QUIVERTREE
PUBLICATIONS
HOME-GROWN, FINELY CRAFTED BOOKS

2021

QUIVERTREE PUBLICATIONS is a
boutique publishing house, focusing on the
unique aesthetics, eclectic contradictions and
homegrown creativity of contemporary
South Africa.
Quivertree has published acclaimed and
inspirational titles, mostly centered on design,
decor and food. Combine this focus with high
production and design values, and the result is
the sort of spirited, beautiful and fundamentally
desirable book for which the company has
rapidly become renowned.

2021

FOOD & DRINK

HEALTH

Anywhere but the Kitchen 6
OINK! The Perfect Pork
Cookbook 10
Tasha's Inspired 14
Tashas 18
Chef Nti, My Modern African
Kitchen 20
The Africa Cook Book 24
The Lazy Makoti’s
Guide to the Kitchen 28
Baking Secrets 32
Just Add Rice 36
île de païn 40
Butter & Love/Botter & Liefde 44
The Book Club Cookbook 46
Meat Manifesto 48
Johanne 14 50
District Six Huis Kombuis 52
The Great South African
Cookbook 54
Reuben Cooks 56
Braai, Reuben on Fire 58
Karoo Kitchen 60

Banting 7 Day Meal Plans,
Vegetarian 62
Banting 7 Day Meal Plans 66
Eat Lekker, for goodness sake 70
Weaning Sense 72
Allergy Sense 74
My Low Carb Kitchen/My Low Carb
Kombuis 76
The Low Carb Solution
for Diabetics 78
The Real Meal Revolution/Die Kos
Revolusie 80

LIFESTYLE & CULTURE
Sheep will never rule the world 82
Sea Change, new edition 86
Obie 90
Memory Against Forgetting 92
Beautiful South Africa 94

INTERIORS & ARCHITECTURE
Safari Style Africa 96
Remarkable Heritage Houses
of South Africa 98
Modern Wineries of
South Africa 100

GARDENS
new TITLES

Remarkable Gardens
of South Africa 102

Anywhere but
the Kitchen
AVROY SHLAIN

From backyards and balconies to picnic spots
and beaches to safaris and wilderness camping,
the versatile COBB Cooker helps you whip up
the best alfresco meals you can imagine.
Born in rural Africa, from these humble roots
the COBB has become a global superstar. It’s
not just a barbecue grill, frying stove or roasting
oven. It’s all of these and more, a portable
cooking system that liberates you from the
kitchen.
In this cookbook, you will find 50 recipes
inspired by travels around the world to suit any
occasion.
156 pages
Hard cover
210mm x 270mm

978-1-928429-38-8

It will be the start of a lifelong journey.
A journey of delicious meals.
ANYWHERE BUT THE KITCHEN!

R390

best

corporate
book
in

south africa
Gourmand World
Cookbook Awards

2020

• INCLUDES QR
CODES WITH
DIRECT LINKS
TO KEY RECIPE
VIDEOS
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Produced by Avroy Shlain, CEO of COBB International and long-time advocator of ANYWHERE
BUT THE KITCHEN, in collaboration with South African food editor Anke Roux, who has crafted
and curated 50 recipes from around the world to show just how versatile the COBB can be. Use
them as a step-by-step guide to producing spectacular dishes without too much fuss, or as a trigger
to inspire your own creations.
• Over 40 000 COBB owners in South Africa today
• Loads of tips to get the best results
• Classic practical recipes
• Marketing to an already devoted and active social-media audience as well as
webinars and print
• These recipes will work in an ordinary kitchen too
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OINK!
The Perfect Pork
Cookbook
BILLY FORSSMAN

It's about bacon sizzling in the pan for breakfast,
epic Sunday roasts, potjies and braais. It's about
great, easy-to-follow recipes with the most
versatile meat product in the world as the hero.
Not only is it the most versatile, it's one of
the leanest, healthiest meat proteins and –
very important in our current economic
climate – offers the best value for money.
Our aim with this book is to inspire you.

208 pages
Hard Cover, with cloth binding,
debossing and ribbon
210mm x 270mm
978-1-928429-40-1
World Rights
R450

Including local food celebrities such as Mogau
Seshoene, Reuben Riffel and Richard Bosman.
This book is a celebration of pork's wide range
of flavours and textures; of the influences and
age-old culinary traditions from China and Italy
to Spain, Portugal and America.

best

single subject

cookbook
in

south africa
Gourmand World
Cookbook Awards

2020
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SALES POINTS
• Celebrating pork
• Includes a flavour wheel that allows
you to find a cuisine of your fancy,
be it Asian or Italian etc, swap out
the spices, herbs and condiments
and, voila, you've created your
own unique dish.
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• Celebrity chefs contribute their
favourite recipes and anecdotes
• Everyone loves bacon + crackling
• A budget-friendly and healthy protein
• Simple, easy-to-prepare meals
• Light, fun & informative

tashas inspired

a celebration of food & art
NATASHA SIDERIS

A collection of classic recipes from cuisines
around the world, beautifully illustrated with
over 80 pieces of original art and stunnning
photography. Each of the seven chapters in the
book recreates a place that has had a lasting
impact on Natasha: the New York deli, the
Spanish tapas bar, the Parisian bistro, the Greek
taverna, the Levant kitchen, the English country
home and the classic international café.

336 pages
Hard cover with spot UV, debossing, ribbon,
linene case cover
250mm x 310mm
978-1-928429-22-7
World Rights, ex Dubai & South Africa
R1200

This book is more than just a collection of
recipes from around the world. tashas inspired
is designed to evoke emotion and memory, and
to inspire you to create these sensory adventures
and experiences in your own home.
SELLING POINTS
• Tashas' first book Cafe Classics sold
over 15 000 copies
• Tashas has 17 stores across SA and four
in the UAE.
• Since 2005, tashas has become a household
name, with excellent brand recognition and
a loyal following.’

FOOD & DRINK

ABOUT THE AUTHOR
Natasha Sideris grew up in the restaurant business.
She is the founder and creative force behind the
popular tashas boutique cafés in South Africa
and the UAE. Her inspiration has come from her
travels around the world and from the talented
artisans, designers and chefs that she works with.

‘A lavish, inspiring and exquisite production, celebrating food and art'
14
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Tashas

Café Classics
NATASHA SIDERIS

Easy, delicious café style food
from tashas kitchen to yours.

228 pages
Hard cover
210mm x 270mm

978-1-928209-99-7

FOOD & DRINK

World rights
R480

Natasha Sideris, passionate cook, and creator
and founder of tashas restaurants, shares some
of her favourite recipes and popular dishes from
the restaurant menus. This is a celebration of
uncomplicated but delicious food, inspired by
the freshest ingredients and the joy of sharing
with friends and family. Here you’ll find the
classics you love and more, from Salmon Fish
Cakes and Parmesan Chicken Couscous to
summer-fresh salads and hearty winter warmers
such as tashas famous Chicken Pot Pie.
NATASHA SIDERIS is the creator and
founder of the successful tashas restaurants.
Since partnering with Famous Brands in 2008,
another twelve tashas have opened countrywide
and more recently, two in Dubai. Each of the
restaurants has its own ‘signature’ menu and style
which range from a New York deli-style menu
in cosmopolitan Rosebank, Johannesburg, a
Dutch Hugenot-based menu in Pretoria, a
sophisticated French-style menu in the affluent
Hyde Park Shopping Mall, to a Spanish tapasinspired menu at the V&A Waterfront in Cape
Town. Natasha is a passionate self-taught cook
with a talent for interior design that is reflected
in her beautiful, diverse restaurants. This is her
first cookbook.

‘Beautiful and simple to use, I hope this book becomes one of
your favourite kitchen classics.’
18
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Chef Nti My Modern African
Kitchen
NTHABISENG RAMABOA

Drawing inspiration from, Soweto, Mama
D and her gran's cooking, Chef Nti realised that
in order to talk to a new generation she had to
reinvent these flavours in a fresh, innovative way.
Chef Nti - My Modern African Kitchen embraces
this concept, celebrating food that is proudly
South African.

168 pages
Soft cover
204mm x 270mm
978-1-928429-20-3
World Rights
R350

'It’s important to me that my first
cookbook celebrates maize, not only as
an essential part of South African
culinary heritage but also as one
of the few equalisers
in our beautiful and diverse country.
I want to instil a sense of pride in
what we grew up eating.'

about the author

Nthabiseng Ramaboa has lived many lives – in business, fashion and now, food.
Her credentials include, but are not limited to, partnerships with brands such as Fatti’s & Moni’s,
Nespresso and Le Creuset; she is also AEG’s national ambassador and most recently Chef Nti was the
South African ambassador for BBC’s Lifestyle Channel. Chef Nti became a household name when
hosting The Perfect Ace – a cooking show on etv.

FOOD & DRINK

In 2014 she began a new career in the culinary industry, starting with a year of food research in Los
Angeles. This inspired real, genuine love and passion for both home-cooked meals and fine-dining
experiences. Chef Nti is a restauranteur, food and beverage product developer, entrepreneur and
fashion designer.
Fast-forward to 2019 and Chef Nti speaks to a few hundred -thousand fans online and is the
proud owner of her very own restaurant,Taste Kitchen; located in Joburg's Maboneng Precinct.Taste
Kitchen hosts intimate, bespoke events showcasing Chef Nti’s take on traditional African meals.
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The Africa Cook Book
PORTIA MBAU AND LUMAI DE SMIDT

Journey through Africa with chef and founder
of The Africa Café, Portia Mbau. In 1992 Portia
started the first African restaurant in South
Africa, serving food inspired by her travels
across the continent. The Africa Cookbook is
a compilation of her tried-and-tested recipes,
designed to bring the flavours and techniques
of Africa into your home kitchen. With Portia’s
added flair, the dishes go beyond tradition into
innovation. Part of her signature is the use of
healthy and organic ingredients that still evoke
the authentic, much-loved flavours of Africa.
SELLING POINTS:
204 pages
Soft cover with flaps
200mm x 280mm
978-1-928429-28-9
World Rights
R390

Expect a visual feast as you partake in a
personal food journey exploring the scents,
flavours, cultures and destinations that
inspired the author’s take on traditional
African cuisine.

- The ultimate cookbook for innovative
dishes from across Africa.
- Recipes with Portia’s personal twist,
accompanied by travel stories
- Dishes served in The Africa Café
restaurant for over 27 years.
- From light finger foods and exotic
cocktails to hearty vegetarian lunches
and meaty dinner-party mains
rounded off with indulgently
sticky desserts.
- Quick and simple recipes, with
easy-to-find ingredients.
- An inspiring story of a black woman

FOOD & DRINK

about the author

Portia Mbau and Lumai de Smidt are a mother-daughter team who are passionate about food and
travel. Portia’s connection with food was passed on by her mother, who taught her to cook the
African way: with love. Her enjoyment for travel has taken her around Africa and beyond, where she
has met locals, shared unfamiliar flavours and been inspired to create new recipes. Lumai was born
the year her mother started the Africa Café and has grown up in the kitchen. There she discovered
a love for styling and photographing food, which led her to study photography, multimedia and
graphic design. She styled and photographed The Africa Cookbook.
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The Lazy Makoti’s
Guide to the Kitchen
MOGAU SESHOENE

Mastering the kitchen can seem pretty
intimidating, especially when confroned with
Instagram and TV chefs who seem to do
everything with ease while, at the same time,
relating a cute anecdote on camera. I’ve found
that what most people want is simply to learn
to prepare delicious and visually appealing food
– the kind that will gain likes on social media –
which is what inspired this cookbook.

176 pages
Soft cover with flaps
205mm x 265mm
978-1-928429-13-5
World Rights
R340

This book was written and compiled with
you in mind, and takes into consideration all
the different occasions a South African kitchen
might have to cater for. The recipes use simple
ingredients that are probably already in your
pantry or fridge, and if not, they’re readily
available in all our favourite grocery stores.
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about the author

Mogau Seshoene founded The Lazy Makoti in 2014 wanting to pursue a love for food and
the preservation of South African cuisine and heritage. What began as lessons for a friend who
was due to be married, and was nervous about being labelled “The Lazy Makoti” (the lazy
daughter-in-law) as she couldn’t cook, has now evolved into a business. She has since made
The M&G top 200 Young SA list and, in 2016, obtained a Diploma in Culinary Arts from
The Culinary Training and Innovation Academy and trained under Chef Werner at The Saxon
Hotel in Johannesburg. In the same year, she took part in The Mandela Washington Fellowship
at the University of Wisconsin, Stout, in the US. Mogau is also one of Brand SA Play your Part
ambassadors and, in 2016, made the Forbes 30 under 30 list. She has recently been appointed food
editor for Sunday World.
28
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Baking Secrets

Recipes for Every Occasion
MARTJIE MALAN
ILLUSTRATED BY CLAUDIA LIEBENBERG

Being a classic baker Martjie shares her passion
for precision, and makes it doable with easy to
follow steps, grounded on basic techniques and
guidelines, sharing secrets few other baking
books offer. Martjie guides you seemlessly
from basic recipes, gradually giving you the
confidence and experience to master the more
difficult, technical ones.

228 pages
Hard cover with gold guilt edge
210mm x 270mm
978-1-928429-11-1
World Rights
R450

A joy to read, and a feast for the eyes, it
showcases an essential selection of quality
recipes, helping you create a menu for every
occasion. From Martjies legendary Meringue
cake to her dark chocolate tart, she teaches you
the art of the flakiest melt in your mouth pies,
simple crumpets, french pancakes, basic tips and
secrets. Perfect for the newly wed or anyone
wanting to take their baking skills to the next
level.

Also available in Afrikaans as:

Bakgeheime
978-1-928429-10-4

about the author

Martjie Malan has been involved in baking since she could reach the stovetop. This book shows
her passion for reading, writing recipes and creating stories and memories around them. In 2015,
she took part in the baking television programme, Koekedoor, which exposed her to the world
of television. She is now co-content and kitchen director of two successful children’s cooking
and baking reality shows: Kokkedoortjie and Koekedoortjie. Martjie also owns a cooking school for
children and adults, Martjie Malan Cooking School for Kids, where, as a qualified teacher, she
brings her love of children and her love for cooking together in one kitchen.

FOOD & DRINK

about the illustrator

Claudia Liebenberg, whose portfolio consists of vintage motorcycles and botanical pieces, has
exhibited locally in all major South African cities and in the United States and Europe. She lives
in the Eastern Cape farmlands with her husband and their four dogs, and works from a space with
a spectacular view of the Fish River.
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Just Add Rice

Stories and recipes by a Taiwanese
South African
MING-CHEAU LIN

Just add rice celebrates the rich culinary heritage
of Taiwanese South Africans. It will inspire you
to try Taiwanese, Chinese and unique South
African versions of these recipes at home, using
local produce and more East Asian ingredients
that are available here.

228 pages
Hard cover
200mm x 255mm
978-1-928429-02-9
World Rights
R375

SELLING POINTS
• Delicious, nutritious food on a budget.
• Comprehensive list of need-to-have pantry
items for cooking Taiwanese and Chinese
food.
• Ingredients available to the South African
market, with suggested substitutions.
• Essential information on dining etiquette,
customs and traditions.
• Simple recipes for home cooks.
• East Asians can enjoy their first locally
produced cook book with stories that reflect
relatable culture and culinary heritage.
• Anyone who is interested in food and
South African food heritage.

Just Add Rice is about home cooking,
about familiarity and comfort and celebrating culture - recipes that connect the author to her
parents when they lived in another city and in a distant country.

FOOD & DRINK

about the author

Ming-Cheau Lin came to South Africa when she was three years old in the early 90s, and grew
up in Bloemfontein. Now based in Cape Town, she has been writing a Taiwanese-inspired food
blog Butterfingers.co.za since 2010, sharing insights into her culture and recipes her family enjoys
at home. She is also a food consultant. She has a BA in brand communications, specialising in
copywriting and won a Getaway Blog Award in 2012. She also has an international City & Guilds
diploma in patisserie.
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île de païn
anytime

LIEZIE MULDER

From sun up to sun down and beyond, chef
Liezie Mulder takes us through a day in the life
of her iconic Knysna restaurant, île de païn. For
every time of day, and every craving in between,
there is a meal to nourish, delight, energise and
celebrate the craft of good cooking.

192 pages
Hard cover
200mm x 250mm
978-1-928209-00-3
World rights
R455

For Liezie, all the world’s a feast – her dishes are
inspired by places she’s travelled to, her childhood
and family heritage, whether it’s Bali or Israel or
America and beyond. She tells the stories and
meticulously guides us through making a range
of recipes that, most importantly, always respect
the ingredients.
Expect a personal voice, mouthwatering
visuals, useful insider tips, a specialist chapter
on baking and an abundance of no-nonsense,
approachable recipes that celebrate fresh, local
ingredients.

FOOD & DRINK

about the author

Liezie Mulder is the co-owner and head chef of Knysna’s popular café and artisan bakery, île de
païn. Liezie trained as a chef in the US, working under inspirational chefs in esteemed kitchens. It
was here she met her life and business partner, master baker Markus Färbinger. Together, Liezie
and Markus started île de païn on a wing and a prayer when they returned to Knysna in 2002.
Local whispers soon spread about a small café on Thesen Islands offering the authentic coffee,
croissants and sandwiches. île de païn has grown up and expanded, but stayed close to its roots.
Liezie wrote her first recipe book Café Food in 2009 in a desire to share her passion for food and
illustrate that marvelous dishes can be made at home by anyone.
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Butter & Love

Boerekos from a Farm Kitchen
ANNA CAROLINA ALBERTS

Anna Carolina Alberts invites you into her
family’s farm kitchen, a magical place filled
with aromas, flavours and stories. Containing
more than 80 tried-and-tested recipes, Butter &
Love is a tribute to a rich culinary heritage.

228 pages
Soft cover
190mm x 230mm
978-1-928209-92-8
World rights
R325

National Winner

TELEVISION
Gourmand World
Cookbook Awards

2017

Also available in
Afrikaans as:

Botter & Liefde
978-1-928209-96-6

A funky, proudly Afrikaans cookbook, (in
English) combining accounts of farm life,
doilies, koeksisters and other Afrikaans icons.
Anna Carolina draws on the myriad influences
in South African urban culture to present
something uniquely contemporary, celebrating
a rich heritage.
Includes a brief history of food in South
Africa, revealing the origins of traditional
South African recipes and classic Afrikaans
recipes passed down through the generations.

This title is also available
as an eBook
eISBN 978-1-928429-06-7
This title is also available
as an Afrikaans eBook
eISBN 978-1-928429-07-4

FOOD & DRINK

about the author

After finishing chef school and an internship at the acclaimed Le Quartier Francais under the
watchful eye of Margot Janse and Chris Erasmus, Caro headed homewards to Piet Retief
(Mkhondo) where she owned a successful bistro for 2 years. In this time a love for blogging and
food media blossomed and Caro packed her bags once again and headed for Cape Town where
she has been cooking and styling ever since. She is a monthly contributor to the PnP Fresh Living
magazine and was the food stylist on Neill Anthony Private Chef (SABC3), Siba’s Table 2 (Food
Network), Fabulous Food Accademy (Food Network) and Just Cooking with Justine (BBC).
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The Book Club
Cookbook
Eat Your Words

LOUISE GELDERBLOM

160 pages
Flexibind
220mm x 230mm
978-1-928209-90-4
World rights
R323
This title is also available
as an eBook
eISBN 978-1-928429-05-0

National Winner

EASY
RECIPES
Gourmand World
Cookbook Awards

2017

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.

FOOD & DRINK

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 –mercifullygrown up.
46
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Meat Manifesto
Proper And Delicious

ANDY FENNER
WRITTEN BY TUDOR CARADOC-DAVIES

244 pages
Hardback, fabric spine
210mm x 260mm
978-1-928209-64-5
World rights
R555
This title is also available
as an eBook
eISBN 978-1-928429-04-3

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 grassfed 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 them to consider if they really are
happy with the status quo.

National Winner

MEAT
Gourmand World
Cookbook Awards

2017

FOOD & DRINK

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.
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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 awardwinning 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.

196 pages
Soft Cover with Large Flaps
190mm x 230mm
978-1-928209-68-3
World rights
R278

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.

This title is also available
as an eBook
eISBN 978-1-928429-08-1

National Winner

CULINARY
HERITAGE
Gourmand World
Cookbook Awards

2017

FOOD & DRINK

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.
50
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District Six
Huis Kombuis

Food & Memory Cookbook
TINA SMITH
PHOTOGRAPHY 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.

National Winner

256 pages
Hard cover
270mm x 210mm
978-1-928209-65-2
World rights
R389

culinary
travel
Gourmand World
Cookbook Awards

2016

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.

This title is also available
as an eBook
eISBN 978-1-928209-75-1

about the author

FOOD & DRINK

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.
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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.
340 pages
Hard cover
260mm x 200mm
978-1-928209-54-6
R455
www.thegreatsacookbook.co.za
This title is also available
as an eBook
eISBN 978-1-928209-72-0

* 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.
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notable contributors include:

Reuben Riffel, Ina Paarman, Siba Mtongana, Dorah Sithole,
Luke Dale-Roberts, Phillippa Cheifitz, 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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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
R415

best

chef book
in

south africa
Gourmand World
Cookbook Awards

2008
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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.
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REUBEN RIFFEL leads a busy life with three restaurants in and around the
Western Cape. He is chef de cuisine and owner of Reuben’s Restaurant in
Franschhoek as well as concept chef at Reuben’s at the One & Only Cape
Town and Reuben’s at the Robertson Small Hotel. Despite his meteoric rise
from small-town boy to scooping top honours at the 2004 Eat Out Johnnie
Walker Restaurant Awards with Reuben’s Restaurant and being named
Unilever By Invitation Only Chef of the Year in 2007, Riffel has never lost
sight of his roots in Franschhoek.
In the last few years, Reuben has become a household name in South Africa
with local and international appearances, and his popularity was affirmed
when he was made Fairtrade Ambassador in 2013. His first two cookbooks,
Reuben Cooks: Food is Time Travel and Reuben Cooks Local (also published
by Quivertree) won Best Chef’s Cookbook and Best Photography respectively
at the World Gourmand Awards in 2009 and 2012. Key to Reuben’s success
is his unsurpassed ability to marry South African and international cuisines via
an eclectic approach that always uses the best seasonal ingredients available.

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.

TUDOR CARADOC-DAVIES is a Cape Town-based lifestyle writer with a
severe bias for food and travel stories. From working as a plongeur for
a Michelin-starred chef in Germany to moonlighting as Shadrack Malimbo

220 pages
Soft cover
197mm x 255mm
978-0-9870284-5-7
World rights
R395
This title is also available
as an eBook
eISBN 978-1-928209-81-2

first restaurant
reviewer) at The
Citizen newspaper
Delving into the(Tanzania’s
business
of naming
rites,
the in Dar es
Salaam and numerous gastronomic adventures in between, Tudor is never
far from a source or a sauce. He writes about chefs, foodies, boozies,
politics of the braai,
the logistics of the braai
restaurants and local producers for publications like The Sunday Times,
Men’s Health and GQ. When he sleeps, he dreams of Turducken.
timeline and the
importance of developing
CRAIG FRASER Based in Cape Town, Quivertree was founded in 2002 by
a relationship Craig
with
your butcher, Reuben
Fraser and graphic designer Libby Doyle. The company has established
itself as one of South Africa’s most innovative and award-winning boutique
covers the basicspublishing
before
getting into the meat
houses, with recent titles that include; Modern Wineries of South
Africa, Remarkable Gardens of South Africa, Reuben Cooks Local, Feast at
of the matter. Throughout
the book, tips and
Home and Karoo Kitchen.
Braai – Reuben on Fire was shot at Reuben’s house in Franschhoek. It is
tactics - and wine
beerto collaborate
food pairings
- I arrived
always aand
great pleasure
on a book with Reuben.
with a pile of old pieces of wood and rusty backgrounds and Reuben had
are dispersed liberally
braai
myths
arewith the idea of
the fires going.while
Brian was chief
fire maker
and we toyed
bringing out a sequel called Brian Braai.
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.

2nd Place

cook

book
of

the year
Sunday Times
Cookbook Awards

2014
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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.
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Vote for the
United Nations
Leg of Lamb!
Discover The
Greatest Gatsby
Meet Frik & Adele
Go forth
and marinade!
The
purpose
of this
book is
to raise
your
game.
the braai
is a stage
and you’re...

braai−reuben on fire

Braai

The ultimate way
to cook. Social,
primal and
the most fun
you can have
with your clothes
on. Fire up the
coals,
Braai Master.
It’s time to
get your hands
messy.
Flames
and
flesh,
you are
the hero
the
tongwielding master

Q

braai

reuben on fire

PUBLICAT

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.

256 pages
210mm x 265mm
Hard Cover
978-0-986981326
World rights
R455

Best Local

cook

award

south
africa
2012

cultural
contribution

in

FOOD & DRINK

ministerial

book

for

2012

• 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.
• A lso included is a selection of classic Karoo
herbal remedies.

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.
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BANTING 7 DAY MEAL
PLANS, vegetarian
RITA VENTER, KIM BLOM, NATALIE LAWSON

Following on from the bestselling Banting 7
Day Meal Plans, this is the book the Banting
community have been asking for.
With a Facebook group that has grown to over
2.3 million people — many of whom follow
a vegetarian lifestyle part or full time — and
using current research, the authors of this book
give you the tools, practical advice and show
it is possible to follow a Low Carb, Banting or
Keto lifestyle while observing the choice to not
eat meat.
256 pages
Soft cover
200mm x 260mm

'Getting enough protein', 'going into fat
burning', this book answers all the questions.

World Rights
R360

SALES POINTS

978-1-928429-35-7

best

vegetarian
book
in

south africa
Gourmand World
Cookbook Awards

FOOD & DRINK - HEALTH

2020

• Ongoing marketing on the
2.3 million-plus Facebook group
• more than 100 favourite recipes inspired
by the group
• Includes Banting 'Always', 'Sometimes'
and 'Never' food lists
• Meal plans make it simple to do
• Easy-to-prepare, budget-friendly
recipes
• Gives you the tools and practical
advice to live a nutritionally balanced,
low-carb, sustainable, meat-free
lifestyle
• Caters to the growing plant-based
diet market

A revolutionary new book dispelling the myth that Banting
isn't possible as a meat-free lifestyle
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BANTING
7 day meal plans
RITA VENTER, NATALIE LAWSON, KIM BLOM

s
e
o
r
e
h
g
n
i
t
n

Caren Parkinson

BUDGET BANTING
MEAL PLANS
TIPS + TRICKS

256 pages
Soft cover with flaps
200mm x 260mm
978-1-928429-22-7
World Rights
R350

An estimated millions of KG's have been
lost and health and well being has returned to so
many through the work of Rita Venter,
(founder), Kim Blom and Natalie Lawson, the
darlings of Banting 7 Day Meal Plans Facebook
group, spreading knowledge and support and in
so doing turning lives around.
They are not scientists, doctors, or nutritionists
but decided to take back their health and help
others do the same. Through extensive research,
personal testing and adapting where necessary,
they regained their energy, their bodies and
their lives.

FOOD & DRINK

SALES POINTS
• Budget-friendly Banting
• Ongoing marketing on the group
• 'Always', 'Sometimes' and 'Never' food lists
• Budget, Dairy-free, basic and 7 day meal
plan included
• 10 Steps 'Let's Do This' Guide
• Simple, easy-to-prepare, budget-friendly
recipes
• Success testimonials from the community
• Proven diet & health benefits: no hunger
or cravings • more energy • weight loss when
nothing else has worked • increased selfconfidence and belief in the self • improvements
in insulin-resistance & diabetes-related issues •
heart disease • obesity • inflammatory diseases

The group has over 1,9-million followers, it
grew by 100 000 members last month. It has 3M
interactions per month. It's the largest nutrition
group in the world on Facebook.

best

diet book
in

south africa
Gourmand World
Cookbook Awards

2019

'a sugar-free,
real food lifestyle'
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Mamphayeng Mashegoana

Melokuhle Snothando Bootelezy

Happy Mokoena

Imelda Lynch Forsberg

Ba

Lingani Luphahla

Bongiwe Tsimane

Lungile Lurh Mchunu

Helen Saunders

Faith Nkossy Fikile

Anelisiwe Frans

Lebo Banyatsi

Nelly Ntombikayise Shabangu

Andile Nyawo

Merilyn Nkosana

Eat Lekker

For Goodness’ Sake
INÈ REYNIERSE

Following the success of her first two books,
Inè Reynierse shows you how to manage your
weight, reach your health potential and prevent
disease. A culinary feast of a book for the whole
family packed with nutritionally rich, seasonal
recipes that are inspirational but achievable, and
an easy way forward. A sustainable smart-carb,
grain-free and sugar-free lifestyle.

FOOD & DRINK – HEALTH

260 pages
Soft cover
170mm x 230mm
978-1-928429-01-2
World rights
R335

SELLING POINTS
• healing recipes for the whole family
• strategies to calm the mind and gut
• using nutrition as a powerful tool to heal
the brain and the body
• healthy mind shift meals for the
whole family
• meals for all seasons and celebrations
• not a diet but a delicious lifestyle.

‘After about 15 years of fighting, pain, illness, injections, fatigue, tablets,
tablets and more tablets … I learned to give my body what it needed to fight
by itself, and I started to cope better. The results were less pain, less inflammation
and a far better quality of life. In fact the only thing that changed was my diet,
and this influenced my whole life.’

about the author

Following on from her last two best sellers, Low Carb is Lekker, author, artist, mom to 3 year old
twins, two teens and autism awareness warrior, Inè Reynierse gives us the inspiration and tools to
live a grain-free, sugar-free, smart-carb, family friendly lifestyle that is both healing and disease
fighting.
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Weaning Sense

Stress-free Weaning based on
Scientific Research
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.
271 pages
Soft cover
170mm x 230mm
978-1-928209-84-3
World rights
R323
This title is also available
as an eBook
eISBN 978-1-928429-03-6

Includes over 70 delicious foolproof recipes.

Demystifying the weaning world and
helping you grow healthy tummies and
happy babies (and moms) in no time!

National Winner

FAMILY
Gourmand World
Cookbook Awards

FOOD & DRINK – HEALTH

2017

about the author

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.
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Allergy Sense

for families: a practical guide
MEG FAURE • KATH MEGAW
DR SARAH KARABUS

A passionate team: an allergy specialist, a
paediatric dietician, and an occupational
therapist collaborate to develop a practical
guide, sorting the noise from the science and
helping your family thrive.
Includes over 70 delicious foolproof recipes.
Using simple and inspiring ingredient
combinations with minimal equipment and
quick preparation times.
300 pages
Soft cover
205mm x 260mm
978-0-9922062-7-7
South African rights only
R315

from the authors
of bestselling
Weaning Sense

• based on current research
• expert authors combining sensory
knowledge with science
• takes the stress out of allergies
• travel and lunchbox solutions
• speedy meals
• tips on how to feed picky eaters
• quick-fix allergy free snacks
• time-saving tips
• tips on adding maximum
nutritional punch to meals
• quick, no-cook solutions
• makes real food possible

FOOD & DRINK – HEALTH

endorsed by

A formidable team: Dr Sarah Karabus a paediatric allergologist, with a post as consultant lecturer
at the Red Cross Hospital, has been published in several medical journals and frequently speaks at
national and international conferences. Kath Megaw holds four medical qualifications, including a
paediatric dietetic qualification from the prestigious Johns Hopkins University in the USA. This her
fifth book. Meg Faure is an occupational therapist specialising in fussy eating and infant care and
is passionate in assisting parents to nurture their babies, Meg runs a clinical practice in Cape Town,
writes for various media platforms, is an international speaker and this is her seventh book.
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My Low Carb
Kitchen
VICKIE DE BEER

My Low-Carb Kitchen is an easy, accessible, stepby-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.

National Winner

212 pages
Soft cover
210mm x 270mm
978-1-928209-51-5
World rights
R298

food
writing
Gourmand World
Cookbook Awards

2016

Learn how to make low-carb bolognaise, lowcarb buns, slow-roasted pork, nachos, almond
and yoghurt flapjacks and even a creamy lowcarb cheesecake!
This title is also available
as an eBook
eISBN 978-1-928209-73-7
This title is also available
as an Afrikaans eBook
eISBN 978-1-928209-74-4

Also available in
Afrikaans as:

My Low
Carb-Kombuis

FOOD & DRINK – HEALTH

978-1-928209-53-9

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.
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This is it: your
easy-to-use guide to
living a healthier
life, feeling full
of energy, sleeping
better and improving
your wellbeing.

The Low Carb
Solution for Diabetics

This title is also available
as an eBook
eISBN 978-1-928209-40-9

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.

cook

book
of

the year
Sunday Times
Cookbook Awards

FOOD & DRINK – HEALTH

2015

about the author

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.
78

QUIVERTREE PUBLICATIONS

diet was introduced

Lucca’s blood glucose readings AFTER the low carb
diet was introduced

Medical safe range 5-10mmol/L

14

GLUCOSE AVERAGES (MMOL)

10

Lucca’s blood glucose readings BEFORE the low carb

Low carb range* 4-7mmol/L

12
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8
6

11

4
2
0

BREAKFAST

LUNCH

DINNER

NIGHT

*Low carb range is closer to the normal range (4.5–5.5mmol/L)

the low carb solution for diabetics

220 pages
Soft cover
205 mm x 265 mm
978-0-992216-98-6
World rights, excluding Commonwealth,
UK & US rights, sold to Pavilion
R340

When working mother Vickie De Beer’s life
changed forever, she and leading paediatric
dietician Kath Megaw set about ‘The LowCarb 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 LowCarb 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.

introduction

VICKIE DE BEER
KATH MEGAW

LUCCA’S BLOOD GLUCOSE AVERAGES BEFORE
& AFTER INTRODUCING THE LOW CARB DIET

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.

300 pages
Soft cover
205mm x 260mm
978-0-9922062-7-7
South African rights only
R315

book
of

the year
Nielsen Booksellers
Choice Award

2014

Also available in
Afrikaans as:

Die Kos
Revolusie

FOOD & DRINK – HEALTH

978-0-992216-92-4

• 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
This title is also available
as an eBook
eISBN 978-1-928209-16-4
This title is also available
as an Afrikaans eBook
eISBN 978-1-928209-31-7

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.
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Sheep Will Never
Rule The World

Inspiration for Life and Business
CATHERINE WIJNBERG
ILLUSTRATED BY PATRICK LATIMER

Proudly South African in concept and execution,
Sheep Will Never Rule the World empower
people with practical skills and resources in
an accessible way. A timeous treasure, this is a
book not just for entrepreneurs but those with
an entrepreneurial mindset. It will help you
uncover your best potential.

212 pages
Soft cover
200mm x 260mm

978-1-928429-32-6
World Rights
R270

It is a collection of 100 wisdoms that have inspired
entrepreneurs on Catherine Wijnberg’s business
programmes to reach their full potential and
make a difference in the world. These messages
and their quirky illustrations have been personally
selected to focus your thinking, embolden your
self-belief and bring a bit of laughter to your day.

SELLING POINTS

LIFESTYLE & CULTURE

about the author

Catherine Wijnberg is the founder and CEO
of Fetola, she has designed and implemented
Enterprise Development programmes that
deliver exceptional results with clients like
Old Mutual, South African Breweries and
most recently, the European Union and
WWF. She believes that entrepreneurship
changes individual lives, as well as the course
of the nation's future. Her mission is simple,
really – to grow the economy and create
jobs, by building businesses that last.

• Empowers people with practical skills, and
resources
• A timeous treasure - this is a book not
just for entrepreneurs but everyone to gain
inspiration and keep moving forwards
• It is proudly South African, and inspirations
are tailored for our local context
• Price mark and packaging are carefully
considered, its affordable but valuable
• Born of a blog that has inspired and
helped many in the past, it is set in real
time context with inspirations from the
beginning of the year to the end
• Humorous human illustrations from the
talented and renowned Patrick Latimer

Sheep Will Never Rule the World, will teach you how to overcome
the challenges in every crisis and guide you towards hope, success and happiness.
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Sea Change
Return to the Wild
CRAIG FOSTER
ROSS FRYLINCK

Sea Change reveals the secret life of an almost
unknown ecosystem; the kelp forest of
Southern Africa. Taking you on a captivating
and evocative journey, both vivid and
dreamlike, showcasing eight years of daily
dives, exploring marine ecology, paleo science
and human psychology through a gripping
personal narrative.
276 pages
Soft cover
227mm x 227mm
978-1-928429-44-9
Rights: Under negotiation
R395

• The most extensive collection of kelp forest
imagery ever published
• Endorsed by world’s top scientists in marine
biology and archeology
• Combines
principles
of
indigenous
knowledge and wilderness psychology to
explore the mystical, healing spaces that
exist between nature and the human psyche
• Part of a greater project which includes
a feature documentary film, My Octopus
Teacher, scheduled for international release
in 2019

about the authors

LIFESTYLE & CULTURE

Craig Foster’s filmmaking career has spanned 3 decades and together with his brother Damon,
he has received over 50 international awards, including the golden panda, the “Oscar” of natural
history filmmaking. Craig has worked closely with some of the world’s top kelp forest biologists,
archaeologists, anthropologists and San rock art experts. Craig also spent many years studying
master San trackers in the Kalahari and it is from these experiences that he formed his underwater
tracking method.
Ross Frylinck is a media and events entrepreneur and writer. He started and still co-directs and
owns the Wavescape Festival, and is co-founder of the documentary film network While You
Where Sleeping and the digital publishing company comPress. Ross recently co-founded Autonomy
Paris - the world’s first annual event to present new urban mobility solutions. Ross also worked for
Cambridge University Press as a commissioning editor.
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FROM THE MAKERS OF
'MY OCTOPUS TEACHER'
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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.
252 pages
Hard cover
280mm x 240mm
978-1-928209-63-8
World rights
R505
This title is also available
as an eBook
ISBN 978-1-928209-71-3

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.

LIFESTYLE & CULTURE

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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Memory Against
Forgetting

A Photographic Journey Through
South Africa’s History 1946-2010
RANJITH KALLY

LIFESTYLE & CULTURE

192 pages
Hard cover
210mm x 285mm
978-0-992216-93-1
World rights
R350

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.

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.
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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.

44 pages
Soft cover
235mm x 270mm
978-1-928209-56-0
World rights
R178

Quivertree’s unique, all-South African
colouring book is beautifully drawn by upand-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.

LIFESTYLE & CULTURE

beautiful_south_africa_libby.indd 20

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’.
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2016/04/11 9:55 AM

Safari Style Africa
PHOTOGRAPHY BY DOOK
COLLABORATION WITH ANNEMARIE
MEINTJES
WRITTEN BY LAURIAN BROWN

The safari design aesthetic has yoked hi-tech,
high-end architecture with traditional low-tech
African craft and fused them in a new genre of
highly original, courageous and soulful – even
sexy – architecture and interiors.
This is design that, while rooted in Africa,
possesses an international appeal that is beginning
to influence aesthetic ideas the world over.

LIFESTYLE & CULTURE – INTERIORS & ARCHITECTURE

280 pages
Hard cover, with special gloss gold cover
and printed with a special gold
240mm x 285mm
978-1-928209-93-5
World rights
R630

Safari Style Africa showcases a selection of
lodges where these elements of design dialogue
beautifully with the environment.

'An African safari should be at
the top of your bucket list because it’s not
just a holiday, it’s an incredible, memorable,
experience – and now you can do it in
a little more style.'

about the authors

Annemarie Meintjes is Deputy Editor of VISI magazine and co-author of South: South Africanstyle
in Décor, with Karen Roos acclaimed lifestyle designer and owner of Babylonstoren Farm Hotel.
She is the interior designer for Angama Mara Safari lodge, designed by South African Architects
Silvio Rech and Lesley Carstens.
Dook, born in Singapore, where he lived on a coconut farm in paradise, the 5th generation to do
so. He came to South Africa on holiday over 25 years ago and claims to be still on it. His speciality
used to be fashion photography, but for the last 15 years developed a bigger passion for shooting
travel, portraits, food and lodges. He does work for many local and international travel and decor
magazines, as well as private and corporate clients.
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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.

LIFESTYLE & CULTURE – INTERIORS & ARCHITECTURE

274 pages
Hard cover
290mm x 280mm
978-1-928209-62-1
World rights
R605
This title is also available
as an eBook
eISBN 978-1-928209-77-5

‘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)

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.

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.
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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.

LIFESTYLE & CULTURE – INTERIORS & ARCHITECTURE

210 pages
Hard cover
280mm x 290mm
978-0-9814287-9-6
World rights
R500

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.

‘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.
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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.

LIFESTYLE & CULTURE – GARDENS

220 pages
Hard cover
290mm x 280mm
978-0-986981-36-4
World rights
R655

• 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

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.
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From the Media

From our Authors

‘It is glorious, fetching soul-candy.’

‘I’m so thrilled with it! It covers everything beautifully – it’s
informative, well presented and entertaining. I couldn’t have
wished for more.’

– LAUREN SHANTALL, ELLE DECORATION SA.

- JEAN DOYLE, SCULPTOR

‘Quivertree gets better and better,
the Phaidon of our country.’
– VANESSA BADROODIEN, CAPE TOWN BOOK FAIR

‘By daring to publish The Real Meal Revolution, Quivertree
launched the global Banting phenomenon.Thanks to Libby and
Craig for their courage, support, vision and creativity.’
- PROF TIM NOAKES

‘A true South African original, an
excellent book’
- NEIL PENDOCK

‘Totally mesmerising.’
– THE LONDON MAGAZINE

‘Changing the face of
publishing in South Africa’
– JENNY CRWYS WILLIAMS

‘I could recognize a Quivertree book long before I was privileged
to be one of their authors.Their distinctively designed books stood
out from the rest on every bookstore bookshelf. It was only after
working closely with Libby and Craig on my own book that I
realized just how much effort and creativity they invest in every
book. Each book uniquely captures the personality of the author
or theme on every well-crafted page.What I appreciate the most
though is their complete devotion to every book that they have
ever created.They ceaselessly promote their writers and books on
every platform possible and no task is ever to big or too small to
get their undivided attention.
I am unreservedly proud to be a Quivertree author.’
- VICKIE DE BEER, FOOD EDITOR, ROOI ROSE AND AUTHOR OF
LOW CARB SOLUTION FOR DIABETICS AND MY LOW CARB KITCHEN
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