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Inveterate travelers Robert Carmack & Morrison Polkinghorne are known 
as The Globetrotting Gourmet® through their websites & blog 
www.GlobetrottingGourmet.com and www.AsianFoodTours.com Robert 
is author of five cookbooks, a television food stylist, and writes widely 
about Southeast Asia. He has a long pedigree in the culinary world, 
having worked directly for James Beard; classically trained with grand 
diplomas from French culinary institutions; and for several years 
researched “The Good Cook” series at Time-Life Books. Partner 
Morrison is a textile designer, importer, and director of Passementeries in 
Sydney, Australia. The authors had exclusive access to The Strand 
Hotel’s archives of historical menus, pictures and photos during 
production of this book. 
 

                    

 

Burma Cookbook 
Recipes from the Land of a Million Pagodas 
From Rangoon Burma to Yangon Myanmar 
 
 
 
 
 
Price: 19,95 £ 
Author Robert Carmack & Morrison 
Polkinghorne With an introduction by 
Anne Willan  
Size H232 x W155 mm  
No. of pages 392 pages  
Specification 343 color illustrations, 
hardback 
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Based in Bali, Diana von Cranach has long been a well-known local food 
explorer and creator of incredible food. A few years ago, she took her 
dedication to good food a step further by beginning a journey into the 
world of raw food using only locally sourced ingredients. Her idyllic and 
very personal resort Puri Ganesha Villas in North Bali, is one of only a 
few hotels worldwide to offer an alternative, purely ‘living’ food menu to 
the surprise and delight of her guests. 

The idea for this book comes from the author’s desire to work with chefs 
at famous restaurants and resorts throughout Southeast Asia, and to 
prepare healthier and lighter vegan food using their own recipes as a 
basis. 

At the same time, she aims to revive the use of more unusual traditional 
herbs and ingredients, used for generations. Covering destinations from 
Bali in Indonesia, Langkawi in Malaysia, Nha Trang in Vietnam, Siem 
Reap in Cambodia, Luang Prabang in Laos, Chiang Mai and Loei 
Provinces in Thailand and the cities of Bangkok, Singapore and Yangon, 
Rawfully Good reinvents over 99 well-known regional recipes with 
excitingly different and invigorating ‘living’ flavours. 

Rawfully Good 
 
'Living' Flavours of Southeast Asia 
 
 
 
 
 
 
Price: 19,95 £ 
ISBN 9781904562122  
Author Diana von Cranach  
Size H245 x W165 mm  
No. of pages 284 pages  
Specification 342 colour illustrations, 
hardback  
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Set on the bank of the Chao Phraya 
River in the heart of Old Bangkok, 
Chakrabongse Villas provides a tranquil haven from the hustle and bustle 
of the modern city, yet is in easy reach of all the major tourist attractions. 
Built in 1908 by HRH Prince Chakrabongse, his granddaughter Narisa 
has transformed the grounds of the main house into an award-winning 
boutique hotel and a delectable riverside restaurant, with one of the most 
beautiful views in Bangkok. 
  
Internationally recognised for its distinctive, aromaticflavours, Thai 
cuisine is a favourite throughout the world. Characterised by detail and 
layers of flavour, Thai dishes are about complexity, contrast and balance. 
While a typical Thai lunch is often a single dish based on rice or noodles, 
dinners are more elaborate with five or six dishes such as Tom Yum 
Kung, a spicy salad, a curry, a milder dish and stir-fried vegetables. Just 
up the road from the renowned fresh fruit and vegetable market, 
Chakrabongse Villas offers a changing menu daily featuring exquisite 
Royal Thai Cuisine from the Royal Family’s own recipes. 
  
Now you, too, can learn to make the special dishes created by Chef Wat 
and beautifully photographed by Paisarn Piemmettawat. All our guests 
favourite recipes and signature dishes are included, and Narisa 
Chakrabongse provides a fascinating introduction to her family and 
historic home. Riverside Recipes also includes a glossary and useful 
appendices, covering such essentials as how to make a perfect curry paste 
or how to create a banana-leaf receptacle. 

Riverside 
Recipes 
 
Thai Cooking at Chakrabongse 
Villas  
 
 
Price: 19,95 £ 
ISBN 9786167339368  
Size 228 x 228mm  
No. of pages 204 pages  
Specification 68 dishes with 
glossary and appendices 232 
colour photographs, paperback 
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Born in Buenos Aires in 1961, contemporary artist Rirkrit Tiravanija resides in New 
York, Berlin and Chiang Mai, Thailand. His installations often take the form of stages 
or rooms for sharing meals, cooking, reading or playing music; architecture or 
structures for living and socializing are a core element in his work. 

Tiravanija's work has been presented widely at museums and galleries throughout the 
world. He was the co-curator with Hans Ulrich Obrist and Molly Nesbit of the Station 
Utopia Project at the 50th Venice Biennale (2003), while most recently he has 
exhibited at Tang Contemporary Beijing (2010) and Kunsthalle Bielefeld (2010). He 
is also a co-founder of The Land Foundation, a collaborative project in Chiang Mai, 
which combines contemporary art interventions and traditional agricultural values. 

In 2004 he was awarded the Hugo Boss Prize by the Guggenheim Museum, “in 
recognition of his profound contribution to contemporary art” and is a Professor at the 
School of the Arts at Columbia University. 

"It is not what you see that is important but what takes place between people."(RT) 

Cook Book contains 23 recipes, previously performed in museums and galleries 
throughout the world. All were cooked once more in his Chiang Mai kitchen and 
documented in the photographs by Antoinette Aurell. In addition, an essay by Thomas 
Kellein of the Kunsthalle Bielefeld and an extended interview between him and the 
artist shed additional light on Rirkrit's work. Through this book the reader will 
understand more of what moves the artist as well as being able to cook such Thai 
staples from Pad Thai to Flaming Morning Glory, as well as new interpretations of 
Swedish, German and Spanish classics such as meatballs, Flädlesoup and Paella. 

“Letting things burn and cook and boil, that's great”. (RT) 

Cook Book 
 
Just Smile and Don't Talk 
 
 
Price: 19,95 £ 
ISBN 9786167339061  
Author Rirkrit Tiravanija  
Size H240 x H170 mm  
No. of pages 192 pages  
Specification With 400 
illustrations, Hardcover with 
drawn on covers 
 
 


