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The Kew Gardens Children's Cookbook:
Plant, Cook, Eat
Seasonal recipes and expert planting guides from
Great Dixter, Christopher Lloyd's quintessential
English country garden The Great Dixter Cookbook
features seventy simple and delicious seasonal
recipes from the kitchen garden at Great Dixter,
the historic house and garden located on the
borders of Kent and Sussex. Dishes included range
from English classics such as chicken and leek pie,
apple crumble, and beetroot chutney, to
contemporary recipes like crispy kale with sea salt
and shakshuka. Dixter was home to the revered
and highly influential gardener and writer,
Christopher Lloyd, and a number of this book's
recipes have been taken from the Lloyd family's
personal kitchen notebooks. With growing guides to
more than twenty varieties of vegetables and fruit
to accompany the recipes, this practical, accessible
book enriches the kitchens and lives of home cooks
and gardeners worldwide.
Travel under the streets of London with this lavishly
illustrated exploration of abandoned, modified, and
reused Underground tunnels, stations, and
architecture.
This is an 8 x 10 garden journal, planner and log
designed (written and illustrated) especially for kids
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by a homeschooling (and gardening!) mom of six.
Included in this 102 page workbook / notebook are:
A Place to Record the Owner's Name, Growing Zone
& Frost Dates Tips for Using this Journal Information
on Soil and Seeds A Brief Introduction to
Composting A Bit About Useful Weeds Suggestions
for Seasonal To-Do's in the Garden Pages for Your
Garden Plant Records Places to Make Seasonal
Notes Pages to Sketch Out Garden Layout Ideas
And More! This simple and easy to use Garden Log
was designed with children ages 9-14 in mind (but
of course can be used by any age!). It makes a
great gift when paired with one of the many
fantastic kid's gardening books out there!
Lightning! Rainbows! Auroras! Discover Earth's
most amazing natural phenomena in this adventure
around the globe, including a glow-in-the-dark
poster. â? ̄ Follow two intrepid explorers as they
witness the Northern Lights, marvel in wonder at
glow worm caves, go hunting for double rainbows,
and dodge volcanic lightning. A perfect book for
young explorers. Turn off the light to see theâ? ̄â?
̄640 × 296 mmâ? ̄ tear-out posterâ? ̄glow, featuring
the stages of a solar eclipse.â? ̄(Be sure to charge it
in the light first.) â? ̄ Each spread features an
enchanting illustration of a different natural
phenomenonâ? ̄animated by a description of the
science behind it, told in exciting prose.â? ̄Fact
boxes call out more information.â? ̄ Some of the
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wonderful things you’ll see: Volcanic Lightning
Meteor Showers Double Rainbows Sun Dogs
Glowworm Caves Super Blood Moon Light pillars
Auroras Poster: Solar eclipse
Grow
Let's Get Gardening
The Tinned Fish Cookbook
The Kew Gardens Children's Cookbook
12 stunning scenes of Earth's greatest shows
Lucy's Lips
Kew on a Plate with Raymond Blanc
A garden can be a place for discovery,
creativity and fun, and a space that
encourages children to enjoy and engage with
the natural world. Through 52 exciting family
projects, one for every week of the year, this
book inspires parents and their children aged
5+ to play and learn in the garden, with
activities including nature trails, cooking,
crafting and growing plants and vegetables.
Ex-primary teacher Matthew Appleby (author
of The Allotment Planner, 2013) is the expert
voice behind the book. Appleby has a son and
daughter and has tapped into his first-hand
experience of parenting and teaching to
devise these seasonal projects for every week
of the year. The Children's Garden is the
perfect companion for families looking to
discover the magic and adventure their
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gardens have to offer.
A delightful guide--packed with games,
activities, and extras--that will satisfy the
garden-curious and get families excited about
growing their own fruits and vegetables. Have
you ever wondered how plants work? Or why
we eat the fruit of one plant, but the leaves of
another? What’s the big deal about growing
things—and how do we decide what we need
to grow in the space we have? Discover the
whole life cycle of food, from sowing and
saving to planning and planting, and—most
exciting of all—harvesting the food you’ve
grown. In Grow, you’ll get all the inspiration
and knowledge you need to get out there and
start planting. Included inside: · A visual
guide to the world of plants—what they need
to grow, how to care for them, and more ·
Grow your own pizza! How to plant for a
recipe, with fruits and vegetables in pots or a
whole vegetable garden · Pull-out activities,
including a runner-bean growth chart, a Fruit
Pairs game, Rainbow Taste Wheel (turn the
dial to find out which vitamins are found in
each fruit and vegetable), and four sheets of
stickers
New to making your lunch at home? Staring
into your fridge in despair? The Little Book of
Lunch is for you! Filled with delicious and
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simple recipes, The Little Book of Lunch has
clever approaches to classics making them
easy for working from home, meals that taste
delicious at room temperature, quickly
assembled dishes for when you barely have
five minutes and recipes for when the
cupboards are bare. It includes: -Wholesome
and healthy salads like tabouleh -Indulgent
and decadent dining like grilled halloumi,
vegetable and avocado couscous -Sandwiches
for when you are chained to your desk like
guacamole and tomato salsa on rye -Storecupboard snacks like spicy lentil and coconut
soup -Sweet treats to brighten up the day like
salted caramel brownies ‘Packed full of food
you can really get excited by, it's a muchneeded rallying call to reclaim the lunch
hour!’ Felicity Cloake
Kew's Global Kitchen Cookbook is a visual
celebration of the amazing variety of edible
plants and how we can use them. The range of
edible plants is far broader than we may
suppose, with huge variety, from all corners
of the world, and continually changing in how
they are used and perceived. Some now
regarded as familiar were once exotic, such as
tea, grapes and chillies, and the source of
fortunes for those who 'discovered' and
transported them, such as the staples of the
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Dutch East Indies spice trade - nutmeg,
cinnamon and black peppercorns.A narrative
main introduction gives context to the plants
that provide the ingredients for the book's
101 recipes featuring plants from around the
world, including parsnip tart, truffle crepes,
Cincinnati chilli, orange vacherin, Kashmiri
curry, plantation smoothie, sweetcorn and
crab fritters and pineapple cheesecake with
chilli. A further section features the herbs of
Europe and the Mediterranean and spices
from the East, with details on how they grow,
tips for growing windowsill box herbs, and
how to use and combine different flavours to
the best effect. Each plant has its own story of
travel and adventure, and historical, botanical
and economic themes are brought to life
through the text and beautiful botanical
illustrations from Kew's archives. Relishing
edible plants today needs to go hand in hand
with acknowledging how lucky we are to have
access to so much diversity, and how we need
to preserve that for the future.The book is
published in conjunction with the Kew festival
IncrEdibles, from 25 May - 3 November 2013.
Kew My First Garden Activity and Sticker
Book
Comfort MOB
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A Postcard Scrapbook
The Kew Gardener's Guide to Growing Herbs
Inspiring Botanical Drinks to Excite Your
Tastebuds
The Kew Gardener's Guide to Growing
Vegetables
Eggs, avocado, bacon, bagels - the roll-call
of delicious ingredients shows why brunch is
by far the best meal of the day. Discover 100
delicious recipes for the best meal of the
day. The Little Book of Brunch features a
selection of the world's best ever brunch
recipes, ranging from Middle Eastern
Shakshuka to traditional English Savouries,
from simple Baked Eggs to indulgent Brioche
French Toast. Whether you're in the mood to
make something sweet or savoury, speedy or
slow, these easy and adaptable recipes are
everything a meal should be, whatever the
time of day.
In this colorful guide featuring 30 easy
gardening projects, kids will learn to grow
their own fruits and vegetables, attract
wildlife such as butterflies and bees, and
recycle household items into animal habitats
and fun decorations. Whether they've got a
big backyard or just a windowsill, kids can
grow all sorts of plants with this beginner's
gardening book. Packed with step-by-step
activities, this book teaches children ages
5-8 how to grow garden staples like tomatoes,
pumpkins, and zucchini with photographic
examples. Each project includes a complete
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materials list, planting guide, and tips on
harvesting your fruits and vegetables,
providing plenty of support for kids from
start to finish. The book also offers advice
on creating creature-friendly spaces within
your garden, such as a bee hotel, a ladybug
sanctuary, and a home for frogs and toads. By
caring for the wildlife around them, kids can
grow to better understand the relationship
between humans and nature, and how we can
support local habitats wherever we happen to
live. Beyond the gardening basics, Let's Get
Gardening also helps kids learn about
conservation, recycling, and sustainability
through simple, hands-on projects. From
making mini greenhouses out of leftover glass
jars, to growing strawberries in an old pair
of rain boots, to repurposing an empty milk
carton as a hanging bird feeder, there are so
many practical ways for kids to help cut
waste and reduce pollution. So grab your
potting soil and let's get gardening!
Think you don t have enough room to green up
your act? Not everyone has access to outside
space or what we traditionally think of as a
garden, but we all have window ledges,
doorways, stairways and unloved spots. My
Tiny Garden is bursting with exciting ideas
and savvy solutions to help you transform any
neglected nook into a plant paradise. With
mini meadows, blooming balconies and plantpacked pavements, we ve unearthed over 25
amazing unconventional green spaces. Meet the
friends who developed a living wall inside
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their LA office, the London firefighter who
rescued a neglected roof terrace, and the
Berlin-based photographer who found a pictureperfect community garden at an abandoned
airport. You ll pick up all the best tips and
tricks as each gardener shares their smallscale expertise, from pots on wheels to
vertical planters. Packed with practical
advice and design ideas, the latest title in
Pavilion's exciting gardening series also
provides pointers on key aspects of
cultivation - from planting suggestions
through to after-planting maintenance and the
lowdown on which plants will prosper in which
place. Plus, practical projects including an
aquatic terrarium, an alpine wall planter and
a desktop garden will help you make the most
of every inch. Whether you re looking to
create a tropical oasis, a flower-filled
patch, or a wildlife wonderland, get
inspired, let your imagination grow and enjoy
your tiny garden.
With more than 80 experiments for the whole
family to discover and enjoy,The Pocket Book
of Garden Experiments contains easy-to-follow
instructions for activities that will stretch
your imagination and bring out your inner
scientist. x Make an ecosystem in a jar x
Find out why leaves change colour x Turn
potatoes into slime x Calculate the heights
of trees x Make a sound map of your garden
Each experiment takes inspiration from the
natural world and the fascinating things that
live in it.
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Bakes, Cakes and Treats for All Seasons
My Tiny Garden
A Sticker and Activity Book
Discover the health benefits and uses of
turmeric with 50 delicious recipes
Fantastic Ideas for Making Things, Growing
Plants and Flowers and Attracting Wildlife,
with 60 Practical Projects and 175
Photographs
Glow in the Dark: Nature's Light Spectacular
A Children's Cookbook

Ancient healer, modern medicine...
Considered to be one of nature's most
powerful anti-inflammatory ingredients,
turmeric is a powerful medicine that has
long been used in the Chinese and Indian
systems of medicine as an antiinflammatory agent to treat a wide variety
of conditions, including digestion
problems, jaundice, menstrual
difficulties, toothache, bruises, chest
pain and colic. Turmeric has been
harvested for over 5,000 years in its
native Indonesia and is a key ingredient
in many dishes and medicinal remedies
throughout the region. It is now rising
quickly in popularity everywhere in the
world as wellness seekers of all ages
discover the health properties of this
incredible food. Scientific studies now
show that turmeric contains anti-cancer
properties, may be helpful with
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inflammatory bowel disease, Chrohn's,
rheumatoid arthritis, help with improved
liver function, heart health, may help to
lower cholesterol and be protective
against Alzheimer's disease. Turmeric
becomes more active either when cooked or
combined with other specific ingredients
such as ginger and black pepper. Whether
in root or powder form, turmeric can be
used in juices, smoothies, infusions,
soups, curries, pulses, stews, for
roasting vegetables, adding to hummus,
yoghurt and marinades for fish, meat or
tofu. All the health benefits, how to use
turmeric and 50 delicious recipes are
included in this stunning cookbook.
No Marketing Blurb
The best dish on Raymond's menu, according
to Raymond, is the 'one that's in season'.
In this unique TV series and book, Raymond
Blanc and Royal Botanic Gardens, Kew have
created a stunning Kitchen Garden at Kew
to showcase the heritage and botany of our
favourite plants as well as uncover their
growing and cooking secrets. We'll explore
how these plants arrived in the UK,
brought back by intrepid plant hunters,
how they flourished and how they spread to
become part of our everyday meals. The Kew
gardeners offer their tips and expertise
in growing this produce, from carrots to
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potatoes, rhubarb and gooseberries, apples
and peas. And interwoven with these
stories will be Raymond's Blanc's detailed
tasting notes and 40 mouth-watering
recipes. Raymond's unparalleled expertise
is drawn from three decades of experience
in his own restaurant kitchen garden. He
brings with him a lifetime's passion about
fruit and veg, knowing exactly which apple
is the perfect variety for his Tarte
Tartin and which potato makes the perfect
Sunday roast. With a wealth of stunning
historical illustrations, woodcuts and
images as well as beautiful recipe
photography, this will be a book to
treasure for life.
Expert planting advice for growing fruit
and vegetables in pots from the acclaimed
English garden - with 50 delicious recipes
Beautifully illustrated, Grow Fruit &
Vegetables in Pots provides clear,
practical information on growing fruit and
vegetables in containers, whether that be
a window box or a terracotta pot on a
balcony. Aaron Bertelsen of the acclaimed
English garden at Great Dixter will guide
you through what to grow, which pots to
use, give personal tips on varieties to
choose, and advice on cultivation and
care. Featuring more than 50 delicious
recipes, Bertelsen shows that lack of
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space is no barrier to growing what you
want to eat, and proves that harvesting
and cooking food you have grown yourself
is a total pleasure, with dishes that
showcase a few perfectly chosen - and
personally grown - ingredients.
Stylish ideas for small spaces
101 Recipes Using Edible Plants from
Around the World
Food That Makes You Feel Good - The Sunday
Times Bestseller
Love from Kew
A Year in Fleurville
Recipes from an English Garden
My First Cook Book

The herbs in this book provide flavours and
scents unlike any other: culinary herbs are a
living trove of fresh flavours for any cook,
with an almost alchemical power to transform
the simplest dish. Herbs can be used as
seeds, flowers, or leaves; cooked and eaten
themselves or used to infuse a dish or drink.
They are popping up in artisan gin, ice cubes
and cocktail syrups; in foraged dishes and
kitchen gardens of the best restaurants as
chefs realise that often the only way to
capture that elusive flavour is to have homegrown, freshly harvested herbs on their
doorstep. With this book these intense
flavours can now be a reality for gardeners
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and food enthusiasts with any size of garden,
from an acre to a window box. Underpinned
by the authority of the Royal Botanic
Gardens, Kew and the expertise of Holly
Farrell this book combines practical elements
with inspiration and beauty. Find out how to
grow herbs in all situations, how to plant,
propagate and harvest, then the 80 most
exciting herbs are identified, illustrated and
their uses explained. This is accompanied by
Jason Ingram's specially commissioned
photography for 12 projects which show how
to develop a herb garden at the next level and
use herbs in the most interesting ways from
planting a herb roof to making herbal oils.
From Felicita Sala, the creator of bestselling
Lunch at 10 Pomegranate Street, comes this
exquisite sequel. In each garden, someone is
tending to their produce. Maria's picking
asparagus, Ramon's mum is watering the
cucumbers, and a gaggle of kids are eating
cherries fresh from the tree and even
wearing some as earrings! Meet the many
people of Fleurville, delight in their produce,
learn their recipes, and find comfort in the
cycle of the seasons. A Year in Fleurvilleis a
cookbook, a mini guide to gardening, and a
picture book rolled into one, celebrating the
joys of coming together and sharing the rich
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rewards of our gardens and kitchens.
This beautiful kitchen-garden cookbook,
produced in association with the Royal
Botanic Gardens at Kew, contains step-bystep guides to show how easy it is to grow
peas, beans, potatoes, carrots and more in
your garden, in patio containers or in window
boxes or on an allotment. Then transform
your home-grown produce into delicious
meals and desserts by following easy, step-bystep recipes. By having fun growing different
plants, children won't be able to wait to try
their tasty produce, encouraging great,
healthy eating habits. Learn all about how
plants grow, from seeds to seedlings,
watering and weeding, to harvesting and
composting. Information on minibeasts and
garden creatures show how nature works
together to help plants grow. Includes advice
on cooking tools and utensils and healthy and
balanced diets. For inspiration in the garden
and the kitchen ... a how-to guide to growing
and eating your own fruit and vegetables Daily Express Colourful and beautifully
illustrated, it is a great aid for fostering a
love and understanding of fresh produce and
an awareness of a healthy diet - The Lady If
your small child is even vaguely interested in
helping you in the garden, or on the
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allotment, then I'd urge you to get him/her
this great book... - Judy Bown, Dig my Veg
“Bart van Olphen elevates canned tuna to the
heights of deliciousness.”—The New York
Times Scrumptious recipes for tuna,
mackerel, herring, and more—so tasty, you
won't believe it's from a can! Quick: What
ingredient is delicious, sustainable, easy to
store, and adds protein and healthy fats to
any dish? Why, it’s tinned fish, of course!
Whether you’re a seafood lover or a home
cook craving something new, The Tinned Fish
Cookbook is for you. Sustainable fishing
advocate Bart van Olphen shines a light on
the superstar potential of canned tuna,
salmon, anchovies, and more, with recipes
that are ready in a jiff. Here are hearty mains
from Tuna Lasagna to Mackerel and Potato
Frittata, fresh salads like the classic Niçoise
Salad and crisp Crab and Fennel Watercress
Salad, and creative takes on normally lessfishy fare, such as Anchovy Dumplings,
Salmon Pizza, and Quinoa Tabbouleh with
Sardines. The possibilities are endless—and
the photos by David Loftus are irresistible.
What’s more, Bart dives into the wonders of
modern fishing and canning, helping you
recognize eco-friendly fish, so you can enjoy
your ocean-to-plate meal with confidence.
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There’s more to tinned fish than ever before!
A Thousand Paper Birds
Little Growers Cookbook, the Hb
You Can Grow Your Own Food
The Cornershop Cookbook
Lunch at 10 Pomegranate Street
Planting Advice & Recipes from Great Dixter
A Collection of Recipes to Share
Bringing together messages from vintage
Kew postcards with new prose
reflections, Love from Kew is a one-ofa-kind look at the enduring needs for
human connection--with each other as
much as the natural world. In 2020, the
United Kingdom recognized the 150th
anniversary of the official
introduction of postcards. At the peak
of their popularity in the early
twentieth century, more than two
million postcards a day were mailed in
the UK. One could view postcards as the
texts or tweets of their day: brief
communiques that provide glimpses into
the lives of others, with stories that
are often as funny or poignant as they
are cryptic. These messages were often
sent to family or friends back home
from a site of special
importance--like, for example, the
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Royal Botanic Gardens, Kew. Love from
Kew is a valentine to these missives of
the past, placing vintage Kew
postcards--and the messages written on
them--alongside new prose reflections
from multi-genre writer Sophie
Shillito. The decades-old
correspondence and Shillito's
wonderstruck contemporary reflections
offer a meditation on how these Kew
postcards speak to the eternal human
need for both personal connection and
communion with the natural world. In
today's world of environmental
precarity and increased isolation,
these themes are just as relevant as
they were when these antique postcards
were first penned. Love from Kew is a
fascinating and heartfelt blend of
social and visual history, observed
through the singular lens of Kew
Gardens.
Kew's Teas, Tonics and Tipples is a
celebration of the huge diversity of
flavour, colour and fragrance plants
bring to the drinks we consume.
Throughout the book are recipes from
Kew staff, from curators, to gardeners
and botanists, as well as drinks
Page 18/26

Bookmark File PDF The Kew Gardens Children's
Cookbook: Plant, Cook, Eat
inspired by the great plant hunters and
their exotic adventures. With over 60
recipes accompanied with beatiful
botanic art from Kew's archives.
For beginners and green-thumbed
foodies, this unusually all-inclusive
garden-to-kitchen cookbook is part
lesson in gardening and part collection
of healthy, delicious, kid-friendly
recipes. With vibrant photoillustrations and clearly organized
sections, discover how to plant seeds
in patio containers, window boxes, or
on an allotment; harvest fruits and
vegetables; determine which plant parts
are edible; spot pests in the garden;
and use home-grown crops to cook
everything from bean and bacon
spaghetti to polenta chips to tomato,
feta, and basil pizza. "This effort
offers budding young gardeners (and
their adults) a comprehensive, hands-on
guide to gardening and cooking" —
Kirkus Reviews STARRED REVIEW
Looking for quick healthy meal ideas
using ingredients from your local shop?
The Cornershop Cookbook has the
answers! From yam to Spam and greens to
sardines, these mouthwatering recipes
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reveal the wealth of culinary
creativity to be unlocked in your local
shop. There are dead simple recipes for
a quiet night in like Linguine with
Tinned Crab; vibrant alternative
takeaway offerings like Twice-Cooked
Aubergine with Vietnamese Sauce;
solutions for weeknights, from simple
Smoked Salmon Baked Eggs to the largerscale Fish Finger Tacos; there is
comfort food, from nourishing Thyme,
Chorizo and Leek Broth to a down-anddirty Meatball Sub; and finally there
are sweet treats like Frostie
Florentines. Using easily available
ingredients, this book will inspire you
to create delicious meals for the whole
family. ‘Filled with simple and tasty
dishes conjured from easy-to-find
humble ingredients’ Crumbs
The Children's Garden
Kew's Global Kitchen Cookbook
Gardening Projects for Kids
Garden of Hopes and Dreams, The
Indian in 7
Kew's Teas, Tonics and Tipples
Plant, Cook, Eat!
The Kew Gardens Children's CookbookPlant, Cook,
Eat!Wayland
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Little Lucy loves to lick her lips a lot. In fact, she can't
stop licking her lips! But Lucy is about to find out
there are very serious and ridiculous consequences to
lip licking in cold weather. Lucy's hilarious cautionary
tale will have you in stitches as she navigates the
rather shocking effects of excessive lip licking. You
will never go outside without your chap stick ever
again.
The Kew Guide to Growing Vegetables looks at some
of the most common vegetables grown, and also some
more unusual edibles. It gives easy to follow
instructions on how to be a successful vegetable
gardener, plus 12 exciting projects to try throughout
the year. From sowing, to planting young plants, to
hardening off and harvesting, Helena Dove, Kew's
Kitchen Gardener shows what can be achieved with a
few packets of seed and some fertile ground.
Something smells good at 10 Pomegranate Street!
Delicious, actually! In each apartment, someone is
preparing a special dish to share with their
neighbours. Mr Singh is making coconut dahl with his
daughter while Maria mashes some avocados for her
guacamole. Will everything be ready on time? Written
and magnificently illustrated by Felicita Sala, this
glorious celebration of community is filled with
recipes from all over the world and simple instructions
perfect for young chefs. Lunch at 10 Pomegranate
Streetis a visual feast to share and delight in.
KEW: Growing Things
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The Pocket Book of Garden Experiments
The art of science to grow your own herbs
Delicious Indian recipes in 7 ingredients or fewer
The Kew Gardener's Guide to Growing Roses
Loads of Things to Make & Grow
Grow Fruit & Vegetables in Pots
Winner for the UK in the Gourmand World Cookbook Awards
2020 in the Indian category. 'A collection of brilliantly
accessible, super-speedy recipes' Stylist Using easy-to-source
ingredients available from most supermarkets, Indian in 7 is
packed full of dishes that you can effortlessly pull together any
night of the week. With years of experience teaching students
how to make tasty and authentic Indian food, Monisha shows
that cooking mouthwatering Indian meals doesn't require a
cupboard stocked full of spices or a long list of obscure and
unpronounceable ingredients. With 80 irresistible recipes,
chapters are divided into: * Fresh - vibrant, colourful and
healthy meals, such as Fire-roasted aubergine with red onion &
yogurt, Fragrant lime rice and Paneer & pea curry * Comfort bowls of warming dahl or Egg & chilli toast perfect to curl up
with on a cold winter's night * Fast - on the table in 30 minutes
or less for those nights when you've been stuck at the office *
Hearty - filling and flavoursome dishes like Tangy Goan pork
curry and Chilli paneer * One-pot - a handful of ingredients
and cooked in just one pan for minimal washing up! * Vegan nourishing plant-based recipes * Sweet - satisfy your sweet
tooth with Black rice pudding or Mango & pistachio mug cake
Kew Gardens' beautiful, practical and contemporary guide to
rose-growing for all gardeners.
Can love and friendship blossom on a rooftop? The residents in
Brisbane's Riverview apartment block barely know each other.
They have no idea of the loneliness, the lost hopes and dreams,
being experienced behind their neighbours' closed doors. Vera,
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now widowed, is trying her hardest to create a new life for
herself in an unfamiliar city environment. Unlucky-in-love
Maddie has been hurt too many times by untrustworthy men,
yet refuses to give up on romance. Ned, a reclusive scientist, has
an unusual interest in bees and worm farms. And Syrian
refugee Tariq has all but given up hope of ever seeing his
beloved family again. When a couple of gardening enthusiasts
from one of the apartments suggest they all create a communal
garden on their rooftop, no one is interested. Not at first,
anyway. But as the residents come together over their budding
plants and produce, their lives become interconnected in ways
they could never have imagined. From award-winning novelist
Barbara Hannay, The Garden of Hopes and Dreams is a timely
and uplifting story about the importance of community and the
healing power of connection.
#BakeForSyria started as an offshoot of the very successful
#CookForSyria campaign by Lily Vanilli. This special edition
cookbook will raise additional awareness and funds for the
world's largest humanitarian crisis, with all profits going to
UNICEF's Syria Relief Fund. This book is an amalgamation of
stories and traditions around Syrian food from Syrian nationals
and recipes from the restaurants, contributors and chefs
headlining the #BakeForSyria campaign.
A Family Guide to Growing Fruits and Vegetables
Recipes from Balconies, Rooftops, and Gardens
The Baileys Cookbook
Easy-to-Make Meals from Ocean to PlateSustainably Canned,
100% Delicious
Hidden London
Garden Journal
The Little Book of Lunch

Get muddy, get green fingers and get growing!
Always wondered if you could make things
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grow? This book is what you need to get great at
gardening in no time at all. It's easy to
understand and tells you exactly what you need
to know step-by-step. * Easy-peasy tips on how
to grow all kinds of fruit, vegetables and herbs
outside and indoors * Space to scribble - make
notes, keep track of what you have planted and
make the book your own * Packed with fun
gardening projects guaranteed to get your
hands dirty! Kids can try lots of brilliant stuff
with the fun You Can series from Collins - write
awesome stories, draw brilliant pictures, grow
your own food, take amazing photos, have an
outdoor adventure, save the planet - there's
something for everyone!
After the sudden death of his wife, Audrey,
Jonah sits on a bench in Kew Gardens, trying to
reassemble the shattered pieces of his life.
Chloe, shaven-headed and abrasive, finds
solace in the origami she meticulously folds. But
when she meets Jonah, her carefully
constructed defences threaten to fall. Milly, a
child quick to laugh, freely roams Kew, finding
beauty everywhere she goes. But where is her
mother and where does she go when the
gardens are closed? Harry's purpose is to save
plants from extinction. Quiet and enigmatic, he
longs for something- or someone- who will root
him more firmly to the earth. Audrey links these
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strangers together. As the mystery of her death
unravels, the characters journey through the
seasons to learn that stories, like paper, can be
refolded and reformed.
A book that includes planting and gardening
ideas to suit children from the ages of 5 to 12
offers an introduction that equips young readers
with everything they need to know about plants,
soil and tools. Original.
It's the return of the MOB! This time celebrating
all things crispy, squidgy, cheesy, spicy,
warming, sticky, nourishing... all the flavours,
textures and feel of comfort pulled together in
one book, 100 recipes. 'This book is pure
delicious joy....this feel-good collection, with
delicious twists crammed into every recipe.
Perfect for autumnal cooking and colder nights.'
BBC Good Food COMFORT MOB is a
celebration of hearty dishes from around the
world that warm, soothe and fill us. Spending
time in the kitchen recreating comfort is a way to
indulge in dishes from the past and find new
flavour and texture combinations that appeal to
our senses. Featuring old-school bangers with a
MOB Kitchen twist such as Roast Garlic Chicken
Pie or Beef Brisket Lasagne, and modern dishes
like Sriracha Crispy Tofu or Coca Cola Chicken
Wings, COMFORT MOB encourages you to
indulge every palate and craving in a fun,
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affordable and achievable way. If you're in a
hurry but need a quick dose of comfort, recipes
like the Grilled Halloumi and Peach Burger with
Chipotle Mayo or Ben's Dad's Puttanesca will hit
the spot in no time. For an extra dose of comfort,
follow Mob's recipes for making your own pasta,
focaccia and gnocchi to take your meal to the
next level. Mob have also cooked up some cosy
dessert recipes to finish - try Miso Sticky Toffee
Pudding or extra-oozy Chocolate Jaffa Pool.
COMFORT MOB is a nod to homeliness and
cosy nights spent cooking with friends and
family, recapturing the feeling of better, safer
times with food that loves you back.
The Art and Science to Grow Your Own
Vegetables
A Kid's Gardening Journal
Bake for Syria Recipe Book
The Great Dixter Cookbook
The Art and Science to Grow with Confidence
The Turmeric Cookbook
Discovering the Forgotten Underground
View more details of this book at
www.walkerbooks.com.au
Delicious Recipes from your local shop
The Little Book of Brunch
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