
food, 
drink & 
home

P O T T E R
S P R I N G
2 0 2 3



At Clarkson Potter, we’re celebrating the arrival 
of spring with fresh ideas for food and drinks 

and inspiration for home and beyond. We invite 
you to explore this new collection, featuring diverse 
voices ranging from debut talents to social media 
sensations to beloved bestselling authors. Whether 
you’re interested in exploring new cuisines, indulging 
a sweet tooth, or mixing the perfect cocktail, we have 
you covered. And if you’re intrigued by fresh takes 
on flower arranging, or wondering how to live with 
more simplicity and joie de vivre, we have just the 
books for you. At the forefront of everything we do 
is our passion and commitment to supporting our 
authors in bringing their best work to you—we hope 
you enjoy our spring list.

welcome

F R O M  S W E E T  E N O U G H 
( P.  2 )

to the  
Spring 2023  
collection
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NOTHING FANCY
9780451497017

DINING IN
9780451496997

a l s o  ava i l a b l e

Sweet Enough
A simple, stylish cookbook full of desserts 
that come together faster than you can eat 
them—from the New York Times bestselling 
author of Dining In and Nothing Fancy.

BY  A L I S O N  R O M A N

Casual, effortless, chic: These are not words 
you’d use to describe most desserts. But 

before Alison Roman made recipes so perfect 
that they go by one name—The Cookie, The 
Pasta, The Lemon Cake—she was a restaurant 
pastry chef who spent most of her time learning 
to make things the hard way. Now she’s pared it 
all down to create recipes that feel special and 
approachable, impressive and doable. 

In Sweet Enough, the desserts you want to 
make right away you can make right away, like 
Salted Lemon Cream Pie, Toasted Rice Pudding, 
or Caramelized Maple Tart, requiring little more 
than your own two hands and a few mixing 
bowls. Sweet Enough lets you finish any dinner, 
any party, or any car ride to a dinner party with  
a little something wonderful and sweet.

Alison Roman is the host of the Home Movies series 
on YouTube and author of “A Newsletter,” the most 
popular food newsletter on Substack. She was a 
columnist for the New York Times Food section, 
and a former senior food editor at Bon Appétit. The 
author of Dining In and Nothing Fancy, Alison has 
worked professionally in kitchens such as New York’s 
Momofuku Milk Bar and San Francisco’s Quince. 
Originally from Los Angeles, she now lives in Brooklyn.

H C I S B N :  9781 9 8 4 826 3 9 8
1 0 0 F U L L- C O LO R P H OTO G R A P H S
$ 3 5 . 0 0 U S ($ 4 8 . 0 0 C A N)
8 X  1 0  •  3 0 4 PA G E S
03/28/2 02 3



“The nice thing about dessert is that it doesn’t 
have to be a production—the offer itself can  
be enough. A little something sweet.”
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Everyday Grand
Soulful Recipes for Celebrating Life’s Big 
and Small Moments

BY  J O C E LY N  D E L K  A D A M S  
W I T H  O L G A  M A S S O V

A joyous cookbook full of gratitude, 
positivity, and 80+ Southern-inspired comfort 
food recipes from the culinary sweetheart 
and blogger behind Grandbaby Cakes.

Jocelyn Delk Adams believes every day 
deserves to be celebrated, from seemingly 

mundane weekdays to exuberant weekends and 
holidays. Her approachable take on comfort 
food features Southern-steeped recipes that 
are jazzed-up, remixed classics, all sprinkled 
with the vibrant, colorful personality she’s best 
known for. Try the Georgia Peach Salad with 
Candied Pecans and Cornbread Croutons on that 
perfect summer day or the Mojito-Marinated 
Skirt Steak with Chimichurri for a backyard date 
night (BYO blanket and bubbly). Don’t forget 
gooey Salted Caramel Chocolate Chip Cookies 
for a really good hair day (because yes, you 
deserve to celebrate this!). Everyday Grand shows 
readers how to cultivate their inner joy through 
affirmations, thankfulness, and most important, 
ridiculously good food.

Jocelyn Delk Adams is the founder, author, and 
national television personality behind the blog 
Grandbaby Cakes, which serves millions of readers 
per year. She is a regular food contributor on Today 
and Good Morning America and a guest judge on 
Food Network’s Beat Bobby Flay. She lives in Texas 
with her family. Olga Massov is a food writer and an 
editor with The Washington Post Food section who 
has co-authored multiple cookbooks. Originally from 
Brooklyn, she now lives in the DC area with her family.

H C I S B N :  978 0 5 932 3 62 1 5
12 0 F U L L- C O LO R P H OTO G R A P H S
$ 32. 5 0 U S ($ 42 . 5 0 C A N)
7 3 / 8  X  9 1 / 8  •  2 5 6 PA G E S
03/14/2 02 3

cover tk but wil be purple dress photo

“These recipes and stories, 
full of comfort and 
inspiration, are just a 
jumping off point—where 
you take your own journey 
is truly up to you.”
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“I hope this book will inspire 
a new generation of cooks 
as well as prove useful to 
seasoned bakers.”

Mary Berry’s  
Baking Bible
Fully Updated with Over 250 New  
and Classic Recipes

BY  M A R Y  B E R R Y

Renowned baking legend Mary Berry, 
longtime judge of The Great British Baking 
Show, presents the revised and updated 
edition of her seminal baking book, 
featuring 250 recipes with 20 all-new bakes, 
updated photography, and Americanized 
measurements.

Mary Berry’s Baking Bible has been thrilling 
home bakers with delectable, no-fuss, 

trustworthy recipes for more than a decade. 
Now the queen of British baking brings her 
straightforward advice and expertise to this 
fully revised edition of classic bakes. Her biggest 
collection yet also features 20 new recipes and 
mouthwatering photography. A sampling of her 
beloved desserts includes Victoria Sandwich, 
Bakewell Slices, Lemon Drizzle, Chocolate  
Eclairs, Sticky Apricot Pudding, and American 
Chocolate Ripple Cheesecake. Readers will also 
be delighted to discover that these treasured 
recipes have been updated and simplified to  
suit the needs and tastes of today’s home bakers. 
And, as always with foolproof recipes from 
Mary Berry, there will be no soggy bottoms! 

Dame Mary Berry is a BBC British television presenter 
and author of more than 80 cookbooks, including 
Cooking with Mary Berry; Entertaining with Mary 
Berry; Mary Berry’s Simple Comforts; Mary Berry’s 
Complete Cookbook and Mary Berry’s Ultimate Cake 
Book. She was a judge on The Great British Baking 
Show and has had regular cooking shows on BBC.

H C I S B N :  978 0 5 93 5781 5 5
2 0 0 F U L L- C O LO R P H OTO G R A P H S
$ 4 0 . 0 0 U S ($ 5 4 . 0 0 C A N)
7 7 / 1 6  X  9 3 /4  •  41 6 PA G E S
0 5/0 9/2 02 3

COVER 
NOT 

FINAL





1 51 4

TREJO’S TACOS
9781984826855TREJO’S CANTINA  SNACKS AND SIDES

Grilled 
Mexican 
Caesar 
Salad 

with Pepitas

Serves  4

The Caesar salad was invented at the Hotel Caesar 
in Tijuana by an Italian immigrant named Caesar 
Cardini, but doesn’t have any Mexican ingredients 
in it. We decided to change that with our adapta-
tion that adds a hit of chipotle peppers in adobo 
for subtle deep heat, fresh cilantro, fresh lime juice 
for bite, and toasty pepitas for crunch. Grilling the 
romaine gives it all a little char. A perfect party dish 
for a backyard barbecue also starring the Pollo a la 
Brasa (page 000) or Arrachera Steak (page 000).

1 head romaine 
lettuce, quartered 
lengthwise

1 tablespoon olive oil

1 teaspoon kosher 
salt

1 teaspoon freshly 
ground black 
pepper

Caesar Dressing 
(recipe follows)

½ cup shaved 
Parmigiano-
Reggiano cheese

¼ cup chopped fresh 
cilantro

2 tablespoons 
roasted pepitas 
(preferably 
unsalted)

2 limes, quartered 
lengthwise, for 
squeezing

Caesar Dressing
MAKES 1½ CUPS

This makes enough to dress two salads. Trust me, 

you’ll want to eat this killer Caesar two days in 

a row!

2 medium garlic cloves, minced

2 anchovies, minced

2 tablespoons fresh lime juice

1 teaspoon fresh lemon juice

1 teaspoon Dĳ on mustard

1½ teaspoons adobo sauce from canned chipotle 
peppers in adobo sauce

1 cup mayonnaise

½ cup freshly grated Parmigiano-Reggiano 
cheese

Freshly ground black pepper

In a medium bowl, combine the garlic, anchovies, 

lime juice, lemon juice, mustard, adobo sauce, 

mayonnaise, Parmigiano, and black pepper to 

taste and whisk to combine.

Heat a charcoal or gas grill to medium. Brush the 
romaine pieces with the olive oil and season with 
the salt and pepper. Place the romaine cut side 
down on the grill and until slightly charred but still 
crisp in the center, about 2 minutes. Flip over and 
cook for 2 minutes more.

Place the romaine pieces cut side up on a serving 
platter. Drizzle with approximately ½ cup of the 
dressing and garnish with the shaved Parmigiano, 
cilantro, and pepitas. Serve with lime wedges on 
the side for squeezing.

a l s o  ava i l a b l e

Trejo’s Cantina
Cocktails, Snacks, and Amazing 
Nonalcoholic Drinks from the  
Heart of Hollywood

BY  D A N N Y  T R E J O  W I T H  H U G H  G A R V E Y

A cantina-style celebration of Mexican  
food, drink, and Hollywood culture from  
the legendary actor, LA restaurateur, and 
author of Trejo’s Tacos

The cantina is the place where families, friends, 
and colleagues gather to celebrate. In Trejo’s 

Cantina, beloved actor and restaurateur Danny 
Trejo shares recipes for snacks and drinks that 
highlight his traditions and spirit. Along with 
mouthwatering recipes like plant-based Vegan 
Tamales and Fight Night Nachos, home cooks will 
be inspired to make a Mexican Grilled Caesar 
and Chorizo Smash Burgers. There are also 
dozens of inventive takes on cocktails, including 
spicy Margaritas and Oaxacan “Moscow” Mules 
as well as thirst-quenching nonalcoholic drinks 
such as Agua Frescas (Pineapple, Guava Lime, 
Mango), a Tamarind Fizz, and a Cacao Chile 
Smoothie.

Danny includes helpful tips like how to build 
a booze-free bar, master making tamales, and 
mixing-and-matching salsas. Trejo’s Cantina, at 
its heart, is about living to the fullest, and about 
how no matter what happens, you need to eat 
well, drink with gratitude, and celebrate life.

Danny Trejo  is an acclaimed actor and the author 
of Trejo’s Tacos. He has starred in dozens of films, 
including Desperado, Heat, From Dusk Till Dawn,  
Con Air, Spy Kids, Grindhouse, The Book of Boba Fett, 
and Machete. A Los Angeles native, Trejo began 
building his restaurant empire there in 2016, opening 
Trejo’s Tacos, followed by Trejo’s Cantina and  
Trejo’s Coffee & Donuts. He now has six locations.

H C I S B N :  978 0 5 932 3 5 4 8 5
1 0 0 F U L L- C O LO R P H OTO G R A P H S
$28 . 0 0 U S ($ 37. 9 9 C A N)
7 7 / 1 6  X  9 3 /4  •  2 2 4 PA G E S
0 4/1 8/2 02 3
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“Cantina food is fun food. We’re not 
talking about preparations you need 
a culinary degree to perfect—these 
recipes are easy and forgiving, and 
once you cook them you can make 
them your own like any good abuela.”
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Cook It Wild
Sensational Prep-Ahead Meals for 
Camping, Cabins, and the Great Outdoors

BY  C H R I S  N U T TA L L- S M I T H

Enjoy incredible meals outside with this 
savvy, fun camping cookbook of 80 easy-to-
make, ridiculously delicious recipes.

Say good-bye to your ho-hum canned beans 
and freeze-dried camping meals. Making 

impressive dishes like herby lemon Dijon chicken 
and fire-baked pecan sticky buns is not only 
doable but fuss-free—even out in the backwoods! 
Food writer and avid outdoorsman Chris Nuttall-
Smith shows readers how. Dividing each recipe 
by “at home prep” and “at camp” sections, his 
ingenious approach gets most (if not all!) of the 
cooking done before a trip even begins. Then at 
camp, many recipes simply have you drop fully 
prepped ingredients into a pot or onto a grill, 
and just like that, you’re dining on Cumin Lamb 
Kebabs with Fresh Chapatis or showstopping 
Sweet-Tangy Ribs. Learn about the best-traveling 
cheeses, how to chill drinks when you don’t have 
ice, how to pick (and use) the right camp stove, 
and how to make great coffee in the wild! Cook It 
Wild proves that, with some simple prep and a bit 
of knowledge, cooks and campers of every level 
can have the most spectacular campfire meals.

Chris Nuttall-Smith is a well-known food writer and 
critic, as well a Top Chef Canada resident judge. Chris 
has also served as food editor, chief restaurant critic, 
and dining columnist at Toronto Life and national 
food critic for The Globe and Mail. Chris’s writing 
about food and other subjects has appeared in Lucky 
Peach, Esquire, Toronto Life, enRoute, The Wall Street 
Journal, and New York magazine. He lives in Toronto 
with his wife, Carol, and son, Cormac.

H C I S B N :  978 0 5 93 578 476
1 0 0 F U L L- C O LO R P H OTO G R A P H S
$2 9. 9 9 U S (N C R)
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“By harnessing the hassle-free power of meal 
prepping, Cook It Wild puts sensational outdoor 
eating in the hands of any camper or cook.”
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Totally Kosher 
Tradition with a Twist! 150+ Recipes  
for the Holidays and Every Day

BY  C H A N I E  A P F E L B A U M

More than 150 fun and flavorful kosher 
recipes inspired by dishes from around  
the world—featuring quick-and-easy 
weekday meals traditional recipes, and 
unfussy holiday dinners from the creator  
of the popular blog Busy in Brooklyn.

Known for bringing a trendy edge to kosher 
meals, Chanie Apfelbaum is changing the 

way kosher cooks approach weekday dinners 
and holiday celebrations. In Totally Kosher, she 
introduces home cooks to exciting ways to bring 
global flavors to their kosher kitchens—such 
as with homemade Chili Crisp, Miso Matzo 
Ball Soup, Kishke Dogs, Tahdig Toast, Chicken 
and “Waffle” Drumsticks, Cauliflower Kasha 
Varnishkes, and Brownie Bar Hamantaschen. 

Chanie keeps family meals fresh and 
practical, and shares her cooking secrets, kitchen 
hacks, and favorite pantry ingredients that will 
transform your cooking, as well as meal planning 
advice and make-ahead tips. Whether you’re 
cooking a traditional holiday feast or preparing 
a crowd-pleasing Baked Potato Board, home 
cooks will discover more than 150 accessible, 
approachable ways to keeping kosher food 
exciting and delicious for the entire family.

Chanie Apfelbaum is the founder of the popular 
blog Busy in Brooklyn and author of the cookbook 
Millennial Kosher. She is a contributing writer to 
Mishpacha magazine’s Family Table and has been 
featured in the The Wall Street Journal, HuffPost, The 
Meredith Vieira Show, Thrillist, and more. She was 
born and raised in Brooklyn and lives there with her 
five children.

H C I S B N :  978 0 5 932 326 13
13 5 F U L L- C O LO R P H OTO G R A P H S 
$ 37. 5 0 U S ($ 5 0 . 0 0 C A N))
7 7 / 1 6  X  1 0  •  32 0 PA G E S
03/2 1/2 02 3



“Kosher food can be both timeless and modern, 
simple or sophisticated, healthy or indulgent; it 
can be traditional or cultural (or both!). Kosher 
food is good food. Kosher food is comfort food. 
Kosher food is whatever you want it to be.”
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In Indian Flavor Every Day, Indian cooking 
authority Maya Kaimal proves it’s possible to 

experience the joy of this cuisine with minimal time 
and a handful of special ingredients like ghee and 
dried chilis. She distills essential flavor-building 
methods, like creating spice blends and tempering 
whole seeds in oil to release their essence, and 
applies these techniques to accessible ingredients 
any home cook has on hand. Indian Flavor Every 
Day includes both simplified classic dishes and 
new twists. Recipes like Golden Noodles with 
Tarka Crunch, Potato Bonda Burgers, and deeply 
flavorful Chettinad Chicken with Black Pepper 
Coconut Masala are designed to spark inspiration, 
so incredible new flavors can become an everyday 
pleasure. 

Maya Kaimal is an award-winning cookbook  
author and founder of Maya Kaimal Foods, a line  
of premium Indian foods available nationwide.  
Her first book, Curried Favors, won the Julia Child  
Best First Book Award from the International 
Association of Culinary Professionals. She has 
appeared on the Today show, Martha Stewart TV, 
Food Network, and the Discovery Channel, and  
has written features for Saveur, Food & Wine,  
and Gourmet magazines.

H C I S B N :  978 0 5 932 3 5 0 6 5
8 0 F U L L- C O LO R P H OTO G R A P H S
$28 . 0 0 U S ($ 37. 9 9 C A N)
7 7 / 1 6  X  9  •  2 4 0 PA G E S
03/28/2 02 3

Indian Flavor  
Every Day
Simple Recipes and Smart Techniques  
to Inspire

BY  M AYA  K A I M A L

Introduce rich, complex Indian flavors to 
your everyday cooking with 80 easy recipes 
and ingenious guidance from Julia Child Best 
First Book Award winner Maya Kaimal.

“As you purchase a few 
ingredients for your pantry 
and embrace the techniques 
in this book, I promise you 
will soon have a comfort 
level with Indian food you 
didn’t believe was possible.”
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A major player in both the craft cocktail revival, 
Maison Premiere offers an experience that 

channels a time when cocktails were an essential 
part of daily life in New York, New Orleans, and 
Paris. As captivating as the bar itself, The Maison 
Premiere Almanac is both a visual delight—with 
stunning photography, illustration, and graphic 
design—and a detailed guide to the rarefied 
subjects that make Maison Premiere unique, 
including deep explorations into the art of the 
cocktail and cutting-edge bartending techniques 
and equipment. There are also primers on 
absinthe (a Maison specialty) and recipes for 
highly refined cocktails, including martinis, 
toddies, and punches, and tutorials on oysters 
and other accompaniments. And while packed 
with curious information and useful knowledge 
for both enthusiastic beginner bartenders and 
seasoned cocktail lovers, the Almanac is also 
a visually arresting objet d’art that will make a 
perfect addition to any bookshelf.

Joshua Boissy and Krystof Ziska are co-founders 
and co-owners of Maison Premiere, as well as 
co-owners of Premier Enterprises, a New York and 
London design and hospitality firm. Jordan Mackay 
is journalist, writer, and co-author of several award-
winning books on wine and food, including Secrets 
of the Sommeliers, The Sommelier’s Atlas of Taste, 
Franklin Barbecue, and Franklin Steak. William Elliott 
was an opening member of the bar staff of Maison 
Premiere and is now a partner and co-owner of 
Premier Enterprises.

H C I S B N :  9781 9 8 4 82 5 6 9 8
8 5 F U L L- C O LO R P H OTO G R A P H S  
5 0 I L L U S T R AT I O N S
$ 4 0 . 0 0 U S ($ 5 4 . 0 0 C A N))
7  X  1 0 1 / 2  •  2 72 PA G E S
0 4/1 8/2 02 3

The Maison 
Premiere Almanac
Cocktails, Oysters, Absinthe, and Other 
Essential Nutrients for the Senusualist, 
Aesthete, and Flaneur

BY  J O S H U A  B O I S S Y,  K R Y S T O F  Z I Z K A ,  A N D 
J O R D A N  M A C K AY  W I T H  W I L L I A M  E L L I O T T

A delightful, imaginative, and thoroughly 
original cocktail compendium and 
bartending manual with 90 drink recipes 
from the popular and influential Brooklyn 
bar and restaurant.



“Maison Premiere 
is one of those rare 
places that has both 
style and substance to 
a degree that’s almost 
mind-boggling, given 
how difficult each is 
to pull off.”



home & 
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The French are known for their joie de vivre—
celebrating the simple things in life—a 

philosophy Ajiri Aki has embraced over the past 
10 years of living in Paris. She fell in love with city, 
and after moving there, she began to absorb 
lessons from the French: decorating with fresh 
flowers and flea market finds, taking time to find 
the best ingredients for a dish, gathering with 
loved ones around the table to share a meal or 
a glass, and, perhaps most important, learning 
how to “être”—or just be. In this beautifully 
photographed volume of everything French,  
Ajiri shares how to find and celebrate joie de 
vivre. Explore all the prettiest Parisian cafés, plan 
a multicourse dinner party, learn how to properly 
loaf like the French—who work to live, rather than 
live to work—and allow yourself to slow down and 
find beauty and joyful moments all around you. 
Joie makes you eager to book your next trip to the 
City of Light and to create that magic no matter 
where in the world you are.

Ajiri Aki is the co-author of the New York Times 
bestseller Where’s Karl? and has worked as a stylist 
and on fashion exhibitions for the Metropolitan 
Museum of Art and the Museum of the City of 
New York. She is the founder of the lifestyle brand 
Madame de la Maison, where she plans events, sells 
antiques, and designs linens and home accessories. 
Ajiri currently lives in Paris with her husband and  
two children.

H C I S B N :  978 0 5 932 3 6 574
2 2 5 F U L L- C O LO R P H OTO G R A P H S
$ 37. 5 0 U S ($ 5 0 . 0 0 C A N)
8 X  1 0  •  2 72 PA G E S
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Joie
A Parisian’s Guide to Celebrating  
the Good Life

BY  A J I R I  A K I

A joyful, aspirational, and approachable 
guide to embracing life the Parisian way, 
from American expat and founder of the 
French lifestyle brand Madame de la Maison.



“The French don’t always get 
everything right, but theirs is a 
culture that celebrates appreciating 
the little things and finding beauty 
all around us. Perhaps now more 
than ever, we all could all use a 
little help discovering joy in the 
everyday, wherever and in whatever 
circumstances we find ourselves.”
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Weekend Refresh
Home Design in 48 Hours or Less

TA S T E M A D E

Tastemade’s design experts are here with 
innovative and accessible ideas, tips, and 
projects to make over your home—one 
weekend at a time.

T ime to spruce up your space! Whether you 
have a few hours or an entire weekend 

to spare, the easy-to-follow DIYs in this book 
include illustrations, photos, and diagrams to 
help you achieve transformational results—from 
a portrait gallery wall to a succulent coffee table 
to a vintage trunk bar cart. And when you need a 
quick fix, you’ll find plenty of inspiration for small 
tweaks that require no tools, such as making a 
mood board to direct your vision, styling your 
entryway, or being a good plant parent.

Design is for everyone, and whether you’re 
a renter, new homeowner, or DIY-aholic—even 
if you’re working with a small space or a tight 
budget—your home should make you feel good. 
With Weekend Refresh, you’ll be on your way to 
personalized, intentional, and well-thought-out 
rooms.

Tastemade is a modern media company that 
engages a global audience of more than 300 million 
monthly viewers on all major digital, mobile, and 
streaming television platforms, with 700 million 
minutes watched per month. They create award-
winning video content and original programming in 
the categories of Food, Travel, and Home & Design 
that they share with an engaged, passionate, and 
global community.

H C I S B N :  978 0 5 932 328 6 6
1 0 0 F U L L- C O LO R P H OTO G R A P H S
$ 3 0 . 0 0 U S ($ 41 . 0 0 C A N)
8 X  9 •  2 5 0 PA G E S
0 4/0 4/2 02 3
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MAKE THIS TONIGHT
9780593232187



To us, upgrading your space doesn’t 
have to include knocking down 
walls or gutting your house. You’d be 
amazed by what the power of paint, a 
few projects, and a well-thought-out 
vision can do for your home.



4 54 4

WARNING: Working with 
flowers may cause feelings of 
happiness and serenity and an 
increased level of self-worth.

For Kristen Griffith-VanderYacht, flowers  
are everything—reminders of nature’s beauty, 

delicate tools for creative expression, delectable 
eye candy, and a gateway to self-care. In Flower 
Love, Kristen brings accessible, sumptuous floral 
arrangements to flower lovers of all experiences. 
With stunning photography of a rainbow of 
arrangements, visual step-by-step instructions, 
and a unique geometric approach to floral 
design, Flower Love is a design resource for 
anyone who wants to add fanciful floral  
whimsy to their everyday life. This book  
includes a complete list of tools for beginners;  
the elements of foolproof floral design: shape,  
color, and depth; step-by-step instructions for 
dozens of breathtaking arrangements, organized 
by color; helpful design hacks you won’t find 
anywhere else; and a detailed flower glossary 
organized by season. Learn to source and style 
lush floral arrangements with this primer on 
design—all you need are some flowers, scissors, 
and an appreciation for our planet’s ubiquitous 
natural beauty.

Kristen Griffith-VanderYacht is a celebrity floral 
designer and the owner of the floral design studio 
Wild Bloom in Seattle. Best known as the sassy head 
judge with a big heart on Netflix’s The Big Flower 
Fight, he has been named a top floral designer by 
Harper’s Bazaar. He and his designs have been 
featured in Vogue, O the Oprah Magazine, WWD, 
Town and Country, Traditional Home, New York, 
People, Martha Stewart Weddings, and The Knot and 
on Good Morning America and E! Network. 

H C I S B N :  978 0 5 932 3 4 9 6 9
2 5 0 F U L L- C O LO R P H OTO G R A P H S 
$ 3 5 . 0 0 U S ($ 4 8 . 0 0 C A N)
8 X  1 1  •  28 8 PA G E S
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Flower Love
Lush Floral Arrangements  
for the Heart and Home

BY  K R I S T E N  G R I F F I T H -VA N D E R YA C H T

A playful, approachable guide to a rainbow  
of flower arrangements from the expert  
floral designer and host of Netflix’s  
The Big Flower Fight.





4 94 8

“Once you start looking,  
you will find that countless 
secret floral messages have 
been left for you to discover.”

In the Victorian language of flowers, hundreds of 
blooms were ascribed specific meanings based 

on mythology, science, and ancient history. Page 
through this botanical encyclopedia to learn each 
flower’s common name, cultural significance, 
and Victorian meaning (ranunculus, for example, 
boldly states, “I am dazzled by your charms” 
while marigold represents despair). There is also 
an index of the flowers grouped by theme, should 
you want to challenge your local florist to create 
a coded message for a loved one. Karen Azoulay 
pairs 19th-century botanical drawings with 
electric photography, creating a one-of-a-kind 
flower dictionary with a contemporary, artful feel. 
Flowers and Their Meanings is both a beautiful 
volume and a practical guide to incorporating the 
language of flowers into your own life.

Karen Azoulay is a Canadian-born, Brooklyn- 
based artist and author whose projects have  
been featured and reviewed in publications such  
as The New York Times, The New Yorker, 
Hyperallergic, and Vogue. Azoulay incorporates 
performance, photography, sculpture, and video  
into her art. She has a fascination with floral 
symbolism and secret messages are often 
embedded in her work. Inspired by “feminine”  
motifs, Azoulay explores cultural phenomenons  
that have historically been overlooked with the 
purpose of recontextualizing and championing them.

H C I S B N :  978 0 5 932 3 4 679
F U L L- C O LO R P H OTO G R A P H S A N D I L L U S T R AT I O N S
$2 0 . 0 0 U S ($2 7. 9 9 C A N)
6 1 / 2  X  8  •  2 4 8 PA G E S
03/2 1/2 02 3

Flowers and Their 
Meanings
The Secret Language and History  
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Uncover secret meanings behind  
bouquets and floral arrangements with  
this stunningly illustrated exploration  
of the Victorian language of flowers, 
including the multicultural history,  
rituals, and mythology behind more  
than 600 flowers, herbs, and trees.
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