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consuming reads
Bookstore shelves are loaded with new foodie releases at this time

of year, from the latest celebrity chef collections to a cheese bible.

HOLIDAY

BiLLGranger, Murdoch Books, $49.95

In his latest book, Bill Granger offers food to make any special
occasion memorable, from a romantic dinner to celebrations

and family vacations. There's a nod to warmer months with

dishes such as paprika-marinated fish with cherry tomato

salsa, or try a fragrant sweet potato and chickpea tagine.
Bill's signature simple recipes mean you can enjoy holiday

flavours even if you're back at work the next day.Alison Pickel

CHEESE SLICES

WiLLStudd, Hardie Grant, $79.95

There are certain books that are epic in

their scope and cheese guru Will Studd's

new book certainly falls into that category.

Will has travelled widely, testing and tasting

almost every cheese known to man, to

compile this beautiful and informative

reference in which he methodically

examines all aspects of the age-old

craft of cheesemaking. He also provides

an invaluable tasting guide. Valli Little
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MOVIDA

Frank Camorra & Richard Cornish, Murdoch Books, $45

This is the first cookbook from Melbourne's MoVida, one of the

country's top Spanish restaurants and known for its modern

yet authentic approach. Covering everything from tapas to
flan de nata [creme caramel!, the book includes staples such

as paella and tortilla as well as more innovative combinations.

The best part is that unlike some restaurant cookbooks,

most of MoVida's recipes are easy to recreate at home. AP

CRAVE: A PASSION FOR CHOCOLATE

Maureen McKeon, Murdoch Books, $49.95

Cooking with chocolate may require a bit
of kitchen know-how, but Maureen McKeon's

easy-to-follow techniques will have you turning

out cocoa-inspired brownies, biscuits, cakes,

tortes, mousses and ice creams like a pro.

This book is pure indulgence - from chocolate

pecan pie to almond dacquoise with chocolate

buttercream - so be prepared to invite

friends over to share your creations. AP


