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THE RECIPE GO-TO FOR EVERY NEW ZEALAND KITCHEN

An authoritative and above all useful cookbook from New Zealand’s favourite
broadcaster, featuring 180 trusted (and tested) recipes hand-picked from the
thousands of delicious recipes that have featured on RNZ shows such as Nine to
Noon, Afternoons and Saturday Morning in recent decades.

The format is mapped to a day on air on RNZ: the recipes are in categories that
take the user from morning to well into the night. Featuring recipes from key
personalities from down the years — from Alison Holst and Julie Biuso to Martin
Bosley, Nadia Lim and Peter Gordon — it’s terrific way to track our food history.

With a rich essentials section plus radio and food key-moments timelines, The RNZ
Cookbook connects the hundreds of thousands of kitchens around New Zealand
and abroad who turn to RNZ for direction on great food.

Afternoons host and foodie Jesse Mulligan provides the foreword.

ABOUT THE EDITORS

David Cohen is a Wellington writer who regularly writes about food, runs the
Middle Eastern Food blog and co-wrote the cookbook Ima Cuisine with Yael
Shochat.

Kathy Paterson is one of New Zealand’s most experienced food writers and
caterers, a former Cuisine writer, and the author of three cookbooks, the most
recent being Meat & Three.

SALES POINTS

e A book that will endure, built on a partnership with an iconic and trusted
broadcaster

e A wide range of recipes from over 115 writers, including some of New Zealand’s
most famous names in food

e Fresh, modern design
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Morning Report, RNZ's flagship
current-affairs show, routinely enjoys
the highest number of listeners of
any of the regular programmes.
Almost everybody who is anybody in
broadcasting seems to have worked
for it at one time or another.
Ifsometimes its early-morning
guests sound alittle grumpy, it's
possibly because they've just
rolled out of bed. These breakfast
recipes are for them as much as the
hundreds of thousands of Kiwis who
tune in each morning.

Morning Report
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