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Pinch of Nom: Everyday Light
100 Easy, Slimming Recipes: All Under 400 Calories
Kate Allinson and Kay Featherstone
The second cookbook from the founders of
Pinch of Nom (the UK’s most popular food blog)
including over one hundred healthy and delicious
low-calorie recipes.
Great-tasting recipes. Hassle-free slimming.
100 brand new delicious recipes – all under 400 calories –
from the creators of Pinch of Nom.
Featuring proper breakfasts, light takes on family favourites,
cheeky fakeaways and speedy midweek meals, the second
cookbook from Pinch of Nom is full of hearty, everyday
recipes nearly half of which are vegetarian. From Fish and
Chips to Pizza Loaded Fries, Sloppy Dogs to Firecracker
Prawns, and Hash Brown Breakfast Bake to Crying
Tiger Beef, every recipe is under 400 calories including
accompaniments, and has the Pinch of Nom quality
guarantee: it’s been tried and tested by twenty Pinch of Nom
community members.
‘Pinch of Nom is headed up by pro
foodies...recipes are accessible for all
in terms of budget and availability.’
Anna Hunter, Get the Gloss
‘Turning “healthyish” food into a
phenomenon’ Eleanor Steafel,
Daily Telegraph

‘These tasty, healthy recipes are so easy and made with
simple-to-find ingredients. We’re so proud of this food
that the whole family can enjoy together. We hope you
like making the dishes, but mostly we hope you love eating
them!’ Kate & Kay

Kate Allinson and Kay Featherstone owned a restaurant
together on the Wirral, where Kate was head chef. Together
they created the Pinch of Nom blog with the aim of teaching
people how to cook. They began sharing healthy, slimming
recipes and today Pinch of Nom is the UK’s most visited food
blog with an active and engaged online community of over 1.5
million followers.
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Vegan (ish)
100 Simple, Budget Recipes that don’t Cost the Earth
Jack Monroe
A vegan cookbook for every budget from
award-winning cookery writer and anti-poverty
campaigner Jack Monroe.
A collection of one hundred tasty and creative
recipes that makes vegan food affordable for all.
Award-winning cookery writer Jack Monroe is determined
to prove that everyone can enjoy delicious vegan dishes
without the need for pricey ingredients or fancy equipment.
Vegan (ish) brings together one hundred affordable, crowdpleasing vegan recipes. From brunches and five-minute
meals, to table-loading feasts and indulgent desserts, this
food appeals whether you are a full-time vegan or would like
new and exciting ways to eat more greens.

‘Jack Monroe is both cookery writer
and tenacious campaigner . . . she
understands first hand what it’s like
to be skint and have the desire to put
something delicious on the table.’
Nigel Slater

A vegan diet may seem as if it’s only an option for the
privileged few – but Jack is here to change all that, thanks to
her preference for accessible, cheap ingredients. Packed with
witty repartee, feel-good dishes and beautiful photography,
this book shares all the joys of simple, fuss-free vegan
cooking in Jack’s inimitable style.

Jack Monroe is a campaigner against hunger and poverty in
the UK and an award-winning cookery writer. She is author
of the bestselling cookbooks: Tin Can Cook (a Sunday Times
bestseller), Cooking on a Bootstrap, A Girl Called Jack and A Year in
120 Recipes. Jack was awarded the Fortnum and Mason Judges’
Choice Award in 2013 and the OFM Best Food Personality
Readers’ Award in 2018.

26/12/2019 • £16.99 • 9781529005080 • Non-Fiction • Trade Paperback Crown Quarto • 224pp • Rights: World

115

The Last Diet
Discover the Secret to Losing Weight – for Good
Shahroo Izadi
Discover the secret to losing weight for good –
and being kind to yourself in the process.
This is the last diet you’ll ever need.
Transform your relationship with food and
your body for good with The Last Diet from
Behavioural Change Specialist, Shahroo Izadi.
Shahroo Izadi presents the best approach to losing weight,
without telling you what or how to eat. Shahroo goes deeper
than traditional diet plans, using her professional experience
working in addiction treatment and personal experience of
struggling with her own weight and body image to help you
find the best diet for your body and your life.

‘The moment I met her I immediately
knew she was the real deal. She just
gets it. She’s a sobering, safe and
sassy presence in a world of extremes.’
Bryony Gordon, #1 bestselling author
of Mad Girl
‘That’s what Shahroo does. Gets me
to ask fundamental questions with a
kindness and compassion I normally
reserve for others.’ Marisa Bate

She shares how the same evidence-based tools she used
effectively with her clients in active addiction helped her to
lose eight stone in weight, increase her self-esteem and help
her self-manage a range of unwanted habits around food
and negative self-talk. Shahroo introduces her revolutionary
kindness method and highlights the importance of positive
self-perception, showing how to embrace self-kindness and
self-respect. Diets often offer quick short-term fixes and
so-called miracle cures, but the real challenge is managing
weight and changing habits over a sustained period of time.
Everybody’s journeys and needs are different: it is all about
changing the way we communicate with ourselves and our
bodies every single day, in every aspect of our lives.
The Last Diet helps you identify where your unhealthy habits
come from, and how to accept them, change them and what
to do when you slip up through self-tailored exercises to
maintain your physical and mental wellbeing. Shahroo guides
you through every step, helping you to draw out your own
wisdom and find motivation for changing long-term habits
and losing weight – for good.

Shahroo Izadi is a Behavioural Change Specialist and author
of The Kindness Method, which has been translated into five
languages. Her therapeutic approach is influenced by her
frontline addiction treatment work in clinical, community and
prison settings.
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My New Roots
Healthy Plant-based and Vegetarian Recipes for Every Season
Sarah Britton
Gorgeous vegetarian recipes from Sarah Britton,
author of the hugely popular healthy food blog My
New Roots.
’A total inspiration in my kitchen, this book is an
essential read for anyone wanting to put more
whole foods, veg and joy into their kitchen.’
Anna Jones author of A Modern Way to Eat
Sarah Britton’s healthy eating blog My New Roots draws
over half a million views a month with her vibrant vegetarian
dishes.

‘Sarah Britton is a shining example
of the benefits of healthy, meat-free
eating ... My New Roots takes the
plant-based crown.’ Stylist
‘Queen bee of the health blogs.’ Bon
Appetit
‘Recipes range from the seed
extravaganza that is her life-changing
loaf of bread (understand this literally)
to her frugal carrot-top and garlicscape pesto.’ Guardian

My New Roots cookbook is packed with over a hundred
simple and mouth-watering vegetarian recipes, including
fragrant courgette and coconut noodle soup, homemade
ginger ale, comforting chocolate chilli and a decadent chai
upside-down plum cake. Free from processed ingredients
such as refined flours and sugars, My New Roots embraces
all-natural ingredients – so you can have as much as you
want and know that it’s good for your body. With options
that are free from dairy, sugar and gluten, low carb and
alkaline rich, these seasonal, healthy recipes are designed to
satisfy your appetite and make you feel fantastic.
My New Roots puts delicious, irresistible, whole foods at the
centre of your plate to help boost your energy levels, and
make your body and mind healthy and happy, one meal at a
time.

Sarah Britton is the acclaimed holistic nutrionist, writer
and photographer behind the popular healthy foods blog My
New Roots. She has been featured in Guardian, O Magazine,
Bon Appetit and Saveur and has spoken at TedTalks. She gives
nutrition seminars and workshops throughout North America
and Europe and has collaborated with Michelin-starred chefs,
including those at NOMA’s Nordic Food Lab, for whom she
designed a special menu. She lives in Toronto, Canada, with her
husband and their child.
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Weaning Made Simple
Your Go-to Guide for Baby’s First Foods
Annabel Karmel
The all-you-need-to-know visual guide to weaning
from Annabel Karmel, Britain’s best-loved weaning
expert, including one hundred easy recipes.
The comprehensive weaning companion from
the UK’s no. 1 children’s cookery author and
weaning expert, Annabel Karmel.
When is my baby ready for first foods?
Which foods should I try first?
How do I introduce the critical nutrients?
What do I need to know about allergies?
Leading baby and toddler expert Annabel Karmel is here to
guide you through all the unknowns and make weaning easy,
achievable and fun. Packed with all the up-to-date guidance
you need and a hundred delicious, nutrient-rich recipes,
Weaning Made Simple takes all the complicated information
and breaks it down into bite-sized, digestible chunks.
Annabel has worked with a leading children’s dietitian to
make sure all the information is completely up to date and
reliable, covering everything from supplements and allergies
to catering for vegetarian or vegan diets. With a bright, bold
design that’s packed with infographics, charts, illustrations
and photography, the book is easy to dip in and out of
whenever you need it.
The recipes are organised by age group so you’ll know how
to cater for first tastes, second-stage weaning and beyond.
There are also sample meal planners for each stage so you
can easily plan ahead. Annabel shows you how to prepare
the best foods so they are the right shape and size for babyled weaning, how to make tasty no-cook purées, how to
pair ingredients to make the most from the nutrients, and so
much more.

Annabel Karmel MBE has pioneered the way families all
over the world feed their babies and children. With a career
spanning twenty-five years, she started a food revolution with
her trusty recipes and methods and is the UK’s no.1 children’s
cookery author. Annabel has authored more than forty books, is
the mother of three children and was born in London.
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The Orchid and the Dandelion
Why Sensitive People Struggle and How All Can Thrive
W. Thomas Boyce M.D.
Are you a hardy and resilient dandelion, or are
you a more sensitive orchid? Dr Boyce explains
the groundbreaking science changing how we think
about our personalities and life paths.
Foreword by Philippa Perry.
Are you a hardy and resilient dandelion, or are you a more
sensitive and fragile orchid?
Building on the definitions of introvert, extrovert or highly
sensitive, The Orchid and the Dandelion exposes – for the
first time – how a combination of environmental and genetic
factors contribute to what makes us who we are. This
breakthrough research explains why some people struggle
where others succeed, why happiness comes so easily to
some while frustrations weigh more heavily on others.

‘This is a necessary and important
book.’ Philippa Perry, Guardian
‘The Orchid and the Dandelion is
based on groundbreaking research
that has the power to change the lives
of countless children—and the adults
who love them.’ Susan Cain, New York
Times bestselling author of Quiet
‘This is the first parenting book
I’ve read in a while that is based on
common sense and science. It made me
step back and look at each of my four
children through different eyes. It is a
powerful, groundbreaking read. And if
you do have an orchid, it will help you
parent them through even the hardest
of times.’ Lorraine Candy, Sunday
Times Magazine

In The Orchid and the Dandelion, Dr W. Thomas Boyce – one
of the world’s foremost researchers in the field of pediatric
health – presents findings that children have two very
different responses to their environments. While some
children are like dandelions and can thrive in almost any
environment, there are others who, like orchids, are much
more reactive and susceptible to their surroundings. Now
we finally have a scientific framework to understand people
and how to address their unique needs to help them find
their fullest potential.

Dr W. Thomas Boyce is Professor of Developmental and
Behavioral Health and chief of the Division of Developmental
Medicine at the University of California, San Francisco. Dr
Boyce’s research addresses the interplay among neurobiological
and psychosocial factors leading to differences in childhood
health and disease. He is the parent of two wonderful adult
children, one orchid and one dandelion.
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Where’s My Happy Ending?
Happily Ever After and How the Hell to Get There
Anna Whitehouse and Matt Farquharson
Explore what happens after you fall in love with
this laugh-out-loud guide to relationships from
husband and wife, Anna Whitehouse and Matt
Farquharson – bloggers, journalists, bestselling
authors and co-founders of motherpukka.co.uk
What is ‘happily ever after’? Does it really exist?
What do you do once you get there?
Anna and Matt, journalists and authors of the Sunday Times
bestseller Parenting the Sh*t Out of Life, set out to discover
what it takes to make it to forever. They travel the world to
seek the answers to our greatest questions about love: How
do you know you’ve got a keeper? Are we better off solo?
How long does love last?

Anna Whitehouse and Matt
Farquharson are the authors of the
Sunday Times bestseller Parenting the
Sh*t out of Life and campaigners for
flexible working. As Mother Pukka and
Papa Pukka they have more than 300k
followers and are co-founders of the
website MotherPukka. They are both
journalists and have written for the
Independent, Evening Standard, Telegraph,
Grazia, Cosmopolitan and many more.
Anna presents a weekly radio show at
Heart FM on Sunday evenings.

In seeking these answers, Anna and Matt are forced to
confront the daily niggles and a passive aggressions that
have accumulated throughout their relationship. How can
you avoid exploding at your partner because they have left
crumbs all over the kitchen counter again? Through shared
tears, laughter, one improperly discarded toenail clipping
and many lost bank cards, Where’s My Happy Ending? offers
insight and advice from world-leading relationship experts,
therapists, a lollipop lady and a fisherman on what it really
means to find and keep love today.
Join Anna and Matt on a searingly honest journey of their
experiences in love and marriage with two small children,
while navigating the often muddy waters of modern romance
in a world where the odds seem stacked against you. Every
chapter contains the dual voices of the authors sharing
their individual perspectives and anecdotes from their
life together, as well as from their research with romance
novelists, celibate monks, neurologists and the founders
of a free love commune. At a time where it feels like the
arguments outweigh the bunk-ups, this belly-laugh inducing
book is a study on whether love and relationships could be
simpler – or more complex – than we think.
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The Knackered Mother’s Wine Guide
Because Life’s too Short to Drink Bad Wine
Helen McGinn
A knackered mother-friendly wine guide with
insider tips on how to choose the right wine for
every occasion. Strictly no insipid wines allowed.
’Love love love this book. It doesn’t just simplify
wine, it simplifies life. Essential reading.’ India
Knight
Come and explore the wonderful world of wine with drinks
expert Helen McGinn. With tips on how to make the right
wine choices for every occasion, from children’s parties
(because adults need something fizzy too) to planning a
wedding or matching wine with food, this book will help you
to choose with confidence.

‘Raise a glass to this deliciously simple
guide.’ Daily Mail
‘Presented in a humourous, chatty
style this book is an intelligent, hugely
informative wine guide and McGinn
is certainly well qualified to pass on
advice.’ Daily Express
‘Useful, interesting and very funny –
every woman who owns a corkscrew or
knows about screw-caps needs a copy
of this book.’ Victoria Moore, author of
How to Drink

Learn what to look for in the discount deals and discover the
can’t-go-wrong crowd-pleasers, perfect reds to go with your
Sunday roast, the best wine to drink with chocolate, plus
some unexpected suggestions for your next night in. Wine
is about far more than just what’s in the glass (although
that’s important too); it brings us together and helps us
to find a moment to stop, connect and share stories. This
crash-course guide will help you know what to look for in
fridge-door whites, store cupboard reds so that you can
make the most of time spent together to raise a glass for a
special occasion, or wind-down when the kids have finally
gone to bed.
Because life’s too short to drink bad wine.

Helen McGinn is the author of award-winning wine blog The
Knackered Mother’s Wine Club and three books. She has a
weekly wine column in the Daily Mail and regularly appears on
television as a wine expert. She‘s won numerous awards for her
blog, including Fortnum & Mason’s Online Drink Writer of the
Year and Red magazine’s Best Blogger.
Helen spent almost a decade sourcing wines from around the
world as a supermarket wine buyer before spending the next
half-decade pregnant. She is married with three children, too
many dogs and a weird cat. Her desert island wine would be a
bottle of 1988 vintage champagne. Her desert island dish would
not be left-over fish fingers.
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The Vegetarian Kitchen
The Definitive Vegetarian Cookbook
Prue Leith and Peta Leith
The only vegetarian cookbook you’ll ever need
from the founder of Leiths School of Food and
Wine, chef and Bake Off judge Prue Leith, and
pastry chef and lifelong vegetarian, Peta Leith.
One hundred delicious, heartwarming
vegetarian and vegan recipes from Prue Leith –
the founder of Leiths School of Food and Wine,
chef and Bake Off judge – and her niece Peta
Leith, former pastry chef at The Ivy and lifelong
vegetarian.
This gorgeous cookbook features simple, meat-free family
dishes that bring delight to the extended Leith family
table, time and time again. Recipes include Slow-Roasted
Tomato and Goat’s Cheese Galette, Black Bean Chilli with
Lime Salsa, Blackberry and Lemon Pavlova and Stone Fruit
Streusel Cake. Forty-two of these recipes can be made vegan.
We all need easy comfort foods – whether on busy
weeknights or drawn-out Sunday lunches. This book
contains nourishing, refreshing, joyful main meals, many
of which are vegan, and all of which bring Prue’s wealth of
cookery knowledge to your kitchen. There are also simple
baking recipes for bread, pies, biscuits and cakes, with tips
from Peta on getting an extra-special patisserie finish.

Prue Leith has been at the top of the British food scene for
nearly sixty years. She has seen huge success not only as founder
of the renowned Leiths School of Food and Wine, but also as a
Michelin-starred chef, caterer, restaurateur, teacher, TV cook,
food journalist, novelist, and cookery book author. She’s also
been a leading figure in campaigns to improve food in schools,
hospitals and in the home. Well known as a judge on The Great
British Menu, now she is a judge on the nation’s favourite TV
programme, The Great British Bake Off. Prue was born in South
Africa and lives in the UK.
Peta Leith has worked in the food industry for ten years,
first training at The French Culinary Institute before becoming
a baker at Violet Cakes in London. She worked as Pastry Sous
Chef at The Ivy restaurant in London for nearly eight years. This
is her first cookbook.
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The Girl with the Suitcase
A Girl without a Home and the Foster Carer Who Changes her Life
Forever
Angela Hart
A little girl that nobody wants. A devoted foster
carer who turns her life around. The moving
true story from foster carer and Sunday Times
bestseller Angela Hart.
Why will nobody give little Grace a home? Foster
carer Angela is determined to find the answer.
Shunned by her mother, ten-year-old Grace has spent
most of her childhood in care, moving from one foster
home to the next. Each placement breaks down due to
her ‘disruptive’ behaviour, yet Grace seems such a friendly
and well-meaning little girl. Specialist foster carer Angela is
determined to help end her heartbreak, but what is the key
to saving Grace?

‘Praise for Angela Hart: A no holds
barred insight into the reality of
looking after someone else’s children.
A remarkable story from a remarkable
woman, it brought back a lot of
memories for me.’ Casey Watson
‘Praise for Angela Hart: A moving story
that testifies to the redemptive power
of love. I hope Angela Hart inspires
many others to foster.’ Torey Hayden
‘Praise for Angela Hart: A true tearjerking tale of love and compassion.’
Sunday Mirror

The Girl with the Suitcase is the seventh book from well-loved
foster carer and Sunday Times bestselling author Angela
Hart. This is a true story that shares the tale of one of the
many children she has fostered over the years. Angela’s
stories show the difference that quiet care, a watchful eye
and sympathetic ear can make to children who have had
more difficult upbringings than most.

Angela Hart, who writes under a pseudonym, is a specialist
foster carer for children with complex needs. Angela has been
a foster carer for over twenty-five years, during which time she
and her husband, Jonathan, have looked after more than fifty
children. Her books The Girl Who Wanted to Belong, Terrified and
The Girl Who Just Wanted To Be Loved were top ten Sunday Times
bestsellers.
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The Joy Journal for Magical Everyday Play
Easy Activities & Creative Craft for Kids and Parents
Laura Brand
The Joy Journal is an activity guide with creative
ideas of things to make and do with children
Foreword by Fearne Cotton.
The Joy Journal showcases fifty engaging activities for creative,
everyday playtime to encourage a connection to nature,
sense of joy and bonding with your kids, while nurturing
your own inner child too.
The activities are mindful, creative and, crucially, very easy
things to make and do with children that you will enjoy
as much as they will. From moon sand to flower soup and
nature wands there are short, long, loud and quiet activities
to take you from morning to evening – each with a focus on
the risk factors: volume of effort vs child engagement and
mess. Laura Brand has been testing these while writing and
raising her two-under-two, and shares the happy accidents
and road blocks she’s hit along the way in honest, open and
often funny introductions to each of the exercises.
This beautiful handbook will help you to inject fun,
mindfulness and craft into bath-times, rainy afternoons, long
journeys and play dates and to resist (as much as possible!)
the temptation to succumb to screen time. Chapters take
you through the seasons, with indoor, outdoor and on-thego activities that are easy and fun every day.
The Joy Journal will arm you with a variety of fun, focussed
activities made with store cupboard and easily foraged
supplies that you can turn to time and again.

Laura Brand is an illustrator and mum of two. She shares her
crafty experiments and creative ideas for everyday play on her
platform The Joy Journal and has led workshops for children and
adults at Fearne Cotton’s Happy Place Festival, Port Elliot and
others.
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The Cambridge Code
One Simple Test to Uncover Who You Are
Dr Emma Loveridge and Dr Curly Moloney
Unlock your potential with The Cambridge
Code, the test that helps you understand the
fundamental drivers that make you who you are –
and guides you to work on the self-limiting beliefs
that are holding you back.
The Cambridge Code provides unprecedented insight into
your psychological profile, your innate preferences and
traits. In clear, easy-to-follow language, it allows you to
understand the unconscious code that makes you who
you are. Why you have a tendency to act, react, think and
behave in certain ways in specific situations.
Until now, the only way to access a meaningful
understanding of the subconscious brain was the equivalent
of hours of one-on-one therapy with a top quality
psychologist. Developed by Dr Emma Loveridge and Dr
Curly Moloney along with a team of doctors and researchers
from Cambridge University, The Cambridge Code is a guide
that includes exclusive access to a thirty-minute quiz
beyond the reach of established psychological measurement,
providing you with an instantaneous profile of your
subconscious; the DNA of your mind.
The results of the test reveal unconscious drivers that
shape daily thoughts, reactions, desires and choices and are
divided into ten key brain areas, from the competitive and
rebellious brain, to the gracious and analytical brain. This
newfound self-knowledge, aided by the step-by-step analysis
throughout the book, will allow you to focus on the areas
that may need improvement or support, from work to family
and relationships.

Dr Emma Loveridge, PhD, Ma, FRGS is a leading
psychotherapist and is the founder and director of Rafan House.
Her specialist areas of work and research are around the
internal subconscious family and how it manifests in the real
world.
Dr Curly Moloney MA, Psychological Sciences, MD BChir
is a qualified Doctor of Medicine and Bachelor of Surgery. She
founded head hunting firm Moloney Search in 1994.
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The Wild Journal
A Year of Nurturing Yourself Through Nature
Willow Crossley
A beautiful companion to the year, showing how
to find happiness in reconnecting to the natural
world, wherever you live.
Whether you live in a house or flat, in a rural
or urban environment, this beautiful book
shows how to harness the natural world around
us and feel more grounded and rooted in our
surroundings.
The Wild Journal is a beautifully illustrated guide from leading
florist and nature writer Willow Crossley. Guiding you
through creative practical projects and therapeutic seasonal
reflections, The Wild Journal celebrates the potential of
nature to mend, heal and transform our mood.
The simple, back-to-basics habits and small seasonal
changes in the book can help everyone to counteract the
unpredictability and chaos of everyday life. Wherever you
live, there are simple mindful actions – from listening to
birdsong instead of rushing on your commute, to collecting
natural treasures such as feathers, branches, pebbles or
pine cones. Willow shares her creative techniques for
bringing nature into your daily routine – whether it’s planting
and potting, identifying wild flowers, trying your hand at
beautifully simple flower arrangements or making your
own essential oils and candles. There is space to record
reflections and your favourite seasonal activities, as well as
ideas for star-gazing, bird-watching, and so much more.
Willow Crossley’s creative approach is informed by an
artistic eye and a life spent immersed in nature. From
growing up in Wales where days were spent exploring
outdoors and flowers adorned every surface, to living in
France surrounded by fields of sunflowers, iris and fragrant
lavender, nature has always been an intrinsic part of her
everyday life.

Willow Crossley is a writer and high-profile floral stylist.
She is the author of The Art of Handmade Living (2012) Inspire,
The Art of Living with Nature (2014) and Flourish (2016). Willow
lives in Oxfordshire, where she can be found planting pretty
things or foraging in the countryside.
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Joy at Work
Organizing your Professional Life
Marie Kondo and Scott Sonenshein
How to apply the famous Konmari Method to
your work life – for better creativity, productivity
and focus.
If you properly simplify and organize your work
life once, you’ll never have to do it again.
Marie Kondo’s first book, The Life-Changing Magic of
Tidying, sparked a new genre of publishing and became an
international bestseller. Now, for the first time, you will be
guided through the process of tidying up your work life.
KonMari method pioneer Marie Kondo and organizational
psychologist Scott Sonenshein will help you to refocus your
mind on what’s important at work, and as their examples
show, the results can be truly life-changing. With advice
on how to improve the way you work, the book features
advice on problem areas including fundamentals like how to
organize your desk, finally get through your emails and how
to find what sparks joy in an open plan office.
Like how the key to successful tidying in the home is by
tackling clutter in the correct order, Joy at Work adapts the
inspirational KonMari Method for the workplace, taking you
step-by-step through the your professional environment
so that you can identify the best way to work for you.
Once you’ve found order in your work life, you can feel
empowered to find confidence, energy and motivation to
create the career you want and move on from negative
working practices.

Marie Kondo is a tidying expert, bestselling author, star of
Netflix’s hit show, Tidying Up With Marie Kondo, and founder
of KonMari Media, Inc.
Scott Sonenshein is the Henry Gardiner Symonds
Professor at the School of Business, Rice University. He
is an organizational psychologist that primarily uses field
methodologies to examine questions around work and
organizations.
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Depressipes
Good Food for Bad Days
Jack Monroe
A life-saving collection of easy, nutritious and
delicious recipes to cheer you up and keep you
going when you’re sad.
Winner of the OFM Best Food Personality
Readers’ Award, 2018 and author of the Sunday
Times bestseller, Tin Can Cook.
Food writer and anti-poverty campaigner Jack Monroe
presents a collection of seventy-five comforting, tasty and
cheap recipes to make when you’re in low spirits.
Eating properly is one of the biggest hurdles when you feel
terrible, so these recipes give you everything you need in a
dish; they are inexpensive, simple and filling so that eating a
nutritious meal doesn’t seem like an insurmountable task.
Depressipes is partly a collection of irreverent and
uncomplicated comfort foods, and partly a self-care journal
and culinary comforter. Food is more than just our dinner;
it is an act of love and service, and this book is a gentle
reminder that we are all worth looking after, and taking
the time to nourish. From one-tray meals to pimping up a
Pot Noodle, dishes to stand and stir and endless piles of
mashed potatoes, these are simple, delicious recipes worth
getting out of bed for (if only to take them back into it again
afterwards).

Jack Monroe is a campaigner against hunger and poverty in
the UK and an award-winning cookery writer. She is author of
the bestselling cookbooks: Tin Can Cook, Cooking on a Bootstrap,
A Girl Called Jack and A Year in 120 Recipes. Jack was awarded the
Fortnum and Mason Judges’ Choice Award in 2013 and the OFM
Best Food Personality Readers’ Award in 2018.
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Wean in 15
Weaning Advice and 100 Quick Recipes
Joe Wicks
The all-you-need to know weaning guide for
modern parents from Joe Wicks, Britain’s
favourite healthy cook.
Wean your baby the healthy way with help from
Britain’s favourite health and fitness coach – and
proud dad – Joe Wicks, aka the Body Coach.
Wean in 15 includes everything you need to take your baby
from breastfeeding, through first foods, to enjoying family
mealtimes. Joe draws from his recent experience of weaning
his daughter Indie, working with a leading Registered
Nutritionist to create the most comprehensive baby bible
for modern parents. Weaning can be a daunting prospect,
but Joe cuts through all of the confusing information and
shares the simple trustworthy knowledge that he’s found so
helpful.

Over 3 million
recipe books sold

Whether you’re a first-time parent or not, this book guides
you towards getting the best for your little one, from
figuring out when to start weaning and how much food your
child needs, to adapting your own meals into purées and
finger foods. Joe knows how difficult it can be to manage
your time, so he also shows you how to prep like a boss with
shopping lists and freezable items.
With one hundred tasty recipes split into age stages, expert
help with nutrients, allergies, supplements and fussy eaters,
as well as knowing how to understand your child’s signals,
this is the only weaning guide you will ever need to lay the
foundation for a lifetime of healthy, happy eating.

Joe Wicks, aka The Body Coach, is the record breaking author
of Lean in 15 – The Shift Plan, Lean in 15 – The Shape Plan, Lean
in 15 – The Sustain Plan, The Fat-Loss Plan, Cooking for Family
and Friends, Joe’s 30-Minute Meals and Veggie Lean in 15. Since
becoming a dad in 2018, Joe created his Wean in 15 platform
to share the recipes he was making to introduce his daughter
to new food. Wean in 15 has nearly 200,000 followers and
combines Joe’s passion for cooking healthy, delicious food with
advice from child nutrition expert Charlotte Stirling-Reed.
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Brown Baby
A Memoir of Race, Parenting and Home
Nikesh Shukla
A toolkit for joyful resistance and raising children
of colour in a world that is increasingly bleak,
where there is a huge resurgence of racism, and
where joy, boundlessness and optimism are much
needed.
How do you truthfully answer your child’s questions about
the world – and prepare them to face it – without removing
the joy, confidence and optimism that they deserve? In
this tender memoir Nikesh Shukla takes to the suburban
streets of Bristol, walking to soothe his baby to sleep and
to ruminate on how to raise his two girls in this far from
perfect world. He investigates the challenge of preparing
children for a world beleaguered by racism, sexism and the
effects of climate change whilst also filling them with wonder
at what the world has to offer.
Shukla explores his experience of bringing up children to
have positive role models of colour, to walk the line between
a creative life and one that makes them enough money to
thrive, and of what it really means to be a ‘feminist dad’.
Brown Baby is about difficult conversations, finding your way
as a parent and raising your children to find joy in a bleak
world.

Nikesh Shukla is an author, screenwriter and one of the
most prominent UK voices on diversity and inclusion in the
arts. He is the editor of bestselling essay collection The Good
Immigrant, which won the Reader’s Choice at the Books Are
My Bag Awards, and was shortlisted for Book of the Year at the
British Book Awards. He is the author of a number of novels
for both adults and young adults including Coconut Unlimited
(shortlisted for the Costa First Novel Award and longlisted for
the Desmond Elliott Prize), Meatspace, Run Riot, The Boxer and
co-editor of The Good Immigrant USA.
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Pinch of Nom Food Planner: Everyday Light
Includes 26 New Recipes
Kate Allinson, Kay Featherstone and Laura Davis
Track your slimming habits with the second
six-month diet planner from the authors of #1
bestselling cookbook, Pinch of Nom.
The second six-month journal from the no.1
bestselling authors of Pinch of Nom gives you
everything you need to continue charting
progress, planning weekly meals and reaching
your goals.
Containing twenty-six exclusive Pinch of Nom
recipes – all under 400 calories, all delicious,
full of flavour and designed to keep you full and
satisfied.
Following the format of the first Pinch of Nom Planner, the
book is set out in a simple format with diet diary-style
pages that are easily adaptable to your personal slimming
guidelines. To give you more pages for writing up your goals
and food plans, this book does not have any photographs
of the recipes, however you can find them on the Pinch
of Nom website. Instead the book is beautifully designed
and illustrated with line drawings. Whether you want to
keep track of calories, jot down your shopping lists, record
healthy treats or celebrate key achievements, this book is
designed to help you stay organised and motivated.
The Pinch of Nom food blog has a hugely engaged online
following and has helped thousands of people to lose weight
and cook incredibly delicious and varied recipes. Packed with
advice for keeping to your goals and stories from community
members, the Pinch of Nom Food Planner: Everyday Light is the
perfect tool for tracking your weight-loss journey.

Kate Allinson and Kay Featherstone owned a restaurant
together on the Wirral, where Kate was head chef. Together
they created the Pinch of Nom blog with the aim of teaching
people how to cook. They began sharing healthy, slimming
recipes and today Pinch of Nom is the UK’s most visited food
blog with an active and engaged online community of over 1.5
million followers. Pinch of Nom is now much bigger than the
two of them, both in terms of the team that runs it and the
community that has grown from it.
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