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Stephanie Alexander  
 
Stephanie Alexander AO is regarded as one 
of Australia's great food educators. Her 

reputation has been earned through her 
thirty years as an owner-chef in several 

restaurants, as the author of 14 influential 
books and for her groundbreaking work in 

creating the Stephanie Alexander Kitchen 

Garden Foundation. 

Everything she has achieved and worked 

towards has been driven by her desire to 
break down anxieties about cooking, to 

emphasise the beauty of produce fresh from 
the garden and to promote the pleasures of 

sharing around a table. 

Her fifth book, The Cook’s Companion is regarded as an Australian classic, and has sold 500,000 
copies. In 2013 this monumental work, in response to new technology, was also published as an 

easy-to-use digital App.  

In 2014 Stephanie became an Officer of the Order of Australia in recognition of her work with the 

Stephanie Alexander Kitchen Garden Foundation. She was named Victorian of the Year in 2010 
and, in 2012, appeared in the number one position on Crikey magazine’s list of the most powerful 

people in Australian food. 

 Her strong belief is that the earlier children learn about food through example and pleasurable 
hands-on experience, the better their food choices will be throughout life.  

Stephanie was educated at Melbourne University, travelled and lived and worked in France and 
the UK. She now lives in Melbourne, and spends as much time as possible with her two daughters 

and her close friends, often around a table. 

Stephanie’s latest book, The Cook’s Table, will be published in November 2016. 
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The Cook’s Table 
130 Recipes to Share with Friends 
Lantern | RRP $69.99 | Publication date: November 2016 
 

In this milestone book, The Cook’s Table, 
beloved cook and food educator, Stephanie 

Alexander shares some of her favourite menus, 

most precious memories, and decades of 
experience in the kitchen, to make any dinner 

party you are planning a special occasion. 
 

Featuring 25 menus ranging from far and wide 
to close at hand, Stephanie begins each menu 

with an introduction, sharing the particular 

moments from her life that inspired each one. 
From trips to Peru, Italy and Istanbul to 

memories such as creating a ground breaking 
Valentine’s Day menu at Stephanie’s 

Restaurant and remembering Elizabeth David. 
 

Each menu provides a meticulous timetable for 

the cook, starting days leading up to your dinner party, 
to the morning of, right up to minutes before your guests arrive. The essence of Stephanie’s 

planning is to be away from the table as little as possible, so as not to miss out on those valuable 
moments and stories shared with friends and family. 

 
Every dish in this book can be successfully made by a careful home cook. They are seasonally 

minded and cater to modern palates while respecting traditional methods and flavours. The 
vibrant photography from acclaimed photographer Mark Chew bring Stephanie’s wonderful 

menus to life. The Cook’s Table will sit alongside all your other Stephanie Alexander favourites to 

be read, shared, cooked from and enjoyed for years to come. 
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Kitchen Garden Companion: Growing 
Lantern | RRP $49.99 | Publication date: 15 April 2016 
 

Join Stephanie Alexander, one of Australia’s most 

cherished cooks and food educators, in this fully 
updated and revised paperback edition of her 

complete Kitchen Garden Companion. 
 

Stephanie’s decision to divide her celebrated work 
into two volumes — Growing and Cooking — was 

to create two manageable books of revised material 

based on her decades of kitchen gardening 
experience, incorporating personal anecdotes and 

observational diary entries. 
 

Having recently scaled down to a smaller 
apartment, Stephanie includes container 

gardening, with an emphasis on produce most 
commonly used in an Australian kitchen.  

 

With a planting chart to help map out your annual schedule, Stephanie takes us from A-Z through 
73 different vegetables, herbs and fruit, teaching us everything from required soil type, water 

requirements, how to plant and harvest period. 
 

Each food type also offers ideas on how to get young gardeners involved, in keeping with 
Stephanie’s dream that ‘every Australian child will receive a broad and pleasurable food 

education as early as possible’. 

 
With vivid and colourful photography from acclaimed photographer Simon Griffiths, Stephanie’s 

Kitchen Garden Companion Growing is sure to become your well-thumbed go-to for all 
things growing. 
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Stephanie Alexander launches Garden and Homeware Range 
 
A trusted friend of Australia's food 

lovers, Stephanie Alexander loves to 

cook, harvest from her garden and 
share food, conversation and laughter 

around the table. Stephanie is now 
proud to have launch her signature 

collection of kitchen and garden 
essentials in April 2016.  

 

To develop the range, Stephanie threw 
open her cupboards to examine her 

most treasured and practical items, 
sourcing and designing products that 

reflect the tools she uses every day – 
from her favourite table linens to her 

traditional watering can.  
 

For the veggie patch, you’ll find a quality hand fork, rake, pruners, seed dibbler, string dispenser, 

kneeling pad and tool bag. Delivering style and utility, Stephanie’s galvanised seed storage tin, 
plant pot set, watering can, storage caddy and serving tray come in handy both outdoors and in. 

Stephanie’s wire baskets are perfect for collecting, storing and displaying the garden’s bounty, 
whilst the collection also features beautiful textiles, including jacquard tea towels and canvas 

sacks.     
 

This first collection was released in Winter 2016. A second range, including tableware, will be 

released in October 2016, with ongoing seasonal collections to follow.  
 

For more information visit http://www.stephaniealexander.com.au/homewares-
garden-products/  
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Stephanie Alexander named an officer of the  
Order of Australia 
 

In 2014 Stephanie became an Officer of the 

Order of Australia, in recognition of her 
work with the Stephanie Alexander Kitchen 

Garden Foundation.  
 

This honour recognises Stephanie’s 
groundbreaking work in creating the 

Kitchen Garden Foundation, as well as 

authoring 14 influential books.  
 

The award citation commended Stephanie 
for her “distinguished service to education 

through the design and establishment of 
schools-based learning programs 

promoting improved food and eating 
choices for children, and as an author”.  

 

In 2001 Stephanie began developing a primary school kitchen garden program that could be 
integrated with the general primary curriculum. In 2004 she established the not-for-profit 

Stephanie Alexander Kitchen Garden Foundation (SAKGF), of which she is now a director and 
Board member.  

 
The SAKGF has been supported by federal and state Governments, corporate and philanthropic 

partners. 
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The Cooks Companion updated  
 

Stephanie Alexander’s fifth book, The Cook’s Companion, 

first published in 1996, is regarded as an Australian classic, 
and often referred to as the ‘kitchen bible’ – in part due to its 

encyclopedic approach to food and cooking.  
 

In 2013 Stephanie began for the second time to revise the 
work. Two major new chapters were included. Every line was 

examined for any necessary update on statistics, to reflect 

changes in laws and regulations, to incorporate ingredients 
that are now mainstream such as truffles, scampi or kale into 

already existing chapters, to correct inconsistencies, to reflect 
new practices.  

 
In short, it was a year’s work, which produced both the updated edition of the book published by 

Penguin/Lantern (2014) and the digital Cook’s Companion App for iOS and Android.  
 

This pocket-friendly reference guide encompasses the entire content of the Cook’s Companion in 

a format that is searchable, has many photographs, how-to videos, and is a delight to use. 
 

The revised edition of The Cook’s Companion has been endorsed by foodwriters Nigella Lawson, 
Jamie Oliver, Nigel Slater and Yotam Ottolenghi.  

 
Praise for the Cook’s Companion 

 

 ‘Anyone who cooks – or eats – needs this book in their home. 
Nigella Lawson 

 
‘The Cook’s Companion is the go-to reference that gives cooks at every level continuous 

inspiration. Updated in Stephanie’s wonderfully meticulous way, this needs to be at the heart of 
every kitchen.’ 

Maggie Beer 

 
‘Stephanie is one of my all-time food heroes. She’s a legend in cooking and a pioneer of delicious, 

fresh food. Of all the many cookery books that exist, there are only really a handful which are 
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truly a must-have – The Cook’s Companion is one of them.’ 

Jamie Oliver 

 
‘There is no doubt Stephanie Alexander is a great Australian, who personally influenced me as a 

young cook all those years ago. Stephanie’s Cook’s Companion is not only a book that has helped 
shape a nation of quality home cooks over the years; it is one of a few that sit in my kitchen and 

is dog-eared through constant use. This is a reference,  great read and a recipe book all in one.’  
Neil Perry 

 

‘It is a rare fit that all cookery writers strive to achieve: writing the definitive book on a subject. 
Stephanie Alexander did the impossible and wrote the definitive book on all subjects. The Cook’s 

Companion is the go-to source for professional and amateurs alike, covering a vast range of 
ingredients, recipes and techniques.’ 

Yotam Ottolenghi  
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The Cook’s Companion becomes a digital App 
 

Stephanie Alexander’s much-loved 

cookbook, The Cook’s Companion, 
has found a new home on 

smartphones and tablets thanks to 
its conversion into a multimedia 

digital App.  

The Cook’s Companion App for iOS 

features an incredible 2,000 recipes 

arranged into convenient ‘bundles’ 
– giving users immediate access to 

the entire contents of this essential cookbook in just a few quick taps. 126 ingredients are 

examined in detail, with advice on varieties and season, selection and storage, and preparation 
and cooking; plus how-to-videos and inspiring photographs.  

With over 500,000 copies sold since it was first published in 1996, The Cook’s Companion is 

often referred to as the ‘kitchen bible’ – in part due to its encyclopedic approach to food and 
cooking.  

 
The mammoth task of translating the book in to an App took Stephanie and a small team of 

editors, developers, designers and photographers over a year to bring to fruition. During the 
process, Stephanie re-examined every line of text, updated many sections throughout and added 

two new chapters.  

 
“I had to work out how such a giant book with such a lot of dense information could be adapted to 

the digital format – still retaining the detail but not being overwhelming,” says Stephanie. “The 
‘lightbulb’ moment came when I realised we could arrange the content in bundles – meat, 

seafood, vegetables, etc – and then use tags to allow you to jump between recipes based on 
common ingredients.” 

 
The result is a supremely user-friendly App that leverages technology to enhance Alexander’s 

iconic work. Users can search by recipe name or main ingredient, sort dishes by type, compile a 

list of favourite recipes, add their own notes or email a list of ingredients for easy shopping.  
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Quickly tap ‘pasta’ into the App’s search box and you’ll be offered a wealth of information about 

types and varieties, over 25 pasta recipes choose from, a step-by-step video showing you how to 

make your own, and even advice on cleaning a pasta machine. 
 

Whether seeking dinner inspiration based on what’s in your fridge, or checking seasonality while 
at the Farmer’s Market, the Cook’s Companion App acts as pocket-friendly reference guide, 

cookbook and learning tool for a new generation of cooks.  
 

QUICK FACTS:  

• Over 2,000 recipes 

• 126 ingredients 

• 350 beautiful food-on-plate photographs 

• 10 how-to videos 

• Easy to navigate and search 

• Write your own comments or favourite a recipe for later viewing 

• Advice on varieties and season, selection and storage, and preparation and cooking 

• Quick ‘Exprecipes’ as well as gluten-free and entirely vegetarian meals 

• Available for iPhone, iPad, and iPod touch  

VIDEO: 

 

• Stephanie talks to AAP about her inspiration for the App: http://youtu.be/e_-rUm9L9RU 

• Behind the scenes video of the making the App: http://youtu.be/K0z0JBDQFtU  
 

DOWNLOAD:  
https://itunes.apple.com/au/app/stephanie-alexanders-

complete/id763140993?mt=8  
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Stephanie Alexander Kitchen Garden Foundation  

Established in 2004, the not-for-profit Stephanie Alexander Kitchen Garden Foundation 

(SAKGF) takes a revolutionary approach to food education focusing on pleasure, flavour and fun. 

In March 2015, SAKGF reached a significant milestone: announcing that the Kitchen Garden 
National Program had been successfully implemented in 10% of all Australian schools with a 

primary curriculum – over 100,000 children. Since then, the program continues to grow, with 

even more schools able to access pleasurable food education via a new membership service.  

Membership service 

The Kitchen Garden Classroom is a new membership service available to all schools across 

Australia, including early learning centres, primary schools and secondary schools.  

The service provides online teaching resources to help schools set up a kitchen and garden – 
including classroom and garden activities, recipes, videos, webinars, events, and support from a 

community of kitchen garden experts.   

The Kitchen Garden Classroom provides a cost-effective and resource-rich alternative for schools 
who were previously unable to commit to the full Kitchen Garden Program. Opening the Kitchen 

Garden Classroom to all schools at all levels now gives children in ELC, primary and secondary 

schools the chance to benefit from pleasurable food education.  

Victorian government education funding 

On May 31, 2106, State Education Minister and Acting Premier James Merlino announced 

continued support of $1.5m for the Kitchen Garden Foundation’s work. 

“The Andrews Labor Government is proud to be continuing its partnership with the Stephanie 
Alexander Kitchen Garden Foundation through this $1.5 million investment,” Mr Merlino said. 

“This is part of the Education State plan to better prepare our kids for work and life. Many young 

lives will be improved, and many delicious, healthy meals made, thanks to this great program.” 

The funding is part of the Victorian Budget 2016/17 and will be delivered over three years. 

Stephanie Alexander, who was at Elwood Primary for the announcement, said it was apt that the 
Victorian Government was continuing to support the Foundation. 
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“The first funding for the Kitchen Garden Program came from Lynne Kosky, who was then the 

Victorian Education Minister,” Stephanie said. 

“I took her to see the students cooking in the Kitchen Garden Program and she was blown away.” 

Foundation CEO Ange Barry said the funding would help provide more Victorian primary and 
secondary schools, as well as kindergartens, childcare centres and preschools with access to the 

Foundation’s range of pleasurable food education services and tools.  

Ange said the Foundation would work with the Department of Education to explore ways to 
encourage disadvantaged schools and centres in particular to participate. 

She said the funding would also be used to develop new resources for teachers based on the 

Victorian Curriculum, as well as training and support for Victorian schools and centres. 

Stephanie Alexander on establishing the Kitchen Garden Foundation 

‘In 2001 I persuaded the then Principal of Collingwood College to let me try to show how 
involving students in growing, harvesting, preparing and sharing some of their own food was 

the best way of convincing students to become more open to new flavours, learn new skills, and 
to better understand the connection between fresh food, the shared table and wellbeing.  

‘The welcome surprise was the almost immediate rush of community support and 

encouragement. The expected result was the beaming faces and enthusiasm of all of the students 
as they dug holes, hammered in plant supports, or rolled their own pasta dough, and the 

wholesale delight as they tucked into their own spinach and cheese pie and green salad. 

‘With the game-changing support we received from the Victorian Labor Government, the state 
truly led the way in what is now a national program. Big schools, little schools, rural and 

remote schools, special schools, it works for all of them. We have inspired projects as far away 

as New Zealand, the Tiwi Islands, the Phillipines, Uganda, Turkey and the UK, and in May I am 
visiting a school in Peru where the program is operating in a school for children with Down 

Syndrome. 

‘My dream was always to make pleasurable food education available to every student in 
primary school and, just maybe, to extend the vision even further. I think we are about to do 

this.’   - Stephanie Alexander.  
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Contact 
 
For media enquiries and requests, contact: 
info@stephaniealexander.com.au 
 
Web : http://stephaniealexander.com.au/  
 
Facebook: https://www.facebook.com/GrowCookEatwithStephanie  
 
Twitter @growcookeat : https://twitter.com/GrowCookEat  
 
Instagram @growcookeat : https://instagram.com/growcookeat/  
 
Kitchen Garden Foundation: http://kitchengardenfoundation.org.au/  


