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Gordon Ramsay's Maze
This is Gordon Ramsay's autobiography - the first time
he has told the full story of how he became the
world's most famous and infamous chef, how he
became the celebrated culinary talent and media
powerhouse that he is today. Gordon talks frankly
about: his tough childhood; his father's alcoholism
and violence and the effects on his relationships with
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his mother and siblings; his first career as a
footballer; how the whole family moved to Scotland
when he was signed by Glasgow Rangers at the age
of fifteen, and how he coped when his career was
over due to injury just three years later; his brother's
heroin addiction; Gordon's early career learning his
trade in Paris and London; how his career developed
from there; his time in Paris under Albert Roux and his
seven Michelin-starred restaurants; Gordon spills the
beans about life behind the kitchen door, and how a
restaurant kitchen is run in Anthony Bourdain-style;
and how he copes with the impact of fame on himself
and his family, his television career, the rapacious
tabloids, and his own drive for success.

Playing with Fire
Everyone thinks they know the real Gordon Ramsay:
rude, loud, pathologically driven, stubborn as hell. But
this is his real story

Ramsay 3 Star
NAMED ONE OF THE TEN BEST NONFICTION BOOKS
OF THE YEAR BY TIME The back must slave to feed
the belly. . . . In this urgent and unique book, chef
Michael Gibney uses twenty-four hours to animate the
intricate camaraderie and culinary choreography in an
upscale New York restaurant kitchen. Here readers
will find all the details, in rapid-fire succession, of
what it takes to deliver an exceptional plate of
food—the journey to excellence by way of exhaustion.
Told in second-person narrative, Sous Chef is an
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immersive, adrenaline-fueled run that offers a fly-onthe-wall perspective on the food service industry,
allowing readers to briefly inhabit the hidden world
behind the kitchen doors, in real time. This
exhilarating account provides regular diners and food
enthusiasts alike a detailed insider’s perspective,
while offering fledgling professional cooks an honest
picture of what the future holds, ultimately giving
voice to the hard work and dedication around which
chefs have built their careers. In a kitchen where the
highest standards are upheld and one misstep can
result in disaster, Sous Chef conjures a greater
appreciation for the thought, care, and focus that go
into creating memorable and delicious fare. With grit,
wit, and remarkable prose, Michael Gibney renders a
beautiful and raw account of this demanding and
sometimes overlooked profession, offering a nuanced
perspective on the craft and art of food and service.
Praise for Sous Chef “This is excellent
writing—excellent!—and it is thrilling to see a debut
author who has language and story and craft so well
in hand. Though I would never ask my staff to read
my own book, I would happily require them to read
Michael Gibney’s.”—Gabrielle Hamilton “[Michael]
Gibney has the soul of a poet and the stamina of a
stevedore. . . . Tender and profane, his book will leave
you with a permanent appreciation for all those
people who ‘desire to feed, to nourish, to dish out the
tasty bits of life.’”—The New York Times Book Review
“A terrific nuts-and-bolts account of the real business
of cooking as told from the trenches. No nonsense.
This is what it takes.”—Anthony Bourdain “A wild ride,
not unlike a roller coaster, and the reader experiences
all the drama, tension, exhilaration, exhaustion and
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relief that accompany cooking in an upscale
Manhattan restaurant.”—USA Today “Vibrantly
written.”—Entertainment Weekly “Sizzling . . . Such
culinary experience paired with linguistic panache is a
rarity.”—The Daily Beast “Reveals the high-adrenaline
dance behind your dinner.”—NPR From the Trade
Paperback edition.

Life, on the Line
Everyone thinks they know the real Gordon Ramsay:
rude, loud, pathologically driven, stubborn as hell For
the first time, Ramsay tells the full inside story of his
life and how he became the world's most famous and
infamous chef: his difficult childhood, his brother's
heroin addiction, his failed first career as a soccer
player, his fanatical pursuit of gastronomic perfection
and his TV persona—all of the things that made him
the celebrated culinary talent and media powerhouse
that he is today. In Roasting in Hell's Kitchen Ramsay
talks frankly about his tough and emotional childhood,
including his father's alcoholism and violence and
their effect on his relationships with his mother and
siblings. His rootless upbringing saw him moving from
house to house and town to town followed by the
authorities and debtors as his father lurched from one
failed job to another. He recounts his short-circuited
career as a soccer player, when he was signed by
Scotland's premier club at the age of fifteen but then,
just two years later, dropped out when injury dashed
his hopes. Ramsay searched for another vocation and,
much to his father's disgust, went into catering, which
his father felt was meant for “poofs.” He trained
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under some of the most famous and talented chefs in
Europe, working to exacting standards and under
extreme conditions that would sometimes erupt in
physical violence. But he thrived, with his exquisite
palate, incredible vision and relentless work ethic.
Dish by dish, restaurant by restaurant, he gradually
built a Michelin-starred empire. A candid, eye-opening
look into the extraordinary life and mind of an elite
and unique restaurateur and chef, Roasting in Hell's
Kitchen will change your perception not only of
Gordon Ramsay but of the world of cuisine.

Restaurant Man
Create chef-quality food without spending hours in
the kitchen -- these are the recipes and
straightforward tips you need to make good food fast.
With unlimited access to recipes, why does anyone
need another cookbook? Because not all recipes are
born equal. Not all of them have been created by a
global superstar chef who has built his reputation on
delivering the very best food -- whether that's the
ultimate fine dining experience at his 3 Michelin-star
Restaurant, Gordon Ramsay, or the perfectly crafted
burger from his Las Vegas burger joint. Over the
course of his stellar career, Gordon has learned every
trick in the trade to create dishes that taste fantastic
and that can be produced without fail during even the
busiest of days. Armed with that knowledge, he has
written an inspired collection of recipes for the timepressed home cook who doesn't want to compromise
on taste or flavor. The result is 100 tried and tested
recipes that you'll find yourself using time and again.
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All the recipes take 30 minutes or less and use readily
available ingredients that are transformed into
something special with Gordon's no-nonsense
approach to delicious food.

Humble Pie
'My rules are simple. Home cooking has to be easy. It
got to be fast. It's got to be delicious. If you think you
can't cook amazing food at home, think again. I'm
going to prove that however busy you are it's still
possible to cook stunning food. These are the only
recipes you'll ever need.' GORDON RAMSAY Gordon
Ramsay's Ultimate Home Cooking is a collection of
over 120 delicious new recipes that are infused with
Gordon's expertise and skill gleaned from his years in
professional kitchens. Divided into chapters to see
you through the whole day from weekday breakfasts
through to Saturday night dinners, the book is all
about the pleasure of cooking and sharing the very
best home-cooked food with family and friends. AS
SEEN ON CHANNEL 4

A Chef for All Seasons
Ramsay--super-fit chef, marathon runner, and highenergy television personality--has put together more
than 100 dishes for eating well and staying in the
peak of good health. Color photographs throughout.

Gordon Ramsay's Fast Food
In the beginning, I was penniless, broke, fucking
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nothing. I was slaving my guts out, working day and
night, and had a baby on the way. There had to be a
better way. Still, it would take years before there was
any significant change. Before, as they say, I had a
pot to piss in. This is the story of how that change
took place.

Gordon Ramsay Makes It Easy
As lead singer and songwriter of Twisted Sister, Dee
Snider became the poster boy for heavy metal, hair
bands, and the wild side of rock. Now, in his twisted
new memoir, he reveals the real stories behind the
crazy makeup, the big hair, and hits like "We're Not
Gonna Take It" and "I Wanna Rock." Filled with
entertaining anecdotes and candid confessions, Shut
Up and Give Me the Mic takes you through the good
times and bad with a heavy metal star who worked as
hard as he played, and who did it all for his wife, four
kids, and millions of fans.

Humble Pie
JAMES BEARD AWARD NOMINEE • NAMED ONE OF
THE TEN BEST BOOKS OF THE YEAR BY VOGUE • NEW
YORK TIMES BESTSELLER “One of the great culinary
stories of our time.”—Dwight Garner, The New York
Times It begins with a simple ritual: Every Saturday
afternoon, a boy who loves to cook walks to his
grandmother’s house and helps her prepare a roast
chicken for dinner. The grandmother is Swedish, a
retired domestic. The boy is Ethiopian and adopted,
and he will grow up to become the world-renowned
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chef Marcus Samuelsson. This book is his love letter
to food and family in all its manifestations. Yes, Chef
chronicles Samuelsson’s journey, from his
grandmother’s kitchen to his arrival in New York City,
where his outsize talent and ambition finally come
together at Aquavit, earning him a New York Times
three-star rating at the age of twenty-four. But
Samuelsson’s career of chasing flavors had only just
begun—in the intervening years, there have been
White House state dinners, career crises, reality show
triumphs, and, most important, the opening of Red
Rooster in Harlem. At Red Rooster, Samuelsson has
fulfilled his dream of creating a truly diverse,
multiracial dining room—a place where presidents rub
elbows with jazz musicians, aspiring artists, and bus
drivers. It is a place where an orphan from Ethiopia,
raised in Sweden, living in America, can feel at home.
Praise for Yes, Chef “Such an interesting life, told with
touching modesty and remarkable candor.”—Ruth
Reichl “Marcus Samuelsson has an incomparable
story, a quiet bravery, and a lyrical and discreetly
glittering style—in the kitchen and on the page. I liked
this book so very, very much.”—Gabrielle Hamilton
“Plenty of celebrity chefs have a compelling story to
tell, but none of them can top [this] one.”—The Wall
Street Journal “Elegantly written . . . Samuelsson has
the flavors of many countries in his blood.”—The
Boston Globe “Red Rooster’s arrival in Harlem
brought with it a chef who has reinvigorated and
reimagined what it means to be American. In his
famed dishes, and now in this memoir, Marcus
Samuelsson tells a story that reaches past racial and
national divides to the foundations of family, hope,
and downright good food.”—President Bill Clinton
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Gordon Ramsay’s Great British Pub Food
From one of England's most celebrated writers, a
funny and superbly observed novella about the Queen
of England and the subversive power of reading When
her corgis stray into a mobile library parked near
Buckingham Palace, the Queen feels duty-bound to
borrow a book. Discovering the joy of reading widely
(from J. R. Ackerley, Jean Genet, and Ivy ComptonBurnett to the classics) and intelligently, she finds
that her view of the world changes dramatically.
Abetted in her newfound obsession by Norman, a
young man from the royal kitchens, the Queen comes
to question the prescribed order of the world and
loses patience with the routines of her role as
monarch. Her new passion for reading initially alarms
the palace staff and soon leads to surprising and very
funny consequences for the country at large. With the
poignant and mischievous wit of The History Boys,
England's best loved author revels in the power of
literature to change even the most uncommon
reader's life.

Gordon’s Great Escape Southeast Asia:
100 of my favourite Southeast Asian
recipes
Everyone thinks they know the real Gordon Ramsay:
rude, loud, driven, stubborn. But this is his real story?
In this fast-paced, bite-sized edition of his bestselling
autobiography Ramsay tells the real story of how he
became the world?s most famous and infamous chef:
his difficult childhood, his brother?s heroin addiction,
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his failed first career as a footballer, his fanatical
pursuit of gastronomic perfection and his TV persona all the things that have made him the celebrated
culinary talent and media powerhouse that he is
today. Gordon talks frankly about: ? his tough
childhood: his father?s alcoholism and violence and
the effects on his relationships with his mother and
siblings ? his first career as a footballer: how the
whole family moved to Scotland when he was signed
by Glasgow Rangers at the age of fifteen, and how he
coped when his career was over due to injury just
three years later ? his brother?s heroin addiction. ?
Gordon?s early career: learning his trade in Paris

Gordon Ramsay's Just Desserts
The long-awaited autobiography of the archetypal
kitchen bad boy - Marco Pierre White When Marco
Pierre White's mother died when he was just six years
old, it transformed his life. Soon, his father was urging
him to earn his own keep and by sixteen he was
working in his first restaurant. White went on to learn
from some of the best chefs in the country, such as
Albert Roux, Raymond Blanc and Pierre Koffmann. He
survived the intense pressure of hundred-hour weeks
in the heat of the kitchen, developed his own style,
and then struck out on his own. At Harveys in
Wandsworth, which he opened in 1987, he developed
a reputation as a stunning cook and a rock 'n' roll sex
god of the kitchen. But he was also a man who might
throw you out of his restaurant, and his temper was
legendary, as younger chefs such as Gordon Ramsay
and Heston Blumenthal would find out when they
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worked for him. He eventually opened several more
restaurants, won every honour going and then
realised that it still wasn't enough. Here Marco takes
the reader right into the heat of the kitchen with a
sharp-edged wit and a sizzling pace that will fascinate
anyone brave enough to open the pages of this book
and enter his domain.

Gordon Ramsay
In his second in-depth foray into the world of
professional cooking, Michael Ruhlman journeys into
the heart of the profession. Observing the rigorous
Certified Master Chef exam at the Culinary Institute of
America, the most influential cooking school in the
country, Ruhlman enters the lives and kitchens of
rising star Michael Symon and renowned Thomas
Keller of the French Laundry. This fascinating book
will satisfy any reader's hunger for knowledge about
cooking and food, the secrets of successful chefs, at
what point cooking becomes an art form, and more.
Like Ruhlman's The Making of a Chef, this is an
instant classic in food writing-one of the fastest
growing and most popular subjects today.

The Soul of a Chef
By twenty-one, Jeff Henderson was making up to
$35,000 a week cooking and selling crack cocaine. By
twenty-four, he had been sentenced to nineteen and
a half years in prison on federal drug trafficking
charges. It was an all-too-familiar story for a young
man raised on the streets of South Central LA. But
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what happened next wasn't. Once inside prison, Jeff
Henderson worked his way up from dishwasher to
chief prison cook, and when he was released in 1996,
he had found his passion and his dream—he would
become a professional chef. Barely five years out of
federal prison, he was on his way to becoming an
executive chef, as well as being a sought-after public
speaker on human potential and a dedicated mentor
to at-risk youth. A window into the streets and the
fast-paced kitchens of world-renowned restaurants,
Cooked is a very human story with a powerful
message of commitment, redemption, and change.

Humble Pie
Not a sausage. That is what Gordon Ramsay had
when he started out as a chef, working 16-hour days,
6 days a week. When he was struggling to get his first
restaurant in the black, he didn't think he'd be famous
for a TV show about how to run profitable eateries, or
that he'd be head of a business empire. But he is and
he did. Here's how.

Where I Come From
Gordon Ramsay is the most exciting and high-profile
chef of today. His amazing talent, huge personality
and non-nonsense attitude have propelled him to the
top of his profession and won him legions of admirers
the world over. His television programmes such as
Ramsay's Kitchen Nightmares and The F Word attract
huge audiences; viewers just can't seem to get
enough of this driven, outspoken kitchen wizard. But
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what lies behind the man in the chef's whites and just
how did he manoeuvre himself into such a prominent
position in the culinary world? A multi-millionaire by
the time he was 30, Ramsay is as ambitious today as
he was when he was a teenager. At the age of 18, he
was a professional footballer playing for Glasgow
Rangers. An injury sent him from the football field to
the kitchen, where he well and truly made his mark.
He juggles 18-hour days in the kitchens of his various
restaurants with his television career and his role as
devoted father and husband -- and still finds time to
run marathons! This in-depth and affectionate book
traces the life of Gordon Ramsay from the council
estates of Glasgow and the picturesque countryside of
Stratford-upon-Avon to some of the finest and most
expensive restaurants in the world. It also examines
how he has overcome the allegations which
threatened to tear apart his world and the empire he
has worked so hard to build. Sometimes hilarious and
sometimes heart-breaking, it uncovers the secret
tragedies that helped to turn Ramsay into one of the
most successful men of his generation. An in-depth
and affectionate look at what lies behind the man in
the chef's whites and just how he manoeuvred himself
into such a prominent position in the culinary world.

Hugh Fearlessly Eats It All
The Uncommon Reader
“The best, funniest, most revealing inside look at the
restaurant biz since Anthony Bourdain’s Kitchen
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Confidential.” —Jay McInerney With a new foreword
by Mario Batali Joe Bastianich is unquestionably one
of the most successful restaurateurs in America—if
not the world. So how did a nice Italian boy from
Queens turn his passion for food and wine into an
empire? In Restaurant Man, Joe charts a remarkable
journey that first began in his parents’ neighborhood
eatery. Along the way, he shares fascinating stories
about his establishments and his superstar chef par
tners—his mother, Lidia Bastianich, and Mario Batali.
Ever since Anthony Bourdain whet literary palates
with Kitchen Confidential, restaurant memoirs have
been mainstays of the bestseller lists. Serving up
equal parts rock ’n’ roll and hard-ass business reality,
Restaurant Man is a compelling ragu-to-riches
chronicle that foodies, businessmen, and aspiring
restauranteurs alike will be hankering to read.

Three Star Chef
'If you think you can't eat as well at home as you do
in a restaurant - think again. I'm going to show you
how to cook stunning recipes from Bread Street
Kitchen at home.' GORDON RAMSAY From breakfast
to dinner and everything in between, this is a
collection of 100 fresh new recipes from Gordon
Ramsay and the award-winning team at Bread Street
Kitchen. Like the restaurant itself, the book is all
about relaxed and sociable eating, using fresh
ingredients, simple techniques all delivered with the
signature Gordon Ramsay stamp so that you know it's
going to be good. Recipes include Ricotta Hotcakes
with Honeycomb Butter - perfect for a weekend
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brunch, Sea Trout with Clams or a Crispy Duck Salad
for a weekday supper. For a weekend get together,
get things off to a good start with a Bread Street
Kitchen Rum Punch and Slow Roast Pork Belly with
Apple & Cinnamon Sauce, followed by Pineapple
Carpaccio with Coconut Sorbet or a super indulgent
Coconut Strawberry Trifle.

Gordon Ramsay Quick and Delicious
Gordon Ramsay's Healthy Appetite
The hardest word just got a little easierMarc Basset
has a reputation as a pitiless restaurant critic. When
he writes a devastating review of a particular
establishment, the chef commits suicide, roasting
himself in his own fan-assisted oven, with Basset's
review pasted on the door. Suddenly Basset is moved
to do something he has never done before: apologise.
After a series of virtuoso expressions of regret, word
of Basset's mollifying power spreads, and he is invited
to become Chief Apologist for the United Nations. His
job is to travel the globe in his own Gulfstream V
private jet, apologising for everything from
colonialism to exploitation and slavery. It is a role that
brings him fame, wealth and access to a lot of very
good chocolate. But in a world overdosing on
emotion, does Marc Basset really have the stomach to
be the sorriest man in history?

Gordon Ramsay’s Playing with Fire
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Presents a biography of celebrity chef Gordon
Ramsay. This book uncovers the secret tragedies that
turned Gordon Ramsay into one of the most driven,
successful and angry men in Britain. It talks about his
best-friend and protege's bizarre suicide, his decadelong battle to save his younger brother from heroin
addiction and crime, and more.

Gordon Ramsay's Passion for Seafood
Features new and classic recipes of appetizers,
entrees, and desserts from the Michelin star
restaurant, where food of different tastes is served in
small portions.

Shut Up and Give Me the Mic
America’s most prominent Latino chef shares the
story behind his food, his family, and his professional
journey Before Chef Aaron Sanchez rose to fame on
shows like MasterChef and Chopped, he was a
restless Mexican-American son, raised by a fiercely
determined and talented woman who was a
successful chef and restaurateur in her own
right—she is credited with bringing Mexican cuisine to
the New York City dining scene. In many ways,
Sanchez, who lost his father at a young age, was
destined to follow in his mother Zarela’s footsteps. He
spent nights as a child in his family’s dining room
surrounded by some of the most influential chefs and
restaurateurs in New York. At 16, needing direction,
he was sent by his mother to work for renowned chef
Paul Prudhomme in New Orleans. In this memoir,
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Sanchez delves into his formative years with
remarkable candor, injecting his story with adrenaline
and revealing how he fell in love with cooking and
started a career in the fast-paced culinary world.
Sanchez shares the invaluable lessons he learned
from his upbringing and his training—both inside and
outside the kitchen—and offers an intimate look into
the chaotic and untraditional life of a professional
chef and television personality. This memoir is
Sanchez’s highly personal account of a fatherless
Latino kid whose talent and passion took him to the
top of his profession.

32 Yolks
Getting right to the heart of why Gordon Ramsay is
such a celebrated chef, this book shows 50 of his
classic recipes presented as they would be in one of
his restaurants. It then shows the dishes presented in
a domestic situation with full recipes and step-by-step
instructions to recreate them yourself.

Gordon Ramsay
Before he earned his third Michelin star at his iconic
restaurant, Le Bernardin, the James Beard Award for
Outstanding Chef of the Year, became a regular guest
judge on Bravo's Top Chef, even before he knew how
to make a proper omelet, Eric Ripert was a young boy
in the South of France who felt that his world had
come to an end. At the age of five, his parents went
through a bitter divorce. Eric moved away with his
mother, whose new husband, Serge, quickly grew to
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resent Eric and seemed to delight in making him
miserable. The only place Eric felt at home was the
kitchen, where his mother tried to cheer him up with
lavish meals, and where his friend Jacques, a local
chef, introduced Eric to caviar, chocolate mousse, and
a future where his lifelong love of food could become
something he shared with other people. This memoir
is the story of a young chef coming of age, following
Eric's life from childhood through his early twenties,
where he finds his home in the brutal, exacting
kitchens of legendary chefs like Joel Robouchon

Sous Chef
Ramsay, a rugby player turned U.K. superchef, has
done a rare thing: he's created a chef's cookbook of
impeccable yet unfussy food that's truly
approachable.

Humble Pie
A ten-Michelin-star celebrity chef shares fifty classic
recipes that are complemented by both restaurantand detailed home-preparation instructions, with tips
on ingredients, technique, and presentation.

Cooked
Quick to cook, healthy to eat and versatile, seafood is
perfectly suited to Ramsay's unique style. Aimed at
home cooks he includes clear instructions on buying
and preparing, with an illustrated section on filleting,
skinning, trimming, marinading, cooking and freezing
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all kinds of fish.

Yes, Chef
Everyone thinks they know the real Gordon Ramsay:
rude, loud, driven, stubborn. But this is his real story

Gordon Ramsay's Ultimate Home Cooking
"One of America's great chefs" (Vogue) shares how
his drive to cook immaculate food won him
international renown-and fueled his miraculous
triumph over tongue cancer. In 2007, chef Grant
Achatz seemingly had it made. He had been named
one of the best new chefs in America by Food & Wine
in 2002, received the James Beard Foundation Rising
Star Chef of the Year Award in 2003, and in 2005 he
and Nick Kokonas opened the conceptually radical
restaurant Alinea, which was named Best Restaurant
in America by Gourmet magazine. Then, positioned
firmly in the world's culinary spotlight, Achatz was
diagnosed with stage IV squamous cell carcinomatongue cancer. The prognosis was grim, and doctors
agreed the only course of action was to remove the
cancerous tissue, which included his entire tongue.
Desperate to preserve his quality of life, Grant
undertook an alternative treatment of aggressive
chemotherapy and radiation. But the choice came at
a cost. Skin peeled from the inside of Grant's mouth
and throat, he rapidly lost weight, and most
alarmingly, he lost his sense of taste. Tapping into the
discipline, passion, and focus of being a chef, Grant
rarely missed a day of work. He trained his chefs to
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mimic his palate and learned how to cook with his
other senses. As Kokonas was able to attest: The food
was never better. Five months later, Grant was
declared cancer-free, and just a few months following,
he received the James Beard Foundation Outstanding
Chef in America Award. Life, on the Line tells the story
of a culinary trailblazer's love affair with cooking, but
it is also a book about survival, about nurturing
creativity, and about profound friendship. Already
much- anticipated by followers of progressive cuisine,
Grant and Nick's gripping narrative is filled with
stories from the world's most renowned kitchens-The
French Laundry, Charlie Trotter's, el Bulli- and sure to
expand the audience that made Alinea the numberone selling restaurant cookbook in America last year.
Watch a Video

Gordon Ramsay Bread Street Kitchen
Presents more than one hundred accessible recipes
that are organized in accordance with everyday needs
and special occasions, in a volume that places an
emphasis on fast preparation and features tips on
stocking a pantry.

The Devil in the Kitchen
Shows how you can eat great food at home, without
breaking the bank or spending hours in the kitchen.
This is a collection of dishes featuring flavour
combinations and uncomplicated cooking methods.
The recipes cater for every occasion - from breakfast
through to dinner, informal and formal, for friends and
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family, for grown-ups and kids.

Nash
The master chef shares his secrets for preparing great
desserts for every occasion, using step-by-step
instructions for teaching a wide variety of methods,
from roasting fruit to rolling classic cookies. Reprint.

The Apologist
In his outstanding new cookbook, Gordon Ramsay
teams up with Mark Sargeant to showcase the best of
British cooking. Packed full of sumptuous and hearty
traditional recipes, Gordon Ramsay's Great British Pub
Food is perfect for relaxed, homely and comforting
cooking.

Roasting in Hell's Kitchen
'It has been said that I will eat anything. That is, of
course, nonsense. A fried egg that still has a pool of
runny egg white clinging to the yolk is a definite nono. Still, I must admit that it was with some pride that
I read, in one review of my series A Cook on the Wild
Side, that I had been given the sobriquet "Hugh
Fearlessly Eatsitall"' For almost two decades Hugh has
been writing about food in all its guises. To some, his
concept of 'good eating' might seem a bit skewed he'd always bypass a McBurger in favour of a squirrel
sandwich, and make a detour for fresh road kill - but
to others he is a shining and shaggy beacon of good
sense in a food world gone mad. Armed with a broad
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mind, a quick wit and a ready appetite, Hugh covers
almost every area of global food culture, whether
singing the praises of offal; playing 'poisson roulette'
with the deadly fugu fish in Tokyo; analysing the teadunking qualities of some classic British biscuits; or
reminding us that a reindeer isn't just for Christmas,
but tasty all year round.

Cooking with Friends
Not a sausage. That is what Gordon Ramsay had
when he started out as a chef, working sixteen-hour
days, six days a week. When he was struggling to get
his first restaurant in the black, he didn't think he'd be
famous for a TV show about how to run profitable
eateries, or that he'd be head of a business empire.
But he is and he did. Here's how.

Gordon Brown
The first-ever book about Nash Grier, one of the
biggest digital superstars in the world. When he was
still in high school, Nash Grier had no idea his life was
about to change—forever. With the launch of the
popular Vine app came the beginning of Nash’s career
as a viral social media sensation. Now, in his official
biography, the twenty-one-year-old digital media
phenomenon shares never-before-told stories about
life behind the camera. From growing up as a regular
kid in North Carolina, to finding his calling as a top
social media tastemaker, to landing leading roles in
major feature films, to being a millennial ambassador
for top brands, to using his platform to promote
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change, to leaning on the love and support from his
fan base when the going gets tough, this is the story
of a how Nash found his voice—and how readers can
find their own.

Gordon Ramsay’s Full Story: The Two
Book Collection
On the second leg of his Great Escapes series, Gordon
Ramsay sets out to discover the flavours of Asia, on a
remarkable journey that leads him through Thailand,
Cambodia, Malaysia and Vietnam. 100 new recipes
are inspired by the tastes and experiences he
encounters along the way.
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