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TAKE BILL ON YOUR NEXT HOLIDAY!

Coming soon to TV!

“For me, a holiday doesn’t need to be about going away somewhere; it’s very much a state of 
mind, about kicking back and taking time out for myself, relaxing at the weekend, or even 
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mind, about kicking back and taking time out for myself, relaxing at the weekend, or even 
just a long afternoon in the garden. It’s about laying down memories, and the way I do that 
is with food.”

Bill Granger’s Holiday is a vibrant partner to the bestselling Every Day, with an exciting format of 
reportage style photography and featuring Bill’s contemporary, stylish recipes and personal notes and 
stories. The recipes and atmosphere of this practical and beautiful cookbook are now captured in Bill’s 

new TV series ‘bills holiday’.  The series will premiere on the Lifestyle channel in 2009.

The recipes are divided into six beautiful, themed chapters: Outdoors, Barefoot, Harvest, Honeymoon, 
Fireside and Celebration. They flow from the most casual of outdoor summer dining or fireside suppers, 
to fabulous ideas for Christmas or parties. The food is inspired by Bill’s own family occasions and 
interspersed with memories of his travels, personal celebrations and favourite places. The recipes are 
complemented with stunning food and location photography by  internationally acclaimed food and 
lifestyle photographer Petrina Tinslay.

In Holiday, Bill’s food is relaxed and uncomplicated, whether you want to make a pot of soup for the 
first cold day of autumn, invite friends over for barbecued fish and salads, serve breakfast in bed to 
your loved one on Valentine’s Day, or whip up a three-course Christmas lunch.

For a sunny beach barbecue, try the chicken burgers with lemongrass and lime served with spicy slaw 
and Vietnamese dressing, or a whole grilled snapper with curry paste. When the weather turns more 
crisp, warm up with a barley, bean and vegetable soup followed by a delicious duck casserole with 
green olives and orange gremolata. For that special someone, spoil them with a delightful meal of 
crispy skinned salmon with tamarind dressing with a caramel coconut panacotta for dessert.

Bill Granger presents food that is visually appealing, delicious and full of flavour. A self-taught cook, 
he runs three Sydney landmark ‘bills’ restaurants. Author of six best-selling cookbooks, Bill has been a 
contributor to many publications in Australia and overseas.


