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Hardcover | $29.95
Health & Fitness
Artisan

Apr 2, 2019
Ctn Qty: 22
256 pages
6.00" x 8.00"

9781579658571

The New Rules of Pregnancy: What to Eat, Do, Think About, and Let Go Of While Your Body Is Making a
Baby

Adrienne L Simone, Jaqueline Worth, Danielle Claro

Picture this: a calm, chill pregnancy book with the magical soothing powers of a yoga class. That’s
the approach of The New Rules of Pregnancy. Here the experts guide you, the modern pregnant woman,
through all aspects of pregnant life in an easy-to-digest, compassionate, and motivating way. Instead of a
detailed week-by-week look at your baby’s development, it’s all about you, and how to help your pregnancy go
as smoothly as possible. It assumes an intelligent, busy reader (who, somewhere inside, is shouting, “Just tell
me what to do!”). Every aspect of pregnant life is covered—from the practical details (how to fly pregnant) to the
complex issues (“What makes it postpartum depression?”). The book also covers that critical “fourth
trimester”—“Nursing” and “How to Feel Like Yourself Again”—because once the baby is born, self-care typically
goes out the window, and you really need someone to have your back. Its strong point of view and expertise
come from gynecologist Adrienne Simone and obstetrician Jaqueline Worth—two renowned New York doctors
dedicated to bringing patients the safest, calmest, least invasive pregnancies possible. The book’s voice—
motivating, supportive, real—comes from Danielle Claro, coauthor of The New Health Rules.

Hardcover | $44.95
Cooking
Artisan

Apr 2, 2019
Ctn Qty: 10
304 pages
7.25" x 10.00"

9781579657987

The Newlywed Table: A Cookbook to Start Your Life Together

Maria Zizka

If cooking for someone is an act of love, then what better way for a newlywed couple to express their love than
to cook with each other? Author Maria Zizka offers 100 recipes for classic and modern recipes to build a young
couple’s cooking repertoire. Couples will not only learn to cook as a team while creating meals to nourish
themselves and friends and family but will master key culinary lessons in the process. Recipes such as Leek
and Goat Cheese Tart and Spring Vegetable Curry with Rice Noodles are easy weeknight dinners, Seafood
Stew with Saffron Broth and Whole Side of Salmon with Herb Sauce are made for entertaining, and One-Bowl
Brownies and Birthday Cake will become beloved desserts. Zizka teaches readers how to store food properly
and repurpose leftovers and explains topics newlywed couples will surely want to master: how to set up a
pantry, set a table, plan a dinner party, create a signature cocktail, and cook together for a lifetime.

Hardcover | $37.95
Cooking
Artisan

Mar 19, 2019
Ctn Qty: 20
256 pages
6.25" x 9.13" x 0.90"

9781579659066

The 100 Most Jewish Foods : A Highly Debatable List

Alana Newhouse

With contributions from Ruth Reichl, Éric Ripert, Joan Nathan, Michael Solomonov, Dan Barber,
Yotam Ottolenghi, Tom Colicchio, Maira Kalman, Melissa Clark, and many more!

Tablet’s list of the 100 most Jewish foods is not about the most popular Jewish foods, or the tastiest, or even
the most enduring. It’s a list of the most significant foods culturally and historically to the Jewish people,
explored deeply with essays, recipes, stories, and context. Some of the dishes are no longer cooked at home,
and some are not even dishes in the traditional sense (store-bought cereal and Stella D’oro cookies, for
example). The entire list is up for debate, which is what makes this book so much fun. Many of the foods are
delicious (such as babka and shakshuka). Others make us wonder how they’ve survived as long as they have
(such as unhatched chicken eggs and jellied calves’ feet). As expected, many Jewish (and now universal)
favorites like matzo balls, pickles, cheesecake, blintzes, and chopped liver make the list. The recipes are global
and represent all contingencies of the Jewish experience. Contributors include Ruth Reichl, Éric Ripert, Joan
Nathan, Michael Solomonov, Dan Barber, Gail Simmons, Yotam Ottolenghi, Tom Colicchio, Amanda Hesser
and Merrill Stubbs, Maira Kalman, Action Bronson, Daphne Merkin, Shalom Auslander, Dr. Ruth Westheimer,
and Phil Rosenthal, among many others. Presented in a gifty package, The 100 Most Jewish Foods is the
perfect book to dip into, quote from, cook from, and launch a spirited debate.

Hardcover | $37.95
Gardening
Artisan

Apr 2, 2019
Ctn Qty: 12
272 pages
8.00" x 9.25"

9781579657765

Decorating with Plants : What to Choose, Ways to Style, and How to Make Them Thrive

Baylor Chapman

Houseplants are more popular than ever before—especially with millennials, who are setting up their
homes for the first time and discovering that nothing can add energy, style, and that essential “lived-in-ness” to
their spaces better than a little bit of green. Whether it’s a statement-making fiddle-leaf fig or a tiny tabletop
succulent, a houseplant instantly elevates the look of your home. But where to begin?

In Decorating with Plants, Baylor Chapman walks readers through everything they need to know to bring
houseplants into their home. First, there’s Plant Care 101: from how to assess light conditions to tricks for
keeping your plants alive while on vacation, Chapman gives readers the simple, foundational info they need to
ensure their plants will thrive. Then she introduces us to 28 of her favorites—specimens that are tough as nails
but oh-so-stylish, from the eye-catching Rubber Tree to the delicate Cape Primrose. Finally, she guides readers
through the home room by room: Place an aromatic plant like jasmine or gardenia to your entry to establish
your home’s “signature scent.” Add a proper sense of scale to your living room with a ceiling-grazing palm.
Create a living centerpiece of jewel-toned succulents for a dining table arrangement that will last long after your
dinner party. From air purification to pest control, there’s no limit to what houseplants can do for your home—
and Decorating with Plants is here to show you how to add them to spaces big and small with style.Hardcover | $44.95

Design
Artisan

Jun 11, 2019
Ctn Qty: 4
192 pages
6.25" x 9.13"

9781579657895

The Boho Manifesto : An Insider's Guide to Postconventional Living

Julia Chaplin

The bohemian disruption has arrived. Microdosing psychedelics has become the new business learning tool,
spiritual ceremonies and ideas festivals are now coveted pastimes, and Burning Man is already a bigger
cultural touchstone than Woodstock. Written by boho-from-birth Julia Chaplin, The Boho Manifesto is here to
illuminate the revolution.

This finely detailed and richly illustrated handbook is the essential guide to what lies beyond the experience of
everyday conformity. You’ll learn how to quit the gym and go dancing instead and how to become a sex-positive
tantric unicorn. And, should you be ready, there’s advice on how to leave your cubicle behind and embrace the
life of a nomadic entrepreneur—or at least a nomad.
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Paperback | $26.00
Business & Economics
Artisan

May 14, 2019
Ctn Qty: 
162 pages
8.25" x 10.25"

9781579658625

Good Company (Issue 3) : The Money Issue
Good Company
Grace Bonney

Debuting last year in the wake of her continuing bestseller In the Company of Women, Grace Bonney’s Good
Company is the innovative and supportive journal for women and nonbinary creatives at every stage of life,
founded on the power of inclusivity, diversity, and celebrating the differences that unite. Its mission is to provide
motivation, inspiration, advice, and a vital sense of connection and community. Sharing everything from
overarching philosophy and pep talks to useful, targeted advice, the debut Community Issue brought together
diverse voices (including Tavi Gevinson, Cynthia Erivo, Julia Turshen, Emma Straub, Ashley C. Ford, and
Beejoli Shah) and experiences (from woodworkers, tattoo artists, bakers, mental health advocates, designers,
and more).

This third issue continues Good Company’s mission to provide an energetic and highly stimulating place to
connect, learn, grow, and work through the challenges that women across the spectrum experience in pursuing
their passions and dreams.

Paperback | $23.95
Cooking
Artisan

Mar 5, 2019
Ctn Qty: 40
320 pages
5.50" x 8.25" x 1.00"

9781579659004

Buttermilk Graffiti: A Chef's Journey to Discover America's New Melting-Pot Cuisine

Edward Lee

Named a Best Food Book of the Year by the Boston Globe, Smithsonian, BookRiot, and more.
 
Semifinalist, 2018 Goodreads Choice Awards

“Thoughtful, well researched, and truly moving. Shines a light on what it means to cook and eat American food,
in all its infinitely nuanced and ever-evolving glory.”
—Anthony Bourdain

American food is the story of mash-ups. Immigrants arrive, cultures collide, and out of the push-pull come
exciting new dishes and flavors. But for Edward Lee, who, like Anthony Bourdain or Gabrielle Hamilton, is as
much a writer as he is a chef, that first surprising bite is just the beginning. What about the people behind the
food? What about the traditions, the innovations, the memories?

A natural-born storyteller, Lee decided to hit the road and spent two years uncovering fascinating narratives
from every corner of the country. There’s a Cambodian couple in Lowell, Massachusetts, and their efforts to re-
create the flavors of their lost country. A Uyghur café in New York’s Brighton Beach serves a noodle soup that
seems so very familiar and yet so very exotic—one unexpected ingredient opens a window onto an entirely
unique culture. A beignet from Café du Monde in New Orleans, as potent as Proust’s madeleine, inspires a
narrative that tunnels through time, back to the first Creole cooks, then forward to a Korean rice-
flour hoedduckand a beignet dusted with matcha.

Sixteen adventures, sixteen vibrant new chapters in the great evolving story of American cuisine. And forty
recipes, created by Lee, that bring these new dishes into our own kitchens.

Hardcover | $17.95
Health & Fitness
Artisan

Mar 5, 2019
Ctn Qty: 60
96 pages
5.50" x 7.00" x 0.55"

9781579659028

Whole Beauty: Masks & Scrubs: Natural Beauty Recipes for Ultimate Self-Care
Whole Beauty
Shiva Rose

Enliven the body and tap into the full force of female energy with these natural recipes for total body
decadence, including Rose’s Lustrous Lakshmi hair mask, Revitalizing Body Scrub, and Nourishing Face Oil,
each made from everyday household ingredients.

Hardcover | $17.95
Body, Mind & Spirit
Artisan

Mar 5, 2019
Ctn Qty: 60
96 pages
5.50" x 7.00" x 0.55"

9781579659035

Whole Beauty: Meditation & Mindfulness: Rituals and Exercises for Everyday Self-Care
Whole Beauty
Shiva Rose

Slow down and create mindful moments using this self-care handbook that includes everything from guided
meditations to Ayurvedic practices like tongue scraping and self-massage.

Hardcover | $17.95
Health & Fitness
Artisan

Mar 5, 2019
Ctn Qty: 60
96 pages
5.50" x 7.00" x 0.55"

9781579659042

Whole Beauty: Essential Oils: Homemade Recipes for Clean Beauty and Household Care
Whole Beauty
Shiva Rose

Harness the power of essential oils through easy, nontoxic recipes for daily home use (dishwashing liquid and
a bleach alternative), beauty (toners and essential oil perfumes), and more.
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Hardcover | $17.95
Cooking
Artisan

Mar 5, 2019
Ctn Qty: 48
112 pages
5.50" x 7.00" x 0.50"

9781579658670

The Artisanal Kitchen: Perfect Homemade Ice Cream: The Best Make-It-Yourself Ice Creams, Sorbets,
Sundaes, and Other Desserts
The Artisanal Kitchen
Jeni Britton Bauer

Nothing beats delicious artisanal ice cream, and this bite-sized book is full of highly doable recipes that can be
made in a $50 home-cook-friendly ice cream machine. The craveable ice creams and frozen yogurts favorites
include strawberry, pistachio, and vanilla but also creative combinations like Farmstead Cheese and Guava
Jam Ice Cream and Wild Berry Lavender Ice Cream. Mix and match them into sundaes decked with crunchy
“gravels” (delicious crumbly toppings), syrups, and more to create an unforgettable sweets experience. From
Graham Cracker Ice Cream to Baked Rhubarb Frozen Yogurt to the One Night in Bangkok Sundae, these
recipes—adapted from Jeni Britton Bauer’s Jeni’s Splendid Ice Creams at Home and Jeni’s Splendid Ice Cream
Desserts—make up a must-have collection of decadent desserts.

Hardcover | $17.95
Cooking
Artisan

Mar 5, 2019
Ctn Qty: 48
112 pages
5.50" x 7.00" x 0.50"

9781579658687

The Artisanal Kitchen: Barbecue Rules: Lessons and Recipes for Superior Smoking and Grilling
The Artisanal Kitchen
Joe Carroll, Nick Fauchald

Great barbecue and grilled meats are at the heart of summer cooking, and in this book from barbecue expert
Joe Carroll, fire-cooked foods are approachable and downright delicious. With more than 30 mouthwatering
recipes and six informational essays in this handy book—adapted from Carroll’s Feeding the Fire—he proves
that you don’t need fancy equipment or long-held regional traditions to make succulent barbecue and grilled
meats at home. Barbecue Rules teaches the hows and whys of live-fire cooking: how to roast a pork loin (and
what cut to ask your butcher for), how to create low and slow heat, why quality meat matters, and how to make
the best sides to accompany the main event (the key is to keep it simple). With recipes for classics like Beef
Brisket and Pulled Pork Shoulder and more adventurous flavors like Sweet Tea–Brined Poussins and Lamb
Saddle Chops with Mint-Yogurt Sauce, there are recipes for every palate and outdoor occasion.
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