style, with its 
variations on housetop-like motifs—bars and strips—to 
tell a story about both her journey and her community, 
tracing the commercial landscape of the material trade 
as fabrics travel in and out of the region. 

Bendolph and a younger generation of quilters 
coming from Gee’s Bend are also using their quilting to 
expand into other forms and mediums. In partnership 
with Paulson Fontaine Press in Berkeley, California, 
quilters translated their pieced quilt tops into fine art 
prints. Louisiana Bendolph, Mary Lee Bendolph’s 
daughter-in-law, and Essie Bendolph Pettway, Mary Lee’s 
daughter, are using the traditions that have passed down 
to them to create a new language of abstract patterns, 
including reinterpretations of the housetop quilt patterns. 
The tradition of Gee’s Bend quilt making continues, as 
quilters apply their innovative approaches to color, fabric, 
and form to move forward in new directions. —JF 

TO RESTTHE QUILT

DINER

Diner, Mary Lee Bendolph (b. 1935). 2004.  
Corduroy and cotton. 71 × 73 in. (180.3 × 185.4 cm).  

The Huntington, San Marino, CA; purchased with funds from the Art Collectors’ Council, 2021.3.2

ADORN 291290 ADORN

Most humans, in most places and times in history, have 
made their way through life with simple footwear made 
from leather, cloth, and wood, perhaps with metal buckles. 
These shoes took all sorts of wonderful shapes and 
considerable craft expertise was sometimes invested in 
them, but they were rarely comfortable and never entirely 
waterproof. Shoes of the eighteenth century were just 
fine for playing a harpsichord. Basketball? Not so much.
Dramatic change to this situation came in the 1950s, 
when Japanese and German manufacturers began 
experimenting with new synthetic materials. Rubber had 
been in use for soles a long time already, but only when 
paired with nylon uppers was a true performance-
oriented shoe born. Sneakers produced by the Japanese 
brand Onitsuka Tiger were introduced to the USA by a 
small company in Oregon that had started out under the 
name Blue Ribbon Sports. By 1972, the startup was ready 
to go its own way, with a distinctive logo created by a 
graphic design student Carolyn Davidson, and a new 
name: Nike. 

The company had a running start thanks to its roots 
in the University of Oregon track team. Bill Bowerman, the 
team coach, was a cofounder of the company and 
remained involved in R&D for years. He is not what we 
usually picture when we say “craft”—aesthetics weren’t of 
much interest to him. But he was an obsessive artisan, 
driven to pare away any excess weight from every shoe 
while maximizing strength and durability. He had the skill 
set of an eighteenth-century cobbler, but a totally 
different goal. His experimental track shoes and close 
collaboration with athletes set a template that Nike would 
follow for decades to come, including in its high-profile 
endorsement deals with Michael Jordan and other 
superstars. Nike is one of the biggest brands in the USA, 

raking in over $50 billion annually. Again—not what we 
normally mean when we say craft, but prototyping by 
hand remains vital to the company to this day. 

The precipitous rise of sneaker culture, and a wider 
shift toward informality in everyday dress, has spelled 
trouble for traditional shoemaking in America. A craft that 
was practiced in every city and town as recently as the 
1950s has now become a rarity. Amara Hark Weber, a 
prominent spokesperson for the trade, notes that a 
culture of fierce secrecy didn’t help: “No one was willing 
to teach or share what they knew, and with no 
apprenticeships system, there were no new makers.”x 
She and her generational peers are shifting that culture, 
though, and proving that it’s still possible to make a good 
living by making beautiful bespoke shoes. 

Hark Weber’s own designs tend toward the classic, 
with little twists of color and style that feel of the moment. 
Other makers are blowing up the model entirely. Yohance 
Lacour, for example, draws on his own deep knowledge 
of streetwear—he grew up in Jordan-era Chicago—to 
make limited edition and one-off sneakers. You can see a 
lot of Nike in his work, but also a wide range of other 
influences: Italian luxury brands, hip hop fashion, and 
even thoughts about where shoemaking came from in 
the first place. Animal skin was one of the few options 
people had to clothe themselves and protect their feet, 
he reasons. “The creativity was born from the hustle. 
That’s how leather is for me. Creativity flows, and you 
gotta grab it when it hits.” —JM

PROTOTYPE NIKE TRACK SHOE

Prototype Nike track shoe, Bill Bowerman (1911–1999). 1972.  
Rubber, nylon, and cotton. 10 3/4 × 4 in. 27.3 × 10.2 cm.

TO WALKTHE SHOE
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Fashionably fitted in a swath of swirling wood grain, the 
mod-chic Georgy Girl chest cheerfully sits at your beck 
and call. Inlaid circles serve as the only facial features on 
her rounded head. Who knew that the placement and 
repetition of one simple shape could subtly convey so 
much personality? Curiously, Georgy has no mouth. 

This three-dimensional cutout doll is at rest but 
always ready for service. Like her mid-twentieth-century 
counterpart Barbie, Georgy’s limbs are stiff, her shoulders 
are strong, and her posture erect, frozen at attention. 
Fulfilling her prescribed gender norms, she is attractive 
and demure. She sits, taking in the world with her blank 
stare. At first glance a chair, she comes with a surprise 
twist: she is a also sculptural cabinet built to open, receive, 
store, and hold. 

Georgy was brought to life at a time of political 
tumult, feminist theorizing, and cultural transformation. 
Dapper as any 1960s it girl, she was the creation of 
student sculptor Pamela Weir (now Pamela Weir-Quiton) 
at a pivotal turning point in the women’s rights movement. 
Titled after a 1966 movie and theme song of the same 
name, it was not intended as direct commentary on 
feminist ideology , though Georgy is indeed a product of 
that moment. 

As a craft student at California State University, 
Northridge in the mid-1960s, then-budding artist and 
designer she listened to the advice of her counselor to 
ditch the ceramics studio and head into the woodshop 
with the boys. Her first woodworking assignment was to 
make a toy; she created a small wooden doll that captured 
her fashion-forward aesthetic. Seeing the infinite design 
possibilities that existed by tapping into the colors and 
strong patterns of laminated hardwoods, she could 
create an entire array of fashionista dolls. A semester 

later, when she was instructed to make a piece of furniture, 
her wooden dolls became the inspiration for a cabinet 
that was equal parts functional and sculptural. She was 
visited by influential craft and design patron Eudorah 
Moore while working on campus soon after. Moore saw 
her work and invited her to be part of the groundbreaking 
California Design X exhibition in 1968. Weir was plucked out 
of school and quickly on her way to a woodworking life.   

Cabinets have long been interpreted with 
anthropomorphic features, from their legs to feet: 
Salvador Dalí famously toyed with a Freudian take on 
these ideas in 1936 in his The Anthropomorphic Cabinet. 
Hidden compartments were prized in casework from the 
mid-eighteenth century, providing clever security 
features for colonial homes and early American 
residences. In Weir-Quiton’s take, Georgy’s head opens 
up as an inviting spot for holding personal items. Her 
spine is a tower of drawers that can safely hold jewelry or 
lingerie. Her dual-purpose lap flips open as an additional 
container for small objects and also serves as a seat. With 
irony and optimism, it embodies the irreverent spirit of an 
era in which women were breaking from traditional 
gender roles, defying expectations and limitations. 
Georgy playfully shows the world that she’s the kind of girl 
who can do everything—and make it look easy. —EZ 

THE CABINET TO STORE

Georgy Girl, Pamela Weir Quiton (b. 1944). 1969.  
Walnut, birch, ebony, rosewood, and other woods. 56 1/2 × 17 1/2 × 30 in. (143.5 × 44.5 × 76.2 cm).  

Yale University Art Gallery and Ruth and David Waterbury, B.A. 1958, Fund, 2023.17.1

GEORGY GIRL
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Silver vines twist along and ensnare the legs and edges of 
this desk and chair. One can imagine sitting on the 
embossed leather cushion, looking into the semicircular 
mirror crowned with two figures sitting in contemplative 
thought, one’s gaze returned by the wide eyes of an owl 
sculpted at the base, imparting wisdom and inspiration. 
Interlocking florals repeat across the top and sides of the 
desk, each individually carved and inlaid, made from 
exotic materials including ebony, mahogany, ivory, and 
mother-of-pearl. Four fantastical female faces emerge 
from the desk’s corners, allegorizing the seasons: Spring, 
by the incorporation of lilies at her temples; Summer with 
wild rose; Fall with chrysanthemum; and Winter with pine 
cones. Encrusted with fifty pounds of wrought silver, this 
desk brings together several different specialties to form 
one of the most stunning Art Nouveau pieces made in 
the United States. 

This desk set is part of the famed Gorham Martelé 
line, Art Nouveau handmade silver produced in 
Providence, Rhode Island, from 1896 to 1917. The chief 
designer for Gorham Manufacturing Company, William 
C. Codman brought a historicist impulse to Gorham, 
developed through his previous work for an English 
architectural firm and the British silver firm Elkington & Co., 
an international rival of Gorham. Codman was committed 
to the design reform tenets of the Arts and Crafts 
movement, which prioritized handcraftsmanship, restrained 
design, and the amplification of a material’s truth. 
Codman proved that these Arts and Crafts principles 
could thrive within the corporate structures of Gilded Age 
decorative arts firms with the successful Martelé line.

The Martelé line was a selection of high-end objects 
produced as a collaboration between designers and 
craftsmen who were trained by and reported directly to 

Codman. The name of the line comes from the French 
verb marteler, “to hammer.”  While silversmiths had 
historically been able to artfully cast, hammer, stretch, 
and chase metals to take any form or style, by the late 
nineteenth century, decorative arts firms across the US 
and Europe had applied industrial technologies such as 
electroplating and sheet rolling to streamline the 
silversmith’s work, enabling them to focus their skills of 
decorative details. Gorham, like most silver firms from the 
period, hired an entire department of chasers who 
worked with chisel and hammer to create works of art. 
Martelé artists were encouraged to embrace self-
expression in each object, intentionally incorporating 
hammer marks and chasing lines that previously would 
have been polished or buffed out. 

Martelé objects were designed and crafted to be 
unique works of art. This desk set embodies silver’s fluid 
nature, with rarely a sharp angle or straight line to be 
found. To achieve this look, Gorham used a softer silver 
(95/100 parts of silver instead of sterling’s 92/100) that 
was easier for silversmiths to work with hand tools. 
Because of the specialized labor required of Martelé 
objects, such pieces were often the most expensive on 
the market. Gorham employees and outside specialists 
contributed more than 10,000 hours of labor to create 
this desk set, which cost $25,000 in 1904 (more than 
$800,000 today). Gorham executives exhibited this 
specific desk at the 1904 Louisiana Purchase Exhibition 
(St. Louis World’s Fair), and again at the 1915 Panama-
Pacific International Exposition in San Francisco. —CG

TO SETTHE TABLE

Martelé Writing Table and Chair, Designed by William Christmas Codman, modeled by Franz Ziegler, silverwork by 
Joseph Edward Straker, and cabinetry by Potter and Company. Produced by Gorham Manufacturing Company 
(est. 1831). 1903.Ebony, mahogany, boxwood, redwood, thuya wood, ivory, mother-of-pearl, silver, mirrored glass,  

and gilded tooled leather. Table: 48 13/16 × 53 ¾  × 29 15/16 in. (124 × 136.5 × 76 cm).  
Rhode Island School of Design Museum, 58.095ab. 

MARTELÉ WRITING TABLE AND CHAIR
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Dolls have always been beloved for their engaging nature 
and capacity to teach children around the globe about 
their own culture through play. This intricately crafted 
male doll is dressed in the traditional regalia of 
Northeastern Native communities, particularly in the 
post-contact period. The doll features an outfit consisting 
of full-length fringed hide leggings and a velvet 
breechcloth decorated with green and white beaded leaf 
motifs, both of which are foundational components of a 
man’s regalia. However, this design also reflects the 
evolving nature of Native dress following European 
contact, incorporating a cotton shirt—a new piece of 
clothing introduced through trade. The shirt is 
embellished with subtle ribbon accents, showcasing the 
maker’s creative ability to incorporate new materials 
using Northeastern Native aesthetics.

The doll’s garments include numerous additional 
elements: strings of brown or golden beaded necklaces, 
silk yarn leg bands with bells, a yarn belt, and hide 
moccasins with a ribbon and beaded design.. The figure’s 
face is painted and framed by two long braids made of 
horsehair. All the doll’s attributes emphasize Nipmuc 
cultural identity, personal adornment, and tribal 
sovereignty. 

This doll was made by Sarah Marie Arnold Cisco, 
the sonksq (female leader or chief) of the Hassanamisco 
Nipmuc. Born in 1818 in Hassanamesit, located in current-
day Grafton, Massachusetts, she was the daughter of 
Harry Arnold and Lucy Gimby. Her mother, descended 
from Moses Printer, lived on her ancestral family’s last 
remaining parcel of tribal land her whole life. The 
homestead she was raised in and that was built for her 
mother in 1802 remains an important historic site for the 
current-day Hassanamisco Nipmuc Nation. She later 

married Samuel Cisco, a prominent member of the 
Narragansett tribe. After her father’s death in 1851, she 
assumed the role of matriarch, guiding her family and 
community through a period of great adversity. As tribal 
lands dwindled under external pressures, she ensured 
that her parcel would never be sold, passing on this 
responsibility and determination to her descendants.

Known for her work as a basket maker, Cisco’s 
artistry extended beyond utilitarian objects. Her creation 
of this doll likely had deep personal and political 
significance, as she gifted it to Cornelia Antoinette 
Brigham, the daughter of Charles Brigham, the Indian 
agent who was working with the Nipmuc at a time when 
their reservation lands were being taken or sold. This 
present, given during a time of upheaval, may have been 
a gesture of diplomacy, trust, or goodwill. In gifting such 
an object, Cisco was not only offering a token of friendship 
but also preserving and asserting her people’s traditions 
in a time when their very survival was under threat. —TL

TO PLAYTHE TOY

DOLL

Doll, Sarah Marie Arnold Cisco (1818–1891). 1850–1880. Hide, wool yarn, velveteen, cotton cloth, horsehair, brass 
bells, glass beads, thread, unknown stuffing, ink, and ribbon. 13 ¼ × 8 ¼ × 2 ¾ in. (33.5 × 21 × 7 cm).  

National Museum of the American Indian, 25/7213.
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An almost exclusively American furniture form, used 
widely during the eighteenth and nineteenth centuries, 
the tin-paneled food storage unit, or pie safe, served a 
critical function: to hold perishable foodstuffs. Most likely 
made in Greene County, Tennessee, this pie safe is 
composed of walnut and tulip poplar, and its decorative 
punched-tin panels retain their cheerfully painted 
surfaces today.1

Punched-tin panels became a popular facing 
material in the southeastern United States in the 1830s. 
(Prior to then, linen had been used, which allowed air to 
circulate while also keeping unwanted pests at bay.) The 
punched-tin panels here are suggestive of the type made 
in Wytheville, Virginia, at the shop of Fleming K. Rich, who 
made larger panels that were crimped together, 
necessitating larger-scale pie safes to accommodate 
them.2 It is known that Rich’s shop provided delivery to 
customers in southwestern Virginia, where his shop was 
located, and East Tennessee, where this pie safe 
originated. However, this safe was likely made by a 
woodworker in East Tennessee’s Sullivan, Washington, or 
Greene Counties, where other pie safes with large, 
punched-tin panels with similar decoration have 
surfaced. Taken together, these pie safes suggest that 
local makers were creating a regional pie safe variety 
influenced by a variety of cultures and craft traditions.

The decorations on this piece—an arrangement of 
urns, candlesticks, compasses, hearts, sunbursts, and 
organic shapes—are reminiscent of decorations on 
blanket chests that developed out of the Pennsylvania 
Dutch tradition in Wythe County, southwestern Virginia. 
German immigrants and others moving south from 
Pennsylvania began arriving in this part of Virginia in the 
early eighteenth century. The designs are multicolored, 

awash in symbols composed of hues of blue, yellow, and 
pink. At the time, viewers would have been able to decode 
the symbols, which often had specific meanings. The urn 
and candlestick, for example, may recall a loved one who 
has passed away; further, the hearts, starbursts, and 
teardrops support the notion that this work memorialized 
a family member.

This pie safe was passed down to members of the 
Bowers family of Greene County, Tennessee. The family 
was German in origin, and after first arriving in 
Pennsylvania, they migrated to Virginia. Jacob Bowers, 
born in a Germanic settlement in southwestern Virginia, 
relocated to Tennessee at some point in the mid-
nineteenth century. While the exact details surrounding 
the construction of this pie safe may never be fully 
confirmed, the work deftly demonstrates the movement 
of symbols, people, and furniture technologies across 
artificial boundaries (such as nations and states), affirming 
the shared experiences across humanity and through 
craft over which no one group or locale may claim 
“ownership.”—MO

TO STORETHE CABINET

Pie Safe, Unidentified artist, East Tennessee. c.1830–60. Walnut, tulip poplar, tin, and paint.  
47 ½ × 48 ½ × 17 ½ in. (120.7 × 123.2 × 44.5 cm). High Museum of Art, purchase with funds from  

the Fraser-Parker Foundation in memory of Nancy Fraser Parker who loved the decorative arts, 2016.6.
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Explore
The Leading Hotels of the World

Spencer Bailey, with a foreword by Deepak Chopra

Discover singular destinations with  
The Leading Hotels of the World in this 
celebration of exceptional hospitality 
through the lens of adventure and  
well-being

Richly illustrated and expertly edited, this exquisite 
volume – the third in The Leading Hotels of the World 
multi-volume series – presents a robust collection of 
properties tailor-made for hosting awe-inspiring 
adventures, transformative well-being experiences, 
cutting-edge spa treatments, and world-class sports 
facilities. Explore features a curated selection of more 
than 80 hotels from LHW’s 400-plus-member 
collection across 80 countries: Whether stargazing 
into faraway galaxies at Nayara Alto Atacama in the 
Chilean desert; mountain biking along the 30 miles of 
custom-designed trails at South Africa’s Steyn City 
Hotel by Saxon; or bathing as the ancient Etruscans 
did at Terme di Saturnia in Tuscany, these LHW 
properties offer myriad opportunities to nurture mind, 
body, and soul. Distinctive activities abound, such as 
Wimbledon champion Goran Ivanišević’s tennis 

academy at D Maris Bay on Turkey’s Datça 
Peninsula; Gleneagles Hotel’s 850 acres of 
archery, falconry, golf, and more in Scotland; and 
the charming, Bavarian-style slopeside stay of the 
Sonnenalp Hotel in the Colorado ski town of Vail. 
-
Spencer Bailey is the co-founder and editor-
in-chief of The Slowdown, co-host of the Time 
Sensitive podcast, and the former editor-in-chief of 
Surface magazine. He is the author of In Memory 
Of: Designing Contemporary Memorials (Phaidon). 
-
Deepak Chopra, MD, FACP, FRCP, is the founder 
of Cyberhuman.ai and DeepakChopra.ai. He is a 
world-renowned pioneer in well-being and spiritual 
intelligence, and the author of more than 95 books 
translated into 43 languages.
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Includes seven in-depth feature stories
that capture the essence of LHW
properties ranging from The Datai
Langkawi in Malaysia, to Nayara Alto
Atacama in Chile, to Schloss Elmau
Luxury Spa Retreat & Cultural
Hideaway in Germany
-
Features more than 80 extraordinary 
hotels across five continents and 80 
countries
-

Contributions from best-in-class 
adventure, well-being, and travel writers 
and journalists, including Annie Daly, 
Thessaly La Force, Lee Marshall, 
Christina Ohly Evans, Cynthia 
Rosenfeld, Nora Walsh, and John Wogan
-
Original photography by acclaimed 
photographers such as Stefan 
Giftthaler, Trent Davis Bailey, Frederic 
Lagrange, Jo Metson Scott, and Russel 
Wong 
-

Features three inserts offering 
itineraries for distinctive, tightly curated 
excursions in Hawaii, Sicily, and 
Thailand, along with tips from local 
experts, as well as an interactive, 
illustrated, back-of-book index
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The Coastal Garden
Phaidon Editors, with an introduction by Nigel Dunnett and texts by Sorrel Everton

A stunning collection of private coastal 
gardens, showcasing inspiring designs  
and destinations from around the world

Creating gardens in harmony with their environment  
is a key aspect of contemporary garden design and 
nowhere is this more apparent than with gardens 
created on our coastlines and by the sea, whether 
that be atop a rocky Mediterranean cliffside, tucked  
in a sheltered bay on Britain’s south coast, or on the 
edge of a sandy beach in Australia’s Mornington 
Peninsula. Rooted in their location and offering 
breathtaking ocean views, coastal gardens have a 
unique design philosophy and style, one that 
embodies an atmosphere of tranquility, beauty, and  
an intense connection with nature. The Coastal 
Garden showcases 48 gardens from around the 
world, all of which thrive in challenging locations and 
celebrate designs shaped by our oceans and seas. 
Organized into four thematic chapters, each begins 
with introductory text sharing the overarching 
principles that unites the selection of gardens, such 
as framing coastal views and utilizing native or other 

hardy plantings for resiliency. With striking, 
large-scale images, each entry is accompanied by 
an informative text, written by garden writer Sorrel 
Everton. The natural obstacles and rewarding 
results of coastal gardens are explored in an 
introduction by plantsman and designer Nigel 
Dunnett. From Bernard Trainor’s designs for a 
surfing family, overlooking the ocean swell in sunny 
California, to Ulf Nordfjell’s thoughtful, rambling 
garden on the southern coast of Sweden, readers 
will be taken on a journey around the world’s most 
iconic coastlines. 
-
Nigel Dunnett is Professor of Planting Design and 
Urban Horticulture in the Department of Landscape 
at the University of Sheffield and is one of the 
world’s leading voices on innovative approaches  
in planting design. 
-
Sorrel Everton is a garden writer and editor based 
in Bristol, UK. Formerly deputy editor of Gardens 
Illustrated, she has written for and co-edited 
Phaidon’s The Contemporary Garden.
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Showcases 48 brilliant gardens, 
featuring breathtaking images that tell 
the story of the challenging terrains in 
which they are located and the stunning 
results of well-considered plantings  
by the sea 
-
Designers featured in the book include: 
Paul Bangay, Jennifer Gay, Juan Grimm, 
Phillip Johnson, Raymond Jungles, 
Carrie Latimer, Jean Mus, Ulf Nordfjell, 
Rees Roberts + Partners, STIMSON, 
Watson + Pellacini
-

Features beautiful reproductions –  
many of which have been captured  
by well-known garden photographers, 
including Claire Takacs, Clive Nichols, 
Richard Bloom, and Heidi Bertish
-
Each entry is accompanied by a short, 
informative text, written by former 
Gardens Illustrated deputy editor  
Sorrel Everton
-
Descriptive image captions provide 
further context, such as planting 
information and design details

A garden directory is included at the 
back of the book, organized 
geographically for ease of reference
-
The natural obstacles and rewarding 
results of planting by the ocean are 
explored in an introduction by 
plantsman and designer Nigel Dunnett
-
The perfect gift for keen or armchair 
gardeners, garden designers, and 
wanderlust travelers alike
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158 159Le Trois Cypres Scape Design, James Basson

 

 

← (pages 156 and 157)

Perched on a steep, rocky escarpment, the 
terraced garden offers stunning views out 
to the harbor and the Mediterranean sea 
beyond. What was once an unsuccessful 
exposed lawn now features a resilient, 
dry-climate planting scheme that mimics 
the shrubby local vegetation. 

↑

On the shadier side of the garden, an olive 
tree provides a focal point, together with 
the pink flowers of Cistus × purpureus that 
add pops of color against the green. 

←

While the request was for ‘no lawn,’ 
a small area of the garden has been 
planted with Korean velvet grass (Zoysia 
tenuifolia). Extremely drought tolerant 
and low maintenance, it grows to form 
characterful hummocks that mirror the 
organic forms of the plants beyond.

→ 

A meandering line of rosemary follows 
the contours of the terracing, interplanted 
with dry-climate choices including 
Lavandula × heterophylla ‘Afican Pride.’
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← (page 224)

The 1970s beach shack has been 
restyled as a coastal getaway. 
Removing undergrowth has 
opened up the space, allowing 
for a stronger connection 
between the garden and  
surrounding landscape.

← (page 225)

Coastal spear grass mixes with 
the yellow button flowers of the 
native perennial known as ever-
lasting daisy. While not native, 
Russian sage is well-suited to 
the conditions here—its soft, 
hazy-blue color resonates with 
the bleached, sandy tones of the 
coastal location

→

The split wattle fence, wooden 
boardwalk, and sandy lawn 
spaces have a gentle coastal 
appeal, tied together by 
a dynamic planting mix offering 
color and texture. Agastache 
‘Sweet Lili’ adds a dash of pink, 
bringing the scheme to life.

Silver Moon Jo Ferguson
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18 19Windcliff Daniel J. Hinkley
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Private Garden Craig Reynolds Landscape Architects | Islamorada, Florida, USA | 2020

When we picture an iconic tropical beach setting, a certain 
aesthetic comes to mind, one that likely includes swaying 
palm trees, soft white sand, and a shady spot from where to 
enjoy the view. Such is the scene at this Florida Keys’ home, 
nestled atop a sandy dune with an expansive ocean vista. At 
the point the garden segues to beach, there is, fittingly, 
a small chickee hut, a traditional palmetto-thatched shelter, 
perfect for relaxed moments. However, when the owners 
considered the rest of the garden, they felt it needed a more 
enriching outdoor experience, so they enlisted Florida-based 
Craig Reynolds to transform an otherwise blank slate. 
Combining the design of house and garden with the owners’ 
vision, the property now embraces a seamless 
indoor/outdoor flow, featuring an open ground floor 

designed for easy living and entertaining. Three distinct 
pools—for swimming, lounging, and a spa set close to the 
beach—anchor the house to the garden and the ocean 
beyond. Surrounding them, lush plantings create a sense of 
intimacy and immersion, with species chosen for their 
sculptural appeal. A variety of palms provide height and 
shade, while understory plantings provide depth and 
complexity, set off against the restrained use of hardscaping 
materials. The overall rhythmic effect of the planting plan 
invites a journey of discovery through the garden and deftly 
frames a series of outlooks to the ocean. This is luxury living 
grounded in a suitable response to site and climate, helping 
the whole to feel authentic and adding to the resonance of 
those incredible views.
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222 223Private Garden Declan Buckley

← (pages 220 and 221)

Gravel terracing borrows its 
mood from the shingle beach, 
just beyond the boundary. 
Viewed from below, the 
eye-catching plantings cleverly 
conceal the pool terrace and 
seating area.

→

The drought-tolerant planting 
scheme mimics the robust 
beach vegetation. Mounded 
santolinas and sedums are 
punctuated with tall Stipa 
gigantea, which gives an airy, 
veiled appeal as it sways in the 
wind. A silvery-blue palette, 
including mauve Russian sage 
(Salvia ‘Little Spire’) and the 
glaucous leaves of Stachys 
byzantina, reflects the tones of 
the sea and open skies. 
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San Spirito Rees Roberts + Partners | Lopud, Croatia | 2015

Remote coastal properties often appeal for their seclusion,  
but when it comes to creating a garden, this can complicate 
moving hard landscaping and plants to site. Solutions in the 
twenty-first century rarely involve a donkey, except that’s the 
story behind this breathtaking project. When Lucian Rees 
Roberts and David Kelly of New York-based RRP started 
work on the cliff-edge site, plants arrived by boat, and it was 
with donkey Henrietta’s assistance that they transported 
everything up the steep hill, planting in early spring over 
a number of years. The garden undulates around a collection 
of fifteenth-century cottages, which have been thoughtfully 
renovated to take advantage of the spectacular outlook and 
magnificent sunsets. Between the cottages a series of patios 
and garden “rooms” offer moments of intimacy and revealed 
vistas—and shelter from the windy site. Colorful 
Mediterranean stalwarts, including lavender, bougainvillea, 

and rosemary, lend softness, as pathways snake several levels 
down from the top dining terrace to the sea. Winters are 
surprisingly harsh here and Kelly acknowledges the need to 
develop the planting palette to include additional endemic 
planting with good resilience. The property also boasts an 
ancient tower and chapel as well as a field of olive trees that 
unfold behind the main house. The design of the eye-catching 
swimming pool was a moment of genius. When clearing the 
site of its rubble and overgrowth, the shell of another cottage 
was uncovered, and it is within the remnants of the walls that 
the pool has been situated. Swimming pools often struggle to 
fit in to a natural landscape, but this one plays perfectly to its 
rugged surroundings. Lined with large blocks of antique 
stone, its vernacular appeal feels forgivingly genuine here and 
establishes a standout view that encapsulates much of this 
coastal location’s romance.
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Envisioning Landscapes: The Transformative Environments of OJB
New Edition, OJB Landscape Architecture, with a foreword by Mark Lamster , introduction by Christopher Hawthorne, 
and text contributions by Brad McKee and Peter Walker

A new, expanded edition of the debut 
monograph of the visionary landscape 
architecture firm OJB uncovers the 
philosophy that guides the practice and 
reveals the transformative power of 
landscape through recent case studies

OJB Landscape Architecture challenges the 
conventional boundaries of its field, emphasizing 
placemaking as a mechanism for healing, 
community-building, and celebration. At its core, the 
firm believes that landscape is a social and collective 
tool for integration, reclamation, and healing. This 
principle guides all of the firm’s projects across 
sectors, from its designs deepening our relationship 
to nature, such as public parks and campuses for 
hospitals, to large-scale urban landscapes 
conceived to reconnect and revitalize communities, 
such as the acclaimed RiverFront in Omaha and 
others in which landscapes connect and build on 
each other over several years to create thoughtfully 
realized and impactful environments.

In this new, expanded edition, OJB shares its 
remarkable and meaningful work – and the 
philosophy that drives it – through 15 projects.
-
Founded in 1989 by landscape architect James 
Burnett and now led by partners across the 
country, OJB Landscape Architecture has grown 
to more than 100 professionals working across 
six offices. OJB is the recipient of more than 150 
significant awards, including several national 
awards for the creation of urban parks that return 
civic engagement to the forefront of cities. OJB is 
the recipient of the 2020 National Design Award 
in landscape architecture from the Cooper Hewitt, 
Smithsonian Design Museum, and the 2015 Firm 
Award from the American Society of Landscape 
Architecture.
-
Mark Lamster is the architecture critic of The 
Dallas Morning News and a Harvard Graduate 
School of Design Loeb Fellow. His biography of 
the architect Philip Johnson, The Man in the Glass 
House, was a finalist for the National Book Critics 
Circle Award for Biography in 2018.

$ 
£ 
€ 
$ 
$

54.95 
34.95  
39.95 
69.95 
74.95

US 
UK 

EUR 
CAN 
AUS

Hardback  
216 x 254 mm 
10 x 8 1/2 inches 
272 pp 
225 col and B&W illus. 
 - 
Published 
March 2026 
Monacelli

978 1 58093 741 2

Christopher Hawthorne is Los Angeles’s 
first Chief Design Officer. Prior to that, he 
was the architecture critic for the Los 
Angeles Times from 2004 to 2018, the 
architecture critic for Slate, and a frequent 
contributor to the New York Times. He is 
the author, with Alanna Stang, of The 
Green House: New Directions in 
Sustainable Architecture.
-
Peter Walker is an internationally 
recognized landscape architect and 
founder of PWP Landscape Architecture. 
Among his significant projects are the 

National 9/11 Memorial in New York, the 
Glenstone Museum in Potomac, MD,  
and the Barangaroo waterfront renewal 
project in Sydney, Australia, which won  
an American Architecture Prize for 
Landscape Design of the Year.
-
Brad McKee is a journalist and former 
editor of Landscape Architecture Magazine 
(2010-2020). He lives in Washington, DC.
-
A revised and expanded edition of OJB’s 
2020 debut monograph highlights seven 
additional recent projects and features 

a new foreword by The Dallas Morning 
News architecture critic Mark Lamster
-
Featured projects are located across 
the United States, including in: Cary, 
North Carolina; Oklahoma City, 
Oklahoma; Omaha, Nebraska; Houston, 
Texas; Dallas, Texas; Fort Worth, Texas; 
Playa Vista, California; Century City, 
California; Burbank, California; 
Sunnyvale, California; Rancho Mirage, 
California; St. Helena, California; 
Somerville, Massachusetts

The Contemporary Garden

ISBN: 978 1 83866 823 5

9 7 8 1 8 3 8 6 6 8 2 3 5

Planting Fields

978 1 58093 682 8978 1 83866 823 5 978 1 58093 685 9

9 7 8 1 5 8 0 9 3 7 4 1 2

Glorious Gardens

ISBN: 978 1 58093 685 9

9 7 8 1 5 8 0 9 3 6 8 5 9

ISBN: 978 1 58093 682 8

9 7 8 1 5 8 0 9 3 6 8 2 8

$ 59.95 US,  £ 39.95 UK, 
€ 49.95 EUR

$ 64.95 US,  £ 44.95 UK, 
€ 54.95 EUR

$ 74.95 US,  £ 54.95 UK, 
€ 64.95 EUR

2322 ENVISIONING LANDSCAPES DOWnTOWn CArY PArK

Downtown Cary Park
Cary, north Carolina

131130 ENVISIONING LANDSCAPES rOBerT L. CrAnDALL CAMPuS | AMerICAn AIrLIneS

↑  19 May  |  1:19 p.m.  

↑ Shaded outdoor areas for eating, social-

izing and convening are part of the unified 

campus. → A bridge connects two halves of 

the campus, encouraging walking or cycling 

between buildings while immersed in nature. 

143142 ENVISIONING LANDSCAPES WArner BrOS. SeCOnD CenTurY

Warner Bros. 
Second Century
Burbank, California

159158 ENVISIONING LANDSCAPES AnDerSOn TOWerS

↑  13 november  |  1:55 p.m. 

←  13 november  |  5:54 p.m. 

nestled within native plantings, a quiet seating  

nook and sculptural outdoor workpod offer  

immersive moments of retreat and productivity, 

seamlessly integrated into the layered landscape.

213212 ENVISIONING LANDSCAPES SunnYLAnDS CenTer AnD GArDenS
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The Indonesian Vegetarian Table
Petty Pandean-Elliott

A vibrant plant-led celebration of 
Indonesian cuisine by acclaimed chef  
Petty Pandean-Elliott, featuring more  
than 100 simple, but delicious recipes 
rooted in tradition and crafted for the 
modern home cook

Petty Pandean-Elliott, the acclaimed Indonesian chef, 
author and food consultant, celebrates the regional 
dishes of the Indonesian archipelago through 
approachable and delicious vegetarian recipes. This 
collection makes Indonesian cooking both practical 
and inspiring. From fiery sambals and tangy pickles to 
warming stews and vibrant vegetable dishes, each 
recipe showcases the beauty of Indonesia’s plant-
based traditions. Dishes such as Gado-Gado with 
Peanut Sambal, Jackfruit Rendang, and Pickled 
Pineapple highlight Indonesia’s rich tapestry of 
recipes, from the bold spices of the author’s 
hometown of Sulawesi to the refined ceremonial fare 
of Bali, and beyond. Petty also introduces reimagined 
classics that reflect the dialogue between her native 
Indonesia and her adopted British home. Whether it’s 

a tofu, chickpea, and kale salad with tahini sambal 
or a pasta with tempeh, ginger, and spicy tomato 
sauce, these thoughtful adaptations illustrate how 
traditional Indonesian ingredients can blend 
seamlessly with European techniques and local 
produce. This book is designed for home cooks  
of all skill levels, whether new to Indonesian cuisine 
or seeking to expand their plant-led repertoire  
with confidence and creativity. The Indonesian 
Vegetarian Table is a tribute to a way of eating  
that has nourished generations – where local 
ingredients, ancestral knowledge, and bold flavors 
converge in dishes that are as satisfying as they  
are sustainable.
-
Petty Pandean-Elliott is an award-winning 
Indonesian chef, writer, and culinary consultant 
based in the UK. A pioneering voice in modern 
Indonesian cuisine, she has served as a 
judge for Asia’s 50 Best Restaurants and the 
World’s 50 Best Restaurants. A member of the 
Guild of Food Writers, her work has been featured 
in BBC Good Food Magazine, The Jakarta Globe, 
and other international publications.

$ 
£ 
€ 
$ 
$

44.95 
24.95 
34.95 
49.95 
49.95

US 
UK 

EUR 
CAN 
AUS

Hardback, 
with gold foil accents 
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7 1/2 x 9 3/4 inches 
224 pp 
80 col illus. 
 - 
Published 
March 2026 
Phaidon

978 1 83729 111 3
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A rich journey through Indonesia’s 
diverse culinary heritage using 
exclusively plant-based recipes
-
Written by Petty Pandean-Elliott, the 
acclaimed Indonesian chef, author, and 
food consultant, this book celebrates 
the regional dishes of the Indonesian 
archipelago through more than 100 
accessible, delicious vegetarian recipes
-
The author brings a unique perspective 
as an ambassador of Indonesian cuisine 
for the Western world. Her recipes are 

grounded in traditional techniques yet 
also tailored for today’s kitchens, with 
ingredients that are easy to source in 
Western supermarkets. The result is a 
collection that makes Indonesian 
cooking both practical and inspiring
-
Organised by ingredient type – 
Ferments and Pickles, Tofu, Tempeh, 
Leafy Greens and Salads, Hearty 
Vegetables, Mushrooms, Grains and 
Legumes, Tropical Fruits, Desserts and 
Drinks – the book reflects Indonesia’s 
extraordinary biodiversity

Dietary icons indicate recipes that are 
gluten-free, dairy-free, vegan, or 
nut-free, and a number of dishes can  
be made in under 30 minutes or with 
five ingredients or less. A glossary of 
essential ingredients, complete with 
smart substitutions, ensures confidence 
for those new to Indonesian cooking
-
The beautiful recipe photography is 
inspirational, capturing each dish with 
vibrancy and offering insight into 
Indonesia’s natural abundance and 
cultural richness

The Palestinian Table

ISBN: 9780714874968

9 7 8 0 7 1 4 8 7 4 9 6 8

ISBN: 9781838666279

9 7 8 1 8 3 8 6 6 6 2 7 9

The Indonesian Table

$ 39.95 US,  £ 24.95 UK, 
€ 34.95 EUR

$ 39.95 US,  £ 24.95 UK, 
€ 34.95 EUR

$ 54.95 US,  £ 39.95 UK, 
€ 49.95 EUR

978 0 71487 496 8 978 1 83866 627 9978 1 83866 628 6
ISBN: 9781838666286

9 7 8 1 8 3 8 6 6 6 2 8 6

Japan

67 Tofu

Preparation time: 30 minutes
Cooking time: 40 minutes

Serves 4

* 51/2 tablespoons coconut 
oil or sunflower oil, plus 
extra for drizzling 

* 400 g/14 oz Turmeric Tofu 
(page 58), cut into 4 slabs

* 250 g/9 oz kale, stalks 
removed

* salt and black pepper,  
to taste

* 1 (570-g/1 lb 4-oz) jar 
chickpeas with liquid

* 20 vine-ripened cherry 
tomatoes 

* 100 g/3½ oz feta 

* 1 qty Tahini Sambal (page 
36)

Make the salad. Preheat the oven to 200°C/400°F/Gas 
Mark 6. 

Drizzle 4 tablespoons of the oil over the tofu. Set aside. 

Put the kale in a large bowl and season with salt and pepper. 
Using your fingers, massage the seasoning into the leaves for 
2–3 minutes until softened. Place the kale in a roasting pan. 

Partially drain the chickpeas, reserving half of the liquid. 
Add the chickpeas to the pan of kale. Drizzle with  

½ tablespoon of coconut oil, then spread out. Place the tofu, 
tomatoes and feta in the middle and drizzle with another 
tablespoon of the oil. Season the tofu with salt and pepper, 
then bake for 20–25 minutes until the feta and tofu are 
slightly golden. 

Pour half of the sambal over the feta and tofu and gently mix.

Transfer the mixture to a large serving dish. Top with the 
tofu and feta, then drizzle with more sambal. Serve.

 Turmeric Tofu, Chickpea and Kale Salad 
with Tahini Sambal
Tahu Kuning Panggang, Kacang Polong, Kale Dan Sambal Wijen Putih

Feta, chickpeas and kale bring a modern twist to Indonesian 
flavours, blending bold, salty cheese with Mediterranean 
influences. The tofu is marinated in turmeric, garlic and 
makrut lime leaves, then baked until golden – crisp on the 
outside, tender and flavourful inside. Creamy feta adds 
contrast, chickpeas give heartiness and kale brings earthy 

freshness. Served with tahini sambal, this dish offers a bold 
balance of umami, heat and nuttiness. 

Turmeric tofu adds great colour and flavour to the dish, 
but feel free to use store-bought firm tofu if you’re pressed 
for time or want a milder taste.

136  

  
Pasta and Sambal Matah
Pasta dan Sambal Matah

This dish brings a modern twist to classic flavours with 
sambal matah – Bali’s vibrant raw sambal made with 
lemongrass, chillies, makrut lime leaves and, if available, 
ginger flowers. The result is a perfect pasta bowlful of 

umami, heat and brightness. It’s quick to prepare, full of 
character and impressive enough for guests – a simple dish 
that delivers far more than the sum of its parts. 

Preparation time: 15 minutes
Cooking time: 15 minutes

Serves 4

* 350 g/12 oz spaghetti

* 2 tablespoons extra-virgin 
coconut oil

* juice of 2 limes

* salt and black pepper,  
to taste

For the sambal matah:

* 5 makrut lime leaves, 
centre stem removed and 
thinly sliced 

* 3 stalks lemongrass, white 
part only, thinly sliced 

* 2–3 heaped tablespoons 
extra-virgin coconut oil

* 2 banana shallots, thinly 
sliced 

* 1–2 red bird’s eye chillies, 
finely chopped

* 2 large red chillies, finely 
chopped

* 2 pink ginger flower buds, 
thinly sliced (optional)

* salt, to taste

To make the sambal matah, combine all the ingredients in a 
bowl. Set aside.

Cook the pasta in a saucepan of salted boiling water, 
according to the package instructions, until al dente. Drain, 
reserving 100 ml/3½ fl oz (scant ½ cup) of the pasta cooking 
water.

Heat 1 tablespoon of the coconut oil in a pan over medium 
heat. Add the sambal matah and cook for 1 minute. Stir in 
the pasta and toss well, adding the reserved pasta water to 
create a light sauce.

Remove from the heat, stir in the lime juice and remaining 
coconut oil and season with salt and pepper. Serve.

Variation: 
- Replace the sambal with Sambal Lu’at

Here, the fiery intensity of the sambal is tempered by 
bright citrus notes from lemon and the fragrant, lemon-
scented basil traditionally used in the region of Flores. In 
this interpretation, I’ve substituted the local kemangi basil 
with common basil, which still harmonizes beautifully with 
the dish’s layered flavours.

* 3–5 red bird’s eye chillies, finely chopped

* 2–4 large red chillies, finely chopped 

* 2 banana shallots, finely chopped 

* small bunch of basil, coarsely chopped 

* 2/3 teaspoon salt

* ½ teaspoon sugar (optional)

* zest and juice of 2 lemons 

* peel and rind of 1 lemon, finely chopped
 
Using a pestle and mortar, grind the chillies to release the 
juices. 

Combine all the ingredients in a bowl, then season to taste. 
Transfer to a jar and refrigerate. The sambal can be stored 
for up to 10 days in the refrigerator and the flavours will 
deepen with time. 

Hearty Vegetables157 Grains and Legumes

Millet Salad with Tahini Sambal
Jewawut dengan Salad Campur dan Sambal Wijen Putih

Long overlooked in Indonesian kitchens  millet is making a 
quiet comeback. This humble ancient grain – often 
dismissed as bird food – is a nutritional powerhouse, packed 
with fibre, protein and essential minerals. Light, nutty and 
slightly chewy, it brings a fresh, modern texture to dishes 
where rice is typically expected.

Toasting the grains deepens their natural sweetness, 
making them the perfect base for bold, vibrant flavours. 
Here, millet takes centre stage, paired with a creamy tahini 
sambal – a riff on cabuk rambak from Solo, traditionally 
made with sesame and coconut. Used as a silky dressing, it 
pulls the dish together with richness and warmth, proving 
that even the simplest ingredients can tell a powerful story.

Preparation time: 20 minutes
Cooking time: 20 minutes

Serves 4–6

* 150 g/51/2 oz (generous  
1 cup) millet

* salt, to taste

* 1 (400-g/14-oz) can butter 

(lima) beans, drained and 
rinsed

* black pepper, to taste

* 2 tablespoons lime juice

* 120 g/4¼ oz feta, crumbled

* 25 g/1 oz dill, coarsely 
chopped

* 25 g/1 oz basil leaves, 
coarsely chopped

* 1 quantity Tahini Sambal 
(page 36)

* 1 tablespoon honey

* 2 stalks celery, thinly 
sliced

* 100 g/3½ oz rainbow 
beetroots (beets), thinly 
sliced with a mandoline

* 5–6 radishes, thinly sliced 

with a mandoline

* 175 g/6 oz pomegranate 
seeds

* 50 g/1¾ oz (1/3 cup) 
roasted cashews, coarsely 
ground

In a medium saucepan, toast the millet over medium heat 
without oil for 4–5 minutes, until light golden brown. Set 
aside for 3–4 minutes to cool a little. 

Add 400 ml/14 fl oz (12/3 cups) of water to the millet along 
with a pinch of salt and mix well. Bring to the boil, then 
reduce the heat and simmer for 15 minutes, until the millet 
is cooked through. Set aside to cool slightly, then fluff with 
a fork and transfer to a large serving plate to cool to room 
temperature.

To assemble the salad, combine the cooked millet and 
butter (lima) beans. Season with salt, pepper and lime juice. 
Add half of the crumbled feta and a quarter of the chopped 
herbs. Stir in half of the tahini sambal and the honey and 
gently toss.

Arrange the salad a serving plate. Add the remaining 
tahini sambal, remaining feta and herbs. Sprinkle with 
pomegranate seeds and cashews and serve.

174 Tropical Fruits and Citrus

   Fruit and Cucumber Salad  
with Tamarind-chilli Sauce
Rujak Buah dan Mentimun dengan Saus Asam Cabai

Rujak is a beloved Indonesian fruit salad with countless 
regional variations, each balancing sweet, sour, spicy and 
savoury flavours. Preparation styles differ too – some 
regions grind fried peanuts into the sauce for extra depth.

This version is simple yet refreshing, combining crisp 
unripe mango, cucumber, jicama and juicy pomelo.  
I’ve swapped pomelo and water apple for grapefruit and 
eating apple – easy substitutes that keep the brightness 
and crunch. 

Preparation time: 30 minutes

Serves 12

* 2 apples, cut into wedges

* 2 tablespoons lime juice 

* 1 unripe mango, peeled 
and thinly sliced 

* 1 small pineapple, peeled, 
eyes removed and cut into 
small wedges

* 200 g/7 oz pomelo flesh or 
1 grapefruit, segmented

* 1 cucumber, peeled into 
ribbons

* 1 jicama (optional)

* 50 g/1¾ oz (1/3 cup) 
roasted cashews, coarsely 
ground, for sprinkling 
(optional)

For the sauce:

* 2–3 red bird’s eye chillies, 
finely chopped

* 80 ml/2¾ fl oz (1/3 cup) 

* 100 ml/3½ fl oz (scant 
½ cup) Tamarind Paste 
(page 32)

* pinch of salt

In a large bowl, combine the apple wedges, lime juice and 
300 ml/10 fl oz (1¼ cups) of cold water to prevent the apples 
from turning brown. 

Make the sauce. Using a pestle and mortar, grind the chillies 
to a paste with the coconut sugar. 

Transfer the mixture to a bowl and stir in the tamarind 
paste. Season with salt.

Drain the apples. Place all the fruits in a large platter, drizzle 
with the sauce, sprinkle with the roasted cashews and 
serve.

194 Desserts

 Blue Sago Pudding with Mango
Puding Sago Bunga Telang dan Manggai

This classic Indonesian sago pearl dessert gets a refreshing 
modern twist with a natural burst of colour and flavour. The 
pearls are tinted blue with bunga telang (butterfly pea 
flower), which grows abundantly across Indonesia, adding a 
striking hue without artificial colouring. To brighten the 

flavour, it’s topped with a tangy coulis made from fresh, ripe 
strawberries – now widely cultivated by farmers in Java and 
Bali. Sweet mango, toasted almond flakes and a mix of 
seeds bring contrasting textures, creating a dessert that’s 
as balanced as it is beautiful. 

Preparation time:  
25 minutes, plus 3 hours 
setting time
Cooking time: 25 minutes

Serves 4–6

For the strawberry jelly:

* 100 g/3½ oz strawberries, 
halved

* 300 ml/10 fl oz (1¼ cups) 
water

* 3 tablespoons sugar

* 11/4 teaspoons agar agar

For the strawberry coulis:

* 150 g/5½ oz strawberries, 
trimmed and cut into bite-
size cubes

* 2 tablespoons icing 

(confectioners’) sugar

* ¼ teaspoon lime juice

For the pudding:

* 2 tablespoons dried 
butterfly pea flowers

* 100 g/3½ oz (2/3 cup) sago 
or cassava pearls

* 200 ml/7 fl oz (scant 1 cup) 
coconut milk

* 1 pandan leaf, tied into a 
knot, or 1 teaspoon vanilla 
extract

* 1 ripe mango, cut into 
1-cm/½-inch cubes

* 20 g/¾ oz (¼ cup) almond 
flakes, toasted

First, make the strawberry jelly. Combine all the ingredients 
except the agar agar in a blender and blend well. Strain 
through a fine-mesh sieve (strainer) into a saucepan,  
add the agar agar and mix well. Bring to the boil over 
medium heat, then turn the heat off. Pour the mixture into 
a 13 x 20-cm/5 x 8-inch container. Set aside to cool, then 
refrigerate for 3 hours until set.

Next, make the strawberry coulis. Put all the ingredients  
into a pan. Bring to the boil, then reduce to a simmer for  
10 minutes, until the strawberries are softened. Using a small 
blender, blend well and set aside. 

Make the pudding. Put 600 ml/20 fl oz (2½ cups) of water 
into a saucepan and bring to the boil. Add the dried butterfly 
pea flowers and boil for 3–4 minutes. Strain the blue water 
into a bowl and set aside to cool.Add the sago pearls and 
soak for 30 minutes. 

Bring the mixture to a boil, then reduce to a simmer. Cook 
for 10–12 minutes, until the sago pearls turn translucent and 
stir occasionally to prevent them from sticking together. 
Set aside for 2–3 minutes, until the sago pearls have turned 
blue. Drain, then transfer to a bowl of cold water. Refrigerate 
until needed.

In a saucepan, combine the coconut milk and pandan  
leaf. Bring to the boil, then set aside to cool. Refrigerate 
until needed.

To serve, cut the strawberry jelly into 1-cm/½-inch cubes. 
Put 3 tablespoons of sago pearls into serving bowls or 
glasses and top each with 2 tablespoons of strawberry jelly. 
Top each with mango cubes, 100 ml/3½ fl oz (scant ½ cup) 
of the flavoured coconut milk and 1–2 tablespoons of the 
strawberry coulis. Sprinkle with toasted almonds.

192 Desserts

Preparation time: 20 
minutes, plus 3 hours chilling 
time
Cooking time: 10–15 minutes

Serves 8

* 480 ml/16 fl oz (2 cups) 
full-fat (whole) milk

* 100 g/3½ oz (½ cup) sugar

* ½ teaspoon sea salt

* 180 g/6 oz dark chocolate

* 1 tablespoon agar agar 

For the custard:

* 250 ml/8 fl oz (1 cup) full-
fat (whole) milk

* 75 g/2¾ oz (1/3 cup) sugar 

* 1 vanilla pod or 1 
tablespoon vanilla extract

* 8 egg yolks 

* 200 ml/7 fl oz (scant 1 cup) 
single (light) cream 

In a medium saucepan, combine 280 ml/9½ fl oz (11/3 cups) 
of the milk with the sugar and salt and cook over medium 
heat for 3–4 minutes, until it starts to steam, whisking 
constantly to dissolve the sugar. Add the dark chocolate 
and cook for another 3–5 minutes, stirring occasionally, 
until the chocolate melts fully into the milk and the mixture 
is silky. 

In a small bowl, combine the remaining milk with the agar 
agar, and whisk to combine. Pour into the chocolate milk, 
whisking constantly while bringing it to the boil over high 
heat, then turn the heat down to a gentle simmer and whisk 
constantly for 4–5 minutes. 

Pour into any mould you desire. Carefully tap the mould a 
few times on the counter to release air bubbles. Chill in the 
refrigerator for 3 hours until completely set.

Meanwhile, make the custard. In a large bowl, combine the 
milk, sugar, vanilla and egg yolks. Mix well. 

Strain the mixture through a sieve (fine-mesh strainer) 
into a medium saucepan and gently bring to a simmer over 
medium heat. Stir until thickened. 

Remove the pan from the heat, then gradually whisk in the 
cream until combined. Set aside to cool, then refrigerate for 
at least 2 hours.

To serve, flip the pudding mould onto a clean counter or 
chopping (cutting) board and gently tap it a few times to 
release the pudding from the mould. Serve with the custard. 

 Chocolate Pudding with Vanilla Custard
Puding Coklat dengan Fla Vanila

This nostalgic Indonesian dessert takes me back to the 
Christmas parties of my childhood in 1970s Manado. Unlike 
Western chocolate puddings that use gelatine or cornflour 
(cornstarch), this version uses agar agar, a plant-based 
gelling agent made from seaweed. The texture is smooth 
and slightly bouncy.

But what makes this dessert extra special is the fla, a 
classic Indonesian custard sauce made from milk, egg 
yolks, sugar and vanilla. While artificial vanilla was once the 
norm, today we’re lucky to have easy access to fragrant, 
locally grown vanilla beans. 
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Classic Indian Recipes
Pushpesh Pant

An essential collection of much-loved home 
cooking recipes from India’s most famous 
food historian and author of the globally 
bestselling India: The Cookbook

Classic Indian Recipes is a carefully curated 
collection of more than 140 tried-and-tested dishes, 
drawn from the pages of India: The Cookbook, a book 
hailed as a definitive companion to Indian home 
cooking. The selection showcases recipes that reflect 
the rich cultural and geographical variety of Indian 
food traditions, including vegetarian and non-
vegetarian dishes, sumptuous feasting dishes, and 
festive sweets. Each recipes is attributed to its 
associated region, and features a stunning image. 
There are well-known dishes such as Butter Chicken, 
Roghanjosh, and Dal Makhani, alongside more 
traditional and unusual fare – Hyderabadi Dum ki 
Biryani (slow-cooked biryani) and Gucchi Pulau 
(morel pilaf) – in addition to samosas, pakoras, dosas, 
and chapatis, and a host of accompanying chutneys 
and drinks. 

The recipes are perfect for home cooks, yet retain 
the authenticity that made the original book a global 
reference point for Indian cooking. By distilling the 
very best of the original encyclopedic work India: 
The Cookbook into this curated collection, Pant 
offers an essential resource that showcases cultural 
traditions while embracing simplicity, creating a 
culinary companion perfect for readers looking for  
a broad introduction to Indian cuisine. 
-
Pushpesh Pant was born in Nainital, northern 
India. He is an academic and food historian, and 
retired as professor of international relations at 
the Jawaharlal Nehru University in New Delhi 
in 2011. A regular recipe columnist and author 
of many cookbooks, including the bestselling 
India: The Cookbook, he spent two decades 
collecting authentic family recipes from all over the 
subcontinent.
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More than 140 classic and authentic 
recipes perfect for home cooks 
everywhere
-
With a detailed introduction covering the 
various regions of the country and the 
gradual evolution of Indian food across 
India and the world, Pushpesh Pant’s 
role as a renowned food historian is 
evident
-

There are insights into the cultural and 
historical background of the cuisine  
in general, as well as individual dishes, 
and a look at the philosophy of Indian 
home cooking, which is rooted in 
balance, seasonality, and deeply  
held beliefs
-
Features a detailed glossary that 
focuses on any harder-to-source 
ingredients and a menu planner to make 
arranging meals simple and effective
-

Praise for India: The Cookbook:

‘Family recipes that have been collected 
from all over the subcontinent.’  
– Independent 

‘An excellent collecton.’ – Chef

‘Manages to make even the most exotic 
and esoteric regional recipes accessible 
with straightforward methods and plain 
language.’ – Good Things
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LENTILS

DRY BLACK GRAM LENTILS
Husked black gram lentils are considered a delicacy in Aawdh, Rampur, Delhi and 

Bhopal, when cooked skilfully with each grain standing out separately. It is garnished 
with asafoetida, cumin seeds, and red chillies.

Sukhi Urad ki Dal | Origin: Awadh

METHOD 
Soak the dal in a large bowl of water for 1 hour. Drain.

Heat 1 teaspoon of the ghee in a large, heavy-based pan over a 
medium heat, add the ginger and chilli and fry for 1 minute. Add 
the drained dal and turmeric and season with salt. Pour in 500 
ml/18 fl oz (2¼ cups) water to cover, then bring to the boil, reduce 
the heat and cook, without stirring, for 25 minutes, or until the 
water is absorbed and the dal is soft. 

Just before serving, heat the remaining ghee in a small frying pan 
(skillet) over a medium heat. Add the asafoetida, cumin seeds 
and dried red chillies and stir-fry for 1–2 minutes, or until the 
chillies turn a shade darker. Pour over the dal and gently stir to 
heat through.

INGREDIENTS  

125 g/4¼ oz (2/3 cup) urad dal, rinsed and drained  

2 teaspoons ghee  

1 teaspoon chopped fresh ginger  

1 green chilli, de-seeded and chopped  

½ teaspoon ground turmeric  

pinch of asafoetida  

½ teaspoon cumin seeds  

2 dried red chillies  

salt

SPICE LEVEL 
✔

VEGAN 
GLUTEN-FREE 

DAIRY-FREE
NUT-FREE

PREP’ TIME
 15 minutes

+ soaking time

COOKING TIME
 30 minutes

SERVES
 4

012

RICE

BENGALI LAMB BIRYANI
Folklore has it that this aromatic rice and meat dish reached Calcutta when 

Nawab Wazid Ali Shah settled in Matia Burz as an exile. It underwent a flavourful 
transformation with the addition of potatoes and more robust spicing than the subtle 

yakhni pulao (page 112).    

 

Bengali Mutton Biryani | Origin: West Bengal

METHOD 
Heat about half the oil in a wide pan over a medium-low heat, 
add the onion and fry for 5 minutes, or until light brown. Add 
the ginger paste, nutmeg, mace, chilli powder, cinnamon and 
cardamom, then slowly add the yoghurt, stirring constantly. 
Season with salt. Stir thoroughly for 5 minutes, then add the lamb 
and cook for 1½ hours, or until tender. Remove the pan from the 
heat and set aside.

Heat the remaining 125 ml/4½ fl oz (½ cup) oil in a kadhai, wok or 
deep, heavy-based pan over a medium heat. Add the potatoes 
and stir-fry for 10 minutes, or until golden brown. Remove from 
the pan with a slotted spoon. 

Add the rice to the pan and stir-fry for 2–3 minutes. Add 1.2 
litres/2 pints (6 cups) water, the kewra water and cloves and 
cook for 15 minutes, or until three-quarters of the water has 
evaporated. Reduce the heat to low, add the fried potatoes 
and dried plums, then spread the cooked lamb on top. Sprinkle 
over the saffron threads sparingly, then cover and cook for 30 
minutes.

INGREDIENTS 

250 ml/8 fl oz (1 cup) vegetable oil  

100 g/3½ oz (1 small) onion, sliced  

2 teaspoons Ginger Paste (see page 280)  

½ teaspoon ground nutmeg  

½ teaspoon ground mace  

2 teaspoons chilli powder  

2 cinnamon sticks, about 2.5 cm/1 inch long 

10 white cardamom pods  

500 ml/18 fl oz (2¼ cups) natural (plain) yoghurt  

1 kg/2¼ lb lamb, cut into cubes  

3 potatoes, cut into large cubes  

800 g/1¾ lb basmati rice, rinsed and drained  

1 teaspoon kewra water or rosewater  

12 cloves  

8–10 dried plums  

few saffron threads  

salt

SPICE LEVEL 
0

GLUTEN-FREE
NUT-FREE

PREP’ TIME
1 hour 

COOKING TIME
 50 minutes

SERVES
5
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DESSERTS

MILK & RICE DESSERT
Phirni | Origin: Delhi/Awadh

A quintessential milk and rice dessert that is cooked on auspicious occasions across the 
land. It is served both hot and cold, garnished with slivered almonds and pistachios.

METHOD 
Soak the rice in a small bowl of water for about 30 minutes. Drain 
the rice, transfer to a blender or food processor and process to 
make a paste. Set aside.

Bring the milk to the boil in a large, heavy-based pan, then reduce 
the heat to low and simmer for 2–3 minutes. Stir in the rice paste 
and sprinkle over the sugar. Continue cooking over a low heat for 
20 minutes, or until the milk is reduced by one-third. 

Remove the pan from the heat, pour the dessert into serving 
bowls and decorate with almonds and pistachio nuts. You can 
also sprinkle a few drops of kewra water or rosewater over the 
top, if you like.

INGREDIENTS  

3 tablespoons rice  

750 ml/1¼ pints (3¼ cups) milk  

6 tablespoons sugar  

 

TO DECORATE  

8–10 blanched almonds  

2 tablespoons unsalted pistachio nuts, blanched and slivered  

few drops of kewra water or 1 teaspoon rosewater (optional)

SPICE LEVEL 
0

VEGETARIAN 
GLUTEN-FREE 

PREP’ TIME
30 minutes 

+ soaking time

COOKING TIME
30–35 minutes

SERVES
4
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SEAFOOD

MALAI PRAWN CURRY
The name suggests that the original recipe may have been brought back from the Malay 

peninsula by traders who set out on annual voyages eastwards. The prawns (shrimps) are 
simmered in a gravy made with coconut cream and coconut milk, subtly enhancing the 

sweetness of the succulent prawns.

Chingari Maach Malai | Origin: West Bengal

METHOD 
Put the prawns (shrimp) into a large shallow dish and rub them 
with the turmeric and a little salt. 

Heat the ghee in a large frying pan (skillet) over a high heat, add 
the prawns and stir-fry for 2 minutes. Remove from the pan and 
set aside. 

Reduce the heat to low, then add the whole spices and bay leaf to 
the pan and stir-fry for 1–2 minutes until they change colour. Pour 
in the coconut milk and simmer for 2 minutes. Add the prawns 
and chillies and season with salt, then simmer for a further 5 
minutes. Sprinkle over the ground mace and simmer for about 2 
minutes, then stir in the coconut cream. Heat through, adding 2 
tablespoons of water, if necessary.

INGREDIENTS  

500 g/1 lb 2 oz prawns (shrimp), peeled and deveined  

½ teaspoon ground turmeric  

2 tablespoons ghee  

4 green cardamom pods  

6 cloves  

1 cinnamon stick, about 2.5 cm/1 inch long  

1 bay leaf  

250 ml/8 fl oz (1 cup) coconut milk, fresh (see page 330) or 

canned  

2 green chillies, slit in half lengthways and de-seeded  

pinch of ground mace  

125 ml/4½ fl oz (½ cup) coconut cream, fresh (see page 330) or 

canned  

salt

SPICE LEVEL 
✔

GLUTEN-FREE
NUT-FREE

PREP’ TIME 
15–20 minutes

COOKING TIME
20 minutes

SERVES
 4
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BREADS

CLAY-BAKED FLATBREAD
Tandoori Roti | Origin: Punjab/Delhi

Fermented with yeast, this wholewheat bread is baked in a clay oven (tandoor). In days 
gone by, women in villages in the Punjab carried the dough to a community oven called 

a sangha chulha (shared stove) to get their rotis baked. They would sit in a circle awaiting 
their turn, sharing their struggles and dreams. 

METHOD 
Sift the wholemeal flour and salt together into a large bowl, 
then mix in enough water to make a soft dough. Turn the dough 
out onto a lightly floured work surface and knead for about 5 
minutes, or until smooth. Transfer to a lightly oiled bowl, cover 
with a cloth and set aside in a warm place for about 30 minutes.

Preheat the oven to 200˚C/400˚F/Gas Mark 6.

Mix the ghee or oil and plain flour together in a separate bowl to 
make a paste. Divide the dough into 8 equal portions and roll into 
balls. Flatten each ball between the palms of your hands, then 
roll out on a lightly floured surface with a rolling pin to a round, 
about 15 cm/6 inches in diameter. Spread the round with a little 
ghee paste, then using a knife, make a radial cut.

Now start rolling from one cut edge to form an even cone. 
Press the cone to get a flattened and coiled round and roll out 
the round to a diameter of 15 cm/6 inches, carefully applying 
pressure at the centre and not on the sides.

To cook the roti, either use a tandoor or oven. In a tandoor, place 
the roti on a cushioned pad and place inside a hot tandoor. Let it 
bake for about 2 minutes, or until brown, then remove with tongs. 
If using the oven, place the roti on an oiled baking tray (sheet) and 
bake for about 5 minutes, or until brown.

INGREDIENTS  

480 g/17 oz (4 cups) wholemeal flour, plus extra for dusting  

½ teaspoon salt  

2 tablespoons ghee or vegetable oil, plus extra for oiling  

1 tablespoon plain (all-purpose) flour

SPICE LEVEL 
0

VEGETARIAN 
NUT-FREE

FIVE 
INGREDIENTS 

OR FEWER

PREP’ TIME
 40 minutes 

+ standing time

COOKING TIME
5 minutes

MAKES
8
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The Greek Kitchen
Vefa Alexiadou

The very best and most iconic recipes from 
the global bestseller Greece: The 
Cookbook, collected in an elegant and 
easy-to-use new cookbook

The Greek Kitchen offers a treasure trove of 75 
authentic, delicious, home-cooking recipes. Featuring 
the region’s hallmark ingredients – olive oil, bread, 
wine, figs, grapes, cheese – the dishes reveal how 
Greece’s rich cultural history of land and sea created 
the original Mediterranean cuisine. This stylish volume 
highlights the best and most beloved recipes from 
Greece: The Cookbook, by the grand dame of Greek 
cookery, Vefa Alexiadou. Chapters on Mezedes, 
Soups & Salads, Vegetables, Legumes & Pasta, Fish 
& Shellfish, Meat, Pies & Breads, Cookies & Cakes, 
and Pastries & Candies, showcase the breadth of 
Greek cooking. Easy-to-follow instructions and 
vibrant photography make this the perfect book for 
home cooks. Spanning dishes such as Cuttlefish in 
Wine, Mixed Lamb Skewers, Chicken Souvlaki, and 
Spinach and Cheese Pie, as well as equally delicious 
and creative desserts, including as Hazelnut Cake, 

Baklava, Kataifi Pastry Rolls, and Almond ‘Pears,’ 
this enticing book invites readers around the world 
to experience Greece’s joyful feast of food in their 
own homes.
-
Vefa Alexiadou was the leading authority on Greek 
cookery. A bestselling author of thirteen cookbooks 
in Greece, she also had her own television series 
and regularly wrote articles for magazines and gave 
lectures and demonstrations on Greek recipes. 
She served on the board of the Centre for the 
Preservation of Traditional Greek Gastronomy. In 
2009 she published Vefa’s Kitchen with Phaidon 
(also released in 2017 as Greece: The Cookbook), 
to great critical acclaim.
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Recipes from Vefa Alexiadou, the 
leading authority on Greek cuisine
-
Greece is the mother of Mediterranean 
cuisine, where olive oil, breads, and 
honey have been staples since ancient 
times
-
Includes 75 authentic classic and 
regional dishes
-

Praise for Greece: The Cookbook, from 
which the recipes in this book originate:

‘... hours of pleasure of page-flicking joy 
and cooking pleasure to anyone who 
appreciates real Greek food.’ – Time Out

‘A definitive collection of traditional 
Greek recipes.’ – Food & Wine

‘A treasure trove.’ – New York Journal  
of Books

‘This is hands-down one of the most 
genuine and detailed Greek cookbooks 
on the market.’ – Huffington Post
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The Indonesian Table

4

⬠

m e z e d e s

Scrub the mussels under cold running water and pull off the 
beards. Discard any with damaged shells or that do not shut 
immediately when sharply tapped. 

Bring 2 cups (450 ml / 16 fl oz) water to a boil in a pan. Add  
the mussels and simmer for 8 minutes. Drain and discard  
any mussels that remain shut. 

Preheat the broiler (grill). 

Combine the parsley, garlic, bread crumbs, cheese, and half 
the oil in a bowl and season with salt and pepper. Discard the 
empty half shells. Put 1 tablespoon of the cheese mixture 
into each half shell and put the shells, filled side up, in a 
flameproof dish. 

Broil (grill) for 7–8 minutes, or until the topping is lightly 
browned. Drizzle the remaining oil over them and garnish 
with lemon wedges. Serve hot straight from the dish, 
accompanied by buttered toast.

4½ lb (2 kg) mussels

2 tablespoons finely chopped 
fresh parsley

4 garlic cloves, finely chopped

¾ cup (40 g / 1½ oz) fresh bread 
crumbs

5 tablespoons grated kefalotyri 
or pecorino cheese

4 tablespoons olive oil

salt and pepper

lemon wedges, to garnish

buttered toast, to serve

Serves 4
Preparation time 30 minutes
Cooking time 10 minutes

Stuffed Mussels

6

◍ ⬠

s o u p s  &  s a l a d s

Rinse the octopuses, cut in half (unless they are very small), 
and put into a bowl. 

Put all the ingredients for the marinade in a screw-top jar, 
fasten the lid, and shake vigorously until thoroughly blended. 
Pour the mixture over the octopuses and let marinate in the 
refrigerator for at least 2 hours. 

Cook the potatoes in salted boiling water for 15–20 minutes, 
until tender. (You could also cook them in the microwave if 
you like.) Drain and let cool, then cut into bite-size pieces. 

Combine all the dressing ingredients in a bowl and season 
with pepper. 

Preheat the broiler (grill). Meanwhile, peel the avocado, cut it 
in half lengthwise, and remove the pit (stone). Dice the flesh 
and toss with the lemon or lime juice in a bowl to prevent 
discoloration. 

Drain the octopuses and broil (grill), turning once or twice,  
for about 5 minutes, until the tentacles are twisted. 

Arrange the arugula (rocket) leaves on a platter. Spoon the  
potatoes over them and sprinkle with the avocado and scallions.  
Arrange the octopuses on top and sprinkle the salad with  
the dressing. 

Serve immediately, accompanied by toasted garlic bread  
or croutons.

1 lb 2 oz (500 g) small octopuses, 
cleaned (see p 104)

1 lb 2 oz (500 g) potatoes

salt

1 large ripe avocado 

2 tablespoons freshly squeezed 
lemon or lime juice

1 bunch arugula (rocket), trimmed

2 scallions (spring onions), 
thinly sliced

toasted garlic bread or croutons, 
to serve

for the marinade

2 tablespoons olive oil

4 tablespoons freshly squeezed 
lemon or lime juice

1 red chile, finely chopped

1 garlic clove, finely chopped

for the tomato dressing

4 small tomatoes, peeled 
and cubed

4 tablespoons finely chopped 
fresh parsley

1 small onion, finely chopped

2 tablespoons red wine vinegar 

3 tablespoons olive oil

1 tablespoon balsamic vinegar

pepper

Serves 6
Preparation time 21/2 hours (including marinating)
Cooking time 20–25 minutes

Potato Salad with Octopus

8

⬠ 

m e a t

Put the chicken into a large bowl, add the oregano and oil, 
season with pepper, and toss well. Cover and let marinate in 
the refrigerator, turning occasionally, for 6 hours or overnight. 

Preheat the broiler (grill) or light the barbecue. If using 
wooden skewers, soak them in cold water for 30 minutes 
before using so they don’t burn. 

Drain and thread the meat onto skewers, alternating with 
the onions and bell peppers, if using. Drain the oil into a 
screw-top jar, add the lemon juice, fasten the lid, and shake 
vigorously until thoroughly combined. Brush the souvlaki 
with the mixture. 

Grill the skewers over charcoal or cook under the broiler, 
turning twice and brushing frequently with the oil-lemon 
marinade, for 10–15 minutes, or until the chicken is cooked 
through. Do not overcook, as chicken is lean and tends to  
dry out. 

Season with salt, sprinkle with oregano, and serve immediately 
with Pita bread, Tzatziki, and lemon wedges.

1¾ lb (800 g) skinless, boneless 
chicken breast portions, cut into 
1-inch (2.5-cm) cubes

pinch of dried oregano, plus extra 
for sprinkling

2–3 tablespoons olive oil

salt and pepper 

2 onions, quartered (optional)

2 green bell peppers, seeded and 
cut into 1-inch (2.5-cm) squares 
(optional)

1–2 tablespoons freshly squeezed 
lemon juice

Pita bread (p 148), Tzatziki (p 42), 
and lemon wedges, to serve

Serves 4
Preparation time 61/2 hours (including marinating and soaking)
Cooking time 10–15 minutes

Chicken Souvlaki 

1 0

✼ ⬠

m e a t

Make 2 or 3 slashes in the flesh of each eggplant (aubergine) 
half with a knife. Sprinkle liberally with salt and let drain in 
a colander for 1–2 hours. Rinse under cold running water and 
squeeze out any excess moisture. 

Heat half the oil in a skillet. Add the eggplants and cook over 
medium heat, turning occasionally, for 6–8 minutes. Drain on 
paper towels, then transfer to an ovenproof dish, flesh side up. 

Heat the remaining oil in a pan. Add the scallions (spring 
onions) and onion and cook over low heat, stirring occasionally, 
for 5 minutes. Stir in the beef and cook, breaking up the meat 
with a spoon, for about 10 minutes, until lightly browned. Add 
the tomatoes and parsley, season with salt and pepper, and 
mix well. Reduce the heat, cover, and simmer for 10 minutes, 
until the sauce has reduced. Let cool. 

Meanwhile, make the white sauce. Bring the milk just to a 
boil, then remove from the heat. Melt the butter in a heavy 
nonstick pan, stir in the flour, and cook, stirring frequently, 
for 1 minute. Remove from the heat and gradually pour in the 
milk, stirring constantly until the mixture is smooth. Return 
the sauce to medium heat and simmer, stirring constantly, for 
about 15 minutes, until thickened and smooth. Remove from 
the heat and season with nutmeg, salt, and white pepper. 

Preheat the oven to 350°F (180°C / Gas Mark 4). Lightly beat 
the egg white and stir it into the meat mixture. With the back 
of a large spoon, press a cavity in the center of each eggplant 
half and divide the filling evenly into each one, heaping it up. 

Fold the egg yolks and half the grated cheese into the white 
sauce and spread the sauce evenly over the eggplants. Garnish 
with half the tomato slices, sprinkle with the remaining 
cheese, and season with pepper. Pour the hot water into the 
dish and bake for about 1 hour, or until the tops are golden. 

4 eggplants (aubergines), 2¼ lb 
(1 kg), halved lengthwise

salt and pepper

1 cup (250 ml / 8 fl oz) olive oil

3 scallions (spring onions), finely 
chopped

1 onion, grated

1 lb 2 oz (500 g) ground (minced) 
beef

1 lb 2 oz (500 g) peeled, seeded, and 
chopped fresh or canned tomatoes

½ cup (25 g / 1 oz) finely chopped 
fresh parsley

1 egg white

2 egg yolks, lightly beaten

1 cup (120 g / 4 oz) grated kefalotiri 
or Parmesan cheese

2 tomatoes, thinly sliced

½ cup (120 ml / 4 fl oz) hot water

for the white sauce

1½ cups (350 ml / 12 fl oz) milk

3 tablespoons (40 g /1½ oz) butter

3 tablespoons all-purpose 
(plain) flour

pinch of ground nutmeg

salt and white pepper

Serves 4
Preparation time 2–3 hours (including salting and cooling)
Cooking time 13/4 hours

Meat-stuffed Eggplants

1 2

▼

c o o k i e s  &  c a k e s

Sift together the flour, baking soda (bicarbonate of soda), 
and baking powder into a bowl and make a well in the center. 
Put the oil, butter, sugar, orange juice, brandy, and orange 
zest into a food processor and process at high speed. Pour 
the mixture into the well and gradually incorporate the dry 
ingredients. Mix gently to combine, without kneading, to 
form a soft dough. 

Preheat the oven to 350°F (180°C / Gas Mark 4). Roll out the 
dough on a lightly floured work surface to ½ inch (1 cm) thick 
and stamp out rounds, ovals, or squares with cookie cutters. 
Put the cookies onto ungreased cookie sheets (baking trays) 
and crosshatch the tops with the tines of a fork. Bake for 
about 30 minutes, or until golden brown. 

Meanwhile, make the syrup. Put the honey and sugar into 
a large pan, pour in 1 cup (250 ml / 8 fl oz) water, and bring 
to a boil, stirring until the sugar has dissolved. Simmer for 
5 minutes, skimming off the froth. Pour the syrup over 
the cookies as soon as they come out of the oven. When 
all the syrup has been absorbed, turn them over, and let 
cool completely. 

Combine the walnuts, cinnamon, and cloves in a bowl and  
sprinkle the mixture over the cookies. Transfer to a platter  
and cover with plastic wrap (cling film) until ready to serve.  
They keep well, covered, at room temperature for up to 
3 weeks.

4 cups (450 g / 1 lb) all-purpose 
(plain) flour, plus extra for dusting

½ teaspoon baking soda 
(bicarbonate of soda)

1 teaspoon baking powder

¾ cup (175 ml / 6 fl oz) olive oil

4 tablespoons (50 g / 2 oz) butter, 
softened

½ cup (100 g / 3½ oz) superfine 
(caster) sugar

½ cup (120 ml / 4 fl oz) freshly 
squeezed orange juice

2 tablespoons brandy

1 tablespoon grated orange zest 

1 cup (120 g / 4 oz) walnuts, 
finely chopped

1 teaspoon ground cinnamon

¼ teaspoon ground cloves

for the syrup

1 cup (250 ml / 8 fl oz) honey 

1 cup (200 g / 7 oz) superfine 
(caster) sugar

Makes 20–25 cookies
Preparation time 30 minutes
Cooking time 30 minutes

Christmas Honey-dipped Cookies 

1 4p a s t r i e s  &  c a n d i e s

▼

Combine the chopped walnuts, rusk crumbs, cinnamon, lemon 
zest, and cloves in a bowl and sprinkle with the brandy. 

Fluff up the kataifi and divide it into 15–18 pieces. Cover with 
a damp dish towel while you are working, as it dries quickly. 
Tease out 1 section into a 4 x 8-inch (10 x 20-cm) strip. Put 
1 tablespoon of the nut mixture at one end and roll up loosely. 
Make more rolls in the same way. 

Preheat the oven to 350°F (180°C / Gas Mark 4) and brush 
a baking pan with melted butter. Arrange the rolls in the 
prepared pan and drizzle the melted butter evenly over them. 
Cover the pan with aluminum foil and bake for 30 minutes. 
Remove the foil and bake for 30 minutes more, or until crisp 
and golden. 

Meanwhile, make the syrup. Put the sugar, corn syrup or 
glucose, and cinnamon stick or lemon zest into a pan. Pour in 
2 cups (450 ml / 16 fl oz) water and bring to a boil, stirring until 
the sugar has dissolved. Boil, without stirring, for 5 minutes, 
then remove from the heat and discard the cinnamon. Carefully 
ladle the syrup over the rolls, letting them absorb it before 
adding more. Let cool, then sprinkle with chopped pistachios. 
Keep uncovered at room temperature for 1–2 weeks.

2¼ cups (250 g / 9 oz) walnuts, 
chopped

2 tablespoons rusk crumbs

1 tablespoon ground cinnamon

1 teaspoon grated lemon zest 

1 teaspoon ground cloves

1 tablespoon brandy

9 oz (250 g) kataifi pastry

1 cup (250 ml / 8 fl oz) melted 
clarified butter, plus extra 
for brushing

chopped pistachio nuts, 
to decorate

for the syrup

3 cups (600 g / 1 lb 5 oz) superfine 
(caster) sugar

4 tablespoons corn syrup or 
liquid glucose

1 cinnamon stick or 1 teaspoon 
grated lemon zest

Makes 15–18 rolls
Preparation time 1 hour 
Cooking time 1 hour

Kataifi Pastry Rolls 
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The Vegan Kitchen
Jean-Christian Jury

The very best plant-based recipes from  
the bestselling Vegan: The Cookbook, 
collected in an elegant and easy-to-use 
new cookbook 
The Vegan Kitchen offers a delicious tour of plant-
based cooking across countries and cultures. This 
stylish volume collects 75 of the best recipes from 
Jean-Christian Jury’s classic compendium Vegan: The 
Cookbook, highlighting fresh, tasty dishes enjoyed in 
every corner of the globe. Here, home cooks will 
discover creative techniques for transforming 
vegetables, grains, beans, legumes, and other vegan 
staple ingredients into exciting, meat-free meals. 
Chapters on Starters, Salads, Soups, Main Courses, 
Grains & Beans, Pasta & Noodles, Cakes & Pies, and 
Desserts reveal the breadth and creativity of vegan 
cuisine. Easy-to-follow instructions and vibrant 
photography make this the perfect book for vegans, 
vegetarians, and anyone interested in healthier, 
sustainable eating. Spanning dishes, such as South 
Korea’s Kimchi Fried Rice, Caribbean Jerk Chili, and 
Italy’s Butternut Squash and Sage Risotto, as well as 
sweet treats, including El Salvador’s ChocoBananas, 

Malawi’s Blood Orange Crème Brûlée, and 
America’s Carrot Cake with Cream Cheese 
Frosting, The Vegan Kitchen invites readers to 
experience the abundant variety of vegan food 
around the world.
-
Jean-Christian Jury was a vegan and raw-food 
chef from Toulouse, France. In 2008, he opened 
La Mano Verde in Berlin, Germany, his first vegan 
restaurant, and received praise from Saveur and 
Rodale’s Organic Life, and many international 
publications. In 2017 he published Vegan: The 
Cookbook with Phaidon, to great critical acclaim.

$ 
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39.95 
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Hardback 
246 x 189 mm 
7 1/2 x 9 3/4 inches 
192 pp 
75 col illus. 
 - 
Published 
January 2026 
Phaidon

978 1 83729 157 1
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Jean-Christian Jury was an acclaimed  
chef with nearly two decades of 
experience of cooking global vegan 
cuisine and his food enjoyed a host of 
celebrity devotees
-
The plant-based diet continues to see 
increased interest and is growing 
rapidly in popularity

Praise for Vegan: The Cookbook, the 
global bestseller from which these 
recipes originate:

‘A tour de force of vegan cuisine 
inspired by the culinary traditions from 
every corner of the globe.’ – theKitchn

‘Indulge in animal-free fare from around 
the world.’ – Natural Lifestyle

‘The thrill of discovery lurks in every 
page.’ – The Vegetarian Gazette

‘... unique recipes time tested by people 
who cook for their families every day. 
Plaudits go to Jury for presenting 
recipes for gourmet foods that are not 
only delicious, but also bear the stamp 
of good health.’ – Vegetarians in 
Paradise

‘... a cookbook that blasts away the past 
and jumps boldly into a multi-culinary 
future.’ – Amanda Cohen, chef & owner, 
Dirt Candy

Vegan at Home: Recipes 
for a Modern Plant-based 
Lifestyle

ISBN: 9781838664053

9 7 8 1 8 3 8 6 6 4 0 5 3

ISBN: 9780714871301

9 7 8 0 7 1 4 8 7 1 3 0 1

Vegan: The Cookbook

$ 54.95 US,  £ 39.95 UK, 
€ 49.95 EUR

$ 39.95 US,  £ 24.95 UK, 
€ 34.95 EUR

$ 39.95 US,  £ 24.95 UK, 
€ 34.95 EUR

978 1 83866 405 3 978 0 71487 130 1978 0 71487 391 6
ISBN: 9780714873916

9 7 8 0 7 1 4 8 7 3 9 1 6

The Middle Eastern  
Vegetarian Cookbook

4

✼ ⬠ 

s t a r t e r s

In a bowl, whisk together the tamari, rice vinegar, galangal, 
and lemon juice and set aside.

Lay out the daikon sheets on a tray or work surface. Place 
1 shiso leaf on each daikon sheet. 

Mix the avocado, cucumber, snow pea (mangetout) shoots, 
and mint together in a bowl. Stir in the lemon dressing. Divide 
the mixture equally among the daikon sheets, positioning the 
mixture at one end of each length. Roll up each daikon sheet 
tightly, pushing the roll away from you. Transfer the rolls to  
a serving plate, garnish with the black sesame seeds, and use  
a tablespoon to sprinkle the yuzu juice over the top.

1 tablespoon tamari or soy sauce

1 tablespoon rice vinegar

1 tablespoon grated galangal 

juice of 1 lemon

1 large daikon radish, sliced 
thinly into 12 long strips

12 shiso leaves

1 ripe avocado, finely diced

1 cucumber, finely diced

1 tablespoon snow pea 
(mangetout) shoots, minced

1 tablespoon chopped fresh 
mint leaves 

black sesame seeds, to garnish

2 tablespoons yuzu juice

Serves 4 
Preparation time 35 minutes

JapanDaikon Rolls with Avocado  
and Micro Greens
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✼ ⬠ 

s o u p s

Preheat the oven to 440°F/230°C/Gas Mark 7½. Line a 
rimmed baking sheet with parchment (baking) paper.

Pour the stock into a large saucepan, add the lentils, and 
bring to a boil, then reduce the heat to medium and simmer 
for 30 minutes, until the lentils are tender.

Combine the turmeric, 1 teaspoon of the cumin, the 
ginger, 1 teaspoon freshly ground black pepper, salt, and 
2 tablespoons of the olive oil in a large mixing bowl. Add 
the pumpkin and onion chunks and mix well to coat the 
vegetables in the spices. Transfer the pumpkin and onion 
to the prepared baking sheet and tuck the head of garlic 
and the lemon wedges in between the pumpkin and onion 
pieces. Arrange the sage around the pumpkin cubes. Bake 
for about 15 minutes, then remove the garlic and set aside. 
Return the other vegetables to the oven and bake for  
another 15 minutes.

Discard the sage and peel the baked garlic. Scrape the pulp 
from the lemon wedges, removing the seeds. Reserve the 
peel. Using a food processor or high-speed blender, blend 
the garlic, lemon pulp, pumpkin, and onion in batches 
until smooth. Season to taste with salt and freshly ground 
black pepper.

Finely chop the reserved roasted lemon peel. Heat the 
remaining olive oil in a small saucepan over medium heat. 
Stir in the parsley, lemon peel, paprika, and the remaining 
cumin. As the spices release their aroma, remove the pan 
from the heat. 

Ladle the soup into bowls, garnish with the spiced parsley 
and lemon peel, and serve.

3 cups (710 ml / 24 fl oz) vegetable 
broth (stock)

1 cup (240 g / 81/2 oz) red lentils, 
soaked in water overnight 
and drained

2 teaspoons ground turmeric

1¼ teaspoons ground cumin

1 tablespoon grated fresh ginger

1 teaspoon freshly ground black 
pepper, plus more as needed

1 teaspoon salt, plus more 
as needed

6 tablespoons olive oil

2¼ lb (1 kg) Hokkaido pumpkin, 
peeled and diced

1 onion, quartered

1 head of garlic, unpeeled

1 lemon, cut into 6 wedges

3 fresh sage sprigs, halved 

¼ cup (6 g / 1/4 oz) finely chopped 
fresh parsley 

1 teaspoon sweet paprika

Serves 4 
Preparation time 35 minutes 
Cooking time 1 hour 

TurkeyRoasted Pumpkin and  
Red Lentil Soup

8

✼ ⬠ 

m a i n  c o u r s e s

Place the tofu in a strainer (sieve), place the strainer in a clean 
sink, then place a weight, such as a cast-iron saucepan, over 
them and leave for 1–2 hours to squeeze out the water and 
compress the tofu. 

Meanwhile, combine the tomato sauce, lime juice, onion, 
oregano, and garlic powder in a bowl and season to taste with 
salt and freshly ground black pepper. Set aside. 

Preheat the oven to 350°F/180°C/Gas Mark 4. Lightly oil 
a 7 × 11-inch (18 × 28-cm) baking pan, or spray pan with a 
nonstick cooking spray. 

Spoon about a third of the sauce into the prepared pan. Place 
the tofu slices on top and pour over the remaining sauce. 
Sprinkle over the coconut powder. Bake for 45 minutes. 

Garnish with the basil and serve with rice.

1 lb 2 oz (500 g) firm tofu, sliced 
1 inch (2.5 cm) thick

a generous 2 cups (500 ml / 17 fl oz) 
tomato sauce

2 tablespoons fresh lime juice

1 tablespoon finely chopped onion

1 teaspoon dried oregano

½ teaspoon garlic powder

salt and freshly ground black 
pepper

vegetable oil or cooking spray, 
for greasing

2 tablespoons coconut powder

fresh basil, to garnish

cooked white basmati or other 
long-grain rice, to serve

Serves 4 
Preparation time 2 hours 15 minutes (including compressing)
Cooking time 45 minutes

BahamasBaked Tofu with Tomato Rice

1 0m a i n  c o u r s e s

Preheat the oven to 375ºF/190ºC/Gas Mark 5.

Using a food processor or high-speed blender, process all the 
ingredients to a smooth purée. 

Divide the mixture into 4 equal portions and form each into 
a patty. If the mixture is too wet, add more breadcrumbs. 
Transfer the patties to a baking sheet and bake for 35 minutes, 
until well cooked. 

Split the burger buns. Spread a little of your favorite burger  
sauces on the bottom half of each bun, then place a burger on  
top. Top the burger with tomato slices, onion slices, lettuce  
leaves, and dill pickles, and cover with the top of the bun.

1½ cups (120 g / 4 oz) hazelnuts 
or almonds, crushed

1 cup (200 g / 7 oz) canned 
tomatoes

1½ cups (360 g / 121/2 oz) cooked 
kidney or pinto beans

2 cups (240 g / 81/2 oz) bread 
crumbs, plus extra as needed

1 tablespoon tahini

1 teaspoon ground cumin

2 tablespoons nutritional yeast

salt and freshly ground 
black pepper

to serve

4 burger buns

your favorite burger sauces 

tomato slices, to garnish

onion slices, to garnsh

lettuce leaves, to garnish

dill pickles, to garnish

Serves 4 
Preparation time 40 minutes
Cooking time 35 minutes

New ZealandHazelnut and Bean Burger

1 2

⬠ 

m a i n  c o u r s e s

To make the dough using a stand mixer with a dough hook 
attachment, combine ¾ cup (175 ml / 6 fl oz) warm water 
with the yeast and agave syrup until the yeast is dissolved. 
Set aside for 20 minutes to allow the yeast to become active. 
Add the oil, salt, and bread flour to the mixer bowl, then set 
the mixer to a low-speed setting and mix the ingredients for 
7–8 minutes, scraping down the sides if needed, until the 
dough is smooth. With the motor running, add 2 tablespoons  
of the all-purpose flour at a time, in 2–3-minute intervals. 
After the final addition, when the dough starts to come 
together, mix for another 2–3 minutes, then transfer the 
dough to a large bowl, brush with olive oil, and cover with  
a clean kitchen towel. Set aside in a warm place for 1 hour  
and let rise.

To make the topping, using a food processor fitted with an 
S-blade, pulse the Brussels sprouts and shallot until nicely 
shredded. Set aside. Thinly slice the Meyer lemon, then cut 
each slice in 2, removing the seeds as needed. Set aside.

Preheat the broiler (grill) of your oven and arrange a rack in 
the upper-third section of the oven. Grease a baking sheet 
with olive oil.

Divide the dough into 4 equal portions and roll each portion 
into a ball in your hands. Roll out 1 portion into a circle roughly 
10 inches (25 cm) in diameter. Transfer the dough to the 
prepared baking sheet. Sprinkle over a quarter of the Brussels 
sprout–shallot mix, then arrange a quarter of the Meyer lemon 
slices on the top. Finish with a quarter of the vegan mozzarella 
cheese. Bake for 3–4 minutes, watching closely to prevent the 
crust from burning. Repeat with the remaining pizza dough 
and ingredients. Drizzle 1 teaspoon of olive oil over each 
cooked pizza, season to taste with salt and freshly ground 
black pepper, and serve.

for the dough

1 packet (15 g / ½ oz) dry active 
(fast-action) yeast

2 tablespoons agave syrup

3 tablespoons olive oil, plus extra 
for brushing and greasing

1 teaspoon salt

1 cup (125 g / 41/2 oz) bread flour, 
plus extra for dusting

1 cup (125 g / 41/2 oz) unbleached 
all-purpose (plain) flour

for the topping

9 oz (250 g) Brussels sprouts, 
halved

1 shallot, finely chopped

1 Meyer lemon

9 oz (250 g) vegan mozzarella 
cheese

4 teaspoons olive oil

salt and freshly ground 
black pepper

Serves 4 
Preparation time 2 hours (including rising)
Cooking time 20 minutes

BelgiumPizza with Lemons and  
Brussels Sprouts

1 4

✼ 

c a k e s  &  p i e s

for the crust

1 tablespoon coconut oil

8 Medjool dates, pitted (stoned)

1½ cups (135 g / 43/4 oz) walnuts

1 tablespoon agave or maple syrup

a pinch of salt

for the filling

½ cup (120 g / 4 oz) raw cashews, 
soaked in water overnight 
and drained

1 tablespoon agave syrup

1 teaspoon vanilla extract

1 tablespoon fresh lemon juice

1 cup (125 g / 41/2 oz) raspberries, 
divided

1 tablespoon confectioners’ (icing) 
sugar, for dusting (optional)

To make the crust, using a food processor, pulse the ingredients 
until they form sticky crumbs. Spoon the crumbs into a 9-inch 
(23 cm) round tart pan and press them into bottom and sides. 
Set aside in the freezer. 

To make the filling, using a food processor or high-speed 
blender, process the drained cashews, agave, vanilla extract, 
lemon juice, and ¼ cup (30 g / 1 oz) of the raspberries until 
smooth and creamy. Pour the filling onto the base and spread it 
evenly across the surface. Top with the remaining raspberries, 
pressing them carefully into the cashew cream. Refrigerate 
for 1 hour, then dust with confectioners’ (icing) sugar over the 
raspberries, if using, and serve.

Makes 1 (9-inch/23 cm) pie
Preparation time 1 hour 35 minutes (including chilling)

EnglandRaspberry Pie
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How to Boil an Egg
Back in print with a new case 

Rose Carrarini, with illustrations by Fiona Strickland

A collection of simple, unusual, and tasty 
recipes from Rose Bakery, showcasing 
eggs as one of the most complete and 
nourishing ingredients.

In this comprehensive book, Rose Carrarini, the 
English-born founder of the acclaimed Rose Bakery in 
Paris, has curated the perfect selection of classic and 
contemporary egg recipes. This invaluable collection 
includes all the basics such as poached, scrambled 
and fried eggs, as well as muffins, pancakes, tarts, 
gratins, cakes, and puddings. With this book you can 
master the basics of cooking eggs as well as 
recreating some of the most popular dishes served in 
Rose Bakery, from breakfast classics such as 
pancakes and French toast to afternoon treats such 
as Welsh Tea Cakes, Walnut Cake, and Orange 
Crème Caramel, as well as soups, quiches, and tarts 
perfect for a light lunch. healthier without sacrifice.
-

Rose Carrarini opened Rose Bakery, a small 
Anglo-French bakery, shop and restaurant in Paris 
with her husband Jean-Charles in 2002, with the 
aim of serving fresh, simple and healthy food. 
Rose’s philosophy and approach to food proved 
extremely popular and there are now branches of 
Rose Bakery in London, Paris, Tokyo, Seoul and 
Tel Aviv. In addition to How to Boil an Egg, Rose 
has published (with her husband Jean-Charles), the 
bestselling Breakfast, Lunch, Tea and, her newest 
title, Breakfast, Lunch, Tea with Children.
-
Fiona Strickland is an award-winning and world-
renowned botanical artist, based in Edinburgh, 
Scotland. Included in many books and articles 
Fiona has work in the collections of the RHS 
Lindley Library and the Hunt Institute for Botanical 
Documentation, as well as numerous private 
collections worldwide. She has received an RHS 
Gold Medal and Dawn Joliffe Botanical Art Bursary, 
Best in Show and the Diane Bouchier Award for 
Excellence in Botanical Art from the American 
Society of Botanical Artists, and multiple awards 
from the Society of Botanical Artists.
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A collection of simple and nutritious 
ways to cook and eat eggs from the ever 
popular Rose Bakery
-
Includes all the basic ways of cooking 
eggs such as boiled, poached, 
scrambled, and fried eggs, as well as 
recipes for Rose Bakery’s best-loved 
dishes, from pancakes and muffins to 
soups, salads, and puddings
-
Originally a follow up to the bestselling 
Breakfast, Lunch, Tea, first published by 
Phaidon in 2006, this book will appeal to 

anyone who shares Rose’s fresh and 
natural approach to food
-
Specially commissioned paintings by 
award-winning botanical artist Fiona 
Strickland accompany the recipes
-
Eggs are one of the most complete and 
nourishing of all ingredients, and this 
book shows how tasty and versatile 
they can be
-
Rose’s books for Phaidon have sold 
more than 150k copies to date

Praise for How to Boil an Egg:

‘Few things are as uniquely gratifying  
as knowing how to cook an egg –  
an organic egg! This charming and 
beautifully designed collection of 
recipes is simple, pure, and wholly 
delicious.’ – Alice Waters, chef and 
owner of Chez Panisse

‘This is the kind of thing I would love to 
have for breakfast every day.’ – Oscar 
de la Renta, fashion designer,  New York 
Times Style Magazine

Breakfast, Lunch, Tea  
with Children

ISBN: 9781838663766

9 7 8 1 8 3 8 6 6 3 7 6 6

ISBN: 9781838667535
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Breakfast, Lunch, Tea

$ 29.95 US,  £ 24.95 UK, 
€ 29.95 EUR

$ 29.95 US,  £ 24.95 UK, 
€ 29.95 EUR

$ 49.95 US,  £ 34.95 UK, 
€ 39.95 EUR

978 1 83866 376 6 978 1 83866 753 5978 1 83729 002 4
ISBN: 9781837290024

9 7 8 1 8 3 7 2 9 0 0 2 4

The Lula Cafe Cookbook

Egg in the Middle

EGG IN THE MIDDLE

This is an old family favourite and was, apart from 
pancakes, the only way my children would eat eggs. 
They called them ‘poofle’ eggs, although I can’t  
remember why. They are known by many other 
names, some more logical than others, including 
knothole eggs, bird’s nest, Hollywood eggs and  
one-eyed Jack.

Serves 2

2 slices bread, preferably wholemeal  
   (whole wheat)
2 – 3 tablespoons olive oil
2 eggs

First stamp a circle from the centre of each slice of 
bread with a 5 cm (2 inch) cookie cutter and reserve. 

Heat 2 tablespoons of the oil in a frying pan or  
skillet over medium heat, add the bread and reserved 
rounds (‘hats’) and fry until the undersides are 
lightly golden. 

Turn the bread over, adding more oil if necessary. 

Carefully break the eggs and ease them into the 
holes. (I sometimes drain off a little of the white,  
but this is not a rule.) 

Reduce the heat and cook until the whites are set 
and the yolks are beginning to set, but are still soft.

Using a spatula, transfer the slices of bread and 
eggs to a plate, with their hats over the yolks,  
and serve.

FRENCH TOAST

This takes its name from the French dessert pain
perdu, but is also widely known as eggy bread. It is 
the simplest way to use up old bread, although you 
can use fresh. It’s also a good way to persuade  
children who think they don’t like eggs to eat them.

Serves 4

3 eggs
175 ml (¾ cup) milk
4 slices bread
40 g (3 tablespoons) butter
salt

For the topping (optional), to taste
 
ground cinnamon and sugar
clear honey
icing (confectioners’) sugar
grated zest of 1 lemon rubbed into sugar
maple syrup
almond butter
yeast extract

Beat the eggs and milk and a pinch of salt in a bowl, 
then strain into a shallow dish. 

Add 1 slice of bread and let soak for about  
20 minutes, turning once, as this is best when the 
bread has soaked up plenty of egg mix. Soak the 
remaining slices in the same way.  

Meanwhile, melt the butter in a large frying pan  
or skillet. 

Add 2 slices of soaked bread and cook over medium 
heat for about 2 minutes on each side, until golden. 

Remove from the pan and cook the remaining slices 
in the same way. 

Serve immediately with your choice of topping.
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Three-Coloured Frittata

THREE – COLOURED FRITTATA

This recipe slightly contradicts everything I’ve  
said about using eggs simply, but I feel it will appeal  
to anyone wanting something pretty or different.  
A frittata or tortilla is basically a flat omelette  
with vegetables scattered on top or within the egg  
mixture to form a savoury cake. It is delicious, 
whether served hot or cold.  

Serves 1 – 2

4 eggs
4 tablespoons roasted red bell pepper purée
4 tablespoons spinach purée
2 tablespoons olive oil
salt and ground black pepper
green salad, to serve

Preheat the oven to 180°C/350°F/Gas Mark 4.

Lightly beat the eggs in a bowl and season with  
salt and pepper. 

Divide into 3 equal parts in 3 separate bowls. 

Stir the red bell pepper purée into one bowl and the 
spinach purée into another, leaving the third plain. 

From here on be as creative as you like. 

Heat the olive oil in a frying pan or skillet with an 
ovenproof handle over high heat. When it’s hot, 
reduce the heat to medium and pour the plain  
eggs, then the red mixture and, finally, the green  
one over the base of the pan, creating a crazy or 
simple design. 

If the pan is too hot, take it off the heat while you  
do this. 

Transfer the pan to the oven for a few minutes until 
the egg has set, as a frittata must cook slowly. This 
will also make sure that the underside doesn’t burn. 

Serve immediately with a light green salad.
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Pavlova

MAYONNAISE

This sauce is very easy to make if you follow these 
instructions carefully. You can halve the quantities if 
you need less, but it is always more difficult to make 
when there are only a few yolks. Perfect for an Egg 
Sandwich (see page 87).

Makes about 1.2 litres (5¼ cups)

6 egg yolks
½ teaspoon salt
1 teaspoon Dijon mustard
500 ml (2¼ cups) sunflower oil
500 ml (2¼ cups) olive oil
1 teaspoon white wine vinegar or lemon juice
ground black pepper

Beat the egg yolks with the salt, mustard and a pinch 
of pepper in a bowl until well blended. 

Whisking constantly, very gradually add the oils, 
a drop at a time to start with, then in a continuous 
stream when the sauce starts to thicken. Keep  
adding them until all the oil has been used. 

If the mix starts to separate, add a teaspoon of cold 
water and continue. 

Add the vinegar or lemon juice at the end, then taste 
and adjust the seasoning if necessary. 

Cover and store in the refrigerator until required. 

Do not leave mayonnaise standing at room  
temperature for too long. 

HOLLANDAISE SAUCE

This sauce is best with fish or vegetables, but is 
also used in the famous Eggs Benedict (see page 33) 
and Eggs Florentine (see page 33). Like Béarnaise 
Sauce, it must never be served hot, but kept at a 
lukewarm temperature.

Makes about 750 ml (3¼ cups)

4 tablespoons white wine vinegar
6 egg yolks
500 g (2½ cups) butter, melted
lemon juice, to taste
salt and ground black pepper

Put 4 tablespoons water, the vinegar and a pinch 
each of salt and pepper into a pan and heat until 
reduced by two-thirds. 

Remove the pan from the heat and whisk in the  
egg yolks. 

Return the pan to low heat and gradually whisk in 
the melted butter, a little at a time. Add a few drops 
of cold water if sauce starts to separate. (This also 
keeps the sauce light.)

Taste and adjust the seasoning, if necessary, and 
add a few drops of lemon juice. Strain into a bowl 
and keep warm.

BÉARNAISE SAUCE

This sauce is just wonderful with grilled (broiled) 
meats of all kinds and is also great with vegetables, 
especially potatoes. 

Makes about 1 litre (4¼ cups)

150 ml (� cup) white wine vinegar
150 ml (� cup) white wine 
3 tablespoons chopped shallots
5 tablespoons chopped fresh tarragon
2½ tablespoons chopped fresh chervil
4 – 6 black peppercorns
6 egg yolks, beaten
500 g (2½ cups) butter, melted
pinch of cayenne pepper
salt

Pour the vinegar and wine into a pan and add  
the shallots, 4 tablespoons of the tarragon,  
2 tablespoons of the chervil, the peppercorns  
and a pinch of salt. 

Set the pan over medium heat and cook until  
reduced by two-thirds. 

Remove from the heat and let cool slightly. 

Stir in the egg yolks, return the pan to low heat and 
carefully whisk in the melted butter, a little at a time. 
While doing this, occasionally remove the pan from 
the heat to make sure that the sauce does not get 
too hot and split. 

When the butter has all been incorporated, strain 
the sauce into a bowl and add the remaining  
tarragon and chervil. 

Season with cayenne pepper and more salt  
if necessary. 

This sauce must never be reheated as it will split, 
but it can be kept warm in a bain marie (see page 11). 

If it starts to separate at any time, you can rescue  
it by whisking in a teaspoon of cold water or  
lemon juice.

Egg Whites & Yolks

21

BASIC PASTRY DOUGH

Our vegetable tarts remain very popular and are 
relatively easy to make. This pastry dough is perfect 
for quiches and vegetable tarts. I included the recipe 
in my first book and am happy to repeat it here.

Makes 3 x 28 cm (11 inch) tarts or 12 x 8 –10 cm  
(3¼– 4 inch) individual tarts

500 g (4½ cups) plain (all-purpose) flour
1 teaspoon salt
250 g (generous 1 cup) unsalted butter
1 egg yolk
125 – 250 ml (½ – 1 cup) water

Sift the flour and salt into a bowl, add the butter  
and rub in with your fingertips until the mixture 
resembles fresh breadcrumbs. 

Make a well in the middle and add the egg yolk and 
125 ml (½ cup) water. 

Mix vigorously with a fork until almost all the flour is 
incorporated, then add a little more water and bring 
the dough together with your fingers, using as little 
water as possible. The dough should just come 
together naturally without force, and be soft but firm 
and not sticky. 

Shape into a ball, wrap in clingfilm (plastic wrap) 
and chill in the refrigerator for at least 30 minutes.

Tarts

Our tarts are always the most popular items on our counter 
at lunchtime, and have been ever since we opened. They  
include eggs in the pastry dough and in the cream mixture 
that forms the basis of the fillings. We make a huge variety  
of fillings with different combinations of vegetables,  
herbs and meats – these recipes are just a small selection  
of what we do, so you must feel free to experiment with  
different fillings.

Green Tarts
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SEMOLINA PUDDING

Memories of school dinners often cause this  
pudding to be greeted with groans, but made  
properly, it is delicious.

Serves 8

120 g (½ cup) butter, softened, plus extra  
   for greasing
1 litre (4¼ cups) milk
200 g (1 cup) caster (superfine) sugar
grated zest of 3 oranges
few drops of vanilla extract
pinch of salt
130 g (¾ cup) semolina
5 eggs, beaten

For the orange syrup

250 ml (1 cup) fresh orange juice
grated zest of ½ orange, cut into thin strips
150 g (¾ cup) caster (superfine) sugar
1 cinnamon stick

Preheat the oven to 180°C/350°F/Gas Mark 4.  

Grease a 2 litre (8½ cup) square ovenproof dish  
with butter. 

Pour the milk into a pan, add the sugar, orange  
zest, vanilla and salt and bring just to a boil. 

Reduce the heat and pour in the semolina in a steady 
stream, whisking constantly. Stir with the whisk or  
a wooden spoon until well thickened and smooth. 

Remove the pan from the heat and stir in the butter 
until melted. 

Beat in the eggs, then pour into the prepared dish 
and bake for about 35 minutes, until set.

Meanwhile, make the orange syrup. Put all the  
ingredients into a small pan and cook over low heat 
until the sugar is dissolved. Increase to medium heat 
and boil for about 8 minutes, until thick and syrupy. 

Remove and discard the cinnamon stick, pour the 
syrup into a little sauce boat and serve on the side  
or poured over the semolina pudding. 

This pudding is best served warm, but is also  
great cold.

Puddings

As well our cakes, we always have at least one pudding  
on the menu. They are the thing that people remember 
when they leave – comfort food completely. These recipes 
are based on traditional recipes and eggs are essential  
as setting agents for the cream and custard, and for the  
meringues of course.

Semolina Pudding
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Cracco in Galleria
Carlo Cracco with Luca Sacchi and Gabriele Zanatta

The first book from Milan’s fine-dining 
restaurant and celebrity chef, Carlo Cracco

Cracco in Galleria is a fine-dining restaurant located 
within the Galleria Vittorio Emanuele II, one of the 
most iconic buildings in Milan. From its hand-painted 
wallpaper to the spectacular views offered from its 
windows, this venue, comprising restaurant, bakery, 
bar, extensive cellar, and opulent banqueting hall, 
conveys an innate sense of style and decadence. Its 
founder and owner, Carlo Cracco, is a star of Italian 
cuisine whose career has included the influence of 
such masters as Alain Ducasse and Gualtiero 
Marchesi. Working alongside Cracco is chef Luca 
Sacchi and, together, they present their contemporary 
take on Italian classics, with dishes including Insalata 
russa caramellata (their modern interpretation of a 
classic Russian salad), and Timballo in Galleria 
(Cracco’s rethinking of the traditional baked, layered, 
savory dish). Conceived by the innovative team at 
Toiletpaper, Cracco in Galleria is the first book to 
document the restaurant’s extraordinary cuisine, with 
recipes presented alongside Toiletpaper’s signature 
surreal, saturated, and witty photography.

Carlo Cracco began his professional career in 
1986, working with Gualtiero Marchesi at his 
establishment in Milan, the first Italian restaurant 
to earn three Michelin stars. Cracco then moved 
to France for three years, where he learned the 
secrets of French cuisine under the guidance of 
Alain Ducasse (Hotel de Paris) and Lucas Carton 
(Senderens, Paris). On his return to Italy, he 
became head chef at Enoteca Pinchiorri in Florence 
where, under his leadership, the restaurant was 
awarded three Michelin stars. He later returned to 
Milan to open Ristorante Cracco. Carlo Cracco 
serves as president of the non-profit organization 
Maestro Martino Association and is an Ambassador 
for IFAD, the specialized UN agency focused on 
increasing and improving agricultural activities. 
In December 2020, he launched Craccoexpress, 
an online platform offering a selection of curated 
Cracco-branded products and, in July 2021, he 
opened a new restaurant, Cracco Portofino. He 
is currently in the process of opening a restaurant 
in Rome, and works as a consultant for numerous 
projects around the world, including in London  
and Saudi Arabia.
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Luca Sacchi has worked with Carlo 
Cracco since 2007, firstly at his Ristorante 
Cracco (Via Victor Hugo, Milan) and, since 
2018, as chef at Cracco in Galleria. Sacchi 
is driven by a deep dedication to his craft, 
which demonstrates his constant desire to 
learn and grow.
-
Gabriele Zanatta was born in Milan  
in 1973. He is a freelance journalist and, 
since 2007, has been the coordinator of 
the global restaurant guidebook, Identità 
Golose. He contributes to many magazines 
and teaches History of Gastronomy  

and Culinary Global Trends at several 
universities and culinary institutes.
-
Toiletpaper is an innovative creative 
agency co-created by Italian artist  
Maurizio Cattelan and photographer 
Pierpaolo Ferrari. Toiletpaper are known  
for their eponymous bi-annual magazine, 
which is presented as a limited-edition 
book and website, both containing  
no articles or advertisements, and 
communicating instead through their  
vivid and witty – often surreal – images.

Praise for Carlo Cracco:

‘A pioneer in the kitchen, Carlo Cracco 
blends contemporary art with the art of 
food. His dishes are as visually stunning 
as they are flavorful, offering a unique 
take on classic Italian cuisine.’ – New 
York Times 

‘His mastery of Italian classics, paired 
with his innovative flair, has placed 
Cracco at the very pinnacle of Italy’s fine 
dining scene.’ – The Michelin Guide
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Carpaccio di melanzana alla Norma

Quaglia ingioiellate100 Mari e Monti: gamberi di fiume, funghi, olio alla nepetella

Lumachine alla Marinara, cozze e salicornia

Il ticchettio del parquet della sala d’accoglienza è 

silenziato dalla moquette del ristorante ma poi torna 

a scricchiolare all’interno di un ambiente intimo e 

particolare. È il Fumoir, un’isola slegata dell’estetica di 

tutto il progetto, uno spazio privato per cominciare a 

far sentire il cliente ancora un po’ più speciale.

È una saletta art deco con un bancone in mogano 

e zinco, 3 sedute attorno allo stesso, espositori 

luccicanti dietro, pareti rivestite da un filato metallico 

verde muschio e pochi tavolini di contorno. È il luogo 

in cui godere di un distillato da meditazione o un 

sigaro dal calibro importante. Oppure, prima di cena, 

di una piccola carta che include la nostra preparazione 

più celebre e altri assaggi che prima erano parte dei 

menu degustazione del Ristorante. Oggi brillano di 

luce propria: sono bocconi da uno o due morsi che 

cominciano a sintonizzarti sulle onde della nostra 

cucina.

APERITIVO
AL FUMOIR

57

Ti imbuchi nella porticina del 

Fumoir e si apre un mini salotto 

che ti riconduce nella Milano di 50 

anni fa. Ha una scenografia molto 

diversa che pare un’isola slegata 

da tutto. Ma l’aria che si respira è la 

stessa degli altri piani

Sfoglie di riso croccante
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Odette
Terroir to Table, Heart to Plate

Julien Royer, with forewords by Daniel Boulud and Dominique Crenn

The debut chef monograph from 
internationally acclaimed chef Julien Royer, 
Odette celebrates heritage, seasonality,  
and technique – reflecting the elegant spirit 
of his three-Michelin-starred restaurant  
at the National Gallery in Singapore

Odette is chef Julien Royer’s intimate and elegant 
tribute to the people, places, and philosophies that 
have shaped his culinary journey. As chef-owner of 
Odette in Singapore (named after his beloved 
grandmother and one of Asia’s most lauded 
restaurants), Royer presents a cuisine defined by 
grace, clarity, and emotional resonance. His French 
technique is balanced with Asian accents and 
seasonality and he is known for his delicate, ingredient-
focused cuisine and collaborative leadership. Each of 
the more than 80 dishes featured reflects Royer’s 
signature lightness of touch and visual elegance, 
blending technical mastery with imagination. While 
ambitious, these recipes are presented with warmth 
and elegance, offering inspiration to both seasoned 
professionals andskilled home cooks. In addition to its 

recipes, the book offers insight into Royer’s creative 
practice, one that is grounded in memory, emotion, 
and the pursuit of excellence. The book is a design 
object in its own right, making Odette an ideal gift  
for culinary aficionados and design-conscious 
collectors alike. An opening interlude creates space 
for reflection before the reader enters the heart of the 
book, echoing the quiet anticipation of diners before a 
meal. Photography captures more than finished plates 
– it reveals process, intention, and the intimate 
choreography of the kitchen. Odette is ultimately  
a study in balance – between past and present, 
softness and precision, emotion and control. 
-
Julien Royer is chef-owner of Odette, the three-
Michelin-starred restaurant in Singapore. It is 
consistently ranked in the World’s 50 Best and 
received the Art of Hospitality and Chefs’ Choice 
awards. Originally from Cantal, France, Royer is 
also the chef at Claudine in Singapore and Louise 
in Hong Kong. Royer is widely regarded as one of 
the most influential chefs in the world.
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Daniel Boulud is an acclaimed French chef 
and restaurateur with restaurants in NYC, 
Palm Beach, Miami, Toronto, Montréal, 
Singapore, the Bahamas, and Dubai. 
-
Dominique Crenn is a noted French chef. 
As of 2018, she was the only female chef  
in the United States to attain three Michelin 
stars, for her restaurant Atelier Crenn in  
San Francisco. 
-
Odette is one of Asia’s most lauded 
restaurants 
-

Features a series of deeply personal 
essays that explore the foundations of the 
restaurant experience: Royer’s upbringing 
in rural Cantal in France, the culinary 
influences that shaped him, and the 
values that guide his restaurant 
-
The second section of the book contains 
more than 80 recipes, blending technical 
mastery with culinary imagination. 
-
The book’s embossed cover features 
abstract gold foil reflecting the visual 
beauty of raw ingredients

This landmark chef monograph will 
appeal to chefs, cookbook collectors, 
destination diners, and anyone passionate 
about food
-
Photography captures more than finished 
plates – it reveals process, intention, and 
the quiet choreography of the kitchen
-
With forewords by acclaimed chefs 
Daniel Boulud and Dominique Crenn
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I N T RO D U C T I O N

THE THEORY OF EVERYTHING
Art is often created in a moment of revelation. Like the best dishes, the best art is formed 
in a fevered instant, sparked by inspiration before blossoming into something special and 
unique. As a chef, my inspiration is almost always an ingredient: a fat clam briny with the 
ocean’s salt and still visibly breathing in its shell, perhaps, or a golden beet exhaling its 
earthy scent through the dusting of soil that clings to its skin. Good ingredients are the life 
force of any good dish from our kitchen, so that’s where I started when Dawn asked for a 
brief for the art she was creating for Odette.

I invited her to my kitchen at Jaan in late July 2015. It was the thick of summer, when 
the likes of Australian black truffles, Japanese horse mackerel and asparagus were in 
season. Dawn watched quietly as we sliced, stirred and plated, taking photos of the 
produce and listening politely as I gabbed on about how this was as close as I’d ever get 
to making art.

Back in her studio, Dawn zoomed into each image, highlighting their texture and 
colour, before forming folded shapes, which she dangled on transparent wire. When 
assembled, the mobile she created was the prettiest artwork I’d ever seen, picking up the 
dimpled texture of black truffles, the blush-hued fascia of tuna loin and the pearly sheen 
of scallop shells. It reminded me of the countless hours I’d spent as a child standing beside 
my mother in the kitchen, my head barely taller than the sink or counter. This was my view 
of her ingredients – close up, right at the tip of my nose, larger than life. From that angle, 
an onion seemed like a world unto itself. Fish scales looked like flecks of shimmering 
stardust. Blocks of rock sugar could well have been meteorites to my childish mind. I was 
stunned by how Dawn had captured this in the mobile, which she titled The Theory of 
Everything. It is, she explained, an exploration of the visual beauty of raw ingredients 
from our kitchen, broken down and reimagined as a surreal universe of shapes and forms 
that float and settle, drift and pirouette. 

In French, the word mobile has various meanings: objects in motion, intention and 
motive. It struck me that this was the perfect metaphor for a work of art that has become 
the centre of Odette’s visual universe. Everything flowed from its genesis, from our colour 
palette of pastel and dusky pinks to the sense of musicality that later informed our logo. 
Dawn went on to create a series of motifs and images based on the mobile’s components, 
which were then applied to our branding and marketing collateral and a series of images 
displayed throughout Odette’s private dining room. 

The mobile’s graceful pastels are also reflected in the rosewater marble show plates 
that greet guests at their table, in the rich Palladiana marble floors and in the oyster-
hued drapes positioned just so, so that when sunlight falls into the dining room it catches 
the gleam of our polished brass sconces.

The mobile’s distinctive motifs are also a passageway to life outside our doors. I hope 
that when someone sees the Odette pattern on the bottle of confiture that they’ve taken 
home after a meal or spies someone on the street carrying an Odette paper bag, it’ll 
inspire a return visit or compel a first meal with us. 

‘The breakdown of hues and textures of raw ingredients in Julien’s kitchen influenced 
everything. I was also drawn to the sound of a restaurant in motion, where there’s not 
one moment of silence. That constant tinkering orchestra – bubbling sauces, hissing 
pots, utensils stirring... the gasp of an oven door opening and shutting, a cacophony 
of hundreds of small things forming a universe of colours, shapes and sound. It was 
about splintering it all, physically atomising the beauty of Julien’s sensory world,  
and configuring them into visual touchpoints like cards, jam bottles, menu covers  
and linens.’ — Dawn Ng

T H E A RT O F C U I S I N E4 56 7A S E N S E  O F P L AC EI N T RO D U C T I O N

My first months in Singapore were a shocking immersion in big city life. Until I moved 
here, I was a country boy who’d inched into the wider world baby step by baby step. 
I went from the quietude of Auvergne to the idyllic islands of French Polynesia before 
landing in this compact metropolis that was the opposite of anything I’d ever known. 

Singapore’s frenetic pace excited and unsettled me, as did the people from all races 
and cultures speaking in bewildering (to me) languages and dialects. The city echoed 
with so much life that even when I was alone I couldn’t escape its soundtrack of chatter, 
traffic, construction and music. 

In those early months, I clung to the familiar comforts of Frenchness, cooking 
familiar classics or reinterpretations of them. Over time, as the city’s bustle faded into 
the background, things that once unsettled me became essential parts of my routine. I 
realized I had truly settled in when I encountered a pair of tourists struggling to order 
a latte at the local kopitiam (coffee shop) and helped translate their order into Singlish. 
‘Two kopi,’ I chirped, with the economy of words that makes Singlish a joy to speak. I love 
how this local patois condenses everything into just a few words. When you want to ask 
what happens next, you say, ‘So how?’. When agreeing to something, you simply say ‘can’. 
Slowly but surely, I slipped into a different skin. 

Moving here changed my diet in ways I never imagined. I went from the bright salads 
and warming soupes of Auvergne to a diet that can only be described as diverse – kaiseki 
one night, Hainanese chicken rice the next; roti prata for breakfast, bak kut teh for supper, 
satay, curry puffs and kueh in between. Everything was new and delicious, and I wanted 
more of it all!

In this whirlwind of eating, it dawned on me that while Singapore does not have 
a cuisine du terroir, the essentials of good dining remained the same. For food to give 
pleasure, it must suit the time, people and place. I realized I didn’t crave French cuisine as 
much as I thought I would, not only because there was so much here to discover but also 
because it was too hot outside. While I missed truffade, that Auvergne staple of sautéed 
potatoes served under bubblingly hot Tomme (a Cantal cheese), I couldn’t imagine 
enjoying it in the dense 32°C (90°F) heat. 

By the time I opened Odette, my cooking had evolved to reflect this change. 
Classic French dishes like bar de ligne (seabass from Normandy) with a creamy Riesling 
sauce slowly gave way to lighter offerings like foie gras and abalone in a gingery 
pork consommé (page 120), inspired by my favourite bak kut teh and grilled kinki (the 
Japanese shortspine thornyhead fish) served with a prawn (shrimp) dashi and yuzu kosho 
(page 85).

These dishes marked a turning point in Odette’s narrative. I’d weathered an 
enormous change and, as a result, my French roots intertwined with those I’d sprouted in 
Singapore. The Asian influence showed in our food as new spices and cooking methods 
from the region crept into our kitchen. 

In turn, diners reported feeling lighter after a languorous meal with us. We were 
delighted to hear that they loved the uniqueness of giving familiar Asian flavours our 
distinctly French undertones. These sentiments solidified my understanding that the food 
we serve makes sense only if we consider where we are and who we cook for. And so ‘A 
Sense of Place’ was born, a principle that anchors our cooking at Odette.

After a decade of living in Singapore, I feel as much affinity for this island as my team 
feels for France. Having worked side by side for years, we share treasured experiences of 

A Sense of Place

ROAST E D K A B U, P I N E  N U TS , S H I S O

Roasted Kabu, Pine Nuts, Shiso

ROASTED K ABU
3 Japanese turnips
Salt, to taste
Extra-virgin olive oil, for frying
Butter, for frying

PINE NUT ‘RISOTTO’
150 g pine nuts
15 g butter
10 g liquid shio koji
100 g milk
0.3 g xanthan gum
15 g butter
30 g smoked and pickled daikon (iburigakko)

SHISO COULIS
5 g kombu
380 g Cévennes onions, sliced
85 g shiso leaves
Pinch of xanthan gum
White soy sauce, to taste
Lemon juice, to taste

ADDITIONAL GARNISHES
Fleur de sel
Grated zest of 1 yuzu
6 shiso flowers
30 mustard flowers
30 mustard leaves of various sizes

Kabu, or Tokyo turnip, is one of my favourite vegetables. It has a unique, sapid sweetness 
you don’t find in regular turnips. This recipe was part of our vegetarian tasting menu for 
a long time. I enjoy elevating vegetables, and this is one example that yields exquisite 
results.

ROASTED K ABU
Prepare a water bath set at 70°C/160°F. 

Bring a saucepan of water to a boil. Blanch the turnips for 1 minute, then immediately 
shock in an ice bath. When they are cool enough to handle, use a paring knife to remove 
the top layer of skin – it should come off in whole pieces. Cut each peeled turnip in half, 
then seal in a vacuum bag in a single layer. Cook the turnip in the water bath for  
2½ hours, then shock in an ice bath. 

To finish, heat a frying pan over a medium-high heat. Season the cut side of the 
turnips. Add olive oil to the pan and sear the turnips, cut side down, until nicely browned. 
Remove the pan from the heat and add some butter. Once it starts foaming, use a spoon 
to baste the turnips with the butter until they are warmed through.

PINE NUT ‘RISOTTO’
Preheat a combi oven to 160°C/325°F (0% humidity, fan level 3). Spread the pine nuts on 
a baking tray and roast for 12–15 minutes, shaking the pan every 5 minutes, until they are 
light brown and aromatic. 

Melt the butter in a frying pan over a medium heat and cook it to noisette. Add the 
roasted pine nuts and stir with a silicone spatula to coat. Deglaze the pan with the liquid 
shio koji. Remove from the heat and continue to stir until the pine nuts are evenly coated. 

Bring the milk up to a boil in a saucepan, then shear in the xanthan gum and butter, 
using an immersion blender to make an emulsion. Pour a spoonful of the mixture into 
another saucepan, then add 90 g of the pine nuts and the daikon. Cook as you would  
a risotto, adding more liquid, if needed, to adjust the consistency.

SHISO COULIS
Combine the kombu with 400 g filtered water and bring to 60°C/140°F. Hold the water  
at this temperature for 1 hour. Pass through a sieve (strainer) and discard the kombu. 

Preheat a combi oven to steam at 100°C/210°F (100% humidity, fan level 4). Combine 
100 g of the kombu water with the sliced onions and seal in a vacuum bag. Steam for  
1 hour, then pass the contents through a sieve, reserving both the onions and the liquid. In 
a high-speed blender, blend the onions and shiso leaves until smooth, using the reserved 
liquid to help the mixture blend properly. Add the xanthan gum to help bind and texturise 
the coulis. Season with white soy and lemon juice.

PLATING
For each serving, place a spoonful of pine nut risotto in the centre of the plate. Warm the 
turnip in the oven, then cut in half (so you’re left with quarters) and season with fleur de 
sel and yuzu zest. Place a turnip on top of the risotto, followed by a shiso flower and 5 
mustard leaves and flowers. Pour the shiso coulis at the table to finish the dish.

V EG E TA B L E S

SERVES 6
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Singapore Garden

PICKLED TOMATOES
350 g water
50 g sugar
½ vanilla bean
100 g elderflower vinegar
2 Amela tomatoes

PICKLED GINGER FLOWERS
2 ginger flowers
100 g Pickling liquid (page 172)

PICKLED CUCUMBER SLICES
1 Japanese cucumber
100 g Pickling liquid (page 172)

SALAD
30 mustard frills
30 baby bok choy
30 red vein sorrel
30 Japanese mustard (wasabina) leaves
30 green mizuna
30 red mizuna
30 pea tendrils
Extra-virgin olive oil, to taste
Shio kombu powder, to taste

ADDITIONAL GARNISHES
30 pieces of diced nashi pear
18 macadamia nuts, roasted
18 peanuts, skinless, roasted and salted
18 jicama batons
3 okra, grilled, julienned and seeded
2 wing beans, blanched for 1½ minutes,  
then cut into rounds
18 marigold flowers
6 begonia flowers
6 cucumber flowers
6 pink garlic flowers
6 purple alyssum flowers 
2 blue pea flowers, divided into petals

Singapore is a tiny country that imports 90 per cent of its food, so making a dish entirely 
of local ingredients is almost impossible in a restaurant like ours. So we embraced this 
challenge. What could we create that pays homage to the Singaporean farmers who 
supply us with vegetables, fruits and herbs? The answer was this salad, which we now 
serve as part of our vegetarian menu. It uses tender leaves like mustard frills, baby bok 
choy, red vein sorrel and mizuna, which is brightened with pickled cucumber, pickled torch 
ginger flower and a shio kombu dressing. Together, they offer layers of freshness, textures 
and colour that awaken your senses. The only imported ingredient is the tomato.

PICKLED TOMATOES
Combine the water, sugar and vanilla in a saucepan and bring to a boil to dissolve 
the sugar. Cool the liquid in an ice bath, then add the elderflower vinegar, stirring to 
combine. Pour the liquid over the tomatoes and compress in a vacuum bag. Set aside  
to marinate for 8 hours. Cut each tomato in half, then each half into six pieces. 

PICKLED GINGER FLOWERS
Remove the petals of the ginger flowers, then compress in the pickling liquid. Julienne the 
ginger flowers and refrigerate until needed. 

PICKLED CUCUMBER SLICES
Cut the cucumber in half, then use a mandoline to thinly slice. Trim the sides to square off 
the slices. Pickle the slices in the pickling liquid for 10 seconds, then drain on paper towels.

SALAD
Toss together all the salad leaves (greens), then divide into six portions. Season with 
extra-virgin olive oil and shio kombu powder.

PLATING
For each serving, place five pieces of nashi pear and three pieces of each nut on 
the plate, then four pickled tomatoes alongside them. Build the salad around these 
components, layering with the jicama, okra and wing beans. Garnish with the flowers, 
pickled cucumber slices and pickled ginger flower. 

V EG E TA B L E S

SERVES 6
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Scallop, Meadowsweet  
& Pearls

SCALLOPS
6 (45-g) scallops
200 g Fish stock (page 198)
100 g seaweed butter
100 g butter
Pinch of xanthan gum

MEADOWSWEET BEURRE BLANC
300 g Fish stock (page 198)
150 g butter
150 g seaweed butter
Pinch of xanthan gum
15 g dried meadowsweet 
Salt, to taste

ADDITIONAL GARNISHES
Fleur de sel
Grated zest of 1 organic lemon
12 Granny Smith apple balls, using a 1-cm  
(½-inch) melon baller 
12 daikon balls, using a 1-cm (½-inch) melon 
baller (daikon should be peeled)
12 Japanese cucumber balls, using a 1-cm  
(½-inch) melon baller
Pickling liquid (page 198)
Turnip purée (page 200)
Freshly picked dill
40 g salmon roe (ikura) 
Dashi (page 199)
16 g finger lime pearls
8 g chives, finely chopped 
6 g red tosaka seaweed, washed and finely 
chopped
6 g wakame, hydrated and finely chopped
Dill oil (page 199)

Whether from Hokkaido, Europe or Scotland, we get access to some amazing scallops 
here in Singapore. Their sumptuously smooth flesh practically begs to be paired with 
delicate textures, hence the addition of Granny Smith apples, cucumber, daikon, ikura 
and finger lime ‘pearls’. Meadowsweet, or mead wort – an herb that grows in the damp 
meadows of Cantal – brings a unique nuance to this dish with its grassy, almond-vanilla 
notes. Our supply of meadowsweet comes from my mother, who harvests them from the 
area around our home in Cantal and dispatches them to us in large bushels.

SCALLOPS
Shuck and clean the scallops, being sure to remove all the sand.

Bring the fish stock to a boil, then add both butters and use an immersion blender 
to emulsify. Add the xanthan gum to help it bind. Keep the emulsion in a warm place 
(50–60°C/120–140°F).

MEADOWSWEET BEURRE BLANC
Bring the fish stock to a simmer and reduce by half. Add both butters and use an 
immersion blender to emulsify. Add the xanthan gum to help it bind. Bring it to a boil, 
then remove from the heat and add the meadowsweet. 

Cover the pan and let the mixture infuse in a warm place for 30 minutes. Pass through 
a sieve (strainer). Season with salt. 

ASSEMBLY
Put the scallops in the seaweed butter emulsion to warm through, 6–7 minutes. Remove 
from the emulsion and season with fleur de sel and lemon zest. 

Pickle the Granny Smith apple, daikon and cucumber balls in the pickling liquid for  
5 minutes. For each serving, place a tablespoon of turnip purée on the left side of a plate, 
then spread it slightly with an offset spatula. Drain the pickled balls and place two of 
each variety on each plate. Place the warm scallop beside the purée. 

Bring 180 g of the meadowsweet beurre blanc to a simmer, then emulsify with an 
immersion blender. Marinate the roe in the dashi for 1 minute, then drain through a 
small sieve (strainer). Place the salmon roe, finger lime, chives, tosaka and wakame in 
a separate saucepan. Pour in the beurre blanc. Do not return it to the heat, as this will 
cook the roe. Finish the sauce with dill oil to taste. Serve the sauce over the scallop on the 
plate. Garnish with dill.

SERVES 6

F I S H  & S EA F O O D

18 K YO H O  G R A P E , A LO E  V E R A , SAU T E R N E S

SERVES 6

Kyoho Grape, Aloe Vera,  
Sauternes

GRAPE GRANITA
140 g red grape juice, strained
500 g dry ice

CANDIED ALOE VERA
50 g aloe vera, peeled, washed and cut into a 
small dice
250 g caster (superfine) sugar
250 g water

BAY LEAF FOAM
100 g caster (superfine) sugar
500 g water
10 bay leaves
5 g gold leaf gelatine
50 g double (heavy) cream

GRAPE GEL
400 g red grape juice, strained
80 g caster (superfine) sugar
5.2 g agar agar

RASPBERRY OPALINES
300 g fondant
200 g liquid glucose
5 g freeze-dried raspberry powder

ADDITIONAL GARNISHES
6 Kyoho grapes, peeled, seeded and cut into 
eighths
Verjus ice cream (page 210)
18 white alyssum flowers
24 shiso flowers (hanaho)

We love using Kyoho grapes because their natural sweetness and complexity mean we 
can sidestep processed sugars to deliver lighter, fresher sweets. This dessert is popular 
when it’s in season, thanks to its delicate textures and interesting flavour combination. The 
bay leaf’s vegetal fragrance tamps the sugary sweetness of the grape, while opaline and 
aloe vera offer layers of texture in one petit cup.

GRAPE GRANITA
One hour before serving, process the grape juice with 400 g of the dry ice in a food 
processor to a fine snow. Transfer to a freezer-proof container and freeze until needed. 

CANDIED ALOE VERA
Wash the aloe vera in a sieve (strainer) under running water for 5 minutes to remove 
the slime. Put the aloe vera in a saucepan and cover with cold water. Bring to a boil, 
then sieve (strain) through a sieve, discarding the water. Repeat this process twice more. 
Combine the sugar and water in a saucepan, then bring to a boil, stirring to dissolve the 
sugar. Reduce the heat to a simmer and add the aloe vera. Cook for 1 minute, then pour 
into a container and refrigerate overnight.

BAY LEAF FOAM
Bring the sugar and water to a boil in a saucepan. Remove from the heat, add the bay 
leaves and let infuse for 30 minutes. Pass the liquid through a sieve, discarding the bay 
leaves. Divide the syrup by weighing out 100 g in one saucepan and 300 g in another. 

Bloom the gelatine in ice water. Bring the 100 g of syrup to a simmer. Drain the 
gelatine (squeezing out any excess water) and add to the pan, stirring to dissolve. Add 
this mixture and the cream to the other pan of syrup. Blitz with an immersion blender, 
then pass through a sieve. Pour into a small siphon and charge twice with cream chargers. 
Refrigerate until needed.

GRAPE GEL
Warm the grape juice to 40°C/100°F, then add the sugar and agar agar. Bring to a boil, 
whisking constantly. Pour through a sieve into a lipped baking sheet, then refrigerate 
to set. Once set into a gel, break it up and blend in a high-speed blender until smooth. 
Transfer to a container, then compress in a vacuum sealer until no air bubbles remain. 
Transfer to a piping (pastry) bag and refrigerate until needed. 

RASPBERRY OPALINES
Line a lipped stainless-steel baking sheet with parchment paper. Combine the fondant 
and glucose in a saucepan and cook over a medium heat to 140°C/285°F. Pour onto the 
prepared sheet and let cool at room temperature until completely set. Use a mallet to 
break up the opaline, then process in a food processor with the raspberry powder to a 
fine powder. 

Preheat a combi oven to 180°C/350°F (0% humidity, fan level 1). Line a work counter 
with cling film (plastic wrap), then lay a silicone baking mat on top. Use a sieve (strainer) 
to dust a thin layer of the opaline powder onto the mat. Cut six discs using a 4-cm (1½-
inch) ring mould, then place the mat on a baking sheet. Bake for 1½ minutes, then let 
cool at room temperature until set. Store the opaline discs in an airtight container with 
desiccants for up to 1 day. 

SW E E T S N AC KS  ( D O U C E U RS)
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Beyond Peaks
The Cuisine of Schloss Schauenstein

Andreas Caminada and Marcel Skibba, with a foreword by Jorge Vallejo

This landmark chef monograph captures the 
alpine spirit of Schloss Schauenstein 
through refined recipes and stories of place, 
people, and world-class culinary vision

Perched in the heart of the Swiss Alps, three-
Michelin-starred Schloss Schauenstein is an 
expression of culinary artistry, cultural heritage, and 
creative collaboration. Here, a tight-knit team works at 
the pinnacle of their craft, guided by a philosophy that 
values terroir through enduring relationships with 
those who grow, shape, and harvest its ingredients. 
Acclaimed chefs Andreas Caminada and Marcel 
Skibba offer an insider’s view of what drives one of 
the world’s most respected culinary destinations. 
Presented as a dual-volume monograph, Beyond 
Peaks distills the spirit of this remarkable destination 
through story, recipes, people, and landscape, both 
past and present. This is more than a cookbook.  
It is a celebration of alpine culture, craftsmanship,  
and culinary innovation – anchored in the unique 
world of Schloss Schauenstein, which was brought  
to life 22 years ago by Andreas Caminada.

Andreas Caminada is the celebrated founder and 
owner behind Schloss Schauenstein, the three-
Michelin-star restaurant housed in a historic Swiss 
castle, that consistently ranks among the World’s 
50 Best Restaurants, as well as Casa Caminada, 
Oz, Igniv, and Mammertsberg. Widely regarded as 
one of Europe’s most visionary chefs, he is known 
for his elegant, ingredient-driven cuisine and deep 
commitment to local producers and sustainability. 
-
Marcel Skibba is the longtime Head Chef at 
Schloss Schauenstein and, since 2022, co-owner 
and business partner to Andreas Caminada. Known 
for his refined technique and deep understanding 
of flavor, Skibba plays a pivotal role in translating 
the restaurant’s philosophy into every dish. He has 
been instrumental in maintaining Schauenstein’s 
three-Michelin-star status and its place among the 
most acclaimed restaurants in the world.
-
Jorge Vallejo is a globally acclaimed chef who 
transformed Quintonil in Mexico City into a 
celebrated fine-dining restaurant that redefines 
Mexican cuisine using traditional ingredients.

$ 
£ 
€ 
$ 
$

69.95 
49.95 
59.95 
89.95 

100.00

US 
UK 

EUR 
CAN 
AUS

Hardback 
290 x 214 mm 
8 3/8 x 11 3/8 inches 
332 pp, across two  
volumes, with 12 inserts  
120 col illus. 
 - 
Published 
April 2026 
Phaidon

978 1 83729 110 6
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The three-Michelin-starred Schloss 
Schauenstein is more than a restaurant 
– it is an eighteenth-century castle 
reimagined as a gastronomic beacon
-
Presented as a stylish dual-volume 
monograph, with 12 inserts
-
Acclaimed chefs Andreas Caminada 
and Marcel Skibba offer an insider’s 
view of what drives one of the world’s 
most respected culinary destinations
-

Volume I: Stories is a richly textured 
portrait of the people and ingredients 
behind the plates, with stunning 
photography by Swiss photographer 
Joan Minder
-
Volume II: Recipes presents a curated 
collection of seasonal tasting menus, 
while foundational recipes offer 
practical insight into the craft of the  
two acclaimed chefs
-
Foreword by acclaimed chef Jorge 
Vallejo of Quintonil, Mexico City

Praise for Andreas Caminada:

‘Andreas Caminada is a serious talent 
who eschews the whizz-bang style of 
cuisine. Instead, he prefers to tease out 
the extraordinary potential of simple 
ingredients to create masterpieces of 
craft, taste, colour and precision.’  
– Jay Rayner, Guardian

‘[Caminada is] considered one of the 
greatest Swiss chefs.’ – Forbes

Core

ISBN: 9781838664060
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ISBN: 9780714874142
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Never Trust A Skinny  
Italian Chef

$ 64.95 US,  £ 44.95 UK, 
€ 54.95 EUR

$ 59.95 US,  £ 45.00 UK, 
€ 55.00 EUR

$ 59.95 US,  £ 44.95 UK, 
€ 54.95 EUR

978 1 83866 406 0 978 0 71487 414 2978 0 71486 7 144
ISBN: 9780714867144
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Brae

76 WINTER

Onion | Physalis → R 42 Sauerkraut | Potato → R 41

WINTER 158

Sea Buckthorn | Schillerlocke → R 45

1110 PRODUCERS

Early Morning Treasure Hunt in Lake Walen

If you want to go out on Lake Walen with Hanspeter Gubser, you must 
get up early. The fisherman starts the 40-hp outboard motor of his 
boat before sunrise and heads down the lake from the small harbour 
in Walenstadt. Gubser, well wrapped up in water-repellent oilskins, is 
looking for the 900-metre (2,950-foot) long and 10-metre (33-foot) high 
floating net that he laid out the day before. It is not attached anywhere 
and therefore floats freely in the water. Two buoys with white flags, one 
at the beginning and one at the end, are the only evidence of the net. And 
even then, they are only visible to a trained eye like Gubser’s.

The boat comes to a halt next to the first buoy and Gubser, who every-
one just calls ‘Frosch’ (Frog), starts to haul in the net with a motorized 
winch. He says that sometimes the first few metres of the net are already 
full of fish, while at other times the catch is meagre. The last remaining 
Walensee fisherman releases a pike from the net. A well-placed blow to 
the head is usually enough to stop a fish wriggling. But pike are tough. 
You must strike five or six times and taking the life of an animal gets  
to him.

Lake trout are the most sought-after catch in the whole of Lake Walen. 
They grow up to 1 metre (3 feet) long, can weigh over 10 kilos (22 pounds) 
and produce large, pale pink fillets that melt beautifully. I will drive the 
60 kilometres (37 miles) from Fürstenau to Lake Walen to pick up a par-
ticularly magnificent specimen in person. If a lake trout is netted, the 
fisherman reports it in a group text chat. Whoever reacts the quickest, 
wins. 

As in most Swiss lakes, whitefish dominate in Lake Walen. They 
secure Gubser’s livelihood and they are also very popular at Schloss 
Schauenstein. While their counterparts elsewhere are often too soft and 
even a little mealy, whitefish from Lake Walen, which is on average 4°C 
(39°F) colder, have remarkably firm flesh. In addition to the water tem-
perature, the lack of shallow water zones also has a positive effect on the 
quality. There is no easy prey in the lake, which is up to 150 metres (490 
feet) deep. Gubser describes the fish as top athletes with toned bodies. 
We prefer to marinate the Walensee whitefish in a dry pickling process 
that removes excess liquid from the meat, which is good for both the 
texture and the flavour. Whitefish refined in this way are used in a clas-
sic Schauenstein dish: ceviche with celery and Grisonian saffron from 
Othmar Caviezel (see page 35).

Despite the cold and prickly fellows like the perch, which he catches with 
a bottom net close to the shore and must release from the net one by one, 
Hanspeter Gubser never wears gloves, because he would miss the feeling 
in his fingers. High temperatures bother him more than low ones. The 
Lake Walen region is also getting warmer and warmer because of climate 
change. As a result, fish are increasingly diving deeper in summer – out 
of reach of Gubser’s floating nets. As well as the water being too warm, 
the moon also sometimes makes the fisherman’s work more difficult. On 
bright nights with a full moon, the fish hardly move at all, so it’s very 
hard to catch them. In summer, Gubser’s working day starts at 4 a.m., 

1918 AUTUMN

Chamois | Chestnut | Celeriac → R 101Char | Leek | Buttermilk → R 100

2120 AUTUMN

Financier with Almonds → R 102

25WINTER

Veal | Onion → S 56 Ham | Lettuce | Doughnut → S 57

Some of the onions we buy from 
the Biohof Dusch (see page S 58) 
are so tiny that you can hollow 
them out and use them as edible 
bowls for snacks. I like the inter-
play between the soft, smooth 
tartare and the crunchy pickled 
onions. 

-----------------------------------------------

SERVES 4

Veal tartare
 · 50 g veal rump, cut into  
2-mm/⅛-inch cubes

 · 15 g Tartare Marinade (page R 74)
 · 7 g shallot, finely chopped 
 · 5 g chives, finely chopped
 · 1 g salt

Roasted onion cream
 · 20 g butter
 · 200 g onion, thinly sliced
 · 20 ml Madeira
 · 20 ml dry sherry
 · 50 ml whipping cream
 · salt and pepper

To serve
 · Pickled Red Onions (page R 74)
 · White Onion Gel (page R 76)
 · edible flowers

-----------------------------------------------

Veal tartare 
Season the veal with the mari-
nade, shallot, chives and salt. 
Transfer to a piping (pastry) bag 
and refrigerate. 

Roast onion cream 
Heat the butter in a pan over a 
medium heat. Add the onion, sea-
son with salt and sauté until it 
develops a deep caramelization. 
Deglaze with the Madeira and 
sherry, then reduce until the liq-
uid has fully evaporated. 

Transfer the onion mixture to a 
Thermomix and blend until 
smooth and silky. Add the cream, 
if needed. Pass the mixture 
through a fine-mesh sieve 
(strainer), then season with salt 
and pepper. Pour the onion cream 
into a piping bag and refrigerate 
until needed.

To serve
Cut a pickled red onion in half 
lengthwise and break out the seg-
ments. Discard the thin skin and 
outer layer.

Pipe some roast onion cream onto 
a segment of pickled red onion, 
top it with tartare and garnish 
with white onion gel and edible 
flowers.

This snack warms the soul and 
delights the palate. Close your 
eyes, take a bite and enjoy! 

-----------------------------------------------

SERVES 10

Doughnut
 · 290 g plain (all-purpose) flour
 · 60 ml whole milk
 · 10 g fresh yeast
 · 5 g sugar
 · zest of 1 lemon
 · 165 g eggs
 · 150 g butter, cut into cubes
 · 16 g salt
 · groundnut (peanut) oil, for 
deep-frying

 · sushi seasoning powder, for 
sprinkling

Ham stock
 · 500 ml chicken stock
 · 100 g cooked ham, minced
 · 50 g smoked bacon, minced
 · 60 g egg whites
 · 1 bay leaf

Ham foam 
 · 250 ml ham stock (see above)
 · 20 ml white balsamic vinegar
 · 2.5 g xanthan gum

Ham crumble
 · 100 g smoked bacon, cut into thin 
strips

 · liquid nitrogen, for freezing

Lettuce salad
 · Mustard Mayonnaise (page R 35)
 · white balsamic vinegar, to taste
 · 1 head of butterhead (bibb)  
lettuce, chiffonaded

 · finely chopped chives, to taste
 · finely chopped shallots, to taste
 · salt and pepper

To serve
 · pickled shallots, sliced
 · nasturtium leaves
 · bronze fennel fronds
 · yellow mustard seeds

-----------------------------------------------

Doughnut
Combine the flour, milk, yeast, 
sugar, lemon zest and eggs in a 
stand mixer fitted with the dough 
hook attachment and knead slowly 
for 2 minutes until it comes 
together. 

Add the cubed butter a little at a 
time, taking care not to add too 
much at once and kneading well 
after each addition. Knead the 
dough until all the butter has been 
incorporated. Add the salt and 
knead for another 2 minutes. 
Wrap the dough well in cling film 
(plastic wrap) and rest in the 
refrigerator overnight. 

The next day, roll out the dough 
with a rolling pin to a thickness of 
1 cm (½ inch). Use a 5-cm (2-inch) 
ring cutter to cut out 10 discs. 
Make a smaller hole in the middle 
with a smaller cutter. Place the 
doughnuts on a tray lined with 
baking parchment. Cover them 
with cling film and set aside to 
prove for 1 hour. 

Heat the oil in a deep-fat fryer or 
deep saucepan to 160°C (325°F). 
Carefully lower the doughnuts 
into the hot oil and deep-fry for 
1–1½ minutes, flipping them regu-
larly, until they are golden brown. 
Transfer the doughnuts to a plate 
lined with paper towels. Sprinkle 
with sushi seasoning powder.

Ham stock
Combine all the ingredients in a 
large saucepan and slowly bring to 
the boil. Hold it at 85°C (185°F) for 
2 hours, then pass the stock 
through a sieve (strainer) lined 
with muslin (cheesecloth) and 
refrigerate until chilled.

Ham foam
Combine all the ingredients in a 
bowl and mix with an immersion 
blender. Pour the mixture into a 
siphon and charge it with two car-
tridges. Shake well, then 
refrigerate until needed.

Ham crumble
Freeze the cut ham in liquid nitro-
gen, then transfer the frozen ham 
to a Thermomix and blend on full 
speed for 10 seconds until fine. 
Store the crumble in a container 
in the freezer until needed. 

Lettuce salad
Combine the mustard mayonnaise 
and vinegar in a small bowl and 
whisk until smooth. Season with a 
pinch of salt and pepper. 

In a salad bowl, combine the let-
tuce, shallot and chives and toss 
gently. Drizzle a little mustard 
mayonnaise over the salad and 
toss gently again. Add more dress-
ing, if needed, until the lettuce 
leaves are evenly coated. Season 
with more salt, pepper or vinegar, 
if desired. 

To serve
Garnish the hot doughnuts with 
pickled shallots, nasturtium 
leaves, fennel fronds and mustard 
seeds. Place the marinated lettuce 
in a separate bowl. Cover it with 
the ham foam and garnish with 
the ham crumble.

26 SUMMER

Apricot | Crème Double → S 153

Highly flavoured, sun-kissed apri-
cots grow on a trellis on the 
façade of Schauenstein Castle. 
They are the epitome of summer, 
enormously versatile and mul-
ti-faceted. The creamy-soft 
cheesecake carries all their fla-
vours perfectly. 

-----------------------------------------------

SERVES 8

Cheesecake creams
 · 300 g cream cheese
 · 100 ml double (heavy) cream
 · 100 g eggs
 · 120 g caster (superfine) sugar
 · ½ vanilla pod (bean), split and 
seeds scraped out

 · 12 g plain (all-purpose) flour
 · 1.5 g salt
 · whipping cream, as needed

To spray the cheesecake creams
 · 100 g white chocolate, roughly 
chopped

 · 100 g cocoa butter
 · frozen cheesecake creams (see 
above)

Vegetable gelatine
 · 500 ml water
 · 30 g vegetable gelling agent

Apricot drops
 · 100 g apricot purée (we use 
Boiron)

 · sugar, to taste
 · salt
 · vegetable gelatine (see above)

Apricot butter ice cream
 · 3 sheets gold leaf gelatine
 · 50 g sugar
 · 4 g Louis François Pectagel Rose
 · 90 g pasteurized egg yolks 
 · 750 g apricot purée (we use 
Boiron)

 · 100 g sorbet base (page R 55) 
 · 240 g butter

Sugar cannelloni
 · 120 g cooked butternut squash
 · 25 g isomalt
 · 20 g icing (confectioners’) sugar
 · 5 g liquid glucose 

Pickled apricots
 · 250 g apricots, halved and pitted
 · 150 g sugar
 · 70 ml rice vinegar
 · 70 ml water
 · 1 clove
 · 1 g pink peppercorns

Apricot kombucha
 · 1 litre water
 · 70 g sugar
 · 10 g green tea leaves
 · 1 kombucha scoby 
 · 100 ml kombucha 
 · 50 g dried apricots (without 
sulphur)

 · xanthan gum, as needed

To serve
 · Dried Apricot Cream (page R 65)
 · olive oil
 · marigold petals
 · bronze fennel fronds
 · mini purple shiso leaves

-----------------------------------------------

Cheesecake creams
Preheat the oven to 165°C (330°F) 
fan and line a baking sheet with 
baking parchment.

Combine all the ingredients, 
except the whipping cream, in a 
bowl and blend with an immersion 
blender until smooth. Pour the 
mixture onto the prepared baking 
sheet and bake for 20 minutes 
until golden brown. Remove from 
the oven and transfer to the 
refrigerator to cool. 

Once fully chilled, transfer the 
mixture to a Thermomix and 
blend until smooth. Add a dash of 
whipping cream if required, but 
be careful that it doesn’t become 
liquid. 

Transfer the cream to a piping 
(pastry) bag and pipe into eight 
4.5-cm, (1¾-inch) silicone moulds, 
being careful to knock out any air, 
then freeze. O

To spray the cheesecake creams
Melt the white chocolate with the 
cocoa butter in a bain-marie. 
Blend with an immersion blender, 
then pass through a fine-mesh 
sieve (strainer) and pour into an 
airbrush. 

Demould the frozen cheesecake 
creams and spray them with the 
chocolate mixture. Defrost in the 
refrigerator for 30 minutes.

Vegetable gelatine 
Combine all the ingredients in a 
saucepan and bring to the boil. 
Blend with an immersion blender, 
then pass through a fine-mesh 
sieve. Keep warm, otherwise it will 
harden.

Apricot drops
Put the apricot purée into a bowl 
and season with sugar and salt. 
Pipe or spread the purée into  
2.5-cm (1-inch) silicone hemisphere 
moulds, then freeze.

Once fully frozen, spike the hemi-
spheres with a needle. Freeze for 
another 30 minutes so that the 
needles stay in the drops. 

Once frozen again, quickly dip the 
drops three times in the hot vege-
table gelatine. Set on a wire rack. 
Remove the needles and place 
them in the refrigerator to defrost 
for 20 minutes. 

Apricot butter ice cream
Soak the gelatine in a small bowl 
of cold water until softened. Mix  
10 g of the sugar with the pectin 
and set aside.

Put the remaining sugar and egg 
yolks into a saucepan. Add the 
apricot purée, sugar-pectin mix-
ture and sorbet base. Squeeze out 
the water from the gelatine and 
add that too, then bring 
everything to the boil. Heat to 75°C 
(165°F) until it thickens. Remove 
from the heat and cool to 32°C 
(90°F), then gradually mix in the 
butter. Set aside to cool, then 
transfer to a Pacojet beaker and 
freeze. Pacotize once frozen.

Sugar cannelloni 
Preheat the oven to 125°C (260°F).

Combine all the ingredients in a 
Thermomix and blend at 80°C 
(175°F) on speed 6 for 20 minutes. 
Let cool, then spread the mixture 
on a silicone mat in eight 5 x 7-cm 
(2 x 23/4-inch) rectangles. You can 
use a template for this. Bake for  
25 minutes.

Remove them from the ove. While 
they are still hot, form the rectan-
gles around 1.5-cm (½-inch) 
diameter cylinders. Let them cool 
a little on the cylinders, then 
remove and store in an airtight 
container.

Pickled apricots 
Preheat the steam oven to 95°C 
(200°F).

Place the apricots in a sterilized 
jar. 

Combine the remaining ingredi-
ents in a saucepan and bring to 
the boil. Pour the hot pickling liq-
uid over the apricots and close the 
lid. Steam in the steam oven for 15 
minutes. Set aside to cool.

Once cool, cut the apricot halves 
into quarters. Place in a dehydra-
tor at 60°C (140°F) and dehydrate 
for 45 minutes. 

Apricot kombucha 
Combine 100 ml of the water with 
the sugar in a saucepan and bring 
to the boil. Add the green tea, 
remove from the heat and infuse 
for 15 minutes. 

Pass it through a fine-mesh sieve 
into a clean glass container and 
add the remaining water, along 
with the scooby and kombucha. 
Cover with a muslin (cheesecloth) 
and set aside to ferment for 5 days 
at room temperature. 

Once fermented, pass the kombu-
cha through a sieve lined with 

muslin. Combine 200 ml of the 
kombucha with the dried apricots 
and let it infuse in the refrigera-
tor for 1 day. 

Pass it through a fine-mesh sieve. 
Use an immersion blender to 
incorporate xanthan gum, if 
needed, to thicken the sauce. Place 
in a squeeze bottle and refrigerate 
until needed.

To serve
Place a cheesecake cream on a 
plate. Add a dot of dried apricot 
cream and a 3-cm (1¼-inch) piece 
of pickled apricot on top. Next to 
the apricot, make a quenelle of ice 
cream. Place an apricot drop 
between the dot and the pickled 
apricot. Set the sugar cannelloni 
on top and pour the kombucha 
around the cheesecake. Add a few 
drops of olive oil into the kombu-
cha. Garnish with marigold 
flowers, bronze fennel fronds and 
a mini shiso leaf. Serve 
immediately.
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The Rise of Indian Food
Recipes Reimagined by Trèsind Studio 

Himanshu Saini with Liam Collens, and with forewords by Massimo Bottura and Manish Mehrotra

The debut book featuring innovative Indian 
recipes styled after the fine-dining tasting 
menus of the three-Michelin-starred Trèsind 
Studio in Dubai 

Take a step inside Trèsind Studio, one of the most 
sought-after dining destinations in Dubai. The 
restaurant’s unique dining experience and chef 
Himanshu Saini’s meticulously developed recipes are 
now transferred to the page in this stunning cookbook. 
During Saini’s time at Trèsind Studio, the restaurant 
has been awarded three Michelin stars, featured on the 
World’s 50 Best Restaurants list, and gained local and 
international acclaim. An effusive advocate for the 
future of Indian cuisine, Saini keeps the essence of 
Indian cooking, with produce at the heart of his dishes 
and, very importantly to him, the philosophy of atithi 
devo bhava (‘guest is like God’). This cookbook is as 
stunning as Saini’s unique dishes and will appeal to 
fine-dining aficionados, gourmands, and all those 
interested in Indian culture.  

Head Chef at Trèsind Studio in Dubai, Himanshu 
Saini was born in Delhi, India, where he was 
raised in an agricultural family. At age eighteen, he 
embarked on his culinary career when he enrolled 
into a hospitality management course in Delhi. 
Mentored by Chef Manish Mehrotra, he worked in 
Mumbai and New York before joining the restaurant 
Trèsind in 2014 and then opening the tasting menu 
restaurant Trèsind Studio in 2018. He lives in Dubai.
-
Liam Collens is based in Dubai and is a food and 
travel writer, who travels extensively writing about 
restaurants, chefs, and food culture. Collens and 
Saini have known each other since Trèsind Studio’s 
inception. He is a member of the UK’s Guild of Food 
Writers. Originally from Trinidad and Tobago, Liam 
lived in the UK before moving to Dubai in 2015. 
-
Massimo Bottura is the chef patron of Osteria 
Francescana, a globally celebrated three Michelin 
star restaurant based in Modena, Italy. 
-
Manish Mehrotra is one of India’s most highly 
esteemed chefs. 
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Internationally acclaimed chef 
Himanshu Saini of Trèsind Studio  
has created a stunning cookbook of 
innovative recipes styled after the 
restaurant’s fine-dining tasting menus
-
Trèsind Studio is one of the most 
sought-after dining destinations in 
Dubai and the only Indian restaurant in 
the world to receive three Michelin stars
-
Saini’s debut cookbook features 
specially commissioned images by 
award-winning food photographer 

Shresth Maloo detailing both the food 
and the remarkable restaurant space
-
In the book’s introduction, Saini 
explains his philosophy while also 
sharing his own story – from a 
childhood steeped in agriculture, 
through a list of mentors, to the tale  
of how he developed the restaurant  
that would become one of the most 
admired restaurants in Dubai and  
the global fine-dining arena
-

The cookbook is presented as a tasting 
menu for five regions in India: Thar 
Desert, Deccan Plateau, Coastal Plains, 
Northern Plains, and Himalayan 
Mountains. Each chapter consists of a 
full menu of 12 recipes – from starters 
through to mains, desserts, and drinks, 
each with a stunning full-page 
photograph. In his pantry section,  
Saini reveals the secrets behind more 
than 50 of his masterful sauces, 
flavorings, and other staples that were 
meticulously developed to make his 
recipes shine
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For the corn kees:
3 corn on the cobs
15 g ghee
2 g mustard seeds
3 g cumin seeds
4 g curry leaves
5 g piece of ginger, peeled and 
chopped
2 g green chilli, chopped
2 g ground turmeric 
2 g Kashmiri red chilli powder
2 g ground coriander 
pinch of asafoetida
10 g salted butter
3 g fresh coriander, chopped
lemon juice, to taste
salt, to taste

For the charred salsify:
1 bay leaf
2 black cardamom pods
2 green cardamom pods
1 aril mace
3 black peppercorns
1.25-cm cinnamon stick
2 salsify, peeled and cut into 7.5-cm 
batons
20 g ghee
2 cloves garlic, crushed
salt, to taste

For assembly:
Tomato Thokku (page xx)
12 oyster leaves, cut with a small 
punch cutter
Curry Leaf Oil (page xx), for drizzling

To make the corn kees: Remove the corn 
husk from the corn on the cobs and grate 
the whole corn kernels over a bowl to 
catch the liquid. Set the grated corn ker-
nels and corn milk aside. Heat the ghee in 
a large saucepan with a lid over a medium 
heat and temper the mustard seeds, cum-
in seeds and curry leaves in the oil. Add 
the ginger and green chilli and cook until 
fragrant. Add the turmeric, chilli powder, 
ground coriander and asafoetida. Mix and 
cook all the spices with a splash of water. 
Add the grated corn, corn milk and 100 
ml water, then season with salt. Cover the 
pan with a lid and simmer for 10 minutes, 
or until the corn mixture thickens. Add the 
butter, coriander and lemon juice and stir 
to combine. Set aside. 

To make the charred salsify: Bring a large 
saucepan of salted water to the boil, add 
all the spices, salt and salsify and boil until 
the salsify is tender. Remove the salsify 
from the pan and leave to drain on kitchen 
paper. Heat the ghee in a non-stick frying 
pan, add the crushed garlic and salsify 
and shallow-fry until golden. Remove the 
salsify from the pan and leave to drain on 
kitchen paper. Place the salsify on a steel 
tray, then char with a blowtorch and set 
aside on a wire rack for assembly. 

Charred Salsify, Corn KeesSERVES 4

To assemble: Spoon the tomato thokku 
over the charred salsify to glaze. Place 
2 tablespoons of the corn kees in each 
serving bowl and arrange the charred 
salsify on top. Add 3 oyster leaves on top 
the charred salsify, then drizzle with the 
curry leaf oil and serve immediately. 

The corn kees is the hero ingredient in this dish. Bhutte ka kees is a 
famous corn street food in Madhya Pradesh that is grated and then 
roasted in ghee and spices. It is eaten with coconut, tamarind and more. 
The rich creaminess of the corn stands out with an almost risotto-like 
texture. Salsify is not commonly used in Indian cooking, but we enjoy 
its oyster-like profile with this dish. 
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For the medu vada 
500 g urad dal, washed and 
soaked for 6 hours
500 ml cold water 
50 g onion, chopped 
15 g ginger, peeled and chopped 
3 g green chilli, chopped 
5 g coriander 
6 g curry leaf, chopped 
5 g black peppercorns, crushed
15 g salt 
rapeseed oil, for frying 

For the Parmigiano  
Reggiano Saaru
3 g mustard seeds
4 g curry leaves
2 g asafoetida
50 ml Essence of Tomato Rasam 
(page xx)
3 g coriander seeds
2 g fennel seeds
3 coriander roots
50 g Parmigiano Reggiano Water 
(page xx)
100 ml Rice Water (page xx)
5 g wild pepper butter 
Salt, to taste 
Sugar, to taste 
rapeseed oil, for tempering

For Assembly 
Peanut Mole (page xx)
Red Cabbage Kimchi (page xx)
Fried curry leaves 
Verbena flowers 
Banana leaf 

To make the medu vada: Grind the lentils 
with a stone grinder in intervals using ice-
cold water to make a thick, coarse batter. 
The batter should look fluffy and white. 
Transfer the batter to a mixing bowl. Beat 
and aerate the batter clockwise by hand 
for 1 minute. Add the remaining ingredi-
ents and mix well. Heat the rapeseed oil to 
180°C. Wet your fingers with water. Shape 
a small portion of the batter into a ball, 
then slightly flatten it with your thumb. 
Make a hole like a doughnut and gently 
slide it into the hot oil. Fry the vada until 
crisp. Drain the excess oil. Set aside.

To make the Parmigiano Reggiano saaru: 
Add 2 teaspoons of the oil to a saucepan 
and temper the mustard seeds and curry 
leaves in the oil. Add the asafoetida with 
a splash of water and mix it for 5 seconds. 
Add the essence of tomato rasam along 
with the coriander seeds, fennel seeds 
and coriander roots. Let the broth boil. 

Medu Vada, Peanut Mole, Jicama Kimchi, 
Parmesan Saaru

SERVES 4

I am a big fan of medu vada and this dish reflects my love for this snack 
and for South Indian food overall. It resembles a savoury doughnut 
made of black lentil batter fried to a golden brown. The crisp exterior 
gives way to a pillowy-soft lentil centre. It is not usually stuffed or filled, 
but it was our sous chef Love’s idea,  to fill our medu vada. The profile 
of the medu vada has changed over the years from gorgonzola to red 
cabbage to peanut mole. The Parmesan saaru is one of our favourite 
broths. In Karnataka, saaru is made from the reserved water strained 
from boiled rice, which is drunk like a soup.

Strain the broth into a new saucepan. 
Add the Parmigiano Reggiano water, rice 
water and wild pepper butter over a low 
heat. Stir to avoid boiling. Adjust season-
ing with salt and sugar. Keep the broth at 
75–80°C for service.

To assemble: Fill a piping bag with a sharp 
nozzle with the peanut mole. Puncture 
3 holes in the medu vada and pipe in the 
peanut mole with pressure. Arrange the 
red cabbage kimchi petals clockwise 
to cover the surface of the medu vada. 
Garnish the medu vada with the verbena 
flowers and fried curry leaves. Immedi-
ately serve on a banana leaf with a cup of 
Parmigiano Reggiano saaru.

6 Deccan Plateau

For the pandan kadhi:
35 g chickpea flour
4 g green chilli paste
5 g ginger paste
220 g yoghurt
15 g sugar
20 g ghee 
3 g mustard seed
3 g cumin seeds
2.5-cm cinnamon stick
2 cloves
5 g curry leaves
2 g fenugreek seeds
2 dried red chillies, deseeded
2 g asafoetida
15 g pandan leaves
5 g fresh coriander roots 
2 g dried fenugreek leaves
salt, to taste 

For the white asparagus ‘rice’:
120 g white asparagus 
15 g onion butter
160 g pandan kadhi (see above)
50 ml rice starch
3 g sugar 
salt, to taste 

For the asparagus broth:
20 g mushroom oyster sauce 
20 g white onion, sliced
3 ml dark soy sauce 
2 g fried garlic, chopped 
50 ml vegetable stock 
1 bay leaf 
3 g piece of ginger, peeled and 
chopped
2 g black peppercorns, crushed
50 g white asparagus trimmings 
2 g fresh coriander roots
3 g wild pepper butter 
4 g anise leaves 
salt, to taste 

For assembly:
Frizzled Onions (page xx)
pine nuts, toasted
teardrop peas 
purple and white cornflowers 

To make the pandan kadhi: Whisk the 
chickpea flour, green chilli paste, ginger 
paste, yoghurt, sugar, salt and 400 ml wa-
ter together in a large bowl until smooth. 
Heat the ghee in a saucepan over a medi-
um heat and temper the mustard seeds, 
cumin seeds, cinnamon, cloves, curry 
leaves, fenugreek seeds, dried red chillies 
and asafoetida in the ghee. Reduce the 
heat to low and fry for 1 minute, taking 
care not to burn them. Add the yoghurt 
mixture to the saucepan, stir and mix well. 
Add the pandan leaves and coriander 
roots and cook the kadhi for 10 minutes 
over a low–medium heat. Add the dried 
fenugreek leaves and adjust the season-
ing with salt. Strain the kadhi through a 
fine-meshed sieve and keep it warm for 
the asparagus rice.

To make the asparagus broth: Add all the 
ingredients, except the white asparagus 
trimmings, coriander roots, wild pepper 
butter, anise leaves and salt, to a sauce-
pan with 175 ml water. Cover with foil and 
cook over a low heat for 30 minutes. Add 
the asparagus trimmings, coriander roots 
and wild pepper butter to the pan, then 
adjust the seasoning with salt. Strain the 
broth with a fine-meshed sieve and serve 
hot in a cup with 1 g of anise leaves in 
each cup. 

White Asparagus ‘Rice No Rice’, Pandan Kadhi,  
Asparagus Broth 

SERVES 4

To make the white asparagus rice: Peel 
the white asparagus and cut them into 
3-cm batons, keeping the trimmings for 
the asparagus broth. Slice the batons 
lengthways through a mandolin to 1 mm 
thickness. Julienne them, maintaining 
the same thickness, then cut them fur-
ther into the length of grains of basmati 
rice, about 1 cm. Melt the onion butter 
in a large frying pan over a high heat and 
sauté the asparagus rice for 30 seconds. 
Add the pandan kadhi and rice starch 
and cook for another 30 seconds. Adjust 
the seasoning with salt and sugar. Serve 
immediately. 

To assemble: Plate the asparagus rice 
in 4 equal portions and garnish them 
generously with the fried onions, toasted 
pine nuts, teardrop peas and purple and 
white cornflowers. Serve hot with the 
asparagus broth.

The idea behind a ‘rice, no rice’ dish is to create the illusion of using 
cooked basmati rice when the Thar region is known for pulses, grains 
and breads. The team’s knife skills bring it together. First, we peel white 
asparagus, then we cut each spear into symmetrical batons. Those 
batons are passed through a mandolin before being sliced into match-
sticks and, finally, cut into individual ‘grains’. It takes four chefs two 
hours each day, every day. Both pandan leaves and basmati rice feature 
the same distinctive aroma compound, 2-acetyl-1-pyrroline, which im-
bues the kadhi with the fragrance of basmati rice. We add fried onions, 
pine nuts and fresh peas for texture and freshness. 
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For the sea water 
5 g black tea
15 g sugar
8 g ginger, peeled and crushed
1/2 kombu stick
1 g lemon zest
6 g light soy sauce
10 ml cucumber vinegar
5 ml lemon juice
Sea salt

For the oyster pearl 
100 g single cream
5 g sugar
30 g lemongrass
125 g probiotic milk
250 g cacao butter
200 g 20% cocoa butter white 
chocolate

For Assembly 
4 rambutan, peeled, de-seeded 
and cut into pieces
4 oyster shells, chilled
4 oyster leaves, julienned

To make the sea water: Heat 125 ml water 
in a saucepan. Add the black tea, sugar 
and crushed ginger. Brew the tea for 5 
minutes. Remove the saucepan from the 
heat. Add the kombu stick and lemon zest. 
Let the mixture cool at room temperature. 
Add this sea water to a mixing jar. Add the 
light soy sauce, cucumber vinegar and 
lemon juice. Season with sea salt. Chill the 
sea water in the refrigerator and keep it 
ready for assembly. 

To make the oyster pearl: Pour the cream 
into a medium saucepan and add the 
sugar. Cook the cream on low heat until 
the sugar dissolves and starts boiling. Re-
move from the heat, add the lemongrass 
and infuse for 1 hour at room temperature. 
Strain the cream, then add the probiotic 
milk. Stir and set it aside. 

In a pearl-shaped silicone mould, add 
approximately 10 ml of the prepared mix-
ture in each mould and freeze. When you 
remove the frozen pearls, line them on a 
greaseproof paper–lined tray and store 
again in the freezer.

Inspiration ‘Oysters’SERVES 4

As a tribute to the waters that surround the Coastal Plains, we present 
the flavours of the sea in this course. The saline seawater is a combination 
of light tea, dark soy, some ginger and cucumber and rice vinegar. We 
researched different flavours of oysters in the west and the east to under-
stand their flavour profile. The sensation of the oyster’s texture is replicat-
ed with a slice of rambuttan-a lychee-like fruit, and an oyster leaf imparts 
the flavour, coupled with a pearl of sour milk and lemongrass, which 
contributes to the creamy sensation. For our vegetarian guests, this dish is 
a revelation, as it is likely the first time they have experienced a dish that 
mimics an oyster to this extent.

In a medium saucepan, melt half the 
cacao butter until it reaches 90–95°C. 
Put the chocolate in a mixing bowl and, 
with a hand blender, mix it with the 
melted cacao butter to make a smooth 
dipping mixture. Set aside and keep warm 
at approximately 30°C. Melt the rest of 
the remaining cocoa butter and keep it at 
approximately 27°C. 

With a toothpick, pick 1 frozen pearl, 
first dip it in the melted cocoa butter, 
then dip it in the white chocolate-cocoa 
butter mixture, making sure the pearl 
is evenly coated. Repeat for the other 
pearls. Let each toothpick with the coat-
ed pearls stand in polystyrene foam for 2 
minutes before storing them in the refrig-
erator for at least 2 hours before serving. 

To assemble: Place 2 pieces of rambu-
tan in the chilled oyster shells. Arrange 
the julienned oyster leaf on top of the 
rambutan. Place 1 defrosted pearl in each 
shell and add 10 ml of sea water for each 
serving. Serve immediately. 
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For the pandhra rassa:
25 g sesame seeds
20 g cashew nuts
150 ml Lamb Stock (page xx)
15 g onions, chopped
8 g piece of ginger, peeled and chopped 
10 g cloves garlic, chopped
1 green chilli, chopped
100 ml coconut milk
2 green cardamom pods
2 black cardamom pods
1.25-cm cinnamon stick
8–10 black peppercorns
2 cloves
1 bay leaf
1 star anise
5 g fresh coriander roots
25 g ghee
salt, to taste

For the tortellini:
30 g Gorgonzola dolce
20 g cream cheese
5 g coconut milk powder
200 g type ‘00’ flour
8 egg yolks
5 ml olive oil
salt and crushed black pepper
salt, to taste

For assembly: 
50 g Braised Red Cabbage
20 g Red Cabbage Reduction (page xx)
watercress 
bean flowers
Curry Leaf Oil (page xx)

To make the pandhra rassa: Dry-roast the 
sesame seeds and cashew nuts in a sauté 
pan over a medium heat until golden 
brown and fragrant. Transfer to a blender 
or food processor, add 100 ml water and 
blend to a smooth paste, then set aside. 
In a small stockpot, bring the lamb stock, 
chopped onions, ginger, garlic and green 
chilli to a simmer, then add the sesame 
and cashew nut paste, the coconut milk 
and the remaining whole spices and sim-
mer for 45 minutes, stirring regularly. 

Add the coriander roots and ghee 
and adjust the seasoning with salt. Strain 
through a fine chinois  into a saucepan 
and set aside.

To make the tortellini: Whisk the Gor-
gonzola, cream cheese and coconut milk 
powder together in a large bowl. Fill a 
piping bag with the mixture and leave to 
chill in the fridge until firm. In a separate 
bowl, mix the flour, egg yolks, a pinch of 
salt and black pepper and olive oil togeth-
er, then knead to a firm dough. Leave the 
dough to rest at room temperature for 15 
minutes. Using a manual pasta machine, 
roll the dough into a sheet twice on the 
0.5 mark, then cut into small discs, about 
6 cm in diameter. Pipe 3 g of the Gorgon-
zola mixture onto each disc and fold into 
tiny tortellini. Bring a large saucepan of 
salted water to the boil, add the pasta and 
cook for 2–3 minutes, then drain.

Tortellini, Gorgonzola Dolce, Pandhra RassaSERVES 4

This is the Deccan Plateau’s second course at Trèsind Studio to showcase all 
forms of the coconut, from its flesh to the second press. ‘Pandhra rassa’ means 
‘white stew’ in Maharashtrian. We build a stew made with lamb stock with the 
first press of the coconut cooked in a medley of Indian spices. The stew usu-
ally comes with rice or bhakri roti; instead, our tortellini provides a mouthful 
of heartiness filled with Gorgonzola dolce, braised cabbage, bean flower and 
watercress. During my time at Indian Accent in Delhi, we made a blue cheese 
naan amuse-bouche liberally drizzled with coconut chutney. This was my refer-
ence point as an homage to Chef Manish Mehrotra at Indian Accent.

To assemble: Prepare and place a rose 
from the braised red cabbage petals on 
top of the reduction on each plate. Add 
the watercress, then add 3 of the tortellini. 
Add bean flowers around the braised red 
cabbage rose. Pour the pandhra rassa on 
the plate, then add drops of the red cab-
bage reduction and curry leaf oil around 
the pandhra rassa. Serve hot.
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For the chicken tikka:
First marination: 
250 g boneless, skinless chicken thighs 
10 g Ginger Garlic Paste (page xx)
10 ml lemon juice
3 g salt
10 g ground Deggi chilli
10 ml mustard oil

Second marination:
200 g Hung Yoghurt (page xx)
7 g ground Deggi chilli
5 g ground fenugreek 
3 g chaat masala
2 g ground coriander 
2 g ground cumin 
2 g Garam Masala (page xx)
10 ml mustard oil
salted butter, for basting
salt, to taste

For the chicken tikka masala: 
100 ml Burnt Spice Oil (page xx)
30 g ghee
300 g onions, chopped
50 g Ginger Garlic Paste (page xx)
10 g ground coriander 
5 g ground Deggi chilli
2 g ground turmeric 
45 g full-fat yoghurt
40 g tomato paste
100 g Kashmiri Chilli Paste (page xx)
4 g ground ginger 
4 g ground fennel 
2 g Garam Masala (page xx)
2 g fresh coriander, chopped
3 ml lemon juice
2 g Mace and Cardamom Powder  
(page xx)
salted butter, for basting
salt, to taste

For assembly:
30 g semi-dried tomatoes
2 medium Roma tomatoes
freeze-dried tomato powder, for dusting
4 extra-large nasturtium leaves
10 g Pickled Onion (page xx)
10 g Pickled Ginger (page xx)
bubu arare
seasonal herbs and flowers

To make the chicken tikka: In a large bowl, 
marinate the chicken thighs with the 
ginger garlic paste, lemon juice, salt, De-
ggi chilli and mustard oil for 30 minutes. 
For the second marination, whisk all the 
ingredients together in a separate large 
bowl, then add the marinated chicken 
and mix by hand. Cover and marinate the 
chicken in the fridge for at least 2 hours. 
Using metal skewers, skewer the chick-
en morsels and cook them in a tandoor, 
basting them with the butter at intervals. 
Remove the chicken tikka from the skew-
ers and chop them into small cubes. For 
the next step, keep the chopped chicken 
tikka covered.

To make the chicken tikka masala: Add the 
burnt spice oil and ghee to a frying pan. 
Add the onions and sauté until golden 
brown. Add the ginger garlic paste with a 
splash of water. Add the ground coriander, 
Deggi chilli and ground turmeric and cook 
until the oil separates from the masa-
la. Add the whisked yoghurt and keep 
stirring the masala. Add the tomato and 
Kashmiri chilli paste and continue cooking 
for another 10 minutes. Add the ground 
ginger, ground fennel, garam masala and 
mace cardamom powder. Season the ma-
sala with salt. Add the previously chopped 
chicken tikka to the masala and mix well. 
Finish the preparation with the fresh 
coriander and lemon juice. Reserve 100 g 
chicken tikka masala and keep warm for 
assembly. Consume the excess chicken 
tikka masala within 1 day.
 

Chicken Tikka Masala, Variations of Tomatoes,  
Nasturtium Leaf

SERVES 4

We all know chicken tikka masala and we know that it is not 
from India. Still, it is closely associated with Indian food, and you 
could find some version of it in most casual Indian restaurants. 
Our version is a story about tomatoes. We use semi-dried to-
matoes, Roma tomatoes and tomato powder made from freeze-
dried tomatoes. The masala also includes tomatoes while the 
nasturtium leaf adds a pepperiness that, when folded like a taco, 
allows you to eat the whole dish in one bite.

To assemble: Remove the skin from the 
semi-dried tomatoes, then finely chop 
them into a coarse paste and set aside. 
Blanch the Roma tomatoes in a saucepan 
of water, then drain and remove their 
skins. Cut 2 even slices across the width 
of each tomato to 1 cm thickness, then 
remove the tomato seeds and core with 
a pastry cutter, maintaining the shape 
of each tomato ring. Reserve the seeds 
for plating. Dust the tomato rings with 
freeze-dried tomato powder. On each 
plate, place 1 tomato ring in the centre of 
a nasturtium leaf. Add the chopped chick-
en tikka masala inside the hollowed toma-
to ring. Add the pickled onion and ginger 
to the tikka masala and cover with the 
coarse semi-dried tomato paste. Garnish 
the tomatoes with the bubu arare and the 
reserved tomatoes seeds together with 
the herbs and flowers. Serve immediately.
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Oteque
Ideas, Principles, Recipes, Stories and Connections 

Alberto Landgraf and Andrea Petrini, with photographs by Robert Astley-Sparke

The first cookbook from Alberto Landgraf, 
world-renowned chef and proprietor of Rio’s 
acclaimed Oteque

Globally acclaimed chef Alberto Landgraf travels 
widely, demonstrating his uniquely creative, innovative, 
and intellectual approach to modern Brazilian cuisine. 
Located in Botafogo, one of the trendiest 
neighborhoods in Rio de Janeiro, Oteque is widely 
considered one the greatest restaurants in Latin 
America. In this book, Landgraf describes his creative 
approach in his five guiding principles, which form five 
chapters, together encompassing the foundation of his 
methodology: acidity, texture, blocks, leadership, and 
creative process. Each of the five chapters begins with 
a captivating essay by his friend, critic Andrea Petrini.
Breathtaking shots of Brazil are paired with images of 
Landgraf’s signature dishes, helping to illustrate his 
naturalistic approach and connection to terroir. Each  
of the recipes shows accurate carbon footprint data. 
Minimising the restaurant’s impact on the environment, 
and considering every aspect of the food chain, are key 
concerns of Landgraf’s, and he has been working 

closely with a cutting-edge tech team who can 
accurately calculate the environmental impact  
of food products, recipes, and raw materials.
-
Alberto Landgraf is one of the most influential chefs 
in Latin America, and his Michelin-starred restaurant, 
Oteque, in Rio de Janeiro, frequently ranks in the 
World’s 50 Best. Brazilian-born, half-German, 
half-Japanese he switched from Physics to food 
in his early twenties and learned his trade under 
culinary luminaries including Tom Aikens and Gordon 
Ramsay, before returning to Brazil. He opened his 
first restaurant, Epice, in Sâo Paulo in 2011, and 
launched Oteque in 2018. 
-
Andrea Petrini, born in Italy, resident in France, 
is a journalist, author, and critic. He is the French 
president of the jury for The World’s 50 Best and 
founder of Gelinaz food culture festival. 
-
Robert Astley-Sparke is an accomplished British 
photographer. His work is exhibited globally and 
features in leading fashion publications. His clients 
include Tom Ford, Cartier, the UN, and Christies.  
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The first cookbook from Alberto Landgraf, 
world-renowned chef and proprietor of 
Rio’s acclaimed Oteque restaurant. The 
book pairs his minimalist, naturalistic 
dishes with exquisite photography of 
Brazil’s natural landscape. 
-
At Oteque, Landgraf coalesces his 
contemporary, global fine-dining style 
with indigenous Brazilian ingredients to 
produce minimalist, world-class food
-
Michelin-starred Oteque ranks regularly  
in The World’s 50 Best listing, and is 

widely considered one the greatest 
restaurants in Latin America 

Andrea Petrini and Alberto Landgraf have 
worked closely for years, and Petrini’s 
essays, featured in the book, are based 
on a series of extensive interviews about 
Landgraf’s life and methodology
-
Alberto Landgraf has over 730k Instagram 
followers, and will promote the book 
online and at a number of events
-
The book has a unique structure that sets 

it apart from other restaurant cookbooks, 
with a description by Landgraf of his five 
guiding principles within five chapters 
encompassing the foundation of his 
methodology, each with an essay by 
Landgraf’s friend, critic Andrea Petrini
-
This book will appeal to photobook 
collectors, cooks, and chefs alike
-
Every recipe will have accurate carbon 
footprint data, and the incorporation of 
cutting-edge technology will be a first  
in the cookbook arena 

Central

ISBN: 9780714872803

9 7 8 0 7 1 4 8 7 2 8 0 3

ISBN: 9780714873978

9 7 8 0 7 1 4 8 7 3 9 7 8

D.O.M.

$ 54.95 US,  £ 39.95 UK, 
€ 49.95 EUR

$ 64.95 US,  £ 44.95 UK, 
€ 54.95 EUR

$ 59.95 US,  £ 39.95 UK, 
€ 49.95 EUR

978 0 71487 280 3 978 0 71487 397 8978 0 71486 574 4
ISBN: 9780714865744

9 7 8 0 7 1 4 8 6 5 7 4 4
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LAMB’S LEG, 
CARAMELISED 
BRAZIL NUT MILK, 
CABBAGE → p. 32

Serves 4

• 6 tbsp Caramelised Brazil Nut Milk 
(page 168)

• 6 tbsp Beef Base (page 169), reduced 
to a thin glaze 

• drizzle of olive oil, to serve

• wild watercress leaves, to serve

For the lamb’s leg
• 1 lamb’s leg

• salt, to taste

• a generous amount of olive oil

• Beef Base (page 180), reduced to a thin 
glaze, for brushing

For the cabbage
• 1 small purple cabbage cut into 6 pieces, 

keeping the core intact

• drizzle of olive oil

• salt, to taste

Lamb’s leg
Place the lamb’s leg with salt and olive oil in 
a vacuum bag and seal under full vacuum. 
Cook in a steam oven at 90ºC (194ºF) for 7 
hours 30 minutes. 

Remove the lamb from the steam oven and 
let it cool in the refrigerator. Preheat a dry 
oven to 200ºC (194ºF). Brush the lamb all 
over with the reduced beef base and place 
in the dry oven for 7 minutes. Brush with 
the reduced beef base again and return to 
the dry oven one more time for another 7 
minutes at the same temperature. Debone 
and slice into equal portions before serving.

Cabbage
Sear the pieces of cabbage in a hot frying 
pan on one side with a drizzle of olive 
oil until completely caramelised. Season 
with salt.

Finish and serve
Place the lamb on one side of the plate and 
place a roasted cabbage slice next to it. 
Place 1 tablespoon of Brazil nut milk near 
the meat and finish with 1 tablespoon of 
reduced beef base, a drizzle of olive oil and 
some wild watercress leaves.

GROUPER CONFIT 
AND CARROT → p. 36

Serves 4

For the grouper confit
• grouper, cleaned, gutted and filleted 

(70g fillet per serving)

• generous amount of olive oil, the best 
you can get

• salt, to cure

For the carrot sauce
• 300g carrot juice, made fresh with a juice 

extractor

• 30g sugar cane molasses vinegar

• squeeze of lemon juice

• pinch of salt

• pinch of Shio Kombu (page 55)

• a few drops of Kombu Oil (page 56)

• chives

For the roasted carrots
• 3 carrots (various colours if you can)

• a good amount of butter 

• thyme leaves 

• salt, to taste

Grouper confit
Coat the fish fillets generously with salt 
and transfer to the refrigerator for 8 
hours.  Wash the fish under cold running 
water and, with the peel preserved, wrap 
tightly with cling film. Slice it – ideally you 
get a perfect round, as this helps all the 
meat cells align – then put the cling-film-
wrapped slices in a 10cm deep 1/3 gastro. 
Cover the sliced fillets in the olive oil (they 
should be fully immersed) and cook in a 
steam oven at a low heat (about 42ºC) for 
15 minutes. Let it rest at room temperature 
to finish cooking and develop a shimmer 
and delicate appearance. 

Carrot sauce
Heat the carrot juice and the sugar cane 
molasses vinegar in a saucepan and season 
to taste with lemon juice, salt, shio kombu, 
kombu oil and chives.

Roasted carrots
Preheat the oven to 150°C (302ºF). Put 
the carrots in a 2.5cm deep ½ gastro with 
the butter, salt and thyme and roast in 
the oven for 1 hour 30 minutes. Turn the 
carrots every 30 minutes to caramelise all 
sides. Remove from the oven and cut into 
medium pieces.

Finish and serve
Place the grouper confit in the middle of 
the plate and arrange pieces of roasted 
carrot alongside. Finish with 1 tablespoon 
of the carrot sauce around the fish and over 
the carrots.

PORK BELLY, 
GREEN BEANS, 
PICKLED 
SHALLOTS, 
CABBAGE → p. 54

Serves 6

• 100g green beans, finely chopped

• 9 Pickled Shallots (page 168), halved

• 180g Pork Neck Base (page 170), reduced 
to a thin glaze 

• sorrel leaves, to garnish

For the cabbage
• 1 small cabbage, cut into 8 pieces 

(keeping the core intact)

• drizzle of olive oil

• salt, to taste

For the pork belly
• skinless pork belly 

• 100g fine salt

• 1 litre water

• thyme

• a good amount of olive oil

• 1 garlic clove

Cabbage
Sear the pieces of cabbage on a hot frying 
pan on one side with a drizzle of olive oil 
until completely caramelised. Season with 
salt.

Pork belly
Make a brine with the salt and water and 
immerse the pork belly in the brine for 
7 hours. Drain away the brine and put 
the belly, thyme, olive oil and garlic in a 
vacuum bag. Seal under full vacuum and 
cook in a water bath at 75ºC for 7 hours. 
resfriar na geladeira e porcionar in twelve 
6x3cm pieces.

Finish
Sear the belly portions in a hot frying pan 
on just one side, without any fat or oil, until 
they caramelise, then put them straight on 
servings plates (2 pieces per person).

To serve
Place one cabbage portion on each plate, 
and add 2 tablespoons of chopped green
beans and 3 pickled shallot halves. Finish 
with 2 tablespoons per serving of pork neck 
glaze and garnish with sorrel leaves. 

LANGOUSTINE 
TARTARE → p. 56

Serves 2

For the langoustine tartare
• 300g cleaned langoustine tails (50g 

per person)

• salt, to taste

• lemon zest, to taste

• 10g Shio Kombu (see page 172), finely 
chopped, to serve

• burnet saxifrage leaves, to serve

For the pickled green apple
• 1 green apple, cut into 2mm cubes

• 100g simple syrup 

• 100g white vinegar

Langoustine tartare
Cut the langoustine into small pieces, being 
careful to not mince it – the texture of the 
flesh must be preserved.

Pickled green apple
Combine the apples with the simple syrup 
and vinegar in a vacuum bag and seal under 
full vacuum. 

Finish
Mix the chopped langoustine in a bowl with 
the pickled green apple and season with salt 
and lemon zest to taste.

To serve 
Place the seasoned langoustine in a round 
single layer on a flat plate, and finish 
each dish with a pinch of shio kombu and 
burnet saxifrage leaves on all the surface of 
the tartare.

LAMB RUMP, 
GLAZED 
AUBERGINE → p. 42

Serves 2

• 100g Beef Base (page 16) reduced to a 
thin glaze

• 1 lamb fat

• 50g toasted buckwheat

• pea tendrils

For the lamb rump
• 1 lamb rump

• 50g butter

• bunch of thyme

• drizzle of olive oil

• salt, to taste

For the glazed aubergine
• 3 medium aubergines

• 150g white vinegar

• 150g honey

• olive oil, for brushing

• salt, to taste

Lamb rump
Trim the lamb to give it a more uniform 
shape, then put it in a vacuum bag with the 
butter, thyme and salt. Seal 16 and cook in 
a water bath at 59.8ºC (139.64ºF) for 1 hour 
10 minutes. In the meantime, put the lamb 
trimmings in a pan and place over low heat, 
to render the fat. Reserve the fat for later. 
Rest the lamb at room temperature for 
15 minutes  then immerse it in iced water. 
Preheat the oven to 200ºC (392ºF). Sear the 
rump in a frying pan over a high heat with 
a drizzle of olive oil then transfer it to the 
oven for 3 minutes.

Glazed aubergine
Cut the aubergines lengthways and mark 
each half in a crosshatch pattern. Spread 
olive oil over the aubergines, season with 
salt and roast in the oven at 180ºC (356ºF) 
for 20 minutes. Combine the vinegar and 
honey in a bowl, brush the aubergines with 
the mixture and return to the oven for 5 
minutes, with the temperature increased 
to 200ºC (392ºF). After 5 minutes, brush 
the aubergine again with the mixture 
and return it to the oven for 5 more 
minutes. Repeat this process until it turns 
completely caramelised. 

Finish
Cut the lamb rump into twelve 1.5cm-
thick slices. Cut the aubergines into twelve 
rectangles, the same size of the slices of 
the lamb. Heat the beef glaze in a saucepan 
over a low heat and add the lamb fat 
extracted from the trims. Stir vigorously.

To serve
Place two slices of lamb and two slices 
of aubergine in the bottom of the plate. 
Sprinkle a pinch of toasted buckwheat on 
top of the glazed aubergines and finish with 
the beef sauce on and around the beef. 
Garnish with pea tendrils.

HEART OF PALM 
AND MOLASSES 
VINAIGRETTE → p. 30

Serves 2

For the heart of palm
• 3 medium hearts of palm 

• a generous amount of olive oil

• salt, to taste

For the molasses vinaigrette
• 300g molasses vinegar

• a generous amount of olive oil

• green wood sorrel leaves

• nasturtium flowers

Heart of palm
Put the hearts of palm, olive oil and salt in 
a vacuum bag, seal 16 and cook in a steam 
oven at 100ºC (212ºF) for 45 minutes. Cut 
each heart of palm into 3 equal pieces and 
sear on a very hot frying pan the heart of 
palm pieces with a drizzle of olive oil.

Molasses vinaigrette
Reduce the molasses vinegar in a saucepan 
over a low heat until it reaches syrupy 
consistency, being careful not to burn it. Let 
it cool and set aside. In a bowl, mix one part 
of this syrup with one part olive oil.

To serve
Place 4 pieces of the heart of palm on the 
centre of the plate and add 1 tablespoon 
of the molasses vinaigrette on top of them. 
Finish with all the green leaves and flowers 
and the hazelnuts.
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Summer Pops Up!
Aurore Petit

From family trips to ocean dips, experience 
summer’s everyday magic in this sturdy, 
neon pop-up book. With playful 
illustrations, engaging text, and pop-up 
surprises that toddlers (and parents)  
will love!

Designed especially for little hands, this bright, bold 
pop-up book brims with the joy of summer in every 
turn of the page. Perfectly portable and shaped for 
toddlers’ hands, this sturdy book features six playful 
pop-up scenes that leap from the pages with vibrant, 
high-contrast neon colors – the yellow of sunshine 
and the pink of summer sunsets. Celebrate the magic 
of summertime, from a busy bee zipping between 
blossoms to a bumpy ride in the family van, from 
spreading sunscreen on our faces to enjoying bare 
feet on a beach, and from diving into sunset seas to 
counting the stars at night. This book brings all our 
favorite summer moments to life in a way that’s both 
familiar and fresh, clever and surprising. Every page  
is bursting with the warm wonders of the season.

With Aurore Petit’s vibrant, playful illustrations, 
simple, engaging text, and pop-up surprises that 
toddlers (and parents!) will love, this book is a 
sensory celebration of summer’s everyday magic. 
This is the first title in Aurore Petit’s seasonal 
pop-up series, publishing alongside Autumn Pops 
Up! and to be followed soon by winter and spring-
themed books. 
–
Aurore Petit is an award-winning author-illustrator 
based in Nantes, France. She graduated the 
École Nationale Supérieure des Arts Décoratifs 
in Strasbourg in 2006, and published her first 
children’s book, Ménageries, in 2008. She has 
since written and illustrated multiple books for 
young readers, including the award-winning  
A Mother Is a House and a series of pop-up  
books about colors.

$ 
£ 
€ 
$ 
$

9.95 
7.95 
9.95 

13.95 
15.95

US 
UK 

EUR 
CAN 
AUS

Board Book 
140 x 120 mm 
4 3/4 x 5 1/2 inches 
12 pp, with neon colors  
throughout and 6 pop-
ups 
 - 
Published 
May 2026 
Phaidon 
Age range: 2+ years

978 1 83729 207 3 (EN)

9 7 8 1 8 3 7 2 9 2 0 7 3

Perfectly portable and shaped for 
toddlers’ hands
-
A sturdy book for limitless play with  
six playful pop-up scenes
-
Features vibrant, high-contrast neon 
colors to give maximum stand-out on 
shelves
-

Captures the joy and beauty of autumn 
in ways that are both familiar and fresh, 
clever and surprising
-
The perfect accompaniment to  
Autumn Pops Up!, this is the first title  
in a striking news series of pop-up 
board books featuring the seasons –  
a perennial topic for toddlers 
-

Spring Pops Up! and Winter Pops Up! 
will follow in subsequent seasons
-
Aurore Petit’s vivid and playful 
illustrations, coupled with her simple 
and engaging text and pop-up 
surprises, make this series the perfect 
introduction to the seasons 

A Family of Trees

ISBN: 9781838667917

9 7 8 1 8 3 8 6 6 7 9 1 7

978 1 83866 791 7

$ 16.95 US,  £ 12.95 UK, 
€ 14.95 EUR

978 0 71487 408 1 978 0 71486 071 8

Before & After The Game of Finger Worms

ISBN: 9780714874081

9 7 8 0 7 1 4 8 7 4 0 8 1

ISBN: 9780714860718

9 7 8 0 7 1 4 8 6 0 7 1 8

$ 16.95 US,  £ 12.95 UK, 
€ 14.95 EUR

$ 12.95 US,  £ 9.95 UK, 
€ 10.95 EUR
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Autumn Pops Up!
Aurore Petit

From falling leaves to Halloween, 
experience the delights of autumn  
in this neon, sturdy pop-up book.  
With playful illustrations, engaging text,  
and pop-up surprises that toddlers  
(and parents) will love!

Designed especially for little hands, this bright, bold 
pop-up book brims with the magic of autumn in every 
turn of the page. Perfectly portable and shaped for 
toddlers’ hands, this sturdy book features six playful 
pop-up scenes that leap from the pages with vibrant, 
high-contrast neon colors that brighten even the 
dullest of days – featuring the orange of pumpkins 
and fallen leaves. From autumnal walks through 
woods filled with mushrooms, to tucking into a 
steaming bowl of pumpkin soup, sharing an umbrella 
on a rainy day to Halloween costumes, admiring the 
falling leaves to watching birds fly away for warmer 
weather, each spread captures the joy and beauty  
of the season in a way that’s both familiar and fresh, 
clever and surprising.  

With Aurore Petit’s vibrant, playful illustrations, 
simple, engaging text, and pop-up surprises that 
toddlers (and parents!) will love, this book is a 
sensory celebration of autumn’s everyday magic. 
This is the second title in Aurore Petit’s seasonal 
pop-up series, publishing alongside Summer Pops 
Up! and to be followed soon by winter and spring-
themed books. 
-
Aurore Petit is an award-winning author-illustrator 
based in Nantes, France. She graduated from the 
École Nationale Supérieure des Arts Décoratifs 
in Strasbourg in 2006, and published her first 
children’s book, Ménageries, in 2008. She has 
since written and illustrated multiple books for 
young readers, including the award-winning  
A Mother Is a House and a series of pop-up  
books about colors.

$ 
£ 
€ 
$ 
$

9.95 
7.95 
9.95 

13.95 
15.95

US 
UK 

EUR 
CAN 
AUS

Board Book 
140 x 120 mm 
4 3/4 x 5 1/2 inches 
12 pp, with neon colors  
throughout and 6 pop-
ups 
 - 
Published 
May 2026 
Phaidon 
Age range: 2+ years

9781837292080 (EN)

9 7 8 1 8 3 7 2 9 2 0 8 0

Perfectly portable and shaped for 
toddlers’ hands
-
A sturdy book for limitless play with  
six playful pop-up scenes
-
Features vibrant, high-contrast neon 
colors to give maximum stand-out  
on shelves
-

Captures the joy and beauty of autumn 
in ways that are both familiar and fresh, 
clever and surprising
-
The perfect accompaniment to  
Summer Pops Up!, this is the second 
title in a striking new series of pop-up 
board books featuring the seasons –  
a perennial topic for toddlers 
-

Spring Pops Up! and Winter Pops Up! 
will follow in subsequent seasons
-
Aurore Petit’s vivid and playful 
illustrations, coupled with her simple 
and engaging text and pop-up 
surprises, make this series the perfect 
introduction to the seasons 

Cake!

ISBN: 9781837290246

9 7 8 1 8 3 7 2 9 0 2 4 6

978 1 83729 024 6

$ 22.95 US,  £ 18.95 UK, 
€ 19.95 EUR

978 0 71486 485 3 978 0 71487 112 7

The Game in the Dark This Is Not a Book

ISBN: 9780714864853

9 7 8 0 7 1 4 8 6 4 8 5 3

ISBN: 9780714871127

9 7 8 0 7 1 4 8 7 1 1 2 7

$ 12.95 US,  £ 9.95 UK, 
€ 10.95 EUR

$ 16.95 US,  £ 12.95 UK, 
€ 14.95 EUR
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Lift and See: Who’s Hiding Under the Sea?
Janet Lawler, illustrated by James Weston Lewis

Guess who’s hiding under the sea in this 
lushly illustrated, rhyming read-aloud 
guessing game, then lift the sturdy 
cardboard flaps to meet the ocean’s  
most amazing creatures – both familiar  
and wonderfully weird!

There are six sea creatures hiding in the book: can 
you guess who’s hiding under the surface? This 
playful lift-the-flap book takes toddlers on an 
underwater adventure, introducing them to the 
wonderfully weird creatures of the ocean – and 
showing how their unique features are what make 
them amazing. On each spread, a hidden sea creature 
is described with a lively read-aloud rhyme, while 
peek-through details give extra clues to the animal’s 
identity. Little hands can lift a satisfying, sturdy flap to 
reveal who’s hiding under the sea. For example: Who 
carries mama’s eggs in his belly? (Lift the flap – it’s 
the seahorse!) Who’s covered in slime so they don’t 
feel stings? (Peek under – it’s the clownfish!) The 
answer is revealed under the flap through a stunning, 
vibrant illustration of the creature, snug in its 

environment. Each reveal is paired with a fun fact, 
encouraging toddlers to learn more. This is a joyful 
celebration of sea life – and of all the unusual 
features that make each creature unique.  
-
Award-winning author Janet Lawler is an 
established children’s book writer with a particular 
interest in the natural world. Her previous titles 
include 2019 Gold Medal Moonbeam Award 
winner Shells: A pop-up book and A Junior Library 
Guild Gold Standard Selection Walrus Song. Her 
more-than-30 published titles include If Kisses 
Were Colors, Oceans Of Love, Fright School, 
Winter Cats, Mirabel’s Missing Valentines, and 
Kindergarten Hat. 
-
James Weston-Lewis is an illustrator and 
printmaker based in London. He studied illustration 
at the University of the West of England, where he 
specialised in woodcut and linocut printmaking.  
His first children’s book, The Great Fire of London, 
was longlisted for the CILIP Kate Greenaway 
Medal. His clients include: The Financial Times, 
Radio Times, The Times, Telegraph, and more.

$ 
£ 
€ 
$ 
$

12.95 
9.95 

11.95 
17.95 
19.95

US 
UK 

EUR 
CAN 
AUS

Board Book, with six 
sturdy flaps and a  
foil-accented case 
187 x 157 mm 
6 1/4 x 7 3/8 inches 
12 pp 
 - 
Published 
April 2026 
Phaidon 
Age range: 2+ years

978 1 83729 089 5 (EN)

9 7 8 1 8 3 7 2 9 0 8 9 5

The interactive guessing-game format  
of this board book, its gorgeous and 
vivid illustrations inspired by lino-
printing, and its bouncy rhyming text 
that’s perfect for reading aloud, make 
learning about marine animals 
innovative and memorable 
-
Featuring an array of ocean creatures, 
from the familiar blue whale to the 
wonderfully wacky pufferfish, this book 
is perfect for mini oceanographers and 
those who are just dipping their toe in 
the topic

With sturdy flaps that little hands can  
lift independently to find the exciting 
reveals beneath
-
Each reveal is paired with a fun fact, 
encouraging toddlers to learn more 
about these fascinating animals  
-
Perfectly positioned for children ages 
2+, whether they’re heading to the 
beach, visiting the aquarium, or diving 
into ocean themes at school 

Who  
am I?

I’m a caring papa, 
as my tummy shows.

Inside my pouch, 
mama’s eggs grow.

When they’re ready
I’ll let them go!

Who  
am I?

Clicks and whistles, a booming beat—
the way I talk is quite a feat!

Friends can hear the sounds I say, 
even if they’re far away.

Who  
am I?

I’m a caring papa, 
as my tummy shows.

Inside my pouch, 
mama’s eggs grow.

When they’re ready
I’ll let them go!

I can grow baby  
seahorses inside me—

even though  
I’m the papa!

I’m a  
seahorse!

 Did you know?

Who  
am I?

Clicks and whistles, a booming beat—
the way I talk is quite a feat!

Friends can hear the sounds I say, 
even if they’re far away. My calls can travel  

hundreds of miles underwater. 

I’m a blue whale!

 Did you know?

Who 
am I?

I’m covered with slime,
so I don’t feel a thing

though tentacles touching me
carry a sting. Who 

am I?

I’m covered with slime,
so I don’t feel a thing

though tentacles touching me
carry a sting.

I’m a clownfish!

 Did you know?

My home is a stinging animal called 
a sea anemone (uh-NEM-oh-nee).

Shells... and what  
they hide inside

Our Underwater World The Secret Powers  
of Animals

9 7 8 1 8 3 8 6 6 7 8 8 7 9 7 8 1 8 3 8 6 6 7 0 0 9 9 7 8 1 8 3 8 6 6 9 5 2 2

978 1 83866 788 7 978 1 83866 700 9 978 1 83866 952 2

$ 14.95 US,  £ 10.95 UK, 
€ 12.95 EUR

$ 19.95 US,  £ 14.95 UK, 
€ 17.95 EUR

$ 14.95 US,  £ 10.95 UK, 
€ 12.95 EUR
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My Art Book of Peace
Shana Gozansky

A tender, lyrical exploration of peace in all 
its forms, this keepsake children’s book 
explores this theme in a new and 
accessible way: through art

A timely and tender celebration, this colorful board 
book pairs famous artworks with charming, read-aloud 
text to explore the theme of peace in a fresh and 
accessible way. The profound concept of peace is 
made relatable and meaningful to young children 
through familiar everyday scenarios – from finding 
peace in sunny days and quiet nights, in the company 
of family and friends or within yourself, to making peace 
with slow breaths and kind gestures. This book is the 
perfect way to introduce toddlers to art, with 
heartwarming text and elegant design that helps 
children connect their experiences to those they see in 
the artworks – allowing them to truly engage with the 
complex idea of peace, while building an appreciation 
of art. Featuring 35 amazing works of art, including 
vibrant paintings, drawings, and sculptures by a diverse 
array of artists from pioneers such as Hilma af Klint and
and Franz Marc, to leading contemporary artists of

today such as Joy Labinjo and Noah Davis, this 
varied collection includes some of the most 
important artists and artworks from around the world. 
With each expertly curated image accompanied by 
the work’s title and artist’s name, this book is sure  
to become the foundation of a child’s art book 
collection. With an eye-catching, stylish cover with 
holographic foil and sturdy colorful pages, this 
luxurious-feeling board book is a beautiful gift for 
babies, toddlers, and young children, as well as new 
and expecting parents. It is a stunning addition to 
Phaidon’s bestselling My Art Book of collection, a 
series of beautiful board books which explore big 
feelings through famous artworks and were selected 
as one of Oprah’s Favorite Things in 2023. 
-
Shana Gozansky is a freelance theater director 
whose work has been produced from NYC to LA. 
She holds an MFA in Directing from the Brown/
Trinity Rep MFA Programs and is a graduate of Bard 
College. She is a Drama League Directing Fellow 
and her focus is on developing new plays. Shana is 
an avid museumgoer and art appreciator, a mother, 
and a master of finding the humor in life.

$ 
£ 
€ 
$ 
$

18.95 
14.95 
17.95 
24.95 
29.95

US 
UK 

EUR 
CAN 
AUS

Board Book, with cloth 
texture, debossed  
holographic foil, and  
printed in Pantones 
190 x 146 mm 
5 3/4 x 7 1/2 inches 
48 pp 
35 col illus. 
 - 
Published 
April 2026 
Phaidon 
Age range: 2-4 years

978 1 83729 152 6 (EN)

9 7 8 1 8 3 7 2 9 1 5 2 6

The profound concept of peace is made 
relatable and meaningful to young 
children through familiar everyday 
scenarios and charming, read-aloud text
-
The books in this globally bestselling 
series provide the perfect way to 
introduce toddlers to art, helping 
children connect their experiences  
to those they see in the artworks – 
allowing them to truly engage with the 
complex idea of peace, while building 
an appreciation of art.  
-

Features 35 amazing works of art from 
a diverse array of artists from pioneers 
such as Hilma af Klint and Franz Marc, 
to leading contemporary artists of today 
such as Joy Labinjo and Noah Davis 
-
With an eye-catching, stylish cover 
featuring holographic foil and 48 sturdy 
colorful pages 
-
This luxurious-feeling board book is a 
beautiful gift for babies, toddlers, and 
young children, as well as new and 
expecting parents

My Art Book of Peace is a stunning 
addition to Phaidon’s bestselling My Art 
Book collection, a series of beautiful 
board books that were selected as one 
of Oprah’s Favorite Things in 2023
-
Praise for other books in Phaidon’s  
My Art Book series:

‘Created for kids, these little books pair 
famous artworks with read-aloud text. 
So special – adults will want them, too.’ 
– Oprah Winfrey, Oprah’s Favorite 
Things, OprahDaily.com

Everywhere . . .Peace is for everyone . . .

Ancestors Part II was created by FAITH RINGGOLD. The Blue Marble was photographed by THE CREW ON APOLLO 17.

YYoouu  ccaann  
ffiinndd  ppeeaaccee  ..  ..  ..

Within yourself . . . 

Ozymandias was painted by MARÍA BERRÍO.

Peace in your home . . . 

Susan, Aarti, Keerthana and Princess, Sunday in Brooklyn was painted by ALIZA NISENBAUM.

MMaayy  tthheerree  
bbee  ..  ..  ..

Bathers at Asnières was painted by GEORGES SEURAT.

PPeeaaccee  ccaann  bbee  
aa  ffeeeelliinngg  ooff  ..  ..  ..

Calm . . . 

And freedom to be yourself.Freedom to love.

Be Sweet! was painted by JAVIER CALLEJA.Reunion was painted by SALMAN TOOR.

Heavy Handed (Red Peace) was sculpted by NATHAN MABRY.

PPeeaaccee  oouutt!!

My Art Book of Love

ISBN: 9780714877181

9 7 8 0 7 1 4 8 7 7 1 8 1

978 0 71487 718 1

$ 18.95 US,  £ 14.95 UK, 
€ 17.95 EUR

978 1 83866 082 6

My Art Book of Happiness

ISBN: 9781838660826

9 7 8 1 8 3 8 6 6 0 8 2 6

$ 18.95 US,  £ 14.95 UK, 
€ 17.95 EUR

$ 29.95 US,  £ 19.95 UK, 
€ 24.95 EUR

The Art Book for Children

978 1 83866 786 3 (EN)

978 1 83866 787 0 (AE)

9 7 8 1 8 3 8 6 6 7 8 7 0

9 7 8 1 8 3 8 6 6 7 8 6 3
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Also available:

Winter/Spring 2026 Children’s Books

Our Prehistoric Planet
Dinosaurs and Other Creatures of the Past 

Sue Lowell Gallion, illustrated by Lisk Feng

A rhyming, read-aloud introduction to 
dinosaurs and early life on our planet that, 
when opened up and folded back, creates  
a free-standing prehistoric globe

In this interactive book, children are invited to explore 
our prehistoric planet through rhyming verse and 
stunning illustrations. With additional text that offers 
more detailed information and friendly interactive 
questions, children learn about the amazing creatures 
that, millions of years ago, stomped or swam where 
we live today. Lisk Feng’s gorgeous art and the 
standout carousel-format that opens up to create  
a freestanding prehistoric globe, complete with 
magnetic closure, makes this a fresh, artful take on a 
highly popular topic. Going beyond the typical scope 
of a typical dinosaur book to explore the wider 
prehistoric era, this expansive guide transports 
readers through time, starting at the origins of early 
life in the oceans billions of years ago, before traveling 
chronologically through the development of giant 
crocodile-like lizards, the reign of the dinosaurs, mass 
extinction events, and the rise of early mammals. 

Along the way readers will meet incredible creatures 
from across the globe, from familiar favorites 
like Stegosaurus to the bizarre brontothere, an 
enormous, rhino-like mammal with giant horns 
over 3 feet long! The book ends by returning to the 
present to explore the fossil clues that prehistoric 
creatures left behind. This informative homage to our 
prehistoric planet is sure to inspire dinosaur-loving 
children to hunt for fossils and learn more about the 
early life of our world. 
-
Sue Lowell Gallion is an award-winning children’s 
book author based in Kansas City. She is the author 
of Phaidon’s Our World: A First Book of Geography, 
Our Seasons: The World in Winter, Spring, Summer, 
and Autumn, Our Underwater World: A First Dive 
into Oceans, Lakes, and Rivers and Our Galaxy: A 
First Adventure in Space among others.
-
Lisk Feng is an award-winning illustrator from China. 
She graduated from the Maryland Institute College of 
Art in 2014 with an MFA in Illustration and has since 
worked as a commercial illustrator for clients such as 
The New Yorker, New York Times, and Chanel.

$ 
£ 
€ 
$ 
$

19.95 
14.95 
17.95 
24.95 
24.95

US 
UK 

EUR 
CAN 
AUS

Shaped Board Book, 
which opens and folds 
back into a sturdy circular 
globe, fastened by a 
magnetic closure 
321 x 133 mm 
5 1/4 x 12 5/8 inches 
26 pp 
 - 
Published 
March 2026 
Phaidon 
Age range: 2+ years

978 1 83729 039 0 (EN)

9 7 8 1 8 3 7 2 9 0 3 9 0

A stunning dinosaur-themed addition  
to Phaidon’s Our World collection, which 
was selected as one of Oprah’s Favorite 
Things in 2024
-
Gorgeous art and the standout carousel-
format opening to create a freestanding 
prehistoric globe, complete with 
magnetic closure, makes this a fresh, 
artful take on a highly popular topic. 
-
Going beyond the typical scope of a 
dinosaur book to explore the wider 
prehistoric era, meet incredible creatures 

from across the globe 
-
Written in consultation with 
palaeontologist Dr James Neenan, this 
book is perfect for science and history 
curriculum tie-ins for schools and 
libraries, as well as natural history 
museums worldwide
-
Praise for other titles in the Our World 
series:

‘These three beautifully designed books 
will introduce kids to life underwater, the 

galaxies above, and their own world here 
on earth.’ – Oprah Winfrey, OprahDaily

Praise for Our World:

‘[A] beautifully illustrated geographical 
primer.’ – Washington Post

Priase for Our Galaxy:

‘An informative piece of art that’ll make 
an out-of-this-world holiday gift.’ – Shelf 
Awareness

Our World

9 7 8 1 8 3 8 6 6 0 8 1 9

978 1 83866 081 9

$ 19.95 US,  £ 14.95 UK, 
€ 17.95 EUR

978 1 83866 883 9 978 1 83866 538 8

Our Galaxy Who’s That Dinosaur?

9 7 8 1 8 3 8 6 6 8 8 3 9 9 7 8 1 8 3 8 6 6 5 3 8 8

$ 19.95 US,  £ 14.95 UK, 
€ 17.95 EUR

$ 12.95 US,  £ 9.95 UK, 
€ 11.95 EUR

Let’s tour the world of long ago,
so different from 
the Earth we know.

Early life was wet and squishy,
then changed into 
forms more fishy.

What did the first living things on planet Earth look like? Nothing 
like you! Billions of years ago, life began as tiny blobs in the ocean. 
Over time, they evolved, developing into many weird-looking plants 
and animals. Mushy-bodied Cameroceras [cam-er-oh-SER-as] 
had a huge shell shaped like an ice-cream cone. It hunted for 
food among bright sponges. Can you spot the beetle-like trilobites 
scuttling on the ocean floor? They might be its next meal!

Scaly, spiky, 
feathers, frills,

Dinosaurs evolved many spectacular features during their 
165 million years on Earth. Can you spot Stegosaurus, with its 
diamond-shaped back plates? And Triceratops, with its horns, 
beak, and frilly neck? Or Tyrannosaurus rex, with its huge 
head and tiny arms? Not all these dinosaurs lived at the same 
time. Stegosaurus vanished more than 85 million years before 
Triceratops and T-rex appeared. Which dinosaur do you like best?

Then lava gushed, 
year after year.
Most land and sea life 
disappeared.

What’s the hottest thing you can think of? How about rivers of boiling 
lava? Around 252 million years ago, gigantic volcanoes spewed lava 
and spread clouds of gas and ash around the world. Almost all living 
things vanished! Why? Some scientists think the poisonous clouds 
blocked the Sun. Over time, this made Earth cold and dark. Plants 
and trees died. Without plants to eat, most animals couldn’t survive.

Now fossil finds 
around the globe
give scientists 
new clues to probe.

Long ago, a dinosaur may have walked right by where you live. 
Or a prehistoric fish might have swam there! How do we know? 
Scientists study fossils to learn about the prehistoric world. Fossils 
are parts of ancient animals and plants that were preserved in 
rock when conditions were just right. Animal bones, teeth, and 
footprints sometimes became fossils. Shells and leaves turned 
into fossils, too. Look for fossils in rocks around you!

Claws and beaks, 
or duck-like bills.

Imagine the crunch of a dinosaur’s claws as it stomped through 
the snow! Some dinosaurs lived in wintry weather. They had to 
adapt to the freezing darkness. Some had big eyes, which could 
help them see better, and warm, feathery coats. Which dinosaurs 
could handle the cold? Look for the hadrosaur with its duck-billed 
snout. Sometimes two Pachyrhinosaurus [pack-ee-RINE-oh-sor-uss] 
clashed with each other, butting their bulky heads and beaks. 
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Hardback 
280 x 240 mm 
9 1/2 x 11 inches 
208 pp 
100 B&W illus

$	 79.95	 US 
£	 59.95	 UK  
€	 69.95	 EUR 
$	 100.00	 CAN 
$	 120.00	 AUS

Richard Avedon Immortal

978 1 83729 035 2

Hardback 
312 x 248 mm 
9 ¾ x 12 ¼ inches 
160 pp 
145 col illus.

$	 69.95	 US 
£	 49.95	 UK  
€	 59.95	 EUR 
$	 89.95	 CAN 
$	 100.00	 AUS

Yves Saint Laurent and 
Photography

978 1 83866 942 3

Fall 2025

Recently Published

Hardback 
270 x 180 mm 
7 1/8 x 10 5/8 inches 
432 pp 
100 col photos.

$	 54.95	 US 
£	 39.95	 UK  
€	 49.95	 EUR 
$	 64.95	 CAN 
$	 74.95	 AUS

Recipes from the American 
South

978 1 83729 087 1

121Recently Published

Hardback 
279 x 218 mm 
8 ⅝ x 11 inches 
496 pp 
276 col illus.

$	 99.95	 US 
£	 79.95	 UK  
€	 89.95	 EUR 
$	 135.00	 CAN 
$	 160.00	 AUS

Annie Leibovitz: Women

978 1 83729 049 9

Paperback, 
248 x 178 mm 
7 x 9 3/4 inches 
528 pp 
650 col illus.

$	 89.95	 US 
£	 69.95	 UK  
€	 79.95	 EUR 
$	 115.00	 CAN 
$	 140.00	 AUS

Tom Sachs Guide 

978 1 83866 510 4

Hardback 
270 x 205 mm 
8 1/8 x 10 5/8 inches 
352 pp 
120 col illus.

$	 49.95	 US 
£	 34.95	 UK  
€	 39.95	 EUR 
$	 64.95	 CAN 
$	 69.95	 AUS

On Meat

9 78 1 83729 086 4 

Hardback 
290 × 250 mm 
9 7/8 × 11 3/8 inches 
328 pp 
300 col illus.

$	 79.95	 US 
£	 59.95	 UK  
€	 69.95	 EUR 
$	 100.00	 CAN 
$	 120.00	 AUS

The Jewelry Book

978 1 83866 778 8

The Contemporary Garden

978 1 83866 823 5

Hardback 
330 x 232 mm 
91/8 x 13 inches 
336 pp 
300 col illus.

$	 64.95	 US 
£	 44.95	 UK  
€	 54.95	 EUR 
$	 84.95	 CAN 
$	 89.95	 AUS

Hardback 
290 x 250 mm 
9 7/8 x 11 3/8 inches 
288 pp 
250 col illus.

$	 59.95	 US 
£	 39.95	 UK 
€	 49.95	 EUR 
$	 74.95	 CAN 
$	 79.95	 AUS

Making Space

978 1 83729 008 6

Hardback 
286 × 227 mm 
8 1/2 x 11 inches 
1,488 pp 
2,000 col illus.

$	 150.00	 US 
£	 100.00	 UK  
€	 125.00	 EUR 
$	 200.00	 CAN 
$	 220.00	 AUS

New York 2020

978 1 58093 694 1

Hardback 
290 x 250 mm 
9 7/8 x 11 3/8 inches 
248 pp 
175 B&W illus.

$	 79.95	 US 
£	 59.95	 UK  
€	 69.95	 EUR 
$	 100.00	 CAN 
$	 120.00	 AUS

Derrick Adams

978 1 58093 701 6 

Hardback 
290 x 250 mm 
9 7/8 x 11 3/8 inches 
512 pp 
500 col illus

$	 79.95	 US 
£	 59.95	 UK  
€	 69.95	 EUR 
$	 100.00	 CAN 
$	 120.00	 AUS

The American Art Book

978 1 83729 019 2

Haas Brothers:  
Uncanny Valley

 978 1 58093 717 7

Hardback 
292 x 241 mm 
9 1/2 x 11 1/2 inches 
256 pp 
125 col

$	 79.95	 US 
£	 59.95	 UK  
€	 69.95	 EUR 
$	 100.00	 CAN 
$	 120.00	 AUS

Mix & Match

978 1 83866 998 0

Hardback 
305 x 238 mm 
9 3/8 x 12 inches 
368 pp 
388 col illus. 

$	 79.95	 US 
£	 59.95	 UK  
€	 69.95	 EUR 
$	 100.00	 CAN 
$	 120.00	 AUS

Paperback 
290 x 250 mm 
9 7/8 x 11 3/8 inches 
160 pp 
160 col illus.

$	 54.95	 US 
£	 39.95	 UK  
€	 49.95	 EUR 
$	 74.95	 CAN 
$	 79.95	 AUS

Lisa Yuskavage

978 1 83866 811 2

Hardback 
240 x 183 mm 
7 ¼ x 9 ½ inches 
256 pp 
50 col illus.

$	 49.95	 US 
£	 34.95	 UK  
€	 39.95	 EUR 
$	 64.95	 CAN 
$	 69.95	 AUS

Danielle Mckinney

978 1 58093 709 2

Hardback 
324 x 251 mm 
9 7/8 x 12 3/4 inches 
336 pp 
350 col illus.

$	 79.95	 US 
£	 59.95	 UK  
€	 69.95	 EUR 
$	 100.00	 CAN 
$	 120.00	 AUS

Leo Villareal

978 1 58093 653 8

Paperback 
290 x 250 mm 
9 7/8 x 11 3/8 inches 
160 pp 
140 col illus.

$	 54.95	 US 
£	 39.95	 UK  
€	 49.95	 EUR 
$	 74.95	 CAN 
$	 79.95	 AUS

Jordan Casteel

978 1 83866 881 5



Hardback 
336 x 260 mm 
10 1/4 x 13 1/4 inches 
208 pp 
140 col illus.

$	 89.95	 US 
£	 69.95 	 UK  
€	 79.95	 EUR 
$	 115.00	 CAN 
$	 140.00	 AUS

Fabio Salini

978 1 58093 703 0

Hardback 
270 x 180 mm 
7 1/8 x 10 5/8 inches 
336 pp 
150 col illus

$	 39.95	 US 
£	 29.95	 UK  
€	 34.95	 EUR 
$	 49.95	 CAN 
$	 59.95	 AUS

Hardback 
270 x 205 mm 
8 1/8 in x 10 5/8 inches 
232 pp 
100 col.

$	 39.95	 US 
£	 29.95	 UK  
€	 34.95	 EUR 
$	 49.95	 CAN 
$	 59.95	 AUS

One Pot

978 1 83729 060 4 

Fall 2025

Recently Published

The Art of French Baking

978 1 83729 090 1

123Recently Published

Hardback 
290 x 214 mm 
8 3/8 x 11 3/8 inches 
240 pp 
150 col illus.

$	 49.95	 US 
£	 34.95	 UK  
€	 39.95	 EUR 
$	 64.95	 CAN 
$	 69.95	 AUS

Franco Pepe: Pizza Chef

978 1 83729 061 1 

New Humans:  
Memories of the Future

978 1 83866 979 9 

Hardback 
290 x 250 mm 
9 7/8 x 11 3/8 inches 
464 pp 
285 col illus.

$	 79.95	 US 
£	 59.95	 UK  
€	 69.95	 EUR 
$	 100.00	 CAN 
$	 120.00	 AUS

Hardback 
240 x 205 mm 
8 1/8 x 9 1/2 inches 
640 pp 
615 col illus.

$	 34.95	 US 
£	 24.95	 UK  
€	 29.95	 EUR 
$	 44.95	 CAN 
$	 49.95	 AUS

30,000 Years of Art 
Mini format

978 1 83729 103 8

Hardback 
310 x 230 mm 
9 x 12 1/4 inches 
280 pp 
300 col illus.

$	 69.95	 US 
£	 49.95	 UK  
€	 59.95	 EUR 
$	 85.95	 CAN 
$	 100.00	 AUS

Nina Chanel Abney

978 1 58093 700 9

Hardback 
330 x 247 mm 
9 3/4 x 13 inches 
296 pp 
296 col illus.

$	 74.95	 US 
£	 54.95	 UK  
€	 64.95	 EUR 
$	 94.95	 CAN 
$	 110.00	 AUS

ArtBarn

978 1 58093 686 6

Hardback 
305 x 238 mm 
9 3/8 x 12 inches 
292 pp 
200 col illus.

$	 79.95	 US 
£	 59.95	 UK  
€	 69.95	 EUR 
$	 100.00	 CAN 
$	 120.00	 AUS

Friedrich Kunath

978 1 58093 676 7

Hardback 
289 x 250 mm 
9 7/8 x 11 3/8 inches 
232 pp 
150 col illus.

$	 54.95	 US 
£	 37.95	 UK  
€	 44.95	 EUR 
$	 69.95	 CAN 
$	 74.95	 AUS

The Line

978 1 58093 695 8

Hardback  
289 x 2225 mm 
9 7/8 x 11 3/8 inches 
256 pp 
100 col illus.

$	 74.95	 US 
£	 54.95	 UK  
€	 64.95	 EUR 
$	 94.95	 CAN 
$	 110.00	 AUS

RxART

978 1 58093 672 9

Paperback 
235 x 165 mm 
6 1/2 x 9 1/4 inches 
448 pp 
490 col illus.

$	 34.95	 US 
£	 24.95	 UK 
€	 29.95	 EUR 
$	 44.95	 CAN 
$	 49.95	 AUS

Meaning Matter Memory

978 1 83866 934 8

Hardback 
270 x 180 mm 
7 1/8 x 10 5/8 inches 
496 pp 
150 col illus.

$	 54.95	 US 
£	 39.95	 UK  
€	 49.95	 EUR 
$	 64.95	 CAN 
$	 74.95	 AUS

Vietnam: The Cookbook

978 1 83729 045 1

Hardback 
290 x 214 mm 
8 3/8 x 11 3/8 inches 
256 pp 
110 col illus.

$	 64.95	 US 
£	 44.95	 UK  
€	 54.95	 EUR 
$	 84.95	 CAN 
$	 89.95	 AUS

BiBi: The Cookbook

978 1 83729 050 5

Hardback 
270 x 205 mm 
8 1/8 x 10 5/8 inches 
240 pp 
109 col illus.

$	 49.95	 US 
£	 34.95	 UK  
€	 39.95	 EUR 
$	 64.95	 CAN 
$	 69.95	 AUS

Mokonuts

978 1 83729 006 2

Hardback 
290 x 250 mm 
9 ⅞ x 11 ⅜ inches 
584 pp 
566 col illus.

$	 59.95	 US 
£	 39.95	 UK  
€	 49.95	 EUR 
$	 74.95	 CAN 
$	 79.95	 AUS

The Fashion Book

978 1 83729 040 6



For a full catalogue of all our titles 
please visit phaidon.com

Please note that all prices, scheduled 
publication dates and specifications are 
subject to alteration without notice. 

Owing to market restrictions some 
titles may not be available in certain 
territories.

To contact a member of the sales  
or publicity departments, go to phaidon.
com/contact-us
 

To contact a member of the  
sales or publicity departments,  
go to phaidon.com/contact-us

Please quote the following information: 
ISBN, title, quantity, retail price, name, 
address, shipping details.

Please place orders directly with  
one of these warehouses:

The Americas
USA & Canada
Hachette Book Group USA
Customer Service
T + 1 800 759 0190
F + 1 800 286 9471
orders@hbgusa.com
customerservice@hbgusa.com
-
Canada (French speaking)
Socadis
T + 1 514 331 3300
F + 1 514 745 3282
socinfo@socadis.com
-
Central & South America
Pedro Martin Caro Álamo
T + 34 686 916 563
pmartin@phaidon.com

Europe
United Kingdom & Ireland
Macmillan Distribution (MDL)
orders@macmillan.co.uk
T +44 (0)1256 302692
-
The Netherlands & Belgium  
(Flemish speaking)
Tycho Korbee
T + 31 625 034 751
tkorbee@phaidon.com
-
France & Belgium (French speaking) 
SODIS Service clients 
T + 33 1 60 07 82 00
F + 33 1 64 30 32 27
commandes.librairies@madrigall.fr
-
France (Children’s books)
Interforum
T + 33 2 38 32 71 00
contact.clientele@interforum.fr 
- 
Switzerland 
OLF SA
Customer Service
T +41 848 653 653
F +41 26 467 5466
serviceclients@olf.ch
-
Germany
LKG mbH
T + 49 34206 65 200
F + 49 34206 65 1767
KS-Team01@lkg.eu
-
Austria 
Mohr Morawa Buchvertrieb GmbH
T + 43 1 68 01 40
F + 43 1 689 68 00
bestellung@mohrmorawa.at
-
Italy 
Messaggerie Libri
T + 39 02 457 741
F + 39 02 457 743 77
assistenza.clienti@meli.it
-
Spain & Portugal
Pedro Martin Caro Álamo
T + 34 686 916 563
pmartin@phaidon.com 
-
Scandinavia & The Baltics
Katja Bremer
T + 45 52501680
katja@bremerpublishingservices.com 
 

Africa
South Africa
Jonathan Ball Group
Brunette Mokgotlhoa 
T + 27 11 601 8000
F + 27 11 622 3553
Brunette.Mokgotlhoa@jonathanball.co.za

Asia
India, Sri Lanka & Nepal 
Roli Books 
T + 91 11 4068 2000
F + 91 11 2921 7185
care@rolibooks.com
-
Rest of Asia
Tycho Korbee
T + 31 625 034 751
tkorbee@phaidon.com

Australasia
Australia  
Hachette Australia
Alliance Distribution Services
T + 61 243 901 300
F + 1800 664 477
adscs@alliancedist.com.au
-
New Zealand
Hachette New Zealand Ltd.
Alliance Distribution Services
T + 64 (9) 477 4120 
adscs@alliancedist.com.au

Other Territories
Macmillan Distribution (MDL)
exportorders@macmillan.com
T+44 (0)1256 302890

How to Order
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