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THE YOGA KITCHEN: 100 

EASY SUPERFOOD RECIPES 

BY MARLIEN WRIGHT (JACANA 

MEDIA, R338) 

A rather fascinating cookbook, The Yoga 

Kitchen is a “celebration of nourishing 

wholefoods” that will not only “boost 

your immune system, but enable you 

to reclaim the inherent power to heal 

yourself of diet-related issues, thus 

forging new healthy eating habits,” states 

author, Marlien. Packed with simple 

gluten-, grain- and dairy free recipes 

based on the age-old “food combining” 

principles, this kitchen invites you to treat 

your body better. 

2 
MY PORTUGUESE FEAST: 

RECIPES FROM THE HEART 

BY MIMI JARDIM (QUIVERTREE 

PUBLICATIONS, R393)   

A fête filled with nostalgia and delicious 

recipes for every day eating to weekend 

feasting and special occasions, all 

accompanied by Mimi’s wisdom, 

personal anecdotes and culinary advice. 

Pore over the pages, deliberating what to 

cook up – simply because the selection is 

so vast. From quick and easy choices like 

tuna skewers with butter bean sauce and 

corn nuggets to surprise-element dishes 

like our favourite, the peri-peri, port and 

fig ice cream – a must-try!

3 
BRASSERIE ZÉDEL: 

TRADITIONS AND RECIPES 

FROM A GRAND BRASSERIE BY 

A.A. GILL (QUADRILLE UK, R326)   

Brasserie Zédel, an opulent Parisian 

brasserie based in the heart of London, 

is a combination of cabaret hall and 

cocktail lounge, rounded off with the style 

of dining in an American bar. Renowned 

British writer and restaurant critic, A.A. 

Gill, executive chef Andrew Parkinson 

and photographer David Loftus have 

compiled a cookbook that pays homage 

to its very inspiration. Be transported to  

the bygone Art Deco period when left  

alone with this unique book in hand. 

COOKS
A ROUND-UP OF STOCKING FILLER READS FOR THE CULINARY SHELVES

BY HASMITA AMTHA   

BOOKS

TANYA BAKES BY TANYA BURR (PENGUIN RANDOM HOUSE UK, R393) 

After much success with her first book and chapter on baking, style- and beauty 

blogger Tanya Burr brings us Tanya Bakes. Tanya shares some of her best 

childhood memories of baking with her mom and nanny, along with recipes that 

are close to her heart and a few favourites from Mary Berry and Jamie Oliver, 

which she has mastered. From decadent cakes and loaves to cookies and 

indulgent puddings, this British baker will have you waking up with berries and 

mascarpone-filled, thick-cut French toast dipped in maple syrup on your mind, 

and tempt you into having a teatime treat when 3pm strikes. 

For the  

baker
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4 
DUCKSOUP COOKBOOK: THE 

WISDOM OF SIMPLE COOKING 

BY CLARE LATTIN AND TOM HILL 

(PENGUIN RANDOM HOUSE, R579)

Situated in London’s Soho, Ducksoup 

is a small restaurant that has found its 

place in the big city. Serving simple 

seasonally produced plates, Ducksoup 

has diners coming back for more on a 

regular basis. Now imparting that love 

and dedication through a cookbook, 

Clare and Tom aim to inspire home cooks 

with uncomplicated dishes sure to wow 

any dinner guest. We’re looking forward 

to trying out the orzo pasta, spicy tomato 

and feta dish on a hot summer’s night.  

5 
TERRY & GEORGE FEEDING 

FRIENDS: GREAT RECIPES TO 

COOK, EAT AND SHARE BY TERRY 

EDWARDS AND GEORGE CRAIG 

(HODDER & STOUGHTON LTD, R489) 

Whether you’re hosting a stag party, a 

braai with the boys or cooking for your 

girlfriend (or even Sunday lunch for her 

parents), invite Terry and George into your 

kitchen. From the “meat feast” dishes like 

venison burgers and king beef Wellington, 

Terry’s chocolate orange mousse with 

ginger snap crumble, to whiskey mince 

pies for Christmas, Terry and George 

have thought of foolproof dishes bound to 

make you the man of the moment.
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TOP 10 COOKERY TITLES

1. The Great South African 
Cookbook 

Edited by Libby Doyle et al
2. The Real Meal Revolution 

Prof. Tim Noakes et al
3. My Low Carb Kitchen 

Vickie de Beer

4. Super Food Family Classics
Jamie Oliver

5. My Low Carb Kombuis 
(Afrikaans)

Vickie de Beer

6. Corli Se Kombuis (Afrikaans)
Corli Botha

7. The Simple Secrets to Cooking 
Everything Better

Matt Preston

8. Plaaskos (Afrikaans) 
Arina du Plessis

9. My Portuguese Feast
Mimi Jardim 

10. Low Carb is Lekker (English)
Inè Reynierse 

 

For the 
health 

enthusiast

For the 
Mediterranean 

mama

For the 
traditionalist 

For the  
novice cook

For the  
bachelor

READ ALL ABOUT IT


