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We are delighted to introduce our 2023 list which once 
again, is a carefully curated offering of intelligent, author 
led, beautifully produced books.  At Clearview we see 
no reason to cut corners, what you’ll get are the best 
photographers, the finest information from experts in 
their field and world class designers making sure the 
book layouts look fabulous.  There’s no reason why a 
coffee table book shouldn’t be a good read as well.

This coming year sees an extraordinary range of titles, 
from an effervescent cocktail book by Sam de Teran 
with hauntingly magical illustrations by Isabelle Feliu - a 
real departure from the dark and moody photographic 
books on drinks currently out there - to a cookery 
book from Great British Chefs - the biggest website for 
food lovers in the UK.  Our box set containing Picasso’s 
lost sketchbook with accompanying book analysing the 
importance of those sketches, is a collector’s item.

We are, as always, lucky to work with the very best in 
their fields, producing quality content that stays in print 
and will be relevant for years to come.

Catharine Snow & Rosanna Dickinson

Front cover image © Clive Nichols
Image left © Michael Sinclair
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30 of the UK’s top chefs showcase the diversity and breadth of Britain’s 
culinary landscape through 50 exclusive recipes.   From gastropubs to 
Michelin starred restaurants, expect everything from traditional Malaysian, 
Chinese and Indian dishes to Japanese, Mexican and modern British food.  
Featured chefs include Andrew Wong, Lisa Goodwin-Allen, Tommy Banks, 
Roberta Hall-McCarron, Ramael Scully, Stosi Madi, Chet Sharma and Endo 
Kazutoshi.

The book is aimed at the experienced  home cook, who is familiar with fine 
dining and keen to experiment with new and unusual flavour combinations 
to increase their culinary repertoire.  Fresh, quality ingredients will be a 
commonplace element in their kitchens, to achieve the best results possible.

Great British Chefs was founded in 2010 and is the fastest growing food 
website in the UK.  With 10,000 recipes available, the website draws in over 
30 million page views per annum, and has had over 200K sign ups since its 
relaunch 3 years ago.  

Publication Date: September 2023
Price: £25
Extent: 196pp
Format: 270 x 200mm
Binding: Hardback 
Illustrations:  Four colour throughout
Territory:  World  
ISBN:  978-1908337-726

www.greatbritishchefs.com
Insta: @greatbritishchefs

By Great British Chefs

new titles

Luke Farrell
Chinese sausage salad

This rich, Chinese sausage salad is a delicious, tangy 
accompaniment to any Thai meal and a staple of khao tom 
restaurants in Thailand according to Luke Farrell. The 
sausages are sweet and salty, and the sourness of the pickled 
mustard helps cut through the richness of the sausage.

Steam the Chinese sausage for 10 minutes then slice 
diagonally into slices. Fry the slices until coloured

In a pestle and mortar pound the chillies and garlic together. 
Add the sugar, lime juice and fish sauce. This is your dressing, 
it should be hot, sour and a little sweet

In a large bowl, add the cooked Chinese sausage, pickled 
mustard, sliced shallot and cherry tomatoes

Fold in the dressing until fully combined. Arrange on a plate 
and garnish with coriander

Small
Easy
Serves 2
30 minutes 

1 Chinese sausage (lap cheong)
2 tablespoons of bird’s eye chillies, 
chopped, red and green chillies
⅓ tablespoon of garlic cloves, 
chopped
1 tablespoon of cane sugar
2 tablespoons of lime juice
2 tablespoons of Thai fish sauce
50g of pickled mustard greens, 
roughly chopped
1 banana shallot, peeled and thinly 
sliced
3 cherry tomatoes, halved
3 sprigs of coriander

Esra Muslu
Antep dolma

These Turkish stuffed peppers from Esra Muslu are made 
with a type of dried chilli called kurutulmus biber, rather than 
fresh bell peppers and are served with a crunchy leblebi - or 
roasted chickpea - chimichurri. Esra recommends the brand 
Öncü for the dried red peppers and açi biber salçası (hot 
pepper paste). 

Preheat the oven to 180°C/gas mark 4

Mix together all the ingredients for the filling apart from the 
chopped fresh tomatoes, chopped onion and soaked dried 
peppers in a large bowl

Add ⅓ of the chopped onions to the bottom of a medium 
casserole dish. Top this with the chopped fresh tomatoes 
and season with a pinch of salt

Add the remaining ⅓ of the chopped onion to the filling 
mixture, and stir to combine

Stuff the dried peppers with the filling. Make sure that they 
are only about halfway full - the grains will expand as they 
cook

Place the stuffed peppers on top of the chopped onions and 
tomatoes

Whisk together the water, tomato paste, pepper paste and 
a pinch of salt. Pour this over the peppers, tomatoes and 
onions. Drizzle over a splash of olive oil

Bake in the oven uncovered for 1 hour

While the peppers are cooking, make the chimichurri. 
Combine all the ingredients for the chimichurri except for 
the roasted chickpeas

Large
Easy
Makes: 10 peppers
2 hours 

Filling
30g of bulgur wheat, fine type
40g of freekeh
40g of extra virgin olive oil
25g of tomato paste
1g of chilli flakes
3g of sumac
1g of dried mint
1g of ground cumin
5g of sumac molasses
1 garlic clove, finely chopped
10g of parsley, finely chopped
10g of fresh mint, finely chopped
3g of Maldon salt
1g of freshly ground black pepper
30g of Açi biber salçası/Turkish hot 
pepper paste
2 onions, finely chopped
4 large tomatoes, chopped
10 kurutulmus biber, a type of Turk-
ish dried pepper used for stuffing

Spiced tomato stock
1l water
50g of tomato paste
50g of Açi biber salçası/Turkish hot 
pepper paste
1 pinch of salt
1 dash of olive oil

Leblebi chimichurri
20g of fresh parsley, finely chopped
30g of bunch of dill, finely chopped
⅓ lemon, juiced
30g of white balsamic vinegar
30g of extra virgin olive oil
30g of red onion, finely chopped
2g of Maldon salt
10g of red chillies, finely chopped
1 handful of roasted chickpeas, or 
leblebi as they are called in Turkish

Scully 
St. James’s
Ramael 
Scully

food & Drink

Luke Farrell
Chinese sausage salad

This rich, Chinese sausage salad is a delicious, tangy 
accompaniment to any Thai meal and a staple of khao 
tom restaurants in Thailand according to Luke Farrell. 
The sausages are sweet and salty, and the sourness of 
the pickled mustard helps cut through the richness of the 
sausage.

Steam the Chinese sausage for 10 minutes then slice 
diagonally into slices. Fry the slices until coloured

In a pestle and mortar pound the chillies and garlic together. 
Add the sugar, lime juice and fish sauce. This is your dressing, 
it should be hot, sour and a little sweet

In a large bowl, add the cooked Chinese sausage, pickled 
mustard, sliced shallot and cherry tomatoes

Fold in the dressing until fully combined. Arrange on a plate 
and garnish with coriander

Small
Easy
Serves 2
30 minutes 

1 Chinese sausage (lap cheong)
2 tablespoons of bird’s eye chillies, 
chopped, red and green chillies
⅓ tablespoon of garlic cloves, 
chopped
1 tablespoon of cane sugar
2 tablespoons of lime juice
2 tablespoons of Thai fish sauce
50g of pickled mustard greens, 
roughly chopped
1 banana shallot, peeled and thinly 
sliced
3 cherry tomatoes, halved
3 sprigs of coriander
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'Fermenting is such 
a good way to make 
the most of seasonal 
ingredients, ensuring 
nothing goes to waste 
and meaning their 
flavour can be enjoyed 
months after the 
season ends'
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HIGH SPIRITS  71

Like drinking sunshine. 

CachaÇa is made straight from 
FRESH sugarcane (unlike Rum which 
is made from the by-products of 
sugar PRODUCTION) 

THE COCKTAIL HOUR

CAIPIRINHA 

Chilled Rocks glass (to serve) 
A Rocks glass worth of small ice cubes (to shake) 

2 oz Cachaça (there is no substitute)  
2 Limes, quartered 
2 tsp or less Caster, Demerara or Muscovado Sugar 

Straw (to dress) 

Add everything including ice to a shaker & shake. 
Dump everything, including the lime wedges into the 
chilled glass & dress with a straw. 

70 HIGH SPIRITS

30  HIGH SPIRITS HIGH SPIRITS  31

BRUNCH & LUNCH

QUEEN OF HEARTS 

Chilled Highball glass filled with small ice cubes (to serve) 

2 oz Vodka 
3 oz Watermelon juice, strained 
1 oz Lime juice (or the juice of 1 Lime) 
Soda to top up 

Straw (to dress) 
Lime wheel (to dress) 

Add all ingredients to the highball filled with ice. Stir  
& top up with Soda. Serve with a straw & a lime wheel. 

46 HIGH SPIRITS

ISLAND DREAM 

Chilled Rocks glass (to serve) 
A Rocks glass worth of small ice cubes (to shake) 

2 oz Gold Rum or Cachaça 
2 oz Coconut cream 
1 oz Condensed Coconut milk 

Straw (to dress) 

Add the concept milks, ice & Cachaça to a shaker. 
Shake until frothy, pour & serve with a straw.

AFTERNOON

HIGH SPIRITS  49HIGH SPIRITS  37

PERFECT LADY 

Chilled Coupe glass (to serve) 
A Rocks glass worth of small ice cubes (to shake) 

2 oz Gin  
1/4 oz Lemon Juice (or juice of 1/4 Lemon) 
1 oz Passion fruit Juice  
1 & 1/2 tsp  or 1/4 oz neat Syrup 
1 Egg white (optional) 

Twist of Lemon (to dress) 

Shake all the ingredients including the ice in a shaker. Strain.  
Return liquids to the shaker & dry shake to create a foam.  
Pour into the coupe glass & dress with a twist of lemon. 

A cousin of the White Lady,  
she replaces the Triple Sec  
with passion fruit, that’s  
why she’s perfect.

36 HIGH SPIRITS

BRUNCH & LUNCH

68 HIGH SPIRITS

DAIQUIRI 

Chilled Coupe or Margarita glass filled  
with small ice cubes (to serve) 

2 oz gold Rum (or Rhum Agricole) 
2 & 1/4 tsp or 3/8 oz neat Syrup 
1.25 oz Lime juice (juice of 1 & 1/4 Limes) 
Dash of Orange or Grapefruit bitters 

Twist or wheel of Lime (to dress) 

Shake all ingredients, including ice, in a shaker, 
strain into your chilled glass. Add Bitters & 
dress with a twist or of lime.  

HIGH SPIRITS  69

THE COCKTAIL HOUR

Don’t mess this drink about with 
bananas, strawberries etc - this 
classic lime Daiquri is just so 
clean & smart. Hemingway took his 
without sugar. 

HIGH SPIRITS  99

An excellent 
midnight pick-me-up

98 HIGH SPIRITS

INTO THE NIGHT
ESPRESSO MARTINI 

Chilled Martini glass (to serve) 
A Rocks glass worth of small ice cubes (to shake) 

1 & 1/2 oz Vodka 
3/4 oz Coffee Liqueur 
1 double Espresso 
3/4 tsp or 1/8 oz neat Syrup, optional 

Coffee Beans (optional, to dress) 

Shake all ingredients & strain into a cocktail glass. 
If you have any to hand, add coffee beans to the surface  
to dress it up.

Publication Date: November 2023
Price: £19.99
Extent: 112pp
Format: 210 x 148mm
Binding: Hardback
Illustrations: Four colour throughout
Territory: World 
ISBN: 978-1908337-719

www.cobblerscove.com
Insta: @cobblerscovehotel  @isabellefeliu

high spirits: easy, elegant cocktails

By Sam de Teran
Illustrations by
Isabelle Feliu

HIGH SPIRITS 
By Sam de Teran

Illustrations by  
       Isabelle Felliu

This is the sor t of lighthear ted yet elegant cocktail book you might give to 
your best girlfriends, in which the carefree, holiday atmosphere of a tropical 
island, (perfect for a  hot-girl summer), is beautifully realised here.  Specially 
commissioned watercolour illustrations by internationally acclaimed ar tist, 
Isabelle Feliu, invoke an enchanted, dreamlike setting where magical things 
are just about to happen....

40 handcrafted drinks, rigorously tested by a professional mixologist range 
from the classic Vodka Martini, Margarita and Daiquiri to the newly created 
Trophy Wife, Cucmberita and Samantha.  The recipes are easy to follow, 
requiring no special equipment and offer many ‘skinnier’ alternatives such as 
agave syrups, coconut milk and fresh fruit juices.

Sam de Teran is famous as a fashion, interior and product designer, her most 
recent work being the remodel of the family’s 5-star hotel, Cobbler’s Cove 
in Barbados.  Sam’s passion for ar tisanal rums and local, seasonal ingredients 
inspired her to develop these recipes for a wider audience.
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above: mollit anim id est laborum. consectetur 
adipiscing elit, sed do eiusmod tempor incididunt 
ut labore et dolore magna aliqua. Ut enim ad minim 
veniam, quis 

right: mollit anim id est laborum. consectetur 
adipiscing elit, sed do eiusmod tempor incididunt 
ut labore et dolore magna aliqua. Ut enim ad minim 
veniam, quis

Dinner in Milan 

Dolor sit amet, consectetur adipiscing elit, sed do eiusmod tempor 
incididunt ut labore et dolore magna aliqua. Ut enim ad minim veniam, 
quis nostrud exercitation ullamco laboris nisi ut aliquip ex ea commodo 
consequat. Duis aute irure dolor in reprehenderit in voluptate velit esse 
cillum dolore eu fugiat nulla pariatur. Excepteur sint occaecat cupidatat 
non proident, sunt in culpa qui officia deserunt mollit anim id est laborum. 
consectetur adipiscing elit, sed do eiusmod tempor incididunt ut labore et 
dolore magna aliqua. Ut enim ad minim veniam, quis nostrud exercitation 
ullamco laboris nisi ut aliquip ex ea commodo consequat. Duis aute irure 
dolor in reprehenderit in voluptate velit esse cillum dolore eu fugiat nulla 
pariatur. Excepteur sint occaecat cupidatat non proident, sunt in culpa 
qui officia deserunt mollit anim. Adipiscing elit, sed do eiusmod tempor 
incididunt ut labore et dolore magna aliqua. Ut enim ad minim veniam, 
quis nostrud exercitation ullamco laboris nisi ut aliquip ex ea commodo 
consequat. Duis aute irure dolor in reprehenderit in voluptate velit esse 
cillum dolore eu fugiat nulla pariatur. Excepteur sint occaecat cupidatat 
non proident, sunt in culpa qui officia deserunt mollit anim id est laborum. 
consectetur adipiscing elit, sed do eiusmod tempor incididunt ut labore et 
dolore magna aliqua. Ut enim ad minim veniam, quis nostrud exercitation 
ullamco laboris nisi ut aliquip ex ea commodo consequat. Duis aute irure 
dolor in reprehenderit in voluptate 

above: mollit anim id est laborum. consectetur 
adipiscing elit, sed do eiusmod tempor incididunt 
ut labore et dolore magna aliqua. Ut enim ad minim 
veniam, quis Duis aute irure dolor in reprehenderit 
in voluptate velit esse cillum dolore eu fugiat nulla 
pariatur. 

left: mollit anim id est laborum. consectetur 
adipiscing elit, sed do eiusmod tempor incididunt 
ut labore et dolore magna aliqua. Ut enim ad minim 
veniam, quis Duis aute irure dolor in reprehenderit 
in voluptate velit esse cillum dolore eu fugiat nulla 
pariatur.

TABLE OF DREAMS     98    TABLE OF DREAMS

Robin Birley at Home
Excepteur sint occaecat cupidatat non proident, sunt in culpa qui officia 
deserunt mollit anim id est laborum. consectetur adipiscing elit, sed do 
eiusmod tempor incididunt ut labore et dolore magna aliqua. Ut enim ad 
minim veniam, quis nostrud exercitation ullamco laboris nisi ut aliquip ex 
ea commodo consequat. Duis aute irure dolor in reprehenderit in voluptate 
velit esse cillum dolore eu fugiat nulla pariatur. Excepteur sint occaecat 
cupidatat non proident, sunt in culpa qui officia deserunt mollit anim. 
Adipiscing elit, sed do eiusmod tempor incididunt ut labore et dolore 
magna aliqua. Ut enim ad minim veniam, quis nostrud exercitation ullamco 
laboris nisi ut aliquip ex ea commodo consequat. Duis aute irure dolor in 
reprehenderit in vol 
     Dolor sit amet, consectetur adipiscing elit, sed do eiusmod tempor 
incididunt ut labore et dolore magna aliqua. Ut enim ad minim veniam, quis 
nostrud exercitation ullamco laboris nisi ut aliquip

left: mollit anim id est laborum. consectetur 
adipiscing elit, sed do eiusmod tempor incididunt 
ut labore et dolore magna aliqua. Ut enim ad minim 
veniam, quis 

below left: Duis aute irure dolor in reprehenderit 
in voluptate velit esse cillum dolore eu fugiat nulla 
pariatur. Excepteur sint occaecat

opposite page, clockwise from top left: Fugiat 
nulla pariatur. Excepteur sint occaecat cupidatat 
non proident, sunt in culpa qui officia deserunt 
mollit anim. Adipiscing elit, sed do eiusmod tempor 
incididunt ut labore et dolore magna aliqua. Ut 
enim ad minim veniam, quis nostrud exercitation 
ullamco laboris nisi ut aliquip

Dolor sit amet, consectetur adipiscing elit, sed do eiusmod tempor 
incididunt ut labore et dolore magna aliqua. Ut enim ad minim veniam, 
quis nostrud exercitation ullamco laboris nisi ut aliquip ex ea commodo 
consequat. Duis aute irure dolor in reprehenderit in voluptate velit esse 
cillum dolore eu fugiat nulla pariatur. Excepteur sint occaecat cupidatat 
non proident, sunt in culpa qui officia deserunt mollit anim id est laborum. 
consectetur adipiscing elit, sed do eiusmod tempor incididunt ut labore et 
dolore magna aliqua. Ut enim ad minim veniam, quis nostrud exercitation 
ullamco laboris nisi ut aliquip ex ea commodo consequat. Duis aute irure 
dolor in reprehenderit in voluptate velit esse cillum dolore eu fugiat nulla 
pariatur. Excepteur sint occaecat cupidatat non proident, sunt in culpa 
qui officia deserunt mollit anim. Adipiscing elit, sed do eiusmod tempor 
incididunt ut labore et dolore magna aliqua. Ut enim ad minim veniam, 
quis nostrud exercitation ullamco laboris nisi ut aliquip ex ea commodo 
consequat. Duis aute irure dolor in reprehenderit in voluptate velit esse 
cillum dolore eu fugiat nulla pariatur. Excepteur sint occaecat cupidatat 
non proident, sunt in culpa qui officia deserunt mollit anim id est laborum. 
consectetur adipiscing elit, sed do eiusmod tempor incididunt ut labore et 
dolore magna aliqua. Ut enim ad minim veniam, quis nostrud exercitation 
ullamco laboris nisi ut aliquip ex ea commodo consequat. Duis aute irure 
dolor in reprehenderit in voluptate velit esse cillum dolore eu fugiat nulla 
pariatur. Excepteur sint occaecat cupidatat non proident, sunt in culpa qui 
officia

Contemporary

Publication Date: October 2023
Price: £25
Extent: 144pp
Format: 190 x 254mm
Binding: Hardback
Illustrations: Four colour throughout
Territory: World 
ISBN: 978-1908337-733

insta @henriklischke

table of dreams

by Henrik Lischke

Ottolenghi, Soho House, LaDoubleJ, Swarovski, Cabana Magazine and 
Robin Birley are just some of the high profile brands that have jumped into 
the homewares market recently, joining established names such as Emma 
Bridgewater, Brickett Davda and William Yeoward.  This is because table 
settings - creating beautiful and inspiring arrangements for enter taining at 
home - are now a global trend.

The book covers in depth interviews with 12 designers, who are at the 
forefront of how to enter tain beautifully.  China, glass, cutlery and linen and 
how to successfully mix and match them are presented in each designer’s 
signature style, with feature pages on what inspires them at home and what 
sor t of food they like to offer their guests.  Their homeware ranges are 
available to buy in the UK, the USA and Europe.

Henrik Lischke studied at the London College of Fashion and is currently 
senior fashion features editor at Grazia magazine, writing on emerging 
lifestyle trends. Prior to that he was the commerce editor at Vogue.

interiors



october 2023corfu living

Publication Date: October 2023
Price: £60
Extent: 256pp
Format: 330 x 260mm
Binding: Hardback 
Illustrations:  Four colour throughout
Territory:  World  
ISBN:  978-1908337-665

interiors

By Claire & Dominic 
Skinner

Foreword by 
Thomas Hodkinson

www.skinnerandskinner.co.uk
Insta: @skinnerandskinnerdesign

Architect Dominic Skinner and his interior designer wife Claire are the 
dream team in Corfu and the surrounding Ionian and Aegean islands, having 
designed and developed many of the most luxurious villas and hotels on 
them over the past 14 years.  Corfu Living showcases their design expertise 
for the first time, and with photography by internationally acclaimed Clive 
Nichols, the book is an inspirational journey through the magical houses and 
gardens they have created.

Divided into four sections of Landscape, Town, Classic and Modern the book 
leads us through Durellian olive groves and wildflower meadows, through 
Corfu Old Town with its medieval for tifications and Venetian arcades and 
onto the coastline.  All the influences that inspire Dominic and Claire are 
here, transformed into interior and exterior spaces of uncluttered serenity, 
surrounded by spectacular scenery. These are dream houses, in a dream 
landscape, and to quote an abundance of luxury travel magazines, Greece is 
the word.



The Lost Sketchbook

Professor Gavin Parkinson

art

Publication Date: October 2023
Price: £400
Extent: Book 128pp 230 x 280mm
Box Format: 300 x 340mm
Binding: Hardback, linen bound
Illustrations:  Four colour throughout
Territory:  World  
ISBN:  978-1908337-702

by Professor Gavin 
Parkinson 

october 2023picasso - the lost sketchbook

A tiny sketchbook dated March 1924 was par t of a cache of ar tworks stolen 
from Picasso’s studio in the South of France in 1970, by his electrician Pierre 
le Guennec. This hoard remained undiscovered for thir ty years, until in 
2022, a selection was put up for auction at Sotheby’s, once the body of the 
collection had been returned to Picasso’s heirs.,

The importance of the sketchbook, in terms of foreshadowing Picasso’s 
ar tistic thoughts and direction, is expertly analysed in a new book, where 
the images are also matched with finished ar tworks from Picasso’s oeuvre in 
the following decades.  The book is packaged in a linen bound clamshell box, 
with a reproduction of the sketchbook in its original size, as a limited edition 
of 1000 copies.  This will be a unique, collector’s item.

Gavin Parkinson is the Professor of European Modernism at the Courtauld 
Institute of Art, London.   Previous books include Robert Rauschenberg and 
Surrealism: Art History, Sensibility’ and War (Bloomsbury 2023).

Clamshell box closed

The companion book by  
Professor Gavin Parkinson 
sits in a recessed tray

Beneath the companion book 
is the facsimile sketchbook  
in a recessed tray
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Galanthophiles flock to Thenford each winter to see the astonishing collection of snowdrops – one of the 

largest in the country – started by Lord Heseltine and his wife Anne in the 1980s. Each cultivar is slightly 

different, and getting down on hands and knees is the only way to appreciate their subtle individual 

markings. ‘The differences between them are minute, but they all have their own character and faces,’  

says Lord Heseltine. The couple found drifts of ancient Galanthus nivalis, the common snowdop, in the 

woodland around the house when they first moved here, and started dividing clumps to line the woodland 

paths. Their friends Sir Henry and Lady Carolyn Elwes, who already had a large and well-known collection 

of snowdrops at Colesbourne Park, encouraged them to broaden the collection, which has increased year 

by year ever since. 

The Heseltines bought Thenford House in 1976 when Michael was MP for Henley-on-Thames in 

Oxfordshire. Set in rolling parkland on the Oxfordshire-Northamptonshire border, the imposing 

eighteenth-century house seemed exactly what they had been hunting for, but its grounds had been 

neglected for many years, and there was no formal garden at all. A large walled garden had been used as  

an allotment and to rear lambs, and the parkland was completely overgrown, a series of ponds and lakes 

reduced to muddy streams. Undaunted, the Heseltines set out to restore the house and tackle the garden, 

bit by bit. ‘There was never a grand plan,’ says Michael. ‘I think it would have been a very different garden 

if there had been, perhaps not with such character. We visited other gardens that inspired us. Thorp Perrow 

in Yorkshire was a great inspiration, but it was Hidcote and its idea of one room leading to another that has 

had the most lasting influence.’ The result is an extraordinary and very personal garden that has grown 

and evolved over the past 45 years – and which is still evolving. 

There are now a remarkable 4,000 different species and varieties of trees and shrubs in the 28-hectare 

(70-acre) garden and arboretum, the result of many rewarding collaborations with horticultural specialists, 

nurseries and National Collection-holders in the UK and abroad. In the beginning, knowing very little 

about trees, Lord Heseltine contacted Harold Hillier, one of the country’s leading plantsmen, to seek his 

advice. ‘Unwittingly Harold started all this,’ says Michael. ‘We bought a collection of unusual specimens 

from him, and that was how the passion grew.’ So instead of buying 10 specimens of the same tree, for 

example, they bought 10 different species and cultivars, and soon it was a case of hunting down what they 

didn’t have rather than more of the same. Now the garden boasts important collections of many different 

groups of plants including witch hazels, magnolias and oaks. There are seed collections, bulb collections 

and a growing assortment of miniature alpines grown in old stone troughs. The whole garden is a veritable 

museum, with every plant catalogued and carefully observed, and ably managed by the Heseltine’s long-

term head gardener, Darren Webster.

We are both magpies, we love collecting. We started off with  
about 30 snowdrop varieties and now we have over 900.  
I think we must stop at 1,000. 
Lord Michael Heseltine

From the crisp shapes of a 
traditional topiary garden to 
the anarchy of a meadow full 
of seed heads, there is beauty 
to be found in a winter garden.  
Exquisite photography by Andrew 
Montgomery highlights twelve 
iconic gardens showing winter’s  
ability to enhance shape, texture 
and structure as beautifully as 
in the summer.  Thoughtful text 
and planting advice from Clare 
Foster, gardens editor at House & 
Garden magazine, offers a satisfying 
conclusion to each chapter.

Publication Date:  Dec 2022
Price: £70
Extent: 320pp
Format: 330 x 260mm
Binding: Hardback 
Illustrations: 4 colour 
Territory: World 
ISBN: 978-1908337-672
Insta: @montgomeryphoto
www.andrewmontgomery.co.uk

winter gardens
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brilliant english gardens

Nearly thir ty of the best and 
brightest English gardens ranging 
from grand country houses 
to small village cottages are 
showcased here, photographed 
in all their vibrant splendour.  The 
work of internationally famous 
landscape designers like Bonnie 
Lamont, Patrice Taravella and 
Piet Oudolf is shown, together 
with up-and-coming designers 
Mat Reese, Anthony Paul and 
Julianne Fernandez.  Clive Nichols’s 
signature golden, sunlit style is on 
majestic form in this book.  
 

Publication Date: Sep 2022
Price:  £60
Extent: 320pp
Format: 330 x 260mm
Binding: Hardback 
Illustrations: 4 colour 
Territory:  World 
ISBN: 978-1908337-641
Insta: @clivenichols
www.clivenichols.com
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PETTIFERS
oxfordshire

Gina and James Price moved to Pettifers, a honey-coloured, 17th 
century farmhouse in the picturesque village of Wardington, in 
Oxfordshire, thirty-six years ago. Behind the Hornton stone house 
lies a rectangular garden of one and a half acres, facing north east. 
The land drops away from the house in a couple of shallow terraces, 
with ‘borrowed’ views of horses and wooded hills beyond. The view 
behind the house is unexpected, and many visitors gasp when they 
see it for the first time. 

In the early days, Gina took advice and encouragement from three 
talented and influential gardeners – Dianey Binny, Betsy Muir and 
Beryl Hobson. After attending a lecture by Penelope Hobhouse, 
she was determined to make a garden with a strong sense of place, 
inspired by the magical glowing colours seen on frequent trips to 
India and her beloved Corfu (where the Prices have a second home ) 

Gina weaves plantings of tulips, sedums, veronicastrums, grasses, 
aconitums, agapanthus, eryngiums and most notably alliums through 
her borders to create a tapestry of colour from spring to autumn. 
If a plant does not work or perform in a border, Gina and her head 
gardener Polly are quick to rip it out and replace it. Choice plants are 
bought from the leading plant nurseries of the day – Graham Goughs 
Marchants Hardy Plants in Sussex and Bob Browns Cotswold Garden 
Flowers in Worcestershire being two of her particular favourites. 

In 1992 Gina made a box parterre and picking garden on the lower 
terrace. Here she is able to grow some of her favourite flowers 
for cutting – tulips and dahlias. Beyond is the ‘Botticelli’ meadow, 
lavishly planted with snowdrops, narcissus and snakes head fritillaries 
in the spring. A gate leads past a beautiful specimen of Cornus 
controversa Variegata to the paddock, where Gina has planted ten 
crab apple trees  – Malus transitoria – in two rows of five. In spring 
they resemble a snowstorm and at their far end Gina has placed 
a lavender painted bench surrounded by a sea of brilliant blue 
camassias, a fitting climax to one of the country’s finest  
flower gardens.



O R A N G E

Chapter 2

Rousham is one of England’s most 
important gardens, representing 
the first phase of English landscape 
design, remaining as its designer 
William Kent left it with many of 
its 18th century features intact. 
Rousham’s gardens enjoy an 
enormous following with Monty 
Don describing it as ‘the greatest 
masterpiece of English gardening – 
a flawless work of genius.’  Francis 
Hamel is ar tist-in-residence at 
Rousham and has curated an 
equally flawless collection of his 
recent works on the gardens in 
their entirety.  

Publication Date: October 2021
Price: £30
Extent: 160pp
Format: 294 x 236mm
Binding: Hardback 
Illustrations: 4 colour throughout
Territory:  World  
ISBN:  978-1908337 610
www.francishamel.com
Insta @francis_hamel
www.rousham.org
Insta @roushamgardens

THE GARDENS AT ROUSHAM 

plants & gardens category

Robbie Honey’s love of botany 
has led him across the globe in 
search of hundreds of rare and 
commonplace specimens.  In 
this book he has selected 90 of 
of his favourite plants, gathered 
from Malaysian rainforests to 
English hedgerows.  These are 
deconstructed and photographed 
on site, using an iPhone.  Arranged 
by colour, the book also showcases 
Robbie’s talents as a world class 
floral designer.

Publication date: March 2018
Price: £20   $30
Extent: 160pp
Format: 253x195mm
Binding: Hardback
Illustrations: 4-colour throughout
Territory:  World
ISBN: 978-1908337-443
Insta:  @robbiehoney 
www.robbiehoney.com

the accidental botanist



category

title

This inspirational, gorgeously 
photographed odyssey through the 
seasons shows us flowers in their 
natural, organic settings as well as 
inside the house.  Shane Connolly 
is an internationally renowned floral 
designer, lecturer and author with a 
global following.

Publication Date: November 2012
Price: £20  $50
Extent:160pp
Format: 300x234mm
Binding: Hardback
Territory:  World
ISBN: 978-1908337-153
Instagram:  @shaneconnollyandco 
www.shaneconnolly.co.uk

a year in flowers

floral design 

The lost ar t of Floriography has 
been reinterpreted for a modern 
audience using love as a star ting 
point.  In several easy, practical 
projects, Royal floral designer 
Shane Connolly demonstrates how 
flowers, whether as par t of an 
arrangement or as single stems, can 
express emotions we still find hard 
to ar ticulate.   

Publication date:  February 2017
Price: £20   $30
Extent: 144pp
Format: 253x195mm
Binding: Hardback
Illustrations: 4-colour throughout
Territory:  World
ISBN: 978-1908337-276
Instagram:  @shaneconnollyandco 
www.shaneconnolly.co.uk

discovering the meaning of flowers 

0131.0130. discovering the meaning of flowerslove restored



Nancy Astor, Britain’s first female 
MP and her niece Nancy Lancaster, 
renowned interior decorator, both 
enter tained with style, sophistication 
and joie de vivre at their English 
country houses.  Born in West Virginia, 
both women brought to English 
society the generous spirit of Southern 
hospitality, and recipes from home were 
used to feed their appreciative guests.  
Beautifully reshot on location, over 80 
recipes with lavish table settings have 
been updated for the modern host and 
hostess.

Publication Date: October 2021
Price: £40
Extent: 160pp
Format: 294 x 236mm
Binding: Hardback 
Illustrations: 4 colour throughout
Territory:  World ex USA 
ISBN:  978-1908337 542
www.janechurchillinteriors.co.uk
Insta: @janechurchillinteriors

entertaining lives

3938 FIRST COURSEFIRST COURSE
MAIN COURSES

CHAPTER 2

“Aunt Nancy, why don’t you think 

before you speak?”

“How do I know what I think until  

I’ve said it?”

NANCY LANCASTER

NANCY ASTOR 

categoryfood & drink

food lover’s library

cookery

	

Spirituous Journey
by Jared Brown & Anistatia Miller  ISBN: 978-1908337-092  Extent:: 128pp

Poor Cook 
by Caroline Conran & Susan Campbell  ISBN: 978-1908337-139  Extent: 176pp

A Kitchen in Corfu
by James Chatto & W L Martin  ISBN: 978-1908337-061  Extent: 208pp

No Place Like Home
by Rowley Leigh  ISBN: 978-1908337-108   Extent: 160pp

Cooking for Christmas
by Josceline Dimbleby  ISBN: 978-1908337-207  Extent: 108pp

Good Tempered Food
by Tamasin Day-Lewis  ISBN: 978-1908337-191  Extent: 214pp

A Feast of Vegetables 
by John Tovey  ISBN: 978-1908337-078  Extent: 176pp

Price: £9.99 each



category

evergreen

food & drink

In his third book, Scandinavian chef 
Mikkel Karstad casts his unique 
vision over vegetarian cooking, 
setting the bar for his conceptual 
yet simple ideas even higher. Here 
Mikkel has created recipes for 
vegetables that are grown all year 
round, from cabbage, broccoli and 
Brussels sprouts in winter to peas, 
carrots and beetroot in summer.  
Chapters are built around each 
specific vegetable, interspersed with 
Mikkel’s foraging trips to the forests, 
islands and green fields of his native 
Denmark.

Publication Date: October 2020
Price: £30
Extent: 288pp
Format: 292 x229mm
Binding: Hardback 
Illustrations: 4 colour throughout
Territory:  World  English Language
ISBN:  978-1908337 504
www.weyoutheyate.com
Insta: @mkarstad

gone fishing 

A lifetime spent fishing and 
foraging in the fjords and shores 
of Scandinavia inspired Mikkel 
Karstad’s career as a chef, and his 
love of seafood is shared in this 
collection of simple, healthy recipes.  
Underfished species are highlighted; 
garfish, zander and razor shell clams 
together with unusual edibles such 
as heather, red sorrel, dog roses 
and pine shoots.  Shot on location 
at sea, on the beach and by the 
river this is an open-air, mindful and 
tranquil addition to the genre.

Publication date: September 2016
Price: £30  $50
Extent: 248pp
Format:  292x229mm
Binding: Hardback
Illustrations: 4-colour throughout
Territory: World English Language
ISBN: 978-1908337-337
www.weyoutheyate.com
Insta: @mkarstad



category

title the orchard cook

Fruit can be used in sweet and 
savoury dishes and over 80 recipes 
showcase not just the classics such 
as fruit pies, tar te tatin and plum 
crumble but original pairings too.  
Oysters with apple mignonette 
and mackerel soused in pear juice 
are new inventions for the modern 
kitchen.  Ideas for using surplus 
produce by pickling, fermenting and 
making chutney contribute to a self 
sufficient larder.  Stuar t Ovenden 
is one of Britain’s best known food 
photographers, and has written a 
second book Forage, out in 2023.

Publication date:  July 2018
Price: £25   $30
Extent: 208pp
Format: 229x167mm
Binding: Hardback
Illustrations: 4-colour throughout
Territory:  World
ISBN: 978-1908337-467
www.stuartovenden.com
Insta: @stuovenden

Apples

cook

food & drink

Chapters in the book are based 
around 14 favourite ingredients 
which form the basis of 80 original 
recipes.  From the perfect octopus 
salad to ways to make the most of 
fennel and pumpkin, many of these 
ingredients are at the economic 
end of the food spectrum, and 
often underused in everyday 
cooking. Mikkel Karstad is one of 
Denmark’s leading forager-chefs 
and food stylists, having been a 
founder consultant at NOMA, he 
also trained under Gordon Ramsay 
and Pierre Kaufmann in London.

Publication date:  April 2015
Price: £30  $50
Extent: 240pp
Format: 272x198mm
Binding: Hardback
Illustrations: 4-colour throughout
Territory: Worldwide English language
ISBN: 978-1908337-245
www.weyoutheyate.com
Insta: @mkarstad



categoryfood & drink

Andalucia…the south of Spain, a 
land of ancient cities, whitewashed 
villages and plains planted with 
olive groves and vineyards, where 
culture and cuisine blend into one.  
Journey through the food markets 
and sherry bodegas, sample some 
cuttlefish in saffron sauce, or smoky 
lamb skewers.  Frank Camorra was 
born in Barcelona, and grew up 
in Cordoba before emigrating to 
Australia.  Returning to Spain to 
train as a chef, Frank is now the 
owner of the successful MoVida 
group back in Australia.

Publication date: September 2015
Price: £40  
Extent: 400pp
Format: 270x215mm
Binding: Hardback
Illustrations: 4-colour throughout
Territory: UK & Europe exclusive only
ISBN: 978-1908337-269
Insta @frankcamorra 
www.movida.com.au

This is the largest ever book 
written on one of the world’s 
most alluring, sundrenched and 
seductive cultures.  Over seven 
hundred specially shot images of 
the food, landscape, wine and local 
people give you a real sense of the 
region, and over a hundred simple 
recipes will allow you to recreate 
that flavour at home.  Written 
by Denmark’s most talked-about 
publisher, Lars Boesgaard, owner of 
a beautiful farmhouse in the region, 
and a self confessed Provencephile.

Publication Date:  June 2013
Price: £40  $65
Extent: 544pp
Format: 254x196mm
Binding: Hardback
Illustrations: 4-colour throughout
Territory:  World English Language
ISBN: 978-1908337-160
Insta: lindhardtofringhof

provence movida solera

cookery



category

the pleasures of eating well

food & drink

The Como Shambhala resor ts 
are known world wide for their 
luxurious take on spa living, and 
in this comprehensive book you 
will learn how their chefs and 
qualified nutritionists have worked 
together to prepare the dishes 
that only their high profile guests 
have enjoyed.  Natural, healthy 
recipes with very specific nutritional 
benefits from breakfast to dinner, 
combined with breathtaking 
photography and highly academic 
information make this a must-have 
for healthy living.

Publication date:  April 2016
Price: £40  $60
Extent: 304pp
Format: 297x216mm
Binding: Hardback
Illustrations: 4-colour throughout
Territory:  World
ISBN: 978-1908337-306
Insta: @comohotels 
www.comoshambhala.com

Seafood
Fish and
C h a p t e r  5

veggie very much

Summer in Ibiza and the living is 
easy – par ticularly when you’re 
trying out one of Mirjam Leslie-
Pringle’s relaxed and delicious 
vegetarian recipes.  Shot entirely 
on location at the author’s 
Ibizan farm, ideas for healthy 
and filling dishes using the best 
Mediterranean produce range from 
breakfast through to dinners al 
fresco.  Mirjam knows that eating 
vegetarian is what keeps her figure 
in shape as well as providing all the 
essential vitamins and minerals for a 
healthy lifestyle.   

Publication date: June 2017
Price: £25   $30
Extent: 240pp
Format:  235x200mm
Binding: Hardback
Illustrations: 4-colour throughout
Territory:  World English
ISBN: 978-1908337-436
Insta: @veggieverymuch 
www.veggieverymuch.com



category

titlespice for life

food & drink

The real secret of Indian home 
cooking is to split your spices 
between ‘key spices’ which form 
the base and ‘warming spices’ that 
provide the top notes of flavour 
for any successful dish.  Over 
100 recipes, ranging from slow 
cooked Lamb Dhansak to quick 
stir-fried Asparagus, from breakfast 
to supper, are clearly explained 
and easy to follow.  Anjula Devi 
is the consultant Indian chef for 
Manchester United football team, 
and has been cooking and writing 
about Indian food for over 25 years.

sensational chocolate

Master Chocolatier Paul A. Young 
and a host of celebrities have 
created this glorious collection 
of mouthwatering recipes using 
the world’s favourite ingredient – 
chocolate.  Cakes, biscuits, desser ts 
and baked goods are joined by 
more unusual recipes for drinks 
and savoury dishes.  Contributors 
include Emma Thompson, Darcey 
Bussell, Ollie Dabbous, Glenn 
Cosby, Giorgio Locatelli and many 
more.

Published in collaboration with 
The Children’s Air Ambulance

Publication date: October 2016
Price: £20  $30
Extent: 144pp
Format:  229x167mm
Binding: Hardback
Illustrations: 4-colour throughout
Territory:  World
ISBN: 978-1908337-344
Insta: @paul_a_young 
www.paulayoung.co.uk
www.theairambulanceservice.org.uk/
childrens-air-ambulance

Publication date:  April 2017
Price: £25   $30
Extent: 192pp
Format: 253x195mm
Binding: Hardback
Illustrations: 4-colour throughout
Territory:  World: Rights sold - NL, Ger
ISBN: 978-1908337-375
Insta:  @anjuladevi
www.anjuladevi.com



category

quiet pattern my artistic interiors

Colour and detail are essential 
components in creating the 
right mood for your interior, 
and Suzanne Loggere’s quest 
for perfection leaves no detail 
overlooked.  Different rooms 
in the house are used to show 
glamorous and imaginative colour 
combinations from pale white and 
greys through to vibrant use of jade 
green and dark blue.  

Publication Date:  April 2017 
Price: £35.99   $45 
Extent: 192pp 
Format: 280x220mm  12”x8.5”
Binding: Hardback 
Territory:  World English 
Language 
ISBN:  978-1908337-399
Insta @suzanneloggere 
www.suzanneloggere.com

category

Creating a peaceful sanctuary in 
which to retreat and recharge from 
daily life is an essential requirement 
for our homes, but this should not 
exclude pattern.  Beginning with 
pattern’s historical roots and close 
links to nature, contemporary, 
ar tisanal designers from around 
the world reveal their inspirations 
and living spaces.  Practical advice 
is given as the author shows us 
how pattern works, room by room, 
to create interiors that are both 
delicate and magical.

Publication date:  April 2018
Price: £20   $30
Extent: 144pp
Format: 280x216mm
Binding: Hardback
Illustrations: 4-colour throughout
Territory:  World
ISBN: 978-1908337-450
Insta: @abigailjedwards
www.abigailedwards.com

interiors



category

from fibre to fabric

interiors

singapore colonial style

The Arts & Crafts designs found 
in Singapore’s famous black and 
wite houses remain as inspirational 
today as they did in the early 20th 
century.  Over 23 buildings feature, 
from the world famous Raffles 
Hotel and the High Commissioner’s 
residence to private houses.  A 
dazzling cornucopia of styles is 
revealed, mixing modern and 
contemporary with period and 
traditional, providing rich source 
material for the East meets West 
design enthusiast.  A must-have 
addition to any architectural or 
interior design library.

Publication date: March 2019
Price: £35   $50
Extent: 224pp
Format: 300x240mm
Binding: Hardback
Illustrations: 4-colour throughout
Territory:  World (excluding Asia)
ISBN: 978-1908337-535
www.ibaldesigns.com
Insta @ibaldesigns

Filling the gap between the 
technical knowledge of how fabrics 
are made, what they are made of 
and how to use them in the home, 
From Fibre to Fabric is an essential 
tool for anyone interested in 
interior design.  Chris Halsey has 
worked with fabrics for over 40 
years, notably for Designer’s Guild, 
Conran and Habitat.  Wilhelmine 
van Aerssen is an agent for the 
Netherlands for leading brands 
in the field of interior fabrics, 
wallpaper, furniture, lighting and 
accessories.  

Publication date: October 2017
Price: £35   $50
Extent: 256pp
Format: 240x200mm  9.5”x8”
Binding: Hardback
Illustrations: 4-colour throughout
Territory:  World English
ISBN: 978-1908337-405
www.wva.nl
www.designersguild.com



category

title

architecture 

Alex Michaelis and Tim Boyd 
have established a reputation 
for simple, elegant architecture 
with an emphasis on sustainable, 
environmentally sound solutions.  
Their clients include Soho 
House, Brewdog, Byron, Tom 
Aikens and Cabana while their 
practice has expanded globally 
to the Williamsburg Hotel, New 
York, safari lodges for &Beyond 
throughout Africa and commissions 
in Hong Kong, Istanbul and 
Germany.

Publication date: March 2016
Price: £30  $50  
Extent: 160pp
Format: 250x250mm
Binding: Hardback
Illustrations: 4-colour throughout
Territory:  World
ISBN: 978-1908337-030
Instagram: @michaelisboyd 
www.michaelisboyd.com

thinking and living like an architect

Spencer Fung’s architecture has 
always drawn its inspiration from 
nature and the countryside, and his 
designs for Daylesford & Bamford 
spas and stores have realised 
the perfect relationship between 
the outside and the interior.  By 
commissioning small ar tisanal firms, 
he has helped revitalize many dying 
crafts for modern living, and is 
meticulous in his use of recycled 
and upcycled materials whereever 
possible.  Wood, stone, ear th and 
metal are his preferred materials, 
being organic and natural.

Publication date: September 2016
Price: £35  $55
Extent: 160pp
Format: 294x236mm
Binding: Hardback
Illustrations: 4-colour throughout
Territory:  World
ISBN: 978-1908337-320
Instagram: @spencer.fung 
www.spencerfung.co.uk

architecture by hand



As  the oldest, inhabited, moated 
house in England,  New Hall 
in Sutton Coldfield has seen it 
all.  Owned by several families, 
including the Earls of Warwick, 
whose for tunes rose and fell during 
the social, political and economic 
upheavals over the centuries, this is 
England’s history told in miniature.  
New Hall is now a luxury hotel, yet 
the ghosts  of the past, and there 
are a few,  still linger in the quiet 
corridors and ancient, yew lined 
gardens.

Publication Date: Sept 2022
Price: £35
Extent: 144pp
Format: 294 x 236mm
Binding: Hardback 
Illustrations: 4-colour
Territory: World 
ISBN: 978-1908337-627
Insta: @newhallhotel

new hall

1066 
King Harold, Queen Ealdgyth and William the Conqueror

Lady Godiva lived to see the downfall of her family. In 1066, the manor of Sutton Coldfield 
was owned by the powerful Earls of Mercia. Lady Godiva’s grand-daughter, Lady Ealdgyth, 
Earl Edwin of Mercia's sister, was Queen of England, married to King Harold Godwinson. 
A great beauty, she had previously been married to the Welsh King Gryffuth ap Llewellyn. 
King Gryffuth was killed in 1063, when King Harold Godwinson invaded Wales; Queen 
Ealdgyth then married King Harold instead. This was a marriage designed to strengthen 
the ties between the powerful Earls of Mercia and the Crown. However, in the autumn 
of 1066, England was attacked by a two-pronged invasion – King Harald Hardrada of 
Norway landed in the North in September. Earl Edwin and his brother Morcar, Earl of 
Northumberland, tried to fight off Hardrada at York on 20th September, but lost. King 
Harold Godwinson, as a result, had to come north; he defeated and killed Hardrada at 
the Battle of Stamford Bridge.  But to King Harold Godwinson’s horror, three weeks later, 
on 14th October, William the Conqueror invaded Kent. King Harold Godwinson hastened 
south, only to be felled by an arrow in the eye and Queen Ealdgyth was widowed for the 
second time in three years.  

1068 
The Saxon Pushback 

In 1068, Edwin and Morcar, Earl of Northumberland, raised a rebellion in Mercia against 
the Normans, but were swiftly defeated by William the Conqueror. After surrendering 
to William, Edwin fled to Scotland but was betrayed by his own men and killed by the 
Normans, in 1071. His brother, Earl Morcar spent the remainder of his life in various Norman 
prisons. After Earl Edwin’s death, the manor of Sutton Coldfield, along with the rest of the 
Mercian lands, became forfeit to the Norman Crown, and Sutton Chase became a Royal Forest. 

1086 
The Domesday Book

The Domesday Book of 1086 rates Sutton Coldfield as having eight hides; New Hall 
Estate being one of them, although it is not mentioned by name. A hide was an English 
unit of land measurement, originally intended to represent the amount of land sufficient 
to support a household. It was traditionally taken to be 120 acres but was also a measure 
of value and tax assessment, including obligations for food-rent, maintenance and repair 
of bridges and fortifications, and men to support the army.   

1126
The Coming of the Earls of Warwick

In 1126 the lands on which New Hall was soon to be built came into the family of the 
Earls of Warwick, when Henry I exchanged his holdings around Sutton Coldfield with 
other property owned by Roger de Newburgh (otherwise known as Roger de Beaumont), 
the Norman Earl of Warwick. The Sutton Coldfield estates were to stay in the family of 
the Earls of Warwick - with two short breaks - until 1487. 

14  THE EARLS OF MERCIA

opposite: These menacing dragons stand at 

the main entrance to New Hall and form part 

of the crest of the Gibbons family, owners 

during the 1500's.  

following pages: The ability to put a moat 

around your house for defence purposes 

in the Middle Ages was paramount, and 

New Hall was surrounded by up to seven 

freshwater springs.  A drawbridge was then 

erected, later turned into a permanent 

walkway after the Wars of the Roses ended.

categorytravel category

title

‘No hour of life is wasted that 
is spent in the saddle’ declared 
Winston Churchill, and this 
equestrian odyssey across England 
reveals a wealth of breathtaking 
landscapes, ancient villages and 
historic houses.  12 specially crafted 
rides lasting 2-3 days range from 
Norfolk to Cornwall, from the 
Yorkshire dales to the Shropshire 
hills.  Overnight stays along the way  
include private country estates, 
manor houses, farmhouses and 
cottages, giving an exclusive view of 
the real England, along pathways far 
away from the tourist routes.

Publication Date: October 2012
Price: £25  $40
Extent: 160pp
Format: 242x230mm
Binding: Hardback
Territory:  World
ISBN: 978-1908337-146
Instagram:  @charlottesainsbury-
plaice
www.theworldonhorseback.co.uk

england on horseback



travel 

Publication date: April 2014
Price: £25
Extent: 224pp
Format: 260x190mm
Binding: Hardback
Territory: UK & Europe exclusive only
ISBN: 978-1908337-184
Insta: @clairelloydloves
        @mygreekislandhome 
www.clairelloyd.com

my greek island Home

On a trip to the Aegean Island 
of Lesvos in 2005, Claire found a 
connection to Greece that led to 
a new way of life. Taking a wrong 
turn in the car, she ended up in an 
authentic Greek village, which she 
immediately fell in love with.  She 
set about finding a house to make 
her own, followed by months of 
renovations led by her par tner 
Matthew and a team of builders to 
restore a former Priest’s house into 
a perfect Greek Island Home.

This anniversary edition of 50 
years of Mustique island as a luxury 
holiday destination char ts the 
history of beautiful people doing 
beautiful things in a beautiful place- 
from the houses they built to the 
par ties they gave.  The economic 
development of the island has also 
provided a blueprint for luxury 
holiday destinations worldwide, and 
the history of how the Mustique 
Company came into being, 
helped by some of the world’s 
most powerful businessmen, is a 
fascinating case study of hard work, 
failure and success.

Publication Date: December 2018
Price: £125
Extent: 192pp
Format: 330 x 250mm
Binding: Hardback linen cloth with 
linen sleeve
Illustrations: 4 colour throughout
Territory:  Available on request
ISBN:  978-1908337 511
www.mustique-island.com
Insta @mustiqueisland

MUSTIQUE 50 Years in Paradise
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the power of the polaroid

After 20 years as the Creative 
Director of GQ Magazine in the 
UK, Jo Hambro went through her 
vast collection of polaroids covering 
every photoshoot she had directed, 
and published this fascinating 
account of what it’s really like to 
be a fashion stylist.  Working with 
top photographers including Peter 
Lindbergh, Paolo Roversi, Guzman, 
David LaChapelle and countless 
others, and with a foreword from 
her good friends Sir Elton John and 
David Furnish, Jo’s odyssey through 
the Nineties and Noughties also 
provides an invaluable resource for 
culture historians.
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The first ever retrospective 
by one of the world’s leading 
photographers, this eclectic mix of 
portraiture, landscape and social 
observation was hotly anticipated 
by the press and public for years.

David Eustace is one of Scotland’s 
best known photographers, having 
worked for all the great magazines, 
newspapers and retailers.  His 
work is held in public and private 
collections worldwide including the 
National Portrait Gallery and the 
National Museum of Scotland.

Publication date: November 2014
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Binding: Hardback
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cased with signed print, available only 
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Clearview Books:
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Learning from legends
Neither my teacher Balduin Sulzer nor I have ever liked the idea of 

competitions. But the conductors’ competition that Herbert von 

Karajan created in Berlin as long ago as 1969 seemed exciting to me. 

And so, with youthful insouciance, I registered as a participant in 

1979. After a few rounds, I suddenly, aged just 19, found myself in 

the finale. Before the last round, Albert Moser, at the time general 

secretary of the Vienna Musikverein and a member of the jury, came 

to me and told me that I was considered ‘very gifted’, but that I must 

understand that I was ‘much too young’ to receive a prize. This hit 

me at the time like a kick in the stomach.

It is often forgotten how much Karajan cared about young talent. 

Mariss Jansons and Valery Gergiev were winners of his conductors’ 

competition, and it was he who discovered and encouraged musicians 

such as Anne-Sophie Mutter and made them well-known. Now he 

was suddenly standing in front of me. I remember his smart camel-

hair coat and his grey combed-back hair. Karajan, 71 years old at the 

time, said to me: ‘Whenever you want – come to my rehearsals. And 

if I can do anything for you, just call me.’ When I asked him which 

college he would recommend to me for my studies, he replied that 

Munich or Berlin would be best for my professional advancement.

In the end I decided against studying in Berlin and in favour 

of Munich, because the geographic closeness of the latter to Linz 

would enable me to continue running my Jeunesse Orchestra. During 

my studies I used every free minute to attend the rehearsals and 
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On the implicitness of soundI. The teaching of music

And something else quickly became clear to me. Even a big 

institution such as an orchestra with its many musicians, its 

administration, sponsors, fans and extensive audience is not in a 

position to change an entire city on its own. It is always in danger of 

being self-referential, of addressing an audience which it is already 

reaching, and living within its own bubble. If one seriously wants to 

establish music as an everyday part of a whole city, one has to rely 

on the help of other institutions, such as businesses, schools, cultural 

and sport associations, and church communities. 

So the first step was to realise that classical music, which I 

have always taken as a matter of course, has not been taken as a 

matter of course by the public for a long time. For this reason too, 

musical education must reach further than merely the availability 

of teaching. First of all, music must once again find its fixed place in 

the community. The basic question of education programmes is thus 

not what individual programmes one offers, but what is necessary 

to establish music once again as a crucial part of a community. All 

this will only work if the orchestra is understood as a model in its 

enterprise and business culture. In Cleveland we therefore want to be 

both regional and national pioneers, setting standards in orchestra 

management, not only accepting but also introducing changes, and 

at the same time always asking ourselves the question as to whether 

the path we have taken is the right one. It is and has always been 

our aim to play our part internationally in the premier league, 

when it is a question of orchestral and sound culture. But we have 

not forgotten that first and foremost we live in Cleveland, and that 

we take the role here of the regional provider of culture. We have 

come to understand that our local positioning is the nucleus of our 

national and international success.

Since I have been in Cleveland it has been important for me to 

take this cultural as well as social role seriously. The orchestra plays 

at schools on the West and East Side and cooperates intensively with 

the Metropolitan School District. It is our aim (with the help of a 

generous donation) to play in the presence of every student in the 

city. We are on good terms with the Cleveland Institute of Music as 

their partner, and are represented all over the city, for example with 

free concerts on the Day of Music, the Martin Luther King Concert 

and the open air performances on Independence Day. And as music 

director, it is also particularly important for me to support our own 

youth orchestra (COYO – The Cleveland Orchestra Youth Orchestra) 

with all the energy I possess.

All this has much to do with my musical education and the 

experiences of my youth. Today I realise that learning an instrument 

was probably a mark of distinction in a middle-class family in Wels 

as early as 1970. In a city like Cleveland it is impossible to ignore the 

fact that music does not form part of the everyday life of all people, 

but is the leisure activity of a largely privileged level of society. And 

that is exactly what I am not happy about. It is obvious that perhaps 

Franz Welser-Möst in his first season as music director 
of the Cleveland Orchestra in 2002
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In praise of boredom
I have no photos from a fitness studio on Instagram, no Facebook 

posts from my private circle and no tweets wearing bathing trunks. 

On the podium, too, it is unlikely that the public or critics will 

catch me breaking into a spontaneous dance. In general, I am more 

concerned about the effectiveness of the small gesture than a brief 

second of exceptional attention. 

Unfortunately, the classical music business is not that different 

from other areas of our life. In politics too we have had to deal with a 

rapid increase in the importance of the attention economy, a concept 

coined by the philosopher and urban planner Georg Franck which has 

since taken on a life of its own. ‘Attention by other people is the most 

irresistible of drugs,’ Franck writes. ‘To receive it outshines receiving 

any other kind of income. This is why glory surpasses power and 

why wealth is overshadowed by prominence.’ The spiral of attention, 

meanwhile, demands ever more rapid reactions, with new challenges, 

arguments and audacious modern crossing of borderlines. 

We often say that culture is a reflection of our time, and yet 

are startled when this really appears to be the case. In fact culture 

and music are good seismographs, which reflect phenomena – for 

example populism and the tendency towards flattening. Like the 

continually new manoeuvres of populist politicians, those fashionable 

side issues of classicism also move in the same direction: with all the 

excitement, we are no longer to have time to think. In today’s thrill-

seeking society, no boredom is allowed, for that could mean that 

In 2013 the Vienna State Opera began its new streaming project 
with Franz Welser-Möst as general music director
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Franz Welser-Moest has been the 
Musical Director of the Cleveland 
Orchestra, Ohio for over 19 
years and guest conducts with the 
Vienna Philharmonic on a regular 
basis.  In this memoir he describes 
how a tragic car accident shaped 
his musical philosophy, details his 
tenures at the London Philharmonic 
and the Zurich Opera House and 
gives a world class critique of his 
favourite composers and operas.
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eden’s keepers

The unique gardens created by 
Humphrey Waterfield and Nancy 
Tennant provided a personal Eden 
and refuge during the upheavals of 
two World Wars.  Theirs was an 
unconventional relationship; a deep, 
platonic love between an aesthete 
and a woman ten years older 
than he which overcame personal 
trauma, loss and family disapproval.  
Sarah Barclay skilfully brings to life 
the healing power of the natural 
world and its ability to  
bring out the best of human love.
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ISBN: 978-1908337-634
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In March 1940 ten-year old Ann 
Marie Wallenberg found herself par t 
of a daring escape across occupied 
Europe.  Leaving neutral Sweden as 
the Nazis invaded Norway, she and 
her mother travelled by any means 
possible through the horrors of Stalin’s 
Russia, Mussolini’s Italy and into France.  
Having survived the Luftwaffe bombing 
their train to Calais, arrival in Britain 
was short-lived.  As her stepfather 
was on Hitler’s deathlist, evacuation to 
America, across the U-Boat infested 
Atlantic was the next plan.  Would Ann 
Marie ever return home? 
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