
Four Seed Bread

Slow-Roasted Pork Shoulder 
Sandwiches with Peach bbq Sauce

through to mcdium-welb. Remove from the oven

refrigerate lor in hour to enol fully. While the 
pork i< cooling, prepare the ««Quuice

combine all of the ingredient«. Simmer over 
medium-low  heat anti! «oft, to to 25 minute« 
Transfer the mixture to > food procetwir fitted 
with the met al blade and proce«« until util »lightly 
chunky. Seaton with salt and pepper to latte and 
a upeere of hme juice. (Will keep refrigerated in 
an airtight container fur up to 7 days.)
Finuh sreuMncMa Cut the pork into dues of 
wlutever th«, knew you prefer Heat olive od in 
a c*«t-irwt frying pan over medium to medium 
high heal, add the pek dice« and teal bothude« 
mud hot and dighfly crapy in ««ne place«

Ptace the warm a»Q»auce tn a «naU bowk 
Add the fried pork slice» to mat.
To trevo Arrange a lightly toaued bun on cadi 
plate. Top weh pork dice«, a couple of «lice» rf 
fresh peach and ■ Bule drewed coWaw. Garni* 
with »prig» of ire* «ila nt tn.

\t Aravi, wc kivr mMrrv PatnH. <iur star «Iturlrr. 
"I“’”' tlaeiMtml. „„ k ,11 ,g-4inT||j 
tram .mr k. al |m«lu. 1T. Ur IJm 1.. w,. ,|,.M hW1 
«evirai nuHravtme rnigmmette». Tbr l.rn mignrerrUe 
i» our naia pyrnlar and tbr nu-j Ha«.«-. Wanda HUm. 
a.k a Tire \¡negar Ijil». mak,-, fanudic frrah fruii » »„■. 
gnrsfnmi k. al BriuJ» t adnmHa Imrrm. Her jovlmn. 
are avaiUldr ottlinr- and al fine gna-rrv.
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Micky to the touch-, if the dough haui't tutted 
pulling away from the ride» of the bowl, continue 
mi ring, checking every few minute«, until it hat).

l ightly gteate a large metal 0« glaw bowl lit 
vhould be twice at Urge as the boll of dough) with 
olive oil. Place the dough in the bowl, cover »uh 
j i lean, dn-kitchen towel and let rise ma warm.



damit. Sea«» «h mU and pepper to faite and 
a «quede of lime juice. (WB keep refrigerated in 
an airtight container lor up lo 7 day».)

Toaarw Arrange a light h uuued bun on each 
plate. T.T*«h P"* dwev a toupie of dire» <d 
freth peach and »Unie dm«d t.deda«.Gafmd

whatever thicknctcçvai prêter Heat olive oil in 
a caal-iton frying pan over med ium to mediiun- 
hiph heat, add < he poil dice» and tear both «der

Slow-Roasted Pork Shoulder 
Sandwiches with Peach bbq Sauce

chilled 
ovslers 
with three 
mignonelt
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Premier prix
REFERENCE

First Prize
TITLE | TITRE

Araxi: Roots to Shoots:
Farm Fresh Recipes

DESIGNER | CONCEPTION GRAPHIQUE 

Jessica Sullivan

Small details are handled with the 
same high level of care as the meals 
depicted in this well-balanced cook
book. The typography is impeccable, 
the colours are striking, and the 
endpapers are an appreciated flourish, 
uniting a very useable design with the 
beauty of a coffee table book.

Le souci apporté aux petits détails 
de ce livre reflète celui accordé aux 
plats présentés dans ce livre de 
recettes équilibrées. La typographie 
est impeccable, les couleurs sont 
frappantes et les pages de garde 
sont un ornement fort apprécié; cet 
ouvrage est le fruit de sa vocation 
utile et de la beauté d’un livre-objet.
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Deuxième prix
REFERENCE

Second Prize
TITLE | TITRE

Un tour du monde en 75 cocktails

DESIGNERS | CONCEPTION GRAPHIQUE

Compagnie et Cie

This bold design takes risks with grid 
use, type choices, and size and 
placement of text that mostly pay off, 
resulting in some eye-catching and 
memorable spreads. In a field of books 
using similar design approaches, the 
judges found the new ideas refreshing 
and necessary.

Cette conception graphique audacieuse 
prend des risques comme le choix 
de la grille, des caractères, de la taille 
et de l’emplacement du texte qui en 
valent le coût pour la plupart. Ces choix 
ont donné lieu à de doubles pages 
accrocheuses et mémorables. Parmi 
les livres ayant un concept similaire, 
le jury a noté dans celui-ci de nouvelles 
idées rafraîchissantes et nécessaires.

PUBLISHER I MAISON D'ÉDITION Guy Saint-Jean Éditeur AUTHOR | AUTEUR Romain Cavelier PHOTOGRAPHERS | PHOTOGRAPHIE
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Third Prize
TITLE | TITRE

Ottawa Cooks: Signature Recipes 
from the Finest Chefs of Canada’s 
Capital Region

DESIGNER | CONCEPTION GRAPHIQUE

Jessica Sullivan

A handsome volume that achieves 
functionality without sacrificing beauty. 
The photos are fantastic, particularly 
those of the chefs, which add an uncom
mon layer of interest to the recipes.

Un beau volume fonctionnel, sans en 
sacrifier la beauté. Les photos sont 
fantastiques, en particulier celles des 
chefs, qui ajoutent un intérêt inhabituel 
aux recettes.
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