
ILLUSTRATED 2025/2026

HARPERCOLLINS ANZ



Harper by Design is an imprint focusing on beautiful 
books that help make every day special. Whether 
celebrating a milestone or looking to brighten someone’s 
day, our products are perfect and affordable for all those 
moments throughout the year when you want to show 
someone (or yourself) that you care. We like to call it 
‘beauty with purpose’. 

Harper by Design

Welcome to the HarperCollins ANZ Adult Books Illustrated 
Catalogue, a select showcase of new and forthcoming 
projects by extraordinary creative talent from Australia 
and New Zealand. 

At HarperCollins, our love of publishing Australian and 
New Zealand stories has spanned more than a hundred 
years and continues to this day with a dedicated and 
passionate team of book-makers, book-sellers and 
book-spruikers. We love books that you can’t put down, 
characters that you fall in love with, stories that stay with 
you long after you finish the last page--and of course 
books that you want to look at, pick up, and use again    
and again.

Enjoy!
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Cooking over fire is part of humanity’s connection to our history 
and each other. We know it makes food taste better, but most of us 
don’t know how this applies to cooking vegetables and making them 
delicious. 

In Plants on Fire, Simon takes us right back to the elemental beginnings 
of plant-based cooking and eating, and explains why it is not only good 
for our health but the environment too. From produce tips to specific 
facts about each ingredient, Simon’s writing is approachable but 
sharp, with a focus on guiding readers with clarity and humour. 

It’s also a wealth of information, divided into two parts: techniques on 
the grill/BBQ to unlock flavour; followed by over 100 recipes for small, 
medium, large and sweet dishes that are guaranteed to impress at the 
dinner table or Sunday BBQ. 

Whether you’re a seasoned chef or someone who’s never lifted a pair 
of tongs, Plants on Fire is a joyful celebration of fire and vegetables that 
will inspire you to take their cooking from good to brilliant.

Modern vegetarian barbeque 
with maximum flavour.

PLANTS ON FIRE 
Simon Toohey

FOOD & DRINKRights Held: World, all languages • Rights licensed: English language, North and Latin America (Cider Mill Press)

Publisher: Mark Campbell 
Imprint: Harper by Design

Key points
•	 Perfect for fans of Lennox Hastie and Ben O’Donoghue and 

readers of Smith & Daughters and other plant-forward cookbooks 
•	 Ideal for people looking to eat less meat, more vegetables and want 

to learn how to unlock their maximum flavour potential 
•	 Great Christmas gift for the BBQ/smoker fanatic!



PLANTS ON FIRE 
Simon Toohey

9781460768969 • 256pp • 254 x 203mm (hardback) • RRP (AU) $49.99 • November 2026 FOOD & DRINK

Simon Toohey is an Australian cook, entrepreneur, TV host and sustainability warrior. He 
launched his career in the dark depths of a bakery at aged 15 before travelling through South East 
Asia, India, Nepal, Turkey and Europe and eventually landing in London where he found himself 
working in one of the best cocktail bars in the world. 

Discovering a love of food, Simon went on to study Gastronomy in Edinburgh, well and truly 
immersing himself in the world of taste and flavour. In 2019, he reached the finale of Australian 
MasterChef Season 11 and was asked back to be part of MasterChef ‘Back to Win’ Season 12 
which included the twenty-four of the top chefs, business owners, TV-show hosts and writers that 
MasterChef has ever produced. 

Between filming MasterChef seasons Simon started his own plant-based smokehouse restaurant 
in Melbourne, focusing on local, sustainable food and managing waste by cleverly utilising the 
whole ingredient. In 2022 Simon opened 2 new restaurants in India, both of which are plant-based 
and focus on supporting local producers and growers, and hero spices from the local regions. 

In Australia Simon is the host of Channel 10’s Freshly Picked - the only plant-based cooking 
show to have hit Australian screens - which has been renewed for two new seasons. He has also 
launched the ‘Sustainable Earth Network’, a company that aims to document creative and positive 
changes in the food industry and bring these stories to life on screen. 

Simon is an ambassador for Dilmah and the MCF Foundation, Cockatoo Ridge, Hemp Foods 
Australia and Bank Australia, and has partnered with a range of other brands keen to drive 
awareness of the power of plants as a food source. 



A range of quick, easy plant-forward recipes to share with family and 
friends no matter the occasion.  

In Japanese, Osouzai (お惣菜) means ‘side dish’. Mainly made with 
vegetables, they can be prepared as a salad or cooked as a dish with 
some meat or seafood too. 

Like Tapas is to Spain, Osouzai is to Japan. It is simple food designed 
to share where fresh ingredients are encouraged and flavour is 
paramount. It’s also a philosophy on a balanced diet: cooking and 
eating good food together makes people feel happy. 

Featuring more than 70 recipes like shishito peppers with chilli miso, 
pumpkin goma-ae and ohitashi spinach, this is everyday Japanese 
cooking at its best no matter the occasion. 

Japanese share plates for 
everyday eating. 

OSOUZAI
Meg Tanaka

FOOD & DRINKRights Held: World, all languages • Rights licensed: English language, North and Latin America (Cider Mill Press) and UK (Harper360)

Publisher: Mark Campbell 
Imprint: Harper by Design

Key points
•	 For the younger, urban reader and cook, aged 20-50
•	 For fans of Hetty McKinnon, Nagi Maehashi, Julia Busuttil 

Nishimura and Emiko Davies, but also Alison Roman and 
Ottolenghi 

•	 For people who like to entertain and make easy, healthy dishes to 
share with friends and family 

•	 For people who are adventurous with cooking and cuisines, but 
also like to cook sustainably and seasonally 



9781460769317 • 224pp • 236 x 198mm (hardback) • RRP (AU) $39.99 • September 2026 FOOD & DRINK

Meg Tanaka founded the CIBI restaurant and design stores with her partner Zenta in 2008 to 
blend their backgrounds and experience in food, wine, design and architecture. Since opening the 
doors to their lifestyle concept store and cafe almost 16 years ago, owners Meg and Zenta Tanaka 
have established CIBI as a much-loved Melbourne institution for Japanese inspired food and 
wares.  

With spaces now in both Melbourne and Tokyo, CIBI is a cafe and a retail store that focuses on 
good quality produce and design pieces. But it’s also much more than these things. It’s very much 
a family business – a family that goes beyond Meg, Zenta and their sons Uta (11) and twins Haru 
and Shun (6), extending to its staff, customers, makers, growers, neighbours and even major 
celebrities like Harry Styles who dropped in for a feed during his world tour in 2023. 

Located in a former garment factory, the CIBI space might be vast in scale, but it feels warm and 
intimate, almost like you’re entering the home of a close friend. That feeling is a testament to Meg 
and Zenta’s dream of building a creative life and business that work in harmony together, where 
everyone feels welcome and the small, daily joys are celebrated. In 2018 Meg and Zenta wrote and 
published the CIBI cookbook.

OSOUZAI
Meg Tanaka



FOOD & DRINK

The best of summertime casual coastal food, 
and the joys of cooking at home for friends, 
family and loved ones from Australia’s globally 
bestselling author, Donna Hay.  

SUNSHINE, LEMONS AND SEA 
SALT: Modern Coastal Home 
Cooking for Family and Friends  
Donna Hay

Rights Held: World, all languages • Rights licensed: German (AT Verlag), UK (Harper360), US and Canada (Harper One) • Under Option: French; Dutch

Publisher: Catherine Milne
Imprint: 4th Estate 

Key points
•	 As always with Donna Hay, this book is sumptuously illustrated, 

beautifully designed and a feast for the eyes  
•	 Donna’s 28 books have sold more than 8 million copies worldwide 
•	 Her books have translated into 10 different languages

From international bestselling cookbook author, Donna Hay, comes Sunshine, Lemons 
and Sea Salt – a celebration of modern coastal Australian home cooking.  Her most 
beautiful book yet, this is fresh, sun-drenched and zingy summer food made for sharing. 
Featuring vibrant seasonal produce, delicious flavours and easy cooking, all set against the 
stunning backdrop of the sparkling Sydney Harbour. 

Bringing us into her own home and kitchen, join Donna as she creates no-fuss meals for 
her family and celebrates special times with friends. Find recipe inspiration for quick and 
easy weeknight dinners guaranteed to please, long, lazy summer afternoon catch ups, 
casual beach dinners and stunning garden tea parties. 

Along with no-fail recipes, Donna shares styling secrets that will bring some breezy, beach-
side magic to your table. 



Sunshine, Lemons & Sea Salt • 9781460768358 • 272pp • 265 x 215mm (hardback) • RRP (AU) $55.00 • November 2025 (Australia); April 2026 (ROW) FOOD & DRINK

Donna Hay is Australia’s favourite and most trusted home cook, a 
household name, and an international food-publishing phenomenon. 
Donna’s 27 books have sold more than 7 million copies worldwide, 
been translated into 10 different languages, and her television cooking 
shows have brought her signature style to life for viewers in more 
than 14 countries. In Australia, her recent books have dominated the 
bestseller lists. Her food range is stocked in supermarkets nationally. 
She is also the working mum of two beautiful boys.

Others in the series:DONNA HAY

Whether preparing a nourishing breakfast 
to enjoy under the sun, an almost-lunch  
for friends or a sweet, summery something, 
these delicious recipes bask in that feel-good 
summer sunshine, while featuring my  
fail-proof shortcuts to make you shine.

PART 1Everyday recipes

Everyone knows that delicious food is 
better when shared, and warmer days 
bring people together, so included are 
menus and simple styling ideas for all 
those 'it's no big deal, I'm having people 
over' moments that summer brings. 

Shot in stunning locations that are sure  
to inspire, whether you live by the ocean 
or dream of summer holidays gone by,  
let these vibrant menus hold your hand 
through hosting a whimsical garden party, 
a long lunch by the sea, or a sunset soiree 
on the beach overflowing with beautiful, 
zestful food and drinks.

PART 2Entertaining menus



The only birthday cake cookbook 
you’ll ever need - from first 
birthdays to 100th celebrations!

BIRTHDAY CAKE COOKBOOK
taste.com.au

FOOD & DRINKRights Held: English language, US, UK and Canada (Harper360)

Publisher: Helen Littleton
Imprint: Harper Non-Fiction

Transform every birthday into an unforgettable celebration with 
the ultimate cake cookbook from Australia’s #1 food site, taste.com.
au. Whether you’re baking for a toddler’s first birthday or planning 
a centenarian’s milestone bash, this treasured cookbook grows with 
your family, delivering showstopping bakes for every age and occasion.

From elaborate parties to small family celebrations, you’ll have the 
right recipe at your fingertips in this taste.com.au book. The stunning 
photography will inspire you, while expert tips, shortcuts and how-to 
guides ensure your bakes look as incredible as they taste.

This isn’t just a cookbook; it’s your family’s birthday tradition maker 
for years to come.

Key points
•	 From Australia’s #1 food site
•	 Covers every birthday scenario: from adorable number cakes for 

little ones to sophisticated adult showstoppers
•	 Perfect for all skill levels: beginner-friendly recipes alongside 

impressive centrepieces, plus genius store-bought cake hacks 
when time is tight

•	 Themed cakes that wow: beloved characters, trending designs and 
timeless classics that create magical moments

•	 Complete party planning: bonus party food ideas to complement 
your cake masterpiece

•	 Trusted recipes: Australia’s most-loved and most-cooked birthday 
cake recipes from the taste.com.au team



9781460769218 • 240pp • 265mm x 192mm • RRP (AU) $39.99 • May 2026 FOOD & DRINK

Taste.com.au is Australia’s #1 food site and is home to more than 
50,000 recipes. The Taste.com.au Top 100 cookbook series is curated 
by taste’s food experts, each cookbook features Australia’s most-
loved and most-cooked recipes for every day and every occasion. The 
stunning photography brings the food to life with every turn of the 
page - you can almost taste it. The taste.com.au guarantee

Recipes are not only triple-tested, they are also rated, reviewed and 
trusted by millions of Aussie cooks just like you.

TASTE.COM.AU



Take the chaos out of the kitchen 
every night of the week, from 
the Masterchef favourite and 
bestselling author of Air Fryer 
Queen and Easy Dinner Queen.

FOOD & DRINKRights Licensed: English language, US, Canada and UK (Harper360)

Publisher: Roberta Ivers
Imprint: Harper Non-Fiction

Welcome to the No Stress Dinner Club! Put major taste on the table with these 
delicious, easy and STRESS FREE recipes by the bestselling queen of simple, fun and 
fuss-free cooking.

Steph de Sousa brings you fast and flavour-packed recipes and brilliant hacks and 
tips for effortless dinners every weeknight and your weekends - so you can feed your 
family and friends with meals that virtually cook themselves, with no stress and major 
taste.

From speedy dinners that are on the table in 30 minutes, to set-and-forget meals for 
your oven, slow cooker or airfryer, and clever double-duty dinners that will fill your 
belly and your freezer, to easy weekend showstoppers that don’t sap all your downtime 
- even sweet and simple desserts that are big on taste and low on effort - Steph makes 
it easy to put delicious food on the table in no time.

Delicious dinner without the drama ... What’s not to love?

NO STRESS RECIPE QUEEN
Steph de Sousa

Key points
•	 A brand new four-colour cookbook from the HUGE Instagram, 

TikTok and Facebook star 
•	 Steph’s fans come out in droves for her cookbooks - we are so 

thrilled to have her on our list!
•	 These are fun, delicious, affordable and fast dinners you can make 

with no stress whatsoever
•	 Another book coming from Steph in April 2027 - stay tuned!



FOOD & DRINK

Steph de Sousa is a social media mega-star who loves nothing more than sharing her passion 
for food and life with her huge following. After a successful stint in the MasterChef Australia 
kitchen in 2019, she knew that cooking was her true calling and she’s never looked back. With her 
infectious energy and bubbly personality, Steph is on a mission to spread the joy of home cooking 
to everyone by inspiring others to get back in the kitchen and cook up a storm using simple 
ingredients and fresh local produce.

9781460768730 • 128pp • 270mm x210mm • RRP (AU) $29.99 • April 2026

NO STRESS RECIPE QUEEN
Steph de Sousa



Timeless Recipes and Family 
Favorites from Vincenzo’s Plate

FOOD & DRINK

Publisher: Helen Littleton
Imprint: Harper Non-Fiction 

AUTHENTIC ITALIAN
Vincenzo & Suzanne Prosperi

Benvenuti. Welcome to our family. Join us at our table, 
where laughter, love and a glass of vino are always welcome.

Authentic Italian is a heartfelt celebration of family, 
tradition, and the joy of meals made with love. Globally 
loved food ambassador Vincenzo Prosperi and his wife, 
Suzanne, invite you into their kitchen to share 84 ‘Nonna-
approved’ recipes passed down through generations, 
including:

•	  Nonna's Potato Gnocchi

•	 Classic Lasagna

•	 The Original Pasta alla Carbonara

•	  Neapolitan Pizza 

•	 Authentic Tiramisu

From Vincenzo’s Abruzzese roots to Suzanne’s Calabrian 
heritage, this cookbook blends timeless classics with 
cherished family dishes that bring the true flavours of Italy 
to life.

Rights Licensed: English language, US, Canada and UK (Harper360)

Key points
•	 The first book from global sensation, Italian food ambassador and 

star of the YouTube sensation Vincenzo’s Plate!
•	 Exactly what fans around the world have LONG been waiting for!
•	 It’s not just a cookbook, it’s a seat at the Prosperi family table
•	 Crucially, it’s Nonna Approved

Packed with comforting pasta dishes, easy weeknight 
meals, and regional favourites, Authentic Italian offers step-
by-step guidance, heartwarming stories, and invaluable 
tips to help you master authentic Italian cooking. Whether 
you’re a beginner or a seasoned home cook, these simple, 
foolproof recipes will inspire you to create meals bursting 
with flavour and love.

Perfect for food lovers, pasta enthusiasts, and anyone 
craving the real taste of Italy, Authentic Italian is your go-to 
guide for creating unforgettable meals. Each recipe is a 
reminder that you don’t need to dine out to experience the 
joy of Italian family traditions—because in Italy, food is love, 
and every meal is an occasion.

E ora si mangia! (And now it’s time to eat!)



9781460769102 • 240pp • 265mm x 192mm • RRP (AU) $39.99 • March 2026 FOOD & DRINK

Vincenzo and Suzanne Prosperi are the husband-and-wife duo behind Vincenzo’s Plate, a global online destination for authentic Italian food lovers.

Born and raised in Italy, Vincenzo brings with him the soul of the cucina—a deep love for cooking shaped by family and fueled by passion. As the face of Vincenzo’s 
Plate, he shares classic Italian recipes via video, helping people everywhere differentiate between what is authentic and what isn’t, all with his signature charm and flair.

A third-generation Italian born in Australia, Suzanne is the creative force behind the scenes. She knew Vincenzo’s sincerity and passion would inspire people 
everywhere, and in 2014, she encouraged him to step in front of the camera. What started as a simple idea has since grown into a thriving community of millions who 
share a love for cooking and a passion for bringing the true flavors of Italy into their own kitchens.

Their debut cookbook, Authentic Italian, is a heartfelt collection of family recipes that blend Vincenzo’s Abruzzese roots with Suzanne’s Calabrian heritage. They invite 
you to master the art of authentic Italian cooking at home, so that no matter where you are, a taste of Italy is always within reach.

AUTHENTIC ITALIAN
Vincenzo & Suzanne Prosperi

1 Roughly chop the tomatoes directly into a bowl. Catch every ounce of juice –  messy 
but worth it.    Add a generous amount of EVOO, salt, pepper, and the crushed garlic (if 
you’re Calabrese, finely diced Spanish onion is also absolutely acceptable).    Add the 
basil, breaking the leaves into smaller pieces with your hands or leave them whole.  But 
please don’t cut them; it is an Italian rule, don’t argue!  

2 Mix together using your hands or a spoon and leave to rest for 10-20 minutes at room 
temperature or in the fridge - the choice is yours depending on when you will serve it.  

3 Tomato bruschetta should be served on golden, crispy bread. Prepare by adding slices 
of bread to the BBQ grill and cook on both sides to desired texture – you can easily 
make the bread softer or harder this way and likely not overdo it.

4 Once the bread is ready and still hot, rub the garlic clove on top of the side facing up 
and allow it to slightly melt on top.  

5 Place the bread on a large chopping board. Using a tablespoon, scoop up juice from 
the bowl of tomatoes and pour it over each slice of bread before adding the tomatoes, 
more juice and a few pieces of fresh basil.    You can also drizzle some more EVOO on top 
because honestly, is it really ever enough? 

2-3 ripe tomatoes
extra virgin olive oil (EVOO),

for drizzling
salt 
pepper
1 clove of garlic, skin removed,

crushed, plus 1 clove, for rubbing
small handful of freshly picked

basil leaves
4 slices sourdough/Italian bread, 

sliced into 1-1.5cm (5/8 inch) 
thickness

Bruschetta isn’t just a slice of bread with tomatoes – it’s a taste of Italy’s 
history, rooted in simplicity and tradition. Picture farmers in the Italian 
countryside, taking yesterday’s bread and transforming it with fresh-
pressed olive oil and sun-warmed tomatoes, their flavours mingling as they 
soak into each golden, crunchy bite.

In my family, we made bruschetta with biscotto di grano (or viscotto, as we 
called it), a hard Calabrian bread softened with water, drenched in olive oil, 
and topped with tomatoes and basil picked that day from Nonno’s garden. 
Each bite was rich, bright, and fragrant.

One summer with Vincenzo’s family, I watched his papà rub garlic on the 
bread, crush juicy cherry tomatoes until their juices soaked through, and 
drizzle it with olive oil and salt. That first bite was magic – a burst of fresh, 
intense flavour. Every summer since, I crave it, unable to get enough.

This classic bruschetta, topped with tomatoes, is the essence of Italy – 
simple, irresistible, and unforgettable.

22 ANTIPASTI

VINCENZO’S TIPS
• If you can’t find fresh tomatoes, it’s probably best just not to make it this way 
and I would suggest experimenting with another topping instead. Make this your 
own by choosing seafood, pickled vegetables or even cheeses as a substitute.
• For a fresh, herby alternative – although not entirely authentic - consider 
spreading a thin eed to add melted mozzarella on top. Most bread varieties will 
worites are sourdough and pane di casa. Keep in

SERVES 2

BRUSCHETTA 
DI POMODORO

TOMATO 
BRUSCHETTA

antipasti

33 ANTIPASTI

SERVES 2

POMODORI RIPIENI 
DI NONNO VINCENZO 

STUFFED
TOMATOES

NONNO SPATARO’S TIPS
• Choose tomatoes that are well ripened but not too squishy, as you want the 
sweetness of the juice when using the pulp.
• Size-wise, tomatoes should not be too big as these are delicious served as 
bite-sized portions.
• Cook the patty on one side in the pan, allowing the heat to cook through the 
tomato skin on the other side. The top will be crispy, while the bottom stays 
slightly softer. Taste the first one to check the texture before cooking the rest.

8 small ripe tomatoes, halved lengthways
salt and pepper
1 cup fresh breadcrumbs, plus extra  

if needed
1/2 cup (45g/1.6 oz) grated pecorino 

romano, plus extra for sprinkling
6–8 basil leaves
3 garlic cloves, finely chopped
1 free-range egg
olive oil, for shallow-frying

Growing up just streets away from my nonni, we were often together for 
meals. As they grew older, my grandfather, Nonno Spataro took on more  
of the cooking, often with the unmistakable quality produce from his own 
garden. The vegetable patch he curated was more than just a hobby, it was  
his pride and joy. 

Nonno’s specialties were eggplant, broccoli and his beloved tomatoes.  
In summer, he would pick the smaller ones and leave them to over‑ripen  
to perfection. That’s when he would make this signature dish (known as 
pomodori chini alla calabrese in Calabrian dialect. Typical of Calabria, these 
patties stuffed with cheese, breadcrumbs and tomato pulp are then moulded 
to size and sit on a bed of tomato skin. Originally a dish made at the end of 
summer with kitchen leftovers, today it’s a true delicacy – a taste of Nonno’s 
love and the seasons all wrapped in one bite. Nonno would make these so 
effortlessly, then hardly eat any, just wanting the family to enjoy them.

1 Score the pulp out of the tomato halves and place the pulp into a sieve set over a bowl. 

2 If there is still any juice inside, empty it into the bowl. Have you learnt by now? Don’t 
waste a thing! Then sprinkle a little salt into each tomato skin and set aside. 

3 Squash the pulp through the sieve with your hands, or the back of a spoon, so  
the juice drains into the bowl and the seeds are left behind. Add the breadcrumbs, 
pecorino, basil, garlic, egg, salt and pepper to the bowl, then mix. If the filling is  
too soft and wet, add more breadcrumbs and continue to mix with your hands  
so it combines well.

4 Still using your hands, scoop up a portion of the mixture and make a patty to fit into 
the tomato skin base you cut earlier. Press the patty, so it is compact and not crumbling 
or falling apart, before placing it into the tomato skin. Place the stuffed tomatoes on  
a flat plate and refrigerate for at least 30 minutes.

5 Heat a frying pan over medium heat and add a generous drizzle of oil. Once the pan  
is warm, shallow-fry the stuffed tomatoes, skin facing up, in batches until golden and  
a little crispy. Turn over and fry the other side until the tomato skin is soft and slightly 
crinkled. Transfer to a plate or tray lined with paper towel to drain. 

6 Arrange the stuffed tomatoes on a serving plate and sprinkle with extra pecorino.



60 spicy and sweet drinks to 
set your heart aflame, for fans 
of  Fourth Wing, When the Moon 
Hatched and A Court of Thorns 
and Roses.

FOOD & DRINKRights Licensed: English language, North and Latin America (Cider Mill Press); UK (Harper360)

Publisher: Harper by Design
Imprint: Mark Campbell

The ultimate gift this Christmas for the Romantasy fan, from the bestselling author of Gin Made Me Do It.

Ignite your senses with Romantasy Cocktails, a captivating collection of drinks inspired by the most 
seductive romantasy stories, realms and tropes. This book is the ultimate companion for spicing up your 
reading nook or found-family book club, whether you’re fae, a shapeshifter or the chosen one.

Let cocktail High Sorceress Jassy Davis guide you through the art of selecting mystical ingredients for 
potion-making, revealing the secrets to crafting the perfect contraceptive shot or a zero-alcohol Lavender 
Lemonade. Everything is better with a Shadow Daddy (drink and romantic lead) or, if you’re sharing with 
the pack, a cauldron of Summer Ball Sangria is sure to get the party started.

Adorned with stunning illustrations and easy-to-follow recipes, this book is a steamy essential for every 
romantasy lover’s TBR pile and is guaranteed to make you feel like the FMC (or MMC) of your own story.

ROMANTASY COCKTAILS
Jassy Davis

Key points
•	 Perfectly placed in the height of the Romatasy and Cocktail trends
•	 Every recipe echoes the drama and romance of your favorite 

books with unforgettable flavors worthy of a fantasy epic
•	 Just made for fans of romantasy novels, cocktail enthusiasts, and 

anyone looking for some magic in their life



FOOD & DRINK

Jassy Davis is a recipe developer and food writer with a particular love for classic cocktails and 
comfort food. Originally a food blogger, she has created dishes and drinks for brands including 
Abel & Cole, Ocado Magazine, Pit Magazine, Sainsburys Magazine, London Evening Standard, 
Lovefood, Huffington Post and Grokker. She lives in Brighto, UK.

9781460768792 • 144 pp • 184mm x 133mm • RRP (AU) $27.99 • December 2025

ROMANTASY COCKTAILS
Jassy Davis Gins &

     Vodkas

INT_RomantasyCocktails.indd   14INT_RomantasyCocktails.indd   14 14/7/2025   9:43 am14/7/2025   9:43 am

Gins &
     Vodkas

INT_RomantasyCocktails.indd   15INT_RomantasyCocktails.indd   15 14/7/2025   9:43 am14/7/2025   9:43 am

Place a coupe glass in the freezer to chill for 
5–10 minutes.

Pour the gin, lemon juice, rose liqueur, egg 
white/aquafaba and Chamomile Syrup into a 
cocktail shaker. Half fi ll the shaker with ice, seal 
and shake for 15–30 seconds, or until the tin is 
frosty.

Strain the mix into a clean, empty glass. Dump 
the ice out of your shaker. Pour the cocktail mix 
back into the tin. Seal and shake for another 
15–30 seconds, or until the tin feels light.

Take your glass out of the freezer and fi ne 
strain in the cocktail. Rest the lemon twist 
(see page 9 for how to garnish with a twist) 
on the rim of the glass and serve.

50ml (1¾fl  oz) Hendrick’s gin

20ml (¾fl  oz) fresh lemon juice

15ml (½fl  oz) rose liqueur

15ml (½fl  oz) egg white or 
aquafaba

8ml ( fl  oz) Chamomile Syrup 
(see page 12)

Lemon twist, to garnish

Sweet Sleep

Horse rides that take days and carriage journeys that last weeks 
are a lot easier to cope with when you can slip into an enchanted 
sleep. If you’ve got a fae lord on hand to glamour you into snoozing 
away the long commute from the mortal world to the faerie realms, 
then blessed be your gentle dreams. If you don’t, try this cocktail 
instead. It won’t make you fall asleep (unless you drink way too 
many, which isn’t advisable) but the calming combination of 
chamomile, rose and lemon makes it a very relaxing drink. 
The hefty hit of gin helps too.

Serves 1

22 Gins & Vodkas

Place a coupe glass in the freezer to chill for 

chamomile, rose and lemon makes it a very relaxing drink. 
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We live in minimalist times, where many of us are too afraid to 
introduce bold use of colour into our clean, white homes.  

Yet colour is an essential part of the human existence and to life on 
Earth in general. Colour inspires. Colour enhances. Colour connects. 

Featuring stunning full-colour photography and divided by room, this 
is the ultimate guide to calming blues, vivid yellows, energising reds 
and beyond. 

A stunning celebration of bold 
colour design in our homes.

COLOUR HOUSE
Harper by Design 
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The scene of late-afternoon naps on the couch, games 

nights, movie marathons and after-dark tipples with 

friends, the living room could just be the most important 

area of any home. The perfect blank canvas on which to 

express your unique self, your living room is ripe for a colour 

makeover. Whether you want to showcase an eclectic 

range of inspirations and influences via vintage prints, floral 

wallpaper and textured rugs in bright hues, or create an 

understated, minimalist vibe with muted cool tones, there  

are no rights or wrongs when it comes to building your 

dream living room colour scheme. One of the best aspects of 

the living room is its size – it is generally a large space to play 

with. Adding colour can be as easy as installing new curtains 

or investing in cushions and throw rugs. Since living rooms 

are for living, why not live your best life and embrace the full 

spectrum of colours when crafting this comfy space?

The
 Living
 Room
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Since 1948, The Met Gala has attracted an A-list crowd to the steps of 
New York’s Metropolitan Museum of Art on the first Monday in May 
each year.

It’s the biggest event on the fashion calendar, where celebrities vie to 
flaunt looks that will resonate for years to come, and earn themselves 
a place in fashion history as a certified icon of style.

Featuring over 80 stunning photographs of stars from Cher and 
Sarah Jessica Parker to Rihanna and Zendaya, this unauthorised book 
showcases their most striking outfits and is the perfect way to relive 
decades of sartorial elegance and breath-taking glamour.

Iconic fashion moments from the 
world’s most exclusive event.

THE MET GALA:  
RED CARPET STYLE 
Harper By Design
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Key Points 
•	 The Met Gala is popularly regarded as the world’s most 

prestigious and glamorous fashion event
•	 It has evolved beyond the New York fashion epicenter to become 

increasingly global and diverse in its perspective and scope, and 
in recent years has achieved cult status for fashion fans all over      
the world

•	 The red carpet is where all the action (and photos) occur ... the 
actual exhibition and charity dinner have become secondary to 
how celebrities arrive and work their entry to the event

•	 Beautiful gift format with gold foil and gilded edges at an  
appealing price! 
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2015
Beyoncé

2015
Rihanna

The

2010S

2019  CAMP: NOTES ON FASHION

2018  HEAVENLY BODIES: FASHION 
AND THE CATHOLIC IMAGINATION 

2017  REI KAWAKUBO/COMME DES  
GARÇONS: ART OF THE IN-BETWEEN

2016  MANUS X MACHINA: FASHION 
IN AN AGE OF TECHNOLOGY

2015  CHINA: THROUGH  
THE LOOKING GLASS

2014  CHARLES JAMES:  
BEYOND FASHION

2013  PUNK: CHAOS TO COUTURE

2012  SCHIAPARELLI AND PRADA: 
IMPOSSIBLE CONVERSATIONS

2011  ALEXANDER MCQUEEN: 
SAVAGE BEAUTY

2010  AMERICAN WOMAN: 
FASHIONING A NATIONAL IDENTITY

2019
Lady Gaga

‘I LOVE MY LITTLE 
MONSTERS. Now  
I live and create  
only for them.’

Lady Gaga

2024
Zendaya

‘DON’T TRY SO 
HARD TO FIT IN,  
and certainly don’t  
try so hard to be 
different ... JUST 
TRY HARD TO  
BE YOU.’

Zendaya
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Leah Giblin grew up with the best dress-up collection, spending hours 
styling and playing with her siblings. She has always loved making 
clothes and she’s also always cared deeply about environmental 
issues. In an era of fast fashion where far too many clothes are being 
made and discarded, Leah reinvents the clothing she already owns 
instead of buying something new.

In How to Keep Your Clothes Forever, learn practical ways to apply this 
‘dress-up box’ philosophy to your own life, so you can buy fewer new 
clothes, take better care of your old ones, and give well-loved pieces 
a new lease on life. Whether you’re new to sewing or a professional 
looking to level up, Leah’s clear step-by-step projects will help you to 
fall (back) in love with the clothes you already own, and arm you with 
the necessary knowledge to make truly sustainable and ethical choices 
that are not just good for your wallet but the planet too.

A practical guide to buying less 
and caring more for your clothing.

HOW TO KEEP YOUR 
CLOTHES FOREVER
Leah Giblin
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Key Points
•	 Great gift and self-purchase
•	 Many people feel helpless about what they can do to tackle fast 

fashion and climate change. Leah’s knowledge and projects 
will not only help save the planet, but also valuable time and          
money too

•	 Crafting books have always been perennial and continue to          
sell well

•	 The cost-of-living crisis around the world means we’re all having 
to find ways to spend less and use what we have
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Leah Giblin is a Sydney-based textile designer, teacher and costume artist with a focus on sustainability, 
recycling, waste reduction and non-chemical processes.

Through design and the use of natural dyes, fibres and upcycled materials, Leah’s locally manufactured label 
Day Keeper achieves minimal waste and environmental impact. She also runs a variety of mending, natural 
dyeing and upcycling workshops for local councils and museums; teaches fashion and textiles to university 
students; and is the mother of two beautiful eco-warriors of the future.
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1. Measure the hole to make sure your patch is big 

enough to cover the hole you are mending and 

at least 5 cm (2 inches) bigger than the hole on all 

sides. Once you know the size, cut out your patch.

2

2. Neaten the edges of the hole by trimming any long 

threads. This makes a tidy edge, which is much 

easier to sew! Place your patch fabric inside the leg 

of the jeans and pin it in place. 

2

5cm

5c
m

3. Thread your needle, leaving a tail and tying a knot 

in the end. Use all six strands of embroidery thread. 

Blanket stitch around the edge of the hole. 

4

3 3

4. Once the patch has been stitched all the way 

around, add more decorative running stitches to 

reinforce the edges of your patch. Mark these with 

an erasable marker or chalk. It can help to use a 

ruler to draw them in.

Fix 
Project

138 139Keep The ‘Fix’ pile

Change 
ProjectOVER-DYE A STAIN

If you’ve got an item of clothing or a pillowslip with a stain that won’t budge, this project  
is for you. Don’t throw the item away, refresh it with a new natural colour every season!  
This project shows you how to make just one of the endless colours we can get from nature. 
Once you’ve tried this colour, experiment with others for a non-toxic colour revolution. 

This dye will work on any natural fibre fabric, like cotton T-shirts or cotton or linen 
pillowslips. Before starting, make sure the fabric you’re dyeing has been well washed.  
New fabric will need a couple of washes before it can absorb dye. This recipe will make 
enough dye for two to three T-shirts or pillowslips.

What to upcycle: Stained 
shirts or T-shirts, pillowslips, 
bedsheets

Difficulty rating: 
Easy

Time needed: 
2 days

What you’ll need
10-litre (2½ gallon) aluminium or 
stainless-steel pot 

A large bouquet of fresh 
eucalyptus or oak leaves  
(enough to fill your pot)

5–10 rusted nails or other rusted 
metal items

Spoon

Tongs

Ball of cotton string

Scissors

Natural fibre item to dye

153The ‘Change’ pile

HOW TO KEEP YOUR 
CLOTHES FOREVER
Leah Giblin
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Colouring book for adults and 
teens featuring popular male 
celebrities doing wholesome 
activities.
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COZY BOYFRIENDS
Lulu Delulu

Is there anything more relaxing than thinking about your internet 
boyfriend knitting? Enter Cozy Boyfriends, a delightful colouring 
adventure into the everyday world of your favourite male celebrity 
obsessions. Featuring dreamboat newcomers like Paul Mescal and 
Jonathan Bailey to classic charismatic heartthrobs like Adam Brody and 
Keanu Reeves, this colouring book invites you to indulge in the fantasy of 
these modern-day hunks as they go about their daily lives. Perfect for a 
peaceful escape on a lazy afternoon!

Includes:

•	 40 custom illustrations with bold lines for ease

•	 Portable page size 215mm x 215mm, perfect for boyfriends on the go!

•	 Single-sided pages to prevent show-through

•	 Calming designs for adults and teens

Lulu DeluluLulu Delulu

CUTE COLOURING BOOK OF CELEBRITY HEARTTHROBS



This gorgeous deck of affirmation cards continues Holly’s powerful 
message to find your joy through creativity, and offers those who feel 
stuck a practical way back to their imagination. 

Thoughtfully curated and featuring stunning full-colour artwork, these 
cards can be used as meditations, reflections or daily inspiration to 
nurture the creativity that lives within us all, each and every day. 

50 cards to inspire joy and 
creativity, based on Holly 
Ringland’s non-fiction book 
The House That Joy Built. 

GIFT
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Key points
•	 A beautiful gift for people who look to art and illustration for 

creative encouragement, self-exploration and mindfulness
•	 Holly connects with her audience wherever she goes, with lengthy 

signing queues and an avid and passionately supportive fan base 
There was so much love for the book that these cards as based on, 
among creatives of all kinds, not just aspiring writers

•	 We have sold over 10,000 sets of her previous Wildflower card 
deck in Australia alone

BUILD YOUR HOUSE OF JOY
Harper by Design 
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