
Cookbooks 

June – Dec 2022



The 10:10 Diet Recipe Book 
Sarah Di Lorenzo 

June | Simon & Schuster | RRP $39.99 | TPB 

7 Nights of Slow Cooking 
Prep, plan, shop and save - and solve the daily 
dinner dilemma

Paulene Christie 

June | HarperCollins | RRP $27.99 | TPB

Featuring 150 
delicious recipes to 
help you lose weight 
and keep it off

The10:10 Diet 
Recipe Book is the 
ultimate companion 
to the 
successful The 10:10 
Diet which shows you 
how to lose 10 kilos in 
10 weeks the healthy 
way.

Never worry about what's for 
dinner again, and save your 
precious time - and money! -
with Paulene Christie and Slow 
Cooker Central.
With the power of inspiring 
meal plans, invaluable shopping 
lists, prep hacks and storage 
tips, and delicious recipes 
perfect for every occasion, 
putting dinner on the table 
every night of the week will be a 
breeze.



Donna Hay's bestselling classic Christmas Feasts and 
Treats - now fully revised and updated with many new 
recipes to make, enjoy and give away - will make your 
Christmas cooking and entertaining fabulously easy and 
delicious.

Donna Hay takes the stress out of Christmas cooking 
and entertaining with this must-have collection of over 
170 stunning yet simple festive recipes. Featuring all the 
nostalgic favourites and some fun twists on the classics, 
this is the only cookbook you need for the festive 
season.

Christmas
Feasts and Treats 
Donna Hay 

September  | HarperCollins | RRP $49.99 | HB 



Bowlful
Fresh and vibrant dishes of comfort from around Asia
Norman Musa

October | HarperCollins | RRP $49.99 | HB 

From crisp and zingy salads, to fresh and comforting rice 

bowls, and tangles of tasty noodles as well as plant-based 

bowls and stir fries, Bowlful will satisfy all your cravings, 

with 90 easy to follow recipes by Norman Musa. This book 

celebrates the fresh and diverse flavours of Asia distilled in 

deliciously simple bowl food.

From the bestselling author of Amazing Malaysian comes 

Bowlful: a celebration of the fresh and diverse flavours of 

Asia from Malaysia to Thailand, Indonesia, Vietnam, Laos, 

Cambodia and the Philippines with over 90 accessible and 

easy to follow recipes.

‘Norman’s knowledge and enthusiasm is fantastic 
and reflects in his incredible taste in food.’ Tom Kerridge



The Fast Five 
Donna Hay 

September  | HarperCollins | RRP $55 | HB 

The Fast Five is all about taking your favourite recipes and reimagining 
them in faster, more delicious ways.

All-time classics and old stand-bys - lasagne, pasta, tacos and more - are 
reinvented with midweek twists which focus on cutting down time and 
upgrading flavour. Weekly go-tos are given a new lease on life, as Donna 
takes tried-and-tested recipes and gives them a fresh new twist. For example, 
the weekly taco night moves from straight out-of-the-box ready-made to 
fresh and delicious fit-for-a-restaurant, with five flavourful variations made 
inclusive for all tastes and preferences. With fresh salsas and sides, a fully-
fledged feast comes fresh to the table in minutes.

Whether you're looking for ways to improve on your favourites or for a total 
kitchen refresh, The Fast Five will bring you new fast new fabulous flavour 
combinations - all done without ever straying from your repertoire of go-
tos. The Fast Five is the ultimate bible of fast, delicious recipes you need to 
know, made in ways you've never tried before.



Big Has HOME
Recipes from North London to North Cyprus 
Hasan Semay

November | HarperCollins | RRP $37.99 | HB

"This book is just about food. Nothing flashy, no expensive 
equipment and gizmos. It’s entirely about flavours and 
understanding. Food in its entirety is more than about filling your 
stomach; it’s about stories, history, and those shared moments." –
Hasan Semay

Grounded and honest (and a little bit sweary), Hasan Semay (a.ka. Big 
Has) is a bright and talented North-London based chef and YouTube 
presenter. Having dropped out of school and tried his hand at odd 
jobs from plumbing to security, Has was accepted onto the 
prestigious Jamie Oliver "15" programme in 2011 which unearthed a 
true passion and flair for cooking. HOME is his debut cookbook and a 
celebration of the dishes, the places and the people that have made 
him who he is today.
Fans of Hasan’s Instagram page and enormously popular YouTube 
series 'Sunday Sessions' will recognise his ability to make incredible 
restaurant-quality food available to the masses, teaching his viewers 
how to appreciate ingredients and understand cooking not through 
dull step-by-step methods but by connecting more intuitively with the 
process. In this debut cookbook, Has takes those principles to the 
next level talking you through the stages of lighting a BBQ and how to 
prepare a variety of dishes from small plates to Turkish Cypriot 
classics as well as meat and fish straight off the grill.



Whānaukai
Feel-good baking to share aroha and feed hungry tummies
Naomi Toilalo

November | HarperCollins NZ | RRP $50 | HB

You don't need fancy equipment or hard-to-find ingredients: 
baking should be a simple pleasure. This cheekily indulgent 
cookbook is bursting with bold flavours and sweet treats to make 
memories and celebrate life with the people you love.

Featuring breads, slices, biscuits, cakes and pastries, Whanaukai is 
a window into the whakapapa that made Naomi Toilalo a baker, 
where feeding people has been part of her life for as long as she 
can remember. 
From her South Otago farming roots to the manakitanga of Te 
Araroa marae and raising a household of four energetic 
daughters, kai brings together friends, family and neighbours.

Naomi Toilalo is known on Instagram as baking extraordinaire 
@whanaukai. In 2017 she was runner-up in TVNZ's Great Kiwi Bake 
Off, and since 2020 she has hosted The Giving Series, an online 
series where fans nominate deserving recipients of her delectable 
baking. Naomi also works for Maori Television as a presenter, 
actor and director, where she is able to channel her love for te reo 
Maori. She lives in Avondale, Tamaki Makaurau, with her husband 
Paul and their four daughters. She works in close collaboration 
with stylist and photographer Sarah Henderson.

Follow along: https://www.instagram.com/whanaukai/?hl=en

https://www.instagram.com/whanaukai/?hl=en


In this delectable antipasto platter of over 100 recipes, cooking techniques, and the 

tales behind Italy’s most famous dishes (some true, some not-so-true), Nadia will guide 

you through the process of creating the perfect pasta, from a bowl of naked noodles to 

a dish large and complex enough to draw tears from the gods. The book also features 

a colourful tour of Italy through stunning photographs and celebratory tales of the 

country’s rich culinary heritage, along with stories about Nadia’s own life and family. 

The Pasta Queen is a cookbook that will warm your heart, soothe your soul, and spice 

up your life.

Nadia is well loved on social media, and has over 2.1M followers on TikTok, 1.3M 

followers on Instagram, and 285K on YouTube. She’s known for her “just gorgeous” 

pasta dishes, accessibly recipes, and larger than life personality. Watch a few of her 

videos here to truly experience it all: https://www.instagram.com/the_pastaqueen/

Nadia is one of TikTok’s top chefs, and for good reason. Her family has been making 

pasta and wine in their own pasta factory since the early 19th century, and literally 

comes from the Macaroni family. She brings her love of authentic Italian food and 

cooking straight to her viewers. 

She’s a native Italian straight from Rome and currently lives in Florida. 

The Pasta Queen 
A Just Gorgeous Cookbook
Nadia Caterina Munno

November | HarperCollins | RRP $50 | HB

https://www.instagram.com/the_pastaqueen/

