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Great books should honour content. 

We work with passionate authors with a single vision, 
and merge that with our skills in visual, typographical 
and editorial structures. 

We work in strong collaboration, which allows us to 
innovate and strengthen our content more than others. 
We constantly assess and rethink our structure and our 
process, always striving for excellence.

‘Changing the face of  
publishing in South Africa’
– Jenny Crwys williams
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Eat Ting
Lose Weight, Gain Health,  
Find Yourself

ANNA TRAPIDO

MPHO TSHUKUDU

This is not a diet book. Rather, Eat Ting 
will help readers fall in love with timeless 
African flavours while simultaneously 
improving their health. 

Dietician Mpho Tshukudu and food 
anthropologist Anna Trapido have combined 
forces to offer tips and tactics for healthy 
living that acknowledge how difficult it is to 
eat a healthful diet while also leading a busy 
modern life. The food solutions they outline 
here are based on the diverse, delicious and 
health-promoting realm of southern African 
ancestral foods. 

With over 60 recipes, from a breakfast 
of moreish sorghum flapjacks to a slow-
cooked comfort dinner of tšhotlho lamb 
casserole, this book has recipes to suit all 
palates and social situations. Pumpkin-leaf 
salads, tripe and trotters and granny’s classic 
tomato gravy all make an appearance too. 

224 pages
Hard cover
170 mm x 230 mm 
978-1-928209-55-3
World rights
R320

About the authors
Anna Trapido is a food anthropologist who has an MA from Cambridge University and a 
PhD from the University of the Witwatersrand. Not content to rest on her academic laurels, 
however, this self-described ‘greedy girl’ is also a trained chef and acclaimed author of the 
award-winning book Hunger for Freedom. Mpho Tshukudu is a registered dietician and a 
FirstLine Therapy practitioner, with further training in functional medicine. She has over 
12 years of experience in the public and private health services. In her private practice she 
focuses mainly on people with food allergies and sensitivities, gastro-intestinal health and 
inflammatory conditions such as arthritis and cardio-metabolic syndrome. 
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NATIONAL WINNER

HEALTH & 
NUTRITION 

FOR  
THE PUBLIC
GOURMAND WORLD  
COOKBOOK AWARDS

2016

This title is also available  
as an eBook
eISBN 978-1-928209-70-6
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My Low Carb 
Kitchen
VICKIE DE BEER

My Low-Carb Kitchen is an easy, accessible, 
step-by-step guide to living a low-carb 
lifestyle. It tells you which foods to eliminate, 
and include, to be healthy and full of energy. 

With over 50 mouthwatering recipes, 
weekly meal plans and shopping lists, you 
will be organised in no time. 

Learn how to make low-carb bolognaise, 
low-carb buns, slow-roasted pork, nachos, 
almond and yoghurt flapjacks and even a 
creamy low-carb cheesecake!

About the author
Vickie de Beer is a food writer and stylist with 13 years of experience in developing 
nutritional recipes. Her previous book with Quivertree Publications, The Low-Carb 
Solution for Diabetics (which she co-authored with paediatric dietician Kath Megaw), won 
the Sunday Times Cookbook of the Year award in 2015. Vickie is currently food editor 
for Rooi Rose magazine and has also won the Galliova Food Writer of the Year award 
three times. 

212 pages
Soft cover
210mm x 270mm
978-1-928209-51-5
World rights
R295

Also available in Afrikaans as: 

My Low Carb-Kombuis 
978-1-928209-53-9

Your 
action plan
Lose weight 

Fight inflammation
gain more energy

NATIONAL WINNER

FOOD 
WRITING
GOURMAND WORLD  
COOKBOOK AWARDS

2016

This title is also available  
as an eBook
eISBN 978-1-928209-73-7

Hierdie titel is ook beskikbaar 
as ‘n Afrikaanse eBook
eISBN 978-1-928209-74-4
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About the authors
A leading paediatric dietician, Kath Megaw has been solving children’s eating problems 
for 20 years. Regardless of their age, eating stage or issue, Kath has had a huge impact 
on countless young patients’ lives. Vickie de Beer is an award-winning writer and stylist 
with 13 years’ experience in developing nutritional recipes. Currently food editor for Rooi 
Rose, she has also contributed to Shape, Discovery, Bestmed and Baba & Kleuter magazines.

220 pages
Soft cover
205 mm x 265 mm 
978-0-992216-98-6
World rights, excluding Commonwealth, 
UK & US rights, sold to Pavilion
R335

COOK  
BOOK  

OF  
THE YEAR

SUNDAY TIMES 
COOKBOOK AWARDS

2015

The Low Carb 
Solution for 
Diabetics
Recipes for the whole family

VICKIE DE BEER 
KATH MEGAW

When working mother Vickie De Beer’s 
life changed forever, she and leading 
paediatric dietician Kath Megaw set about 
‘The Low-Carb Solution for Diabetics’ – 
and, in the process, developed an arsenal 
of the most effective systems and day-
to-day strategies for practically dealing 
with diabetes. Part emotive journey, part 
cookbook and part medical reference, 
and all bundled up in the care and love 
of devoted parents, The Low-Carb 
Solution for Diabetics is the fruit of their 
combined findings – at once personal and 
professional, and essential reading that 
effectively ‘closes the gap’ for families 
coping with diabetes.

Underpinned by the knowledge that time is 
one of today’s most precious commodities, 
Vickie’s meals are simple to shop for, 
effortless to prepare and, above all, packed 
with all the essential nutrients growing 
bodies and minds need for optimal health. 
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This title is also available  
as an eBook
eISBN 978-1-928209-40-9
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This title is also available  
as an eBook
eISBN 978-1-928209-16-4

About the authors:
A scientist, a nutritionist, and two chef-athletes – the crack team behind The Real Meal Revolution 
have walked (or in some cases run!) the hard yards through the gauntlets of nutritional science 
and self-experimentation. The revelatory stance and the mouthwatering recipes offered  
in this book are the result of their experience, combined with overwhelming scientific 
evidence.

The Real Meal 
Revolution
Changing the World, One Meal  
at a Time

PROF TIM NOAKES 
SALLY-ANN CREED 
DAVID GRIER 
JONNO PROUDFOOT

Part myth-busting scientific thriller, part 
mouthwatering cookbook, the goal of  
The Real Meal Revolution is to change your 
life by teaching you how to take charge  
of your weight and your health through 
the way you eat.

• More energy
• Less (or no) cravings
• No hunger
• Weight loss
• Improved health in every aspect
• Better blood glucose and insulin readings 
• Enhanced athletic performance
• Increased mental focus 
• Improved sleeping habits

300 pages
Soft cover
205mm x 260mm
978-0-9922062-7-7
South African rights only
R310

BOOK  
OF  

THE YEAR
NIELSEN BOOKSELLERS  

CHOICE AWARD

2014

Also available in Afrikaans as: 

Die Kos Revolusie 
978-0-992216-92-4
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Hierdie titel is ook beskikbaar 
as ‘n Afrikaanse eBook
eISBN 978-1-928209-31-7
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This title is also available  
as an eBook
eISBN 978-1-928209-39-3

About the team
A leading South African paediatric dietician, Kath Megaw has been solving children’s 
eating problems for 20 years. Her team on Real Food, Healthy, Happy Families consists 
of award-winning cookbook author and investigative journalist Daisy Jones (Star Fish) 
and highly respected cooks, Phillippa Cheifitz (Lazy Days) and Jane-Anne Hobbs 
(Scrumptious). Together these four mothers, professionals and food lovers have created a 
book that understands children – and their parents.

Real Food, Healthy, 
Happy Families
The Low Carb Solution  
for the Whole Family

KATH MEGAW

DAISY JONES

PHILLIPPA CHEIFITZ

In Real Food, Healthy, Happy Families, Kath 
Megaw offers a research-grounded yet easy-
to-grasp guide to what to feed children at 
the different stages of their development.

A long-term advocate of low-carb 
eating, her mission is to convert parents 
and children away from the processed, 
nutrient-poor foods that surround them 
in everyday life and to win them over to 
‘real’, natural food.

Marrying practicality with warmth, science 
with common sense and the experience of a 
healthcare professional with the intuition of 
a mother, Kath’s approach to how children 
should eat extends beyond the body-centred 
focus of nutrition. 

330 pages
Soft cover
205mm x 265mm
978-0-992216-99-3
World rights
R335

FINALIST

COOK  
BOOK  

OF  
THE YEAR

SUNDAY TIMES 
COOKBOOK AWARDS

2015

“When meals incorporate taste 
experiences, social interaction and 

emotional connections, along with high 
nutritional impact, the result is altogether 

healthier, happier, children.”
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About the Author
Tina Smith has been involved with the District Six Museum since its inception in 1994. In 
2006, she became head of exhibitions. Since then her work has grown into various creative 
inter-disciplinary platforms that involve reminiscence craft and design, heritage tourism, 
the publication of a number of books on District Six and the management of exhibitions.

About the Photographer
Jac de Villiers opened his photographic studio in the mid 1970s. His photographs have been 
published in various local and international magazines. He published Strandveldfood with 
Kobus van der Merwe in 2014 to huge acclaim followed by Craft Art in South Africa in 2015.

256 pages
Hard cover
270mm x 210mm
978-1-928209-65-2
World rights
R385

District Six  
Huis Kombuis
Food & Memory Cookbook

TINA SMITH 
PHOTOGRAPHS BY JAC DE VILLIERS

The District Six Huis Kombuis cookbook 
commemorates the rich fusion of food and 
cultural heritage in District Six through 
personal stories, recipes, historical images 
and craft work. 

The book is a culmination of memories 
and narrative. It weaves through the days of 
a typical week in District Six, focusing on 
traditional family recipes that were prepared 
with love and often limited resources. This 
is a visual celebration of the vibrancy and 
warmth of the community - who foraged, 
preserved, baked and cooked together.

Portraits of 23 former District Six residents, 
accompany recollections of lives lived in a 
significant time. Artifacts, food and anecdotes 
bring the spirit of District Six alive again.

NATIONAL WINNER

CULINARY 
TRAVEL

GOURMAND WORLD  
COOKBOOK AWARDS

2016
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This title is also available  
as an eBook
eISBN 978-1-928209-75-1
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About the author
Louise Gelderblom has been a member of Eat Your Words book club for the past 24 years, 
where great literary fiction, intimate conversation and good food rule. She is an artist 
specializing in ceramics by day, but a compulsive reader and a keen home cook the rest 
of the time. She lives in Cape Town in a house filled with cats and poodles and has two 
wonderful daughters, who are now –mercifully- grown up. 

L O U I S E  G E L D E R B L O M

THE BOOK CLUB COOKBOOK
Eat Your Words
The Book Club Cookbook

LOUISE GELDERBLOM  
PHOTOGRAPHS BY CRAIG FRASER

There are few things that compare to an 
afternoon curled up with a good book. It 
is even better if it is followed by a great 
meal shared with good friends. And the 
cherry on the top is when, at the end of 
the gathering, you have a fresh stack of 
books next to your bed to thrill you for the 
coming month. But probably the greatest 
scenario of all is when it was you who 
hosted book club and everything went 
smoothly: you did not kill yourself during 
the preparations for the evening and your 
guests liked your books and loved your 
food. I hope this book will help you 
towards that specific state of bliss. 

The idea for this collection of recipes 
started with the premise that not all 
readers are necessarily confident cooks. 
Neither are some social people who want 
to invite a group of friends or family over 
for a catch-up or special celebration. This 
book helps you prepare a great meal for 
your gathering with a bit of planning and 
without too much stress. For this reason 
the emphasis is on dishes that can be 
prepared and often completed before the 
guests arrive.
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160 pages
Flexibind
220mm x 230mm
978-1-928209-90-4
World rights
R320
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Johanne 14
by Hope Malau

REAL SOUTH AFRICAN FOOD

196 pages
Soft Cover with Large Flaps
190mm x 230mm
978-1-928209-68-3
World rights
R275

Johanne 14
Real South African Food

HOPE MALAU

Johanne 14 explores the secrets of simple, 
home-cooked meals in South Africa’s black 
townships. Told through the eyes of award-
winning food writer Hope Malau, the 
book features authentic, traditional dishes 
cooked with love, and acknowledges the 
ability of countless unsung kitchen heroes 
– the mothers, fathers, grandparents and 
siblings – to make culinary magic with 
often very little. It is a vital glimpse into 
South African township life; moreover, it is 
a celebration of culture, resilience, human 
spirit, community and family – through the 
shared meal.

About the Author
Chef Hope Malau grew up in Klerksdorp in the North West Province eating traditional Sotho 
food prepared by his dad, who worked in a mine kitchen. Instilled with a deep love for cooking 
from an early age, Hope went on to study at the Professional Cooking Academy in Rustenburg 
before garnering experience at various restaurants in Cape Town. Hope is currently the food 
editor for DRUM magazine and has also won the prestigious Galliova Food Writer of the Year 
for the past two consecutive years.
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340 pages
Hard cover
260mm x 200mm
978-1-928209-54-6
R450

www.thegreatsacookbook.co.za

The Great South 
African Cookbook
The food we love from 67 of our 
finest cooks, chefs, bakers and local 
food heroes

67* of South Africa’s finest cooks, chefs, 
gardeners, bakers, farmers, foragers and 
local food heroes let us into their homes – 
and their hearts – as they share the recipes 
they make for the people they love. Each 
recipe is accompanied by stunning original 
photography that captures the essence 
of our beautiful country. Featuring over 
130 recipes, from tried and true classics to 
contemporary fare, The Great South African 
Cookbook showcases the diversity and 
creativity of South Africa’s vibrant, unique 
food culture. 

* Nelson Mandela gave 67 years of his 
life to the struggle for human rights and 
social justice. The Great South African 
Cookbook will be released in conjunction 
with Mandela Day in July 2016, and The 
Nelson Mandela Foundation will receive 
all royalties from sales of the book to 
develop and support community food and 
agricultural projects that will improve the 
lives of those who are in need of food and 
who need to be freed from poverty. 

“Notable contributors include: Reuben Ri�el, Ina Paarman, Siba Mtongana,  
Dorah Sithole, Luke Dale-Roberts, Phillippa Chei�tz, Cass Abrahams,  

Kobus van der Merwe, Abigail Donnelly, David Higgs, Jan Braai, Anna Trapido,  
Jackie Cameron and Justine Drake, amongst others.
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This title is also available  
as an eBook
eISBN 978-1-928209-72-0
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Meat Manifesto
Proper And Delicious

ANDY FENNER 
PHOTOGRAPHS BY CRAIG FRASER 
WRITTEN BY TUDOR CARADOC-DAVIES

Meat Manifesto offers a practical and 
considered guide on how to choose meat, 
how to butcher it and how to cook it. Andy 
believes you can’t sell meat unless you know 
what to do with it and, in between personal 
food philosophies and agricultural insights, 
the book celebrates various cuts of meat, by 
introducing readers to them and offering 
delicious recipes best suited to each specific 
one. Andy smokes, grills and roasts his way 
through beef, pork, lamb, venison, poultry 
and even goat as recipes range from exotic 
(tongue, ears and offal) to basic (how to grill 
a pork chop). The book will explain how 
to make bacon at home but also why you 
should be eating grass-fed beef, as opposed 
to feedlot. It will show you how to butcher 
a chicken at home but also explain how to 
best cook it. It is meticulously researched 
but presented in an approachable way. The 
end goal is to walk people through various 
meat recipes, sure, but also to strengthen the 
reader’s relationship with their supply chain 
by asking

About the Author
Previously voted as one of Mail&Guardian’s top 300 Young South Africans, Andy Fenner has 
been featured in - or contributed for - TASTE Magazine, Men’s Health, House&Leisure, GQ, 
Garden and Home, Sunday Times, Cape Times, Gourmet Traveller and the inflight titles for Kulula, 
Mango, SAA and British Airways. He has been a judge for Eat Out magazine for two consecutive 
years and has worked as a brand consultant for various wine farms, chefs and restaurants. As 
owner of Frankie Fenner Meat Merchants, he is featured regularly in media as an authoritative 
voice on meat. This is his second book.

244 pages
Hardback, fabric spine
210mm x 260mm
978-1-928209-64-5
World rights
R550
Pub Date: May 2017

2017 RELEASE
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This title is also available  
as an eBook
eISBN 978-1-928209-76-8

My Portuguese Feast
Recipes from the Heart

MIMI JARDIM 
PHOTOGRAPHS BY CRAIG FRASER

My Portuguese Feast is filled with nostalgia 
and delicious recipes for the everyday to 
weekend feasting and special occasions, 
accompanied by Mimi’s wisdom, personal 
stories and culinary advice.

Packed with delicious dishes, you’ll find 
out how to make the best prego rolls, 
prawn rissoles, classic custard tarts and 
one of Mimi’s favourite childhood treats, 
chocolate salami. 

Recipes are also inspired by Mimi’s travels 
around the world and will provide many a 
culinary thrill. These include a very special 
Argentinian steak, a moreish Mozambican 
chicken curry and – in true Mimi style – 
several decadent desserts.

About the Author
Author, TV personality and home-cookery expert Mimi Jardim was born in Portugal 
and moved to South Africa when she was a child. Well-known in cookery circles and 
vastly experienced, Mimi has taught home economics at colleges and schools, run her 
own school of cookery and published four cookbooks, including the highly successful 
Cooking the Portuguese Way in South Africa. She has also travelled the world promoting 
the peri-peri flavours of Nando’s, South Africa’s iconic fast-food restaurant. Mimi lives 
in Johannesburg with her husband, Augusto, and has four children and one grandchild.

204 pages
Hard cover
260mm x 210mm
978-1-928209-59-1
World rights
R385

“A tribute to Mimi’s 50 years of cooking, 
teaching,  loving, exploring, sharing… 

with family and friends”

– Robbie Brozin, co-founder of Nando’s

NATIONAL WINNER

BEST 
FOREIGN-

INTERNATIONAL 
CUISINE

GOURMAND WORLD  
COOKBOOK AWARDS

2016
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Notable contributors include: Nigel Slater • Jamie Oliver • Nigella Lawson 
Gordon Ramsay • Michel Roux • Delia Smith • Rick Stein 

Antonio Carluccio • Yotam Ottolenghi • Tom Aikens

428 pages
Hard cover
200mm x 260mm
978-1-928209-67-6
150 recipes
100 contributors
215 original images
R575

The Really Quite 
Good British 
Cookbook 

What do you cook for the people you love? 
Asked this question, 100 of Britain’s food 
heroes have shared their most beloved recipes 
to make this extraordinary cookbook.  
 
Nigella Lawson divulges how to bake her 
Chocolate Guinness Cake and Rick Stein 
fries up Shrimp & Dill Fritters with Ouzo. 
Yotam Ottolenghi would serve Pea & 
Mint Croquettes, and for Jamie Oliver, his 
unrivalled Happy Fish Pie. These are just 
a few of the incredible recipes provided by 
the best and brightest on the British food 
scene, including names such as Raymond 
Blanc, Gordon Ramsay, Delia Smith, 
James Martin, Nigel Slater, Thomasina 
Miers, Mark Hix, Marco Pierre White, 
Jason Atherton, Claudia Roden and more.
Compiled by award-winning food editor 
and author William Sitwell, The Really 
Quite Good British Cookbook is keenly 
anticipated and a stunning object in its 
own right. Ultimately it is a celebration 
of the breadth, creativity and richness of 
Britain’s unique food culture.
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About the Author
Reuben Riffel is South Africa’s best-known and best-loved chef. After growing up in the 
less affluent suburb of Groendal, he made a name for himself in the restaurant kitchens 
of neighbouring, gourmet Franschhoek. Reuben opened restaurants  in Franschhoek, 
Robertson and Paternoster and has won several awards. In 2010 Reauben opened 
a signature restaurant at the exclusive One & Only resort in Cape Town, after hotel 
magnate Sol Kerzner courted him. In 2015 Reuben was chosen as one of the MasterChef 
judges and has become a South African favourite.

Reuben
at h�e

Reuben Riffel

246 pages
Soft cover
197mm x 255mm
978-1-928209-61-4
World rights
R345

REGIONAL WINNER

FOOD FOR 
THE FAMILY

GOURMAND WORLD  
COOKBOOK AWARDS

2016

Reuben at Home
Taking it Easy

REUBEN RIFFEL 
PHOTOGRAPHS BY CRAIG FRASER 
WRITTEN BY SAM WOOLIDGE

Reuben at Home offers readers a glimpse into 
the life and loves of Reuben Riffel when 
he’s not cooking in restaurant kitchens, 
running successful restaurants or appearing 
behind the TV cameras. 

This is a personal, honest account of how 
Reuben feels about food and the way in 
which he chooses to feed his family and 
friends in his own home. 

It is an unpretentious, accessible, heartfelt 
recipe book, filled with delicious wholesome 
food for the whole family. Recipes were 
inspired by his memories of happy family 
meals as well childhood-remembered 
flavour favourites.

Quivertree published the bestselling Reuben 
Cooks and Reuben Kook in 2008, followed by 
Reuben Cooks Local (2009) and Braai - Reuben 
on Fire (2013). 

This is Reuben’s fourth book.
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This title is also available  
as an eBook
eISBN 978-1-928209-78-2
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This title is also available  
as an eBook
eISBN 978-1-928209-79-9

Hierdie titel is ook beskikbaar 
as‘n Afrikaanse eBook
eISBN 978-1-928209-80-5

About the authors
Louis Jansen van Vuuren is an internationally renowned artist and writer, originally 
from South Africa, but now based in France. He has made a name for himself in both 
countries, primarily as a fine artist, but also as a writer. Louis has worked successfully 
in various mediums, and is also renowned as a designer and illustrator. Hardy Olivier 
worked for 20 years as a banker and now spends his time preparing culinary feasts for 
their guests at La Creuzette.

The Story of a House
Fables and feasts from La Creuzette

LOUIS JANSEN VAN VUUREN 
HARDY OLIVIER 
INTRODUCTION BY KATE TURKINGTON

It took 15 years for Louis Jansen van 
Vuuren and Hardy Olivier to fully restore 
the impressive Château de la Creuzette 
to her former glory. She now continues 
to rest in her shaded park, surrounded 
by centuries-old trees, and welcomes her 
expectant guests with open arms. 
 
Following on the authors’ highly successful 
first book, Festive France, this new book 
includes a wealth of culinary delights that 
emerged from the new summer kitchen at 
La Creuzette. 

Apart from almost 90 new recipes, which 
the authors have categorised according 
to five (yes, five!) seasons, there is an 
additional Crookbook in which the two 
hosts share their shortcut recipes and tips – 
easy ways to conjure up excellent food for 
unexpected guests when immediate action 
is needed. Here, every meal is transformed 
into a feast.
 
The Story of a House is not only two 
cookbooks in one, but also a richly adorned 
reading book that traces the history of a 
manor house and follows the story of its 
people. Come inside, the doors are open…

Book 1: 296 pages 
Book 2: 88 pages
Hard cover volume with a  
soft cover companion 
220 mm x 250 mm 
978-1-928209-46-1 
World rights
R600

Also available in Afrikaans as: 

Die Storie van ’n Huis 
978-1-928209-45-4
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About the authors
Kath Megaw, paediatric dietician, and Meg Faure, occupational therapist, are experienced 
professionals with vast clinical backgrounds in infant feeding and managing challenging 
babies. With seven books between them, including the best-selling Sense series, the authors 
are also experienced communicators and respected media personalities in the parenting arena. 
More importantly, they are two moms whose life’s work is helping parents on their journey 
to happy, healthy family mealtimes.

Weaning Sense
Real Food Made With Love

KATH MEGAW 
MEG FAURE

Offering a weaning solution from expert 
authors based on your baby’s sensory 
personality, Weaning Sense demystifies 
weaning and, using current research, gives 
you an easy to use, real food solution.

Grounded firmly in science and 
using simple and inspiring ingredient 
combinations with minimal equipment 
and quick preparation times, the authors 
introduce a revolutionary way to wean 
babies. Includes over 50 delicious foolproof 
recipes.
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271 pages 
Soft cover
170mm x 230mm
978-1-928209-84-3
World rights
R320
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This title is also available 
as an eBook
eISBN 978-1-928209-01-0

‘Living here is like no other 

place – the atmosphere, we  

know our neighbours, we help  

each other. You don’t find that 

everywhere. They can look after  

my children, you feel safe. It’s  
like an extended family.’

FAGMIEJA JANSEN

About the author
Photographer Craig Fraser’s impressive résumé includes work for Elle Decoration UK and 
France, Swedish Gourmet and Habitat and his own previous books: Stylish Living in South 
Africa, Home Cape Town, Feast, Lazy Days, Shack Chic and Mud Chic. His heart is deeply 
rooted in Africa. Equipped with a sensitive eye and an unfaltering lens, Craig is passionate 
about local design and culture.

Bo-Kaap Kitchen
Heritage Recipes and True Stories

CRAIG FRASER

Through personal stories, recipes, 
historical images and Craig Fraser’s 
beautiful visuals, Bo-Kaap Kitchen reveals 
the heart of the Cape Malay people, 
their history and identity, distinctive 
architecture and language. The warmth 
and character of the people shine through 
as they share their stories about cooking, 
family bonds and strong faith.

Residents of the Bo-Kaap are descendants 
of some of the first people to settle at the 
Cape, mostly descendants of slaves brought 
here from diverse places such as Ceylon, 
India, Indonesia, Java, Malaysia, North 
Africa, East Africa and Madagascar. Many 
of these slaves were sought after for their 
skilled labour and excellent craftsmanship.

A large part of the book is devoted to the 
significance of food, which is so central to 
this culture. Rites of passage, pilgrimages, 
prayers for newborns and the deceased, 
breaking the fast during Ramadan, 
engagements and weddings – all are 
celebrated with meals that are shared in 
this close-knit community.

272 pages
Hard cover
210mm x 265mm
978-0-9870284-6-4
World rights
R450
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This title is also available  
as an eBook
eISBN 978-1-928209-81-2

About the author
Celebrity chef Reuben Riffel began his career in the town in which he was born, 
Franschhoek. Since opening the first Reuben’s restaurant in 2004, he has scooped 
multiple top honours in the Eat Out Restaurant Awards, and opened three more branches 
of Reuben’s. He has also published three award-winning cookbooks: Reuben Cooks, 
which was judged the Best Chef ’s Cookbook in South Africa at the Gourmand World 
Cookbook Awards; Reuben Cooks Local; and Braai – Reuben on Fire.

Braai
Reuben on Fire

REUBEN RIFFEL

In Braai − Reuben on Fire, top chef Reuben 
Riffel challenges you to lift your braai 
game above the simple tanning of a chop 
and burning of boerie.

Delving into the business of naming rites, 
the politics of the braai, the logistics of 
the braai timeline and the importance 
of developing a relationship with your 
butcher, Reuben covers the basics before 
getting into the meat of the matter. 
Throughout the book, tips and tactics 
- and wine and beer food pairings - are 
dispersed liberally while braai myths are 
blown out of the water.

The dishes are unmistakably South African 
in flavour and feel. From new versions 
of standard South African ingredients to 
digging deep into the spectrum of what is 
possible on a braai, Braai − Reuben on Fire 
is a book for any braai fan keen to take 
their skills to the next level.

220 pages
Soft cover
197mm x 255mm
978-0-9870284-5-7
World rights
R390

2ND PLACE

COOK  
BOOK  

OF  
THE YEAR

SUNDAY TIMES 
COOKBOOK AWARDS

2014

C
O

O
K

IN
G



42 QUIVERTREE PUBLICATIONS

This title is also available  
as an eBook
eISBN 978-1-928209-10-2

About the author
Evan Faull spent five years cooking his way around the world. When he returned to 
South Africa his father, Tim Faull, a master baker, challenged Evan to give a couple of 
his newly developed artisan breads a try. Evan was immediately hooked and says baking 
quickly became an obsession, both for him and for the rest of his family.

Café Food at Home
EVAN FAULL

Café Food at Home is all about real, unfussy, 
make-at-home, delicious food.

Evan Faull, founder of the popular Knead 
bakery franchise, believes that cooking 
should be enjoyable, uncomplicated and 
fulfilling. His recipes consist of simple 
combinations of striking flavours, made 
from seasonal ingredients, easily found.

Evan devises a store cupboard of vibrant 
basics and builds classic café dishes  
around them. Creating straightforward, 
doable and delectable meals that look and 
taste amazing.

He also takes the mystery out of artisan 
baking with a practical, no-frills guide to 
the bread baking process. Designed for the 
novice baker, but with wow results!

165 pages
Soft cover
265mm X 220mm
978-0-9869813-3-3
World rights
R320
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About the authors
Nikki Werner and Brandon de Kock have been cooking, eating and travelling together for 
14 years. Through their work they’ve met a lot of chefs, eaten at a lot  of restaurants, done 
a lot of research and made a lot of notes. They’re aggregators  of good information. What it 
means is that while most cookbooks are about the author, this one is really about the person 
doing the cooking.

cook. better.
NIKKI WERNER  
BRANDON DE KOCK

This is not a cookbook. It’s a book about 
cooking. Think of it as cooking between 
the lines. Or what your mother should 
have told you.

Yes, there are recipes, but this book is 
about the journey, not the destination, 
so taking centre stage are the how’s and 
why’s behind everyday ingredients and 
techniques – when to use coarse or finely 
ground salt; best pairings for common 
garden herbs; extracting and building 
flavour; champion chopping techniques; 
how to cook a perfect fillet; spud’s lore, 
jackets and all...

Whereas lessons on technique are found 
mostly in hefty culinary bibles, this user-
friendly book is for everyone, anywhere 
along the cookery continuum. It is the 
‘ta-da’ moment for those who have been 
cooking, duty bound, for years, but didn’t 
show up for basics training.

300 pages
Hard cover
197mm x 255mm
978-0-992216-94-8
World rights
R350
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2014

This title is also available  
as an eBook
eISBN 978-1-928209-34-8
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For Good Times
Stylish Plans And Printables For 
Parties Every Month Of The Year

JULIE GALLAGHER

In Good Company, South Africa’s much-
loved party store brings you twelve party 
plans that will have you entertaining every 
month this year. Inspired ideas, do-able 
DIYs, keeping-it real recipes and “push 
print” stationery. Following in the footsteps 
of in good company’s daily blog posts, here 
is a book full of exactly what we love to do 
all day – sharing stylish design inspiration 
and décor ideas for parties. What’s more 
this book combines easy to execute craft 
activities, simple step-by-step recipes and 
“push print” stationery; all with a keen 
attention to doing-it-yourself. Focusing on 
real ways to host real life parties, right from 
the invitation to take-home treat. A book 
that not only takes the guesswork out of 
planning a party, but gives you delightful and 
original printable additions to download, to 
make a good start.

294 pages
Soft Cover
180mm x 230mm
978-0-9922062-0-8
World rights
R298

About the Author
Julie Gallagher has a passion for parties and strong creative streak only surpassed by her love of 
shopping and eye for beautiful things. “I love entertaining, but my friend’s are right when they 
say it is the planning and sourcing that I enjoy more than the actual party.” Julie is married to 
Liam and mom of two little girls, Zara and Bailey.

This title is also available  
as an eBook
eISBN 978-1-928209-18-8
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The Great Australian 
Cookbook
The food we love from 100 of our 
finest cooks, chefs, bakers and  
local heroes

Featuring 165 recipes, from tried and true 
Aussie classics to contemporary cuisine 
that reflect Australia’s ethnic diversity and 
fresh local produce, The Great Australian 
Cookbook is a celebration of local cuisine. 

One hundred of Australia’s finest cooks, 
chefs, bakers and local heroes let us into their 
homes and their hearts as they share their 
favourite recipes they make for the people 
they love. Each recipe is accompanied by 
stunning original photography, shot entirely 
on location, that captures the essence and 
nature of this beautiful country. 

With original cover artwork from acclaimed 
artist Reg Mombassa – a celebration of 
food, set to become a classic.

440 pages
Hard cover
260mm x 200mm
978-1-928209-38-6
South African rights
R495

“A publishing masterpiece!”
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This title is also available  
as an eBook
eISBN 978-1-928209-04-1

About the author
Sydda Essop spent years interviewing more than 70 cooks and healers (who ranged  in age  
from 23 to 96)  from across the cultural spectrum in South Africa’s remarkable Karoo region.  
A well-known local gender activist, she lives in Beaufort West.

256 pages
210mm x 265mm
Hard Cover
978-0-986981326
World rights
R450

BEST LOCAL

COOK  
BOOK  

IN  
SOUTH 
AFRICA

2012

MINISTERIAL  
AWARD  

FOR  
CULTURAL  

CONTRIBUTION

2012

Karoo Kitchen
Heritage Recipes and True Stories 
From the Heart of South Africa

SYDDA ESSOP

More than just a cookbook – Karoo Kitchen 
is an inspiring journey of discovery, 
celebrating the unique and diverse 
culinary traditions of the Karoo, as well 
as the varied heritage and resilience of the 
people who’ve made it their home.

•  Each interviewee shares their heartfelt 
story of personal challenges and triumphs, 
as well as precious family recipes.

•  Those interviewed hail from a diverse 
range of backgrounds, as they include 
descendants of the Khoisan and Xhosa 
people, the Dutch, British and French 
settlers, slaves from the East, Greeks, 
Portuguese, Indians, Jews and Somali’s.

•  Author Sydda Essop pays homage to this 
rich cultural interdependency without 
turning a blind eye to the politics, poverty 
and harsh climate that characterizes  
the region.

•  Recipes included run the foodie gamut 
from traditional tripe, venison, Karoo 
lamb and beer to curries, bread, sweets 
and simple yet wholesome suppers. 

•  Also included is a selection of classic 
Karoo herbal remedies.

Hierdie titel is ook beskikbaar 
as ‘n Afrikaanse eBook
eISBN 978-1-928209-05-8
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About the author
Phillippa Cheifitz is a well-known South African author and food writer. She currently 
contributes to Woolworths TASTE magazine. She has won many awards, both for her 
magazine features and her cookbooks. Her cookbook South Africa Eats received superlative 
reviews. She also edited and co-authored Woolworths TASTE The Cookbook, which has been  
a great success, and developed the recipes for Real Food, Healthy Happy Families, published 
in 2015.

208 pages
Hard cover
197mm x 255mm
978-0-9870284-2-6
World rights
R345

BEST LOCAL

COOK  
BOOK  

IN  
THE WORLD
GOURMAND WORLD  
COOKBOOK AWARDS

2009

Lazy Days
Easy Summer Cooking

PHILLIPPA CHEIFITZ

Lazy Days puts you in the summer holiday 
spirit, taking you up the West Coast, 
where well-known local food writer 
Phillippa Cheifitz uses local produce to 
create mouth-watering, easy recipes.

• Summer – a season of holidays
• White silky sands
• Hot sun, cold ocean
• Long lazy spells under shady umbrellas
• Short siestas; sunset strolls along the sea
• Picnics and barbecues
• Afternoon teas and sundowners
• Long and lazy dinners

This title is also available  
as an eBook
eISBN 978-1-928209-02-7
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This title is also available  
as an eBook
eISBN 978-1-928209-32-4

About the author
As a MasterChef South Africa judge, veteran food columnist and one of South Africa’s most 
recognisable celebrity chefs, Pete Goffe-Wood earned his stripes in some of the best restaurants 
in the country and abroad. Add to that his role as a Y-chromosome culinary evangelist with his 
Kitchen Cowboy cooking classes for men, and Pete has emerged as an invaluable gastronomic 
guru for South African foodies. You can now also join the Weber Grill Academy with Pete 
and his Kitchen Cowboys team for a no-nonsense, hands-down, butt-kicking, loin-girding, 
lip-smacking, all-singing, all-dancing, white-knuckle Weber grilling experience.

A Life Digested
Recipes & stories from a man who 
lives to eat

PETE GOFFE-WOOD

A Life Digested charts a path through  
Pete Goffe-Wood’s culinary experiences  
– from his early, amorous endeavours to 
his take on tricky customers, picky eaters 
and the top restaurants he has run, worked 
in and dined at over the years.

Each chapter is driven by stories he has 
written that revolve around what Pete 
finds most important as a cook.

“Each chapter is driven by 
stories, so rather than the typical 

anthology of starters, main courses 
and desserts, it needs to be read 

and savoured  
– just as you would his food.”

– Sunday Times

196 pages 
Hard cover
197mm x 255mm
978-0-992216-97-9
World rights
R375
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About the authors
Bernadette le Roux is a food stylist and writer. She is currently the editor of Condé 
Nast House & Garden Gourmet. Residing in Cape Town, she is part owner of Café Roux 
in Noordhoek. Marianne Palmer is a self-taught cook with a wide-ranging culinary 
repertoire who has presented lectures, workshops and seminars on food.

Prickly Pears  
& Pomegranates
Local, Organic and Seasonal Food 
From the Plains of Camdeboo

BERNADETTE LE ROUX 
MARIANNE PALMER

For over a century, the Palmer family 
has lived on the farm Cranemere in the 
middle of the expansive Great Karoo. 
On Cranemere, the need to cook in 
accordance with the seasons has shaped 
a culinary tradition in which the art of 
creative improvisation is paramount, and 
each generation of Palmer women has 
brought unique elements and influences to 
today’s Karoo flavours.

The recipes in Prickly Pears & Pomegranates 
have been garnered from five generations 
of women in the Palmer family, with 
the result that there is something for 
everyone in this book, from the exotic to 
the familiar. Find comfort in dishes like 
guinea fowl pie, indulge in the nostalgia 
of a farm style pot-roasted chicken, and 
take pleasure in the vibrant colour of a 
dessert of crushed pomegranate seeds with 
rose-water. Prickly Pears & Pomegranates is  
a book about food as it should be: seasonal, 
simplified and full of flavour.

224 pages
Hard cover
255mm x 197mm
978-0-9802651-4-9
World rights
R345

BEST LOCAL

COOK  
BOOK  

IN  
THE WORLD
GOURMAND WORLD  
COOKBOOK AWARDS

2009

BEST LOCAL

CUISINE  
BOOK  

IN  
SOUTH AFRICA

GOURMAND WORLD  
COOKBOOK AWARDS

2008

This title is also available  
as an eBook
eISBN 978-1-928209-06-5

Hierdie titel is ook beskikbaar 
as ‘n Afrikaanse eBook
eISBN 978-1-928209-07-2
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This title is also available  
as an eBook
eISBN 978-1-928209-19-5

Reuben Cooks
Food is Time Travel

REUBEN RIFFEL

Flavours, tastes, smells and textures 
have the power to transport you to your 
childhood, to make you feel the way 
you did when you first tasted a peach, 
an orange or a caramelised onion and 
blue cheese tart. Food and emotion are 
inextricably interlinked, and nowhere is 
this more evident than in the recipes to be 
found in Reuben Cooks.

256 pages 
Hard cover 
233mm x 250mm 
978-0-9802651-5-6 
World rights
R410

BEST 
CHEF BOOK  

IN  
SOUTH AFRICA

GOURMAND WORLD  
COOKBOOK AWARDS

2008

About the author
Celebrity chef Reuben Riffel began his career in the town in which he was born, 
Franschhoek. Since opening the first Reuben’s restaurant in 2004, he has scooped 
multiple top honours in the Eat Out Restaurant Awards, and opened three more branches 
of Reuben’s. He has also published three award-winning cookbooks: Reuben Cooks, 
which was judged the Best Chef ’s Cookbook in South Africa at the Gourmand World 
Cookbook Awards; Reuben Cooks Local; and Braai – Reuben on Fire.

Also available in Afrikaans as: 

Reuben Kook 
978-0-980265170

Hierdie titel is ook beskikbaar 
as ‘n Afrikaanse eBook
eISBN 978-1-928209-83-6
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About the author
Daisy Jones is a journalist and home cook who has written extensively on food, decor, 
politics and travel. Her career as a journalist began in Johannesburg, where she covered 
the Truth and Reconciliation Commission and wrote for Business Day. She has a degree 
in fine art and has lived in Delhi, where her passion for food was truly ignited. Daisy also 
wrote Real Food, Healthy Happy Families.

Star Fish
Top 10 Sustainable Fish

DAISY JONES

In this surprisingly funny and surprisingly 
fascinating read, author Daisy Jones takes 
you on an epic road trip to meet the 
farmers, conservationists, fishermen and 
scientists who will protect the top ten 
sustainable fish in the years to come. 

The chapters on each fish, and the paintings 
and illustrations that accompany them, 
will secure the top ten in your memory.

The recipes at the end of each chapter, 
gorgeously photographed by Craig Fraser, 
will tempt those of us in the habit of 
opting for white line fish and prawns to 
try something meatier (yellowtail), oilier 
(sardines) or slurpier (mussels). A chart 
at the end of the book provides green 
alternatives to orange- and red-listed fish 
– both local and overseas varieties.

332 pages
Soft cover
225mm x 270mm
978-0-992216-95-5
World rights
R350

COOK  
BOOK  

OF  
THE YEAR

SUNDAY TIMES 
COOKBOOK AWARDS

2014

SASSI   
TRAILBLAZER 
MEDIA AWARD

2015

This title is also available  
as an eBook
eISBN 978-1-928209-37-9
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About the author
Fondly known to locals as the Queen of Tarts, Tina Bester studied graphic design  
at Stellenbosch University. She worked as a designer and stylist for various magazines – 
including Fairlady and Cosmopolitan – for years before opening her fabulous and quirky 
cafe, Queen of Tarts, in Observatory, Cape Town.

THE TINA BESTER COLLECTION

Comfort 
152 pages
Soft cover
210mm x 210mm
978-0-9814287-6-5
Foreign Language rights available
R185

Jampacked
164 pages
Soft cover
210mm x 210mm
978-0-9870284-4-0
World rights
R225

Tarts
160 pages
Soft cover
210mm x 210mm
978-0-9870284-3-3
World rights
R185

This title is also available  
as an eBook
eISBN 978-1-928209-12-6

This title is also available  
as an eBook
eISBN 978-1-928209-15-7

This title is also available  
as an eBook
ISBN 978-0-9922062-8-4
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About the authors
Alicia Wilkinson is the daughter of Lesley Faull founder of the Silwood School of 
Cookery. After completing a course at the Cordon Bleu in London, she returned to 
South Africa to become the first recipient of the Silwood Cordon Bleu Certificate. Her 
daughter and co-author Carianne represents the third generation of women from the 
Wilkinson family to make the Silwood School of Cookery their lives’ work.

A Year At Silwood
Recipes From South Africa’s First 
Cookery School

ALICIA & CARIANNE WILKINSON

Combining outstanding recipes with an  
account of the history, character and 
heritage of the Silwood School of Cookery, 
A Year at Silwood weaves a memorable old 
Cape story.

The cooking at Silwood is based on 
the French classical style. There is an 
understanding that the French have total 
respect for food, that dishes should be real 
and natural, and that fruit and vegetables 
should be served fresh, when they are in 
season, and cooked simply and properly.

The Silwood School of Cookery is South 
Africa’s oldest cookery school, boasting 
student achievement unmatched by any 
cookery school in the country. Silwood has, 
over the past 49 years, earned itself a world-
class reputation. Graduates can be found 
in top kitchens around the world, from 
Heston Blumenthal’s The Fat Duck and 
Dinner restaurants to Jamie Oliver’s Fifteen, 
Raymond Blanc’s Le Manoir and Gordon 
Ramsay’s numerous establishments.

“…A Year At Silwood is a 
keepsake and utterly covetable.”

– House & Leisure

284 pages
Hard cover
197mm X 255mm
978-0-9922062-9-1
World rights
R450

This title is also available  
as an eBook
eISBN 978-1-928209-33-1
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About the Author
The restoration of her family’s historical homestead would inform Nini Bairnsfather 
Cloete’s deep appreciation for indigenous architecture, interiors and gardens. As the author 
of Remarkable Gardens of South Africa (Quivertree), she scoured the land for the country’s 
most extraordinary horticultural gems. This highly anticipated Remarkable Heritage Houses 
of South Africa, sees her once again taking to the country’s vast and varied landscapes, this 
time in search of its remarkable architectural riches.

274 pages
Hard cover
290mm x 280mm
978-1-928209-62-1
World rights
R600

Remarkable  
Heritage Houses  
of South Africa
NINI BAIRNSFATHER CLOETE 
PHOTOGRAPHS BY CRAIG FRASER

From a grand sandstone mansion rescued 
from dilapidation in the scrubby Free State 
veld, to a romantic Arts & Crafts style 
double-storey that presides over a halfacre 
of prime real estate in the high Berea 
suburb of Durban, Remarkable Heritage 
Houses of South Africa provides a privileged 
glimpse inside 20 of the country’s most 
distinguished, remarkable and treasured 
private residences.

Predominantly constructed no later than 
the mid 1950s and chosen for the singular 
legacy each keeps alive, these are homes 
that blend architectural integrity with an 
uncanny sense of place. Some more ‘historic’ 
than others, they have been sensitively 
rescued or meticulously preserved, or simply 
kept current with custodianship that has at 
all times respected their unique pedigree. 
Strikingly captured by distinguished 
photographer, Craig Fraser, they cover the 
full gamut of locations, architectural genres 
and interior decorating styles, yet have all 
been skilfully adapted to meet the demands 
of modern living.

“Nini’s writing is beautifully  
evocative and detailed and  

Craig Fraser’s pictures make  
the houses sing.” 

– Hatta Byng, Editor, Condé Nast 
House & Garden (UK)
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This title is also available  
as an eBook
eISBN 978-1-928209-77-5
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About the author
Photographer Craig Fraser’s impressive résumé includes work for Elle Decoration UK and 
France, Swedish Gourmet and Habitat and his own previous books: Stylish Living in South 
Africa, Home Cape Town, Feast, Lazy Days, Shack Chic and Mud Chic. His heart is deeply 
rooted in Africa. Equipped with a sensitive eye and an unfaltering lens, Craig is passionate 
about local design and culture.

236 pages
Hard cover
185mm x 310mm
978-0-9802651-2-5
World rights
R250

FINALIST IN 
THE PRESTIGIOUS 

SOUTH   
COMPETITION

2009

Africanismo
Interior Inspiration from  
Southern Africa

CRAIG FRASER

When it comes to design, Africa is 
sustainable. African design will always 
bring passion and warmth to a place. It 
will always reflect the joy of the hand-
crafted, the colourful, the natural.

It will always inspire.

Africanismo celebrates the creativity and 
ingenious resourcefulness born out of a 
continent that is both beautiful and harsh. 
It embraces the spirit and soul of all who 
live in southern Africa and the inspiration 
they provide one another daily. And it 
rejoices in the extraordinary places that 
people call home – even if, as in the case 
of safari lodges, it’s for just a few nights.

Southern Africa offers a wonderful mix of 
cultural influences. The resulting dwellings 
are individual, distinctive and charismatic.
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This title is also available  
as an eBook
eISBN 978-1-928209-85-0
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This title is also available  
as an eBook
ISBN 978-1-928209-82-9

About the author
Marijke Honig studied botany at UCT, worked at the Kirstenbosch botanical gardens, 
and has for the last 15 years been designing and planting indigenous landscapes. Marijke 
is recognised for her ability to create indigenous landscapes with an underlying harmony, 
reflecting her in-depth knowledge of plants and love for texture.

Indigenous  
Plant Palettes
An Essential Guide to Plant Selection

MARIJKE HONIG

At last: a South African how-to book with 
everything you need to know to create a 
dream indigenous garden. Accomplished 
landscape designer and botanist Marijke 
Honig puts forward the fundamentals in 
this comprehensive reference that is at once 
inspirational, practical and easy to use.

This book is all about choosing the right 
plants for a particular space and purpose 
in your garden. Marijke shares her vast 
bank of knowledge and experience to  
help you assess the conditions in your 
garden, select the perfect plants and grow 
them successfully.

Indigenous Plant Palettes is divided into three 
clear, superbly illustrated sections, which 
together provide all the information you 
need to plan and plant a flourishing garden 
entirely suited to its setting and climate.

“… a beautiful celebration  
of SA’s unique flora.”

– Landscape Design & Garden

320 pages
Hard cover
230mm x 285mm
978-0-992216-91-7
World rights
R495
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“A magnificent celebration of the contemporary wineries of the Western Cape, this 
must-buy portrays the wine estates in all their autumnal glory.”

– Classic Feel

About the author
Photographer Craig Fraser’s impressive résumé includes work for Elle Decoration UK and 
France, Swedish Gourmet and Habitat and his own previous books: Stylish Living in South 
Africa, Home Cape Town, Feast, Lazy Days, Shack Chic and Mud Chic. Hugh Fraser was 
born in Johannesburg and trained as an architect. Aided by a fascination with travelling, 
he was inspired to record the built environment on film.

Modern Wineries  
of South Africa
CRAIG FRASER 
HUGH FRASER

This book presents a fascinating array  
of wineries, focusing primarily on their 
architectural approach, photographed 
against the awe-inspiring backdrop  
of the Winelands of the Western Cape  
in South Africa.

In 2002 there were 202 wineries in 
South Africa. By 2010, the number had 
grown to 585 farms producing wine. 
The industry continues to thrive. Wine-
making techniques change, technology 
evolves and with the introduction of new 
capital into this industry, people are doing 
everything they can to capture a niche in 
a highly competitive market. South Africa 
is part of the new world of wine, and the 
wineries presented in this book represent 
the evolution of the industry and the 
way it strives, through architecture and 
philosophy, to appeal to a sophisticated 
wine-drinking market.

210 pages
Hard cover
280mm x 290mm
978-0-9814287-9-6
World rights
R495

This title is also available  
as an eBook
eISBN 978-1-928209-86-7
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About the author
Inspired by the restoration of her family’s historical homestead and gardens, Nini  
Bairnsfather Cloete’s interest in horticulture grew from there, culminating in the writing 
of special interest travel itineraries based on horticulture and architecture for an exclusive 
international market. She lives in the Winelands near Stellenbosch.

Remarkable 
Gardens of South 
Africa
NINI BAIRNSFATHER CLOETE

Featuring sumptuous photographs and 
engaging text, this book combines history 
and horticulture to take the reader on a 
fascinating journey through 20 of the most 
magical private gardens in the country.

•  A multifaceted kaleidoscope of 
gardens is featured, from those that are 
carefully and formally landscaped to 
those left to their own free-spirited and 
natural devices.

•  The gardens are located in diverse 
regions and climates. These range from 
the majesty of the Cape Floral Kingdom 
to the Little Karoo, the Drakensberg 
mountains and KwaZulu-Natal. 

•  Conversations with the gardens’ owners 
illuminate their histories, with the 
trials, tribulations and triumphs of their 
personal journeys shedding light on the 
creation of each garden. 

•  Landscape elements featured in the 
book include water gardens, sculpture 
gardens, parterres, herb and vegetable 
gardens and farm gardens. 

“Quivertree Publications have produced a 
remarkable book about diverse and unusual 

South African gardens.”

– Gill Butler, Designing Ways

220 pages
Hard cover
290mm x 280mm
978-0-986981-36-4
World rights
R650

This title is also available  
as an eBook
eISBN 978-1-928209-89-8
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About the author
Photographer Craig Fraser’s impressive résumé includes work for Elle Decoration UK and 
France, Swedish Gourmet and Habitat and his own previous books: Stylish Living in South 
Africa, Home Cape Town, Feast, Lazy Days, Shack Chic and Mud Chic. His heart is deeply 
rooted in Africa. Equipped with a sensitive eye and an unfaltering lens, Craig is passionate 
about local design and culture.

Shack Chic
Art and Innovation in South African 
Shack-lands

CRAIG FRASER

This book is a documentary about the lives 
of ‘previously disadvantaged’ but presently 
determined, ‘previously oppressed’ but 
presently overcoming individuals.

Shack Chic celebrates the dignity to be found 
in the dusty streets of South Africa’s shack-
lands. While shack dwellers obviously 
don’t take pleasure in the poverty they 
live in, they stand proud in the face of it, 
demonstrating a vibrant decorating spirit.

These are people who are doing the best 
they can with the little they have and have 
created something aesthetically unique 
and fresh to offer the world.

This is creativity and ingenuity. 
This is Shack Chic.

“Totally mesmerising”
– The London Magazine

192 pages
Soft cover
280mm x 280mm
978-0-9814287-4-1 
World rights
R249

This title is also available  
as an eBook
eISBN 978-1-928209-87-4
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About the author
Trained in horticulture and garden design, Franchesca Watson has undertaken 
commissions all over South Africa and collaborated on projects abroad. She is known for 
her smooth and sophisticated design, creating sustainable gardens that suit the locality 
and architecture of the site. Franchesca writes a monthly gardening page for Condé Nast 
House & Garden magazine.

Stellenberg 
The Story of a Garden

FRANCHESCA WATSON

This superbly elegant book tells the story of 
one of South Africa’s most admired gardens. 
It’s also the account of a historic and beautiful 
house, a uniquely preserved example of 
Cape Dutch architecture. Stellenberg is one 
of Cape Town’s oldest estates, and many 
colourful and important figures have played 
a part in its history. Tracing the story from 
the original grant made in 1697, the book 
opens a fascinating window into the past, 
aided by old photographs, paintings and 
documents drawn from the Cape Archives.

The gardens are the main focus, of course, 
and they are brought to life through 
glorious colour photographs and drawings 
that capture their timeless charm. The text 
provides detailed insight into the inspiration 
behind them and their evolution over a 
period more than 25 years. The design and 
planting of each area are described in great 
detail, as are problems encountered along 
the way – and their solutions.

Evocative and informative, this is a book 
that will inspire all gardeners and lovers of 
design and architecture.

216 pages
Hard cover
250mm x 310mm
978-0-9922062-1-5
World rights
R650
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Beautiful South 
Africa
Colouring Book

MIEKE VAN DER MERWE

Colouring books for adults are one of the 
world’s top leisure (and book-publishing) 
trends. 

Quivertree’s unique, all-South African 
colouring book is beautifully drawn by 
up-and-coming young SA illustrator 
Mieke van der Merwe, and enables its 
interactive users to feed their imaginations 
with quality creative time. 

With intricate illustrations ranging from 
proteas and fynbos to the Joburg skyline, 
the Big Five and the Bo-Kaap, this book 
will help you take a fresh and inspiring 
look at the beauty of our diverse and 
unique country.

About the author
Mieke van der Merwe recently completed a master’s degree in children’s book illustration 
at the University of Stellenbosch, where she is currently working as a part-time lecturer. 
This talented illustrator says she ‘loves to draw special places, buildings and my travels’ and 
reveals that she is ‘inspired by vintage magazines, the weird and wonderful things of life – 
and interesting people’.

44 pages
Soft cover
235mm x 270mm
978-1-928209-56-0
World rights
R160
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Colour Unfurled
Concertina Colouring Books

 
These beautifully crafted concertina 
colouring books feature 15 unique 
colouring templates that allow you to 
bring the world’s great buildings, gardens 
and fashion runways to life. 

Printed on premium-weight matte paper 
and featuring an elastic closure, each 
album seamlessly unfurls to form a three-
metre long panorama.

15 colouring templates
Double-sided paper cover printed silver 
PMS with elastic closure
147mm x 99mm
Gardens Unfurled 978-1-928209-49-2
Architecture Unfurled 978-1-928209-48-5
Fashion Unfurled 978-1-928209-47-8
South African rights
R145
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This title is also available  
as an eBook
ISBN 978-1-928209-71-3

Obie
A Story Picture Book

OBIE OBERHOLZER

Obie encompasses a decades-long sweep of 
well know photographer Obie Oberholzer’s 
life’s work and covers the globe. 

It is part coffee-table book, part travelogue, 
autobiography and storybook, with a bit of 
philosophy thrown in for good measure. 
As a great photographer, documenter and 
character, Obie looks back through his ever-
increasing archive, built up over 60 years and 
choose the images that resonate the most, 
and which have a story to tell. 

Obie captures the rare, the human, the 
wonderful, the cosmic even. And he doesn’t 
just take pictures; he also meticulously 
records it all in words. His descriptions are 
often as intriguing, as beautiful or as crazy as 
his photographs.

This is his 12th book.

About the Author
A master of manipulation – both with his camera and in the darkroom – he’s been 
creating images that twist reality, reveal what is hidden or celebrate what is true for over 
six decades. His work has always expressed his unique vision, his maverick personality 
and the way in which he experiences the world. Since 1988 he has produced 11 coffee 
table books, had 10 international one-man and 33 local exhibitions. He is a member 
of the German picture agency Laif. He has contributed images to many international 
publications including Stern, Geo-Saison, The London Daily Telegraph and the New York 
based Condé Nast Traveler.
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Obie Oberholzer is a vagabond and a visual thug. Lecturing 
in photography for many years he has led many young 
aspiring image-makers into the bleak pictorial gramadoelas. 
Since 1988 he has produced 11 coffee table books, had 10 
international one-man and 33 local exhibitions. He is CEO 
of the Bluehorizonliners and a member of the German 
picture agency Laif. He has contributed images to many 
international publications including Stern, Geo-Saison, The 
London Daily Telegraph and the New York based Condé Nast 
Traveler. One of his motto’s is: ‘Over one horizon lies another’. 

 ‘i love your writing as much as your images. 
You are a poet on the digital keys as much as 
a poet of light.’ Abe Frajndlich

252 pages
Hard cover
280mm x 240mm
978-1-928209-63-8 
World rights
R500

C
O

N
T

E
M

P
O

R
A

R
Y
 C

U
L
T

U
R

E



86 QUIVERTREE PUBLICATIONS

 “Passionate, energetic, eloquent and 
courageous, Dene was a woman of principle 

committed to the cause of a truly equal 
society. It is difficult now to quantify 

her contribution, but without doubt the 
Constitution would not  

have been the same without her”

– Justice Zak Yacoob

“An extraordinary woman and a brilliant 
legislator” 

– Lindiwe Mazibuko

With ambitious breadth and rare insight, 
Patriots and Parasites explores the tug of war 
between those like Smuts who committed 
their lives to making a difference in South 
Africa, and the many forces that opposed 
them – not only during her own tenure in 
politics, but within a wider-reaching scope 
of inquiry that harks back to our republic’s 
foundational notions in the American 
constitution and that of her own native 
Free State.

It is a remarkable last account from a voice 
that will be sorely missed in our national 
discourse.

Patriots and Parasites
DENE SMUTS 
AFTERWORD BY ANTJIE KROG,  
MAX DU PREEZ, TONY LEON AND 
JEREMY GAUNTLETT

In 1987, journalist Dene Smuts won the 
Groote Schuur seat for the Democratic 
Party and began a political career that was to 
span 27 years. Smuts remains South Africa’s 
longest-serving female parliamentarian to 
date, our first female chief whip, and above 
all, a renowned legislator whose clear sight 
and rigour left a profound imprint on South 
Africa’s Bill of Rights and constitution. 
This memoir was completed just a few days 
before her tragic and unexpected death in 
2016, at the age of 66.

In a speech made at her retirement farewell 
in 2014, former DA leader Tony Leon 
noted that “Smuts brought that rare trifecta 
of attributes to the fore: a keen intelligence, 
a fierce commitment to, and understanding 
of, the cardinal issues, and what Malcolm 
Gladwell calls the “10,000 hour rule”: 
the backbreaking, line-by-line hard work 
needed to move beyond rhetoric and 
aspiration toward concrete achievement 
and credible result.” 

These qualities shone through in Smuts’s 
work on the constitution, and her tireless 
quest to entrench the human rights 
there defined in her further work as DA 
spokesperson at the Truth and Reconciliation 
Commission, and as Shadow Minister of 
Home Affairs, Telecommunications and 
finally, Justice. 

 “A spell-binding book, a must-read, 
especially for students of politics and 
South Africa, and is enthralling even  

for those who think they’ve lost  
interest in politics.”

– Jeremy Gordin

344 pages
Trade paperback
233mm x 152mm
978-1-928209-60-7 
World rights
R295

This title is also available  
as an eBook
eISBN 978-1-928209-69-0
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For the Love of 
Provence
RACHAEL HALE MCKENNA WITH 
PETER MAYLE

When bestselling photographer Rachael 
Hale McKenna embarked on a new 
life in France, it was inevitable that she 
would turn her talents to capturing the 
beauty of the world around her. Evoking a 
gentle change of pace, Rachael’s imagery 
immerses us in French daily life: the 
scenery and unique light that inspired a 
generation of artists; the ancient villages 
and fortified towns; the beaches of the 
glittering Cote d’Azur that draw crowds of 
tourists; the taste of fresh Mediterranean-
inspired cuisine that bursts like summer 
in the mouth, washed down with a pale 
and blushing rosé. Illuminated with text 
by Peter Mayle, author of the bestselling 
A Year in Provence and A Good Year, For 
the Love of Provence is at heart a joie de 
vivre: a joyous celebration of this historic 
province of southeastern France that has 
so captivated artists, writers, lovers, and 
travelers for generations.

200 pages
Hard cover
254mm x 254mm
978-1-928209-24-9
World rights
R425

About the authors
Photographer and bestselling author Rachael Hale McKenna is one of the world’s most 
popular and successful photographers. Her endearing images have been published around 
the world, and her books have sold over three million copies in twenty languages. Peter 
Mayle is a British author famous for his series of books detailing life in Provence. His 1989 
book A Year in Provence, chronicling a year in his life as a British expatriate in Ménerbes, 
a village in the southern département Vaucluse, became an international bestseller.
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Among its revelations are:

• How Nelson Mandela studied the 
Afrikaner Broederbond to end white 
rule at the same time as he set up the 
military wing, Umkhonto we Sizwe in 
1961.

• The story of the apartheid spy who 
fooled the white liberal elite.

• What made George Bush Senior change 
his mind about white rule in Southern 
Africa

• How Robert Mugabe fooled South 
African intelligence.

• Why South Africa missed the 
Information Economy

• What disillusioned Thabo Mbeki with 
the British Labour Party

• How Jacob Zuma came under the spell 
of the Chinese Communist Party.

• What it would take to get the country 
back on track

“A well written, immaculately researched 
antidote to the ongoing

mythologising of much of our recent past.”

– Terry Bell

“This is a must-read for anyone wanting to 
come to grips with where South

Africa fi nds itself 21 years after freedom.”

– Marianne Thamm

Gods, Spies and Lies 
Finding South Africa’s Future 
Through It’s Past

JOHN MATISONN

“For a couple of months in the near perfect 
summer of 1990/1991, Jacob Zuma 
came to stay in my house in Norwood, 
Johannesburg… Twenty five years later, 
my former house guest has all but morally 
bankrupted Nelson Mandela’s ruling African 
National Congress. President Zuma’s 
vision-free leadership, corrupt personal 
behaviour and attempts to use his political 
power to distort the judicial system render 
him no better than Italy’s corrupt bunga-
bunga partying ex-prime minister, Sylvio 
Berlusconi.”

So begins God, Spies And Lies, the most 
explosive insider’s account since Mandela 
came to power, a never-before-seen 
insider’s account of how South Africa 
got here -- and how things went wrong. 
It takes you into the room with Nelson 
Mandela and Thabo Mbeki, into the Oval 
Office of the US President and the British 
Prime Minister’s Chequers country estate, 
as the fate of southern Africa was being set 
before and after 1994.

About the author
John Matisonn has had a bird’s eye view of South Africa’s progress through apartheid and 
democracy. As a political correspondent, foreign correspondent and one of the pioneers 
of democratic South Africa’s free broadcasting environment, he interacted with every 
ANC leader since Oliver Tambo and every government leader from John Vorster to Jacob 
Zuma. Now for the first time this seasoned and erudite insider reveals the secrets of a 
40 year career observing the politicians, their spies and the journalists who wrote about 
them. As a patriot, he argues that the way to a better future can be found through an 
unvarnished examination of the past.

440pp, 8-page picture section
Trade paperback
233mm x 152mm
978-0-9946702-3-6 (print edition)
978-0-9946702-4-3 (ebook) 
World rights
R305
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I’m Famous in 
South Africa 
A collection of celebrity portraits by 
Robin Fryer

WORDS BY NICKY GREENWALL

The book is a celebration of the South 
African celebrity and showcases some of 
the most popular influencers in our country 
today. Each image was taken during the 
making of the television series “The Close 
Up” which since 2011 has enjoyed an 
audience of more that 500 000 viewers 
a week on e.tv. The information that 
accompanies each portrait was selected from 
hundreds of hours of interview footage, 
offering readers a rare glimpse into the lives 
of these often misunderstood personalities.

“Fame is a lot of people having the
wrong impression about who you are.”

– DJ Euphonik

96pp
Soft Cover
420mm x 297mm
978-1-928209-44-7 
World rights
R285

About the author
Robin Fryer is the founder of 20 Model Management. His early international successes 
led to high profile shoots with world renowned photographers.

Nicky Greenwall is a television host, writer and producer best know for her work on the 
entertainment news program, The Showbiz Report, celebrity documentary series The 
Close Up, and the talk-show Screentime With Nicky Greenwall. Her programs have 
enjoyed an audience of 1 million viewers a week on South African free-to-air channel 
e.TV. In 2011 Nicky made Mail & Guardian’s prestigious Top 200 South Africans list.
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‘‘Fear is that 
certainty  
of how things 
are happening 
around you.  
Faith is the 
conscious 
choice of how 
you want things 
to happen.”
– Sadhu in Goa

About the author
David Grier has run the length of the Great Wall of China, run a smile round the 
coastline of South Africa, paddled from Mozambique to Madagascar and then run the 
length of that island. He went on to run the length of Great Britain, crossed Cuba and, 
most recently, traversed India. He does all this for the charity Cipla Miles for Smiles, 
which performs life-changing surgery on kids with cleft palates.

India: Lost & Found
Madcap Adventures

DAVID GRIER

Accompanied by his hardy, comical 
crew, David Grier set off to run from 
the northernmost Hindu temple in the 
Himalayan foothills of Kashmir right  
down to the southern tip of India. They 
travelled through mountain ranges and 
across rich farmlands and forests, they 
dodged traffic, battled through smog-
choked cities and across desert salt 
plains and wide rivers, they even ran 
(unwittingly) through a tiger sanctuary. 
They ran and ran.

Armed with GPS technology, maps 
and helpful directions, David and his 
crew got lost in India. But through 
its beauty, its heaving masses and the 
remarkable resilience of its people, they 
found themselves, 93 days and 4 008 km 
later, emerging a whole lot wiser at their 
journey’s end.

228 pages
Hard cover
210mm x 285mm
978-0-992216-96-2
World rights
R395

This title is also available  
as an eBook
eISBN 978-1-928209-35-5
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The Life & Love of 
the Sea
LEWIS BLACKWELL

The latest in the bestselling Life & Love of series 
by Lewis Blackwell. Since time immemorial, 
humans have been captivated by water. No 
wonder: it’s the most omnipresent substance 
on Earth and without it, life itself would  
be impossible. 

From the plankton that provide more than 
half of our planet’s oxygen to the blue 
whale, life in the ocean greatly affects life 
on land and plays a crucial role in regulating 
our climate and atmosphere. 

Combining images from the world’s 
leading marine and nature photographers, 
and the latest in underwater photography 
techniques, the bestselling author of The 
Life & Love of Trees and Rainforest, Lewis 
Blackwell, explores our innate relationship 
with the sea – from when our ancestors 
first emerged from the primordial soup to 
the sophisticated marine farming industry 
of today – and why our future depends 
on preserving and protecting our planet’s 
single biggest ecosystem.

216 pages
Hard cover
305mm x 305mm
978-1-928209-25-6
South African rights
R500

“How inappropriate to call this planet 
Earth when it is quite clearly Ocean.”

About the author
Lewis Blackwell has worked as a leading author, editor, and creative director in photography, 
winning international recognition for his talks, exhibitions, and books. Blackwell is the 
author of the bestselling The Life & Love of Trees, The Life & Love of Cats, The Life & Love of 
Dogs, and Rainforest. He was for many years the creative head of Getty Images, the world’s 
largest photographic agency, and prior to that was editor in chief and publisher of Creative 
Review magazine. He now combines his work in the photographic industry with pro bono 
work in environmental areas.
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This title is also available  
as an eBook
ISBN 978-0-9870284-8-8

About the author
Durban-born Ranjith Kally’s award-winning photographic career has spanned more 
than six decades. Much of his work was published in Drum magazine, where he worked 
between 1955 and 1985. During this period he documented many of the key figures and 
events in South Africa’s struggle for democracy.

Memory Against 
Forgetting
A Photographic Journey Through 
South Africa’s History 1946-2010

RANJITH KALLY

Renowned South African photographer 
Ranjith Kally captured iconic scenes 
throughout his career, such as his portrait 
Umkumbane, which has come to symbolise 
the shimmering jazz age of African 
townships in the 1950s. When Miriam 
Makeba returned to Maseru, Lesotho, for 
a concert for black South Africans at the 
height of apartheid, Ranjith, too ventured 
to Lesotho and returned home with  
a remarkable image of an exiled singer 
poised between joy and heartbreak.

And in a series of unflinching portraits, 
he documented with probity the horror  
of the forced removals in Natal.

As one of our country’s most prolific 
photojournalists, Ranjith’s pictures provide 
us with a glimpse into the tensions of the 
past and the events that shaped our future.

192 pages
Hard cover
210mm x 285mm
978-0-992216-93-1
World rights
R345
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Side Table 
Series
LEWIS BLACKWELL

Dog Gods 
160 pages
Hard cover
178mm x 178mm
978-1-928209-23-2
South African rights

Photo 
Wisdom
160 pages
Hard cover
178mm x 178mm
978-1-928209-27-0
South African rights

The Life  
& Love  
of Trees
160 pages
Hard cover
178mm x 178mm
978-1-928209-26-3
South African rights

R300 each

About the author
Lewis Blackwell has worked as a leading author, editor, and creative director in photography, 
winning international recognition for his talks, exhibitions, and books. Blackwell is the 
author of the bestselling The Life & Love of Trees, The Life & Love of Cats, The Life & Love of 
Dogs, and Rainforest. He was for many years the creative head of Getty Images, the world’s 
largest photographic agency, and prior to that was editor in chief and publisher of Creative 
Review magazine. He now combines his work in the photographic industry with pro bono 
work in environmental areas.
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About the author
Photographer Craig Fraser’s impressive résumé includes work for Elle Decoration UK and 
France, Swedish Gourmet and Habitat and his own previous books: Stylish Living in South 
Africa, Home Cape Town, Feast, Lazy Days, Shack Chic and Mud Chic. His heart is deeply 
rooted in Africa. Equipped with a sensitive eye and an unfaltering lens, Craig is passionate 
about local design and culture.

Soccer Chic
Soccer Life the South African Way

CRAIG FRASER

From customized mining helmets to 
commemorative scarves, fan chants  
to vuvuzelas, hooters to drums – every 
soccer-loving country has its own football 
culture, with its own endless variety of 
ways to proudly show support for a team.

Soccer Chic provides a window into the 
world of South African football culture. 
A fascinating photographic exploration 
of the fabulous style of fans and players, 
the book depicts the way fans show their 
support, the values of each group of fans 
and above all, the passion, joy and positive 
effect the beautiful game has on people  
in this country.

Through vivid images by South African 
photographer Craig Fraser, the lensman 
behind the highly acclaimed Shack Chic, 
Soccer Chic explores the world of South 
African football fans. Insights from 
respected SA soccer journalist Mark Gleeson 
and quotes from the supporters themselves 
add an extra dimension to this vibrant view 
of a football culture that few international 
soccer fans will have experienced before.

“As a celebration of our soccer,  
it scores!”

– Fairlady Magazine

156 pages
Hard cover
270mm x 350mm
978-0-981428-75-8
World rights
R475

This title is also available  
as an eBook
eISBN 978-1-928209-88-1
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The following Quivertree titles  
are available in eBook format only:

eISBN 978-1-928209-09-6

eISBN 978-0-987028-49-5

eISBN 978-1-928209-14-0

eISBN 978-1-928209-13-3

eISBN 978-1-928209-07-2

eISBN 978-1-928209-03-4

eISBN 978-1-928209-05-8

eISBN 978-1-928209-20-1

eISBN 978-0-992206-24-6
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