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A HOUSE OF MY OWN
A Child’s Introduction  
to Mindfulness
Dr. Amélie Veilleux

“Imagine what the world could look like if every child 
was given the tools to navigate their emotions and 
reduce anxiety levels, just as they’re taught how to 
brush their teeth each night.”

Child psychiatrist Amélie Veilleux aims to equip 
parents with such a toolkit in this practical guide to 
mindfulness. The book presents concrete tips and 
simple explanations across nine themes that include 
strategies for breathing, managing emotions, and 
expressing gratitude. Each theme is paired with a 
guided audio meditation and story illustrated by 
Catherine Bard. The perfect tool to introduce 
children to the world of mindfulness.

DR. AMÉLIE VEILLEUX

Child psychiatrist Amélie Veilleux first became 
interested in practicing mindfulness in 2017 after a 
series of burnout-related health problems prompted 
her to try it. Encouraged by her experience and 
hoping to share the benefits with her young patients, 
she began adapting her own practice to incorporate 
what she had learned.

▪ 229

Une maison juste à moi ▪ 50

Laisse-moi te raconter…

Albert est revenu de l’anniversaire d’Henri et il a le cœur 
heureux d’avoir pu profiter de ce moment sans être 
rempli d’inquiétudes. La formule magique apprise avec 
cette étonnante docteure des émotions le fascine. Il a 
envie d’en savoir plus. Il court au jardin pour voir si elle y 
est toujours et l’appelle de sa voix la plus forte : 

— Docteure A. ! Docteure A. ! Où es-tu ?

Aucune réponse…

Déçu, Albert monte dans sa chambre pour retrouver ses 
Lego et sa table à dessin. Quelle surprise lorsqu’il ouvre 
la porte et découvre Dre A., debout sur un tapis de yoga 
au milieu de la pièce !

— Bonjour, Albert, lance-t-elle. Tu te souviens de 
moi ? Je suis Dre A., spécialiste des émotions.

— Mais docteure A. ! Qu’est-ce que tu fais dans cette 
position ? s’exclame Albert, étonné.

— Je procède à l’entretien quotidien de ma maison, 
mon cher Albert. Contente de te retrouver ! Je me disais 
justement que tu aimerais sans doute faire la visite de 
la tienne.

Dre A. explique à Albert que notre corps est comme notre 
maison. On en fait l’entretien extérieur tous les jours en 
se brossant les dents ou en prenant son bain, mais il faut 
aussi prendre soin de l’intérieur. 



CHILDRENCHILDREN

4 5

YOUNG ADVENTURERS, a collection of nonfiction for children aged 4 and up,  
is a spectacular dive into the world of knowledge.

Let’s Explore the Ocean!
Ready for a new adventure?
Let’s dive into the ocean, which hides a thousand 
treasures:

•	 luminous fish,
•	 giants of the depths,
•	 sea unicorns,
•	 and many others . . .

It’s up to you to discover them all!

PAGES: 48 pages
FORMAT: 178 mm x 228 mm
WORD COUNT: 2,800
TARGET AUDIENCE: children 
aged 4 and up

Let’s Learn About  
the Weather!
In the sky, the weather has a thousand  
surprises for you:

•	 clouds of every shape and size,
•	 flashes of light,
•	 swirling winds,
•	 and so much more . . .

It’s up to you to discover them all!

YOUNG ADVENTURERS SERIES
These nonfiction titles invite children to explore and learn through full-
page illustrations that give them the impression of being immersed. 
The engaging and exciting text directly addresses young children using 
short, simple sentences and a tone that is inviting and dynamic. Each 
book in the collection has a friendly-faced robot-guide with the 
amazing ability to transform itself in order to travel all over and 
explore every environment.

22 23

C’est quoi le corail ?
Dans les mers chaudes, le corail forme une colline 
colorée, appelée « récif ». Le corail n’est pourtant 
pas une roche ni une plante. C’est un animal !

Un poisson -perroquet

Ce poisson coloré mange du corail. En  
le mangeant, il le transforme en poudre. 
Son caca est du beau sable blanc !

Un poisson porc -épic

Lorsqu’il a peur, ce drôle de 
poisson se gonfle comme un 
ballon. Les piquants sur son corps 
se hérissent. Qui osera le manger ?

Un château fort
Comme les coquillages, le corail peut se fabriquer une 
armure solide. En s’assemblant, les coraux d’un récif 

forment les blocs d’un château fort. Ils offrent nourriture 
et cachettes à une foule d’animaux.

Do you want to make incredible 
discoveries? There’s nothing easier, 

young adventurer. Follow me!

22 23

Un trop- plein d’énergie

Les orages sont fabriqués par les 
cumulonimbus. Dans ces nuages 
géants, les gouttes et les cristaux  
de glace bougent beaucoup. Ils se 
cognent ensemble, ce qui crée de 
l’électricité. Soudain, le trop-plein 
d’énergie est libéré dans l’air...  
C’est l’éclair !

Éclairs et coups de tonnerre
Vois- tu les immenses nuages noirs dans le ciel ? 
L’orage s’en vient. Place à un spectacle 
« électrisant » !

un éclair

Énergie électrique

L’éclair, c’est de l’électricité qui se 
produit dans le ciel. On l’appelle aussi 
« la foudre ». L’éclair est si puissant qu’il 
remplit le ciel de lumière. Le tonnerre, 
c’est le bruit que fait l’éclair quand il 
traverse l’air.

NEW

FAVOURITE

PAGES: 48 pages
FORMAT: 178 mm x 228 mm
WORD COUNT: 2,600–2,650
TARGET AUDIENCE: children 
aged 4 and up

FULL ENGLISH TEXT AVAILABLE FOR 
LET’S EXPLORE SPACE! 
ENGLISH EXCERPT AVAILABLE FOR 
LET’S EXPLORE THE OCEAN!

Let’s Explore Space! 
Let’s go into the vastness of outer space!  
It’s full of wonders:

•	 colourful planets,
•	 long-haired comets,
•	 far-off galaxies,
•	 and many others . . .

It’s up to you to discover them all!

2524

Est- ce qu’il y a de la vie sur Mars ?

Les humains ont envoyé des robots explorer cette 
planète voisine de la Terre. Pour l’instant, ils n’ont 
trouvé aucune trace de vie.

Mars, la planète rouge
Sur Mars, tu peux découvrir des montagnes, des 
canyons et même de la glace ! Il fait plus froid que 
sur la Terre, car Mars est plus loin du Soleil.

Mars a deux lunes
Si tu vivais sur Mars, tu 
pourrais voir dans le ciel  

deux petites lunes !

Pourquoi Mars est rouge ?

Son sol contient beaucoup de rouille, 
comme un vieux clou. C’est pourquoi 
Mars a cette belle couleur rouge.
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Digestion
DIGESTION is the path food follows in your digestive 
system. When you eat, it goes to work. It digests and 
absorbs the nutrients found in your food, providing 
you with the materials and the energy required for 
growing, moving, thinking . . . Why do you have to 
eat vegetables? And why do you sometimes get a 
stomach-ache?

PAGES: 32 pages
FORMAT: 203 mm x 203 mm
WORD COUNT: 5,000–5,200
TARGET AUDIENCE: children 
aged 7 and up (elementary 
school)

FULL ENGLISH TEXT AVAILABLE  
FOR THE BRAIN 
ENGLISH EXCERPT AVAILABLE  
FOR DIGESTION

The Brain
THE BRAIN is your command centre. As head of the 
nervous system, it receives, sorts, and analyzes 
information coming from inside and outside your 
body, in addition to making you breathe, move, think, 
feel, grow . . . Your brain is at work every minute, day 
and night! What exactly does it do? What does it 
need to function properly?

INCREDIBLE BODY SERIES
This voyage into the interior of our organism emphasizes the 
extraordinary feats that it accomplishes on a daily basis.

PAGES: 36 pages
FORMAT: 152 mm x 203 mm
WORD COUNT: 3,400–4,000
TARGET AUDIENCE: 
children aged 6 and up

MiniMiniMenu
Welcome to the world of MiniMiniMenu, where 
the greatest chefs are “mini.” Together with 
their families, young readers will learn countless 
tips and discover a world of new flavours!

MiniMiniMenu is a collection of playful cookbooks for kids 
that is set to take off this fall with the release of its first three 
volumes:

I’m Cooking Dinner!  
I’m Packing a Picnic!   
I’m Making Breakfast!

All recipes are designed for children and feature illustrations 
of ingredients and tools, simple instructions and colourful 
photos. It’s the perfect recipe to foster independence and 
creativity while teaching kids lifelong skills!

•	 Created for and tested by kids.

•	 A playful, unique concept made from high quality 
materials.

•	 Illustrations help kids of all ages to understand and learn.

•	 Washable pages that fold out.

•	 Clear and simple instructions to foster independence.

JENS RUOFF - CHEF
Originally from Germany, Jens is the chef and co-owner of the 
popular Montreal eatery Butterblume.

ELIZABETH DELAGE - PHOTOGRAPHER
Elizabeth has been a food photographer for over a decade.

JEANNE JOLY – ART DIRECTOR
Jeanne is a music video director (Pierre Lapointe, Evelyne 
Brochu, Safia Nolin) and art director.

25 mm

Je cuisine le souper !

Jens Ruoff
Elizabeth Delage

& Jeanne Joly
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Bienvenue dans l’univers de MiniMiniMenu, où 
tu vas cuisiner en famille, apprendre mille et une 
astuces et découvrir plein de nouvelles saveurs.

MiniMiniChef.fe, ici, c’est TOI qui décides !  
Allez hop, prépare-toi à cuisiner le souper !

Dans la même collection :
vol. 2 – Je prépare un pique-nique !
vol. 3 – Je m’occupe du déjeuner !

25 mm

Je prépare un pique-nique !

Jens Ruoff
Elizabeth Delage

& Jeanne Joly
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Bienvenue dans l’univers de MiniMiniMenu, où 
tu vas cuisiner en famille, apprendre mille et une 
astuces et découvrir plein de nouvelles saveurs.

MiniMiniChef.fe, ici, c’est TOI qui décides ! 
Allez hop, c’est l’heure de pique-niquer !

Dans la même collection :
vol. 1 – Je cuisine le souper !

vol. 3 – Je m’occupe du déjeuner !

25 mm

Je m’occupe du déjeuner !

Jens Ruoff
Elizabeth Delage

& Jeanne Joly

3vol.3
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Bienvenue dans l’univers de MiniMiniMenu, où 
tu vas cuisiner en famille, apprendre mille et une 
astuces et découvrir plein de nouvelles saveurs.

MiniMiniChef.fe, ici, c’est TOI qui décides !  
Allez hop, les plus belles journées commencent 

par un bon déjeuner !  

Dans la même collection :
vol. 1 – Je cuisine le souper !

vol. 2 – Je prépare un pique-nique !

• 1 ou 2 mangues
• 1 pot de yogourt à la vanille  

faible en gras (pas de yogourt grec)

• Couteau
• Planche à découper
• Moules à popsicles
• Bol
• Cuillère
• Assistant.e-chef.fe

Paletas

Dans le bol, fouette le yogourt avec une cuillère pour qu’il 
devienne un peu plus liquide. Tu peux ajouter une cuillère 
à soupe d’eau si le yogourt est trop épais.

Demande à ton assistant.e-chef.fe de peler la mangue et de 
la couper dans le sens de la longueur près du noyau. Ensuite, 
coupe les deux moitiés en lanières.

Place les morceaux de mangue dans le fond des moules. 
Ne les presse pas pour éviter les bulles d’air.

Verse le yogourt dans les moules remplis de lanières de 
mangue et dépose tes paletas au congélateur jusqu’à ce 
qu’elles soient complètement gelées. Va faire un tour au parc 
ou une petite baignade et reviens voir dans 2 heures !

V8-miniminimenu-dehors.indd   18-20V8-miniminimenu-dehors.indd   18-20 2022-06-16   13:122022-06-16   13:12

• 1 tasse d’huile de canola
• 1 ¼ tasse de sucre
• 4 œufs
• 1 ¼ tasse de farine tout usage
• 1 c. à thé de bicarbonate de soude
• 1 c. à thé de poudre à pâte
• 1 ½ tasse de bleuets frais ou congelés

• Tasse à mesurer
• Cuillères à mesurer
• Essuie-tout
• Moule de 11 cm x 28 cm
• Grand bol
• Bol moyen
• Cuillère de bois
• Spatule en silicone
• Assistant.e-chef.fe

Quasi-
qquuaattrree--qquuaarrttss

Dans le grand bol,  
mélange l’huile  
et le sucre,  
puis ajoute  
les œufs  
un à un.

Dans le bol moyen, mélange la farine, le bicarbonate de soude 
et la poudre à pâte. 

En plusieurs fois, verse le mélange sec dans le mélange liquide. 
Brasse bien à la cuillère de bois chaque fois pour que ce soit lisse.

Préchauffe le four à 350 ˚F.

Avec un essuie-tout, huile ton moule.  
Ça évitera que ton gâteau colle.

Réserve une petite poignée de bleuets et ajoute le reste 
au mélange, puis brasse. Si les bleuets sont congelés, mets 
rapidement le gâteau au four ; ils ne doivent pas décongeler 
avant la cuisson.

Verse le mélange dans le moule et ajoute les bleuets restants 
sur le dessus.

Avec l’aide de ton assistant.e-chef.fe, mets au four de 50 à 
60 minutes, le temps d’une partie de serpents et échelles. 
Laisse refroidir et tu auras une délicieuse collation que tu peux 
servir seule ou avec de la crème fouettée et des fruits frais.

V8-miniminimenu-dehors.indd   42-44V8-miniminimenu-dehors.indd   42-44 2022-06-16   13:122022-06-16   13:12

Genes
GENES make up your organism’s instruction manual. 
They contain the directives that your body needs to 
function properly and determine your physical 
characteristics. But where are your genes? Why do 
some people have light blue eyes while others have 
dark brown? Do twins have the same genes?

NEW

THE HUMAN BODY includes all the organs that make 
you a person. Your organs belong to specialized 
teams called “functions” or “systems.” Each one 
plays a specific role that is essential to the proper 
functioning of the body.
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AROUND THE WORLD SERIES
This series of nonfiction titles, which mixes pictures, playful sketches and 
hyperrealistic illustrations, offers historical and scientific perspectives 
on a range of fascinating subjects to broaden children’s horizons.

FOOD is a source of pleasure and sharing, in addition to giving you the energy you need 
to grow, move, and think. But where does food come from? How do eating habits vary 
over time and from one continent to another?

Let’s travel through time and around the globe to discover the thousand and one flavours 
of the world and the many ways to cook and eat, from one time period to another and 
from one country to another.

RELIGIONS have left their mark on the world’s cultures over time, even going as far as 
influencing the landscape. Temples, churches, and mosques rise majestically in the centres 
of villages, towns, and cities.

But what are these religions? Where are they practiced?

SPORTS have left their mark on the world’s cultures over time, whether they are played in 
competition, to stay in shape, or simply for the fun of the game. While everyone on the 
planet runs by putting one foot in front of the other, each culture has its own version of 
sport—along with its own traditions.

What are these sports? What are these traditions?

MUSIC has infused human lives all over the planet with harmony since prehistoric times. 
Every culture has its own musical traditions, which have evolved over time in response to 
technological progress and globalization, resulting in a wide range of genres.

But what are these cultures? What are these genres?
PAGES: 32 pages
FORMAT: 200 mm x 200 mm
WORD COUNT: 4,900–6,200
TARGET AUDIENCE: children aged 7 and up (elementary school)

FULL ENGLISH TEXT AVAILABLE FOR SPORTS 
ENGLISH EXCERPTS AVAILABLE FOR RELIGIONS AND MUSIC

Ancient Religions 
Majestic monuments 
People who lived during the world’s 
first great civilizations practiced 
polytheism. Each of their gods 
represented a power or an element 
of nature. For instance, in 
Mesopotamia (modern-day Iraq), 
Enlil was the god of wind. The 
Mesopotamians built their gods 
large temples, called “ziggurats,” 
where they offered food, perfume 
and jewels in return for protection.

Each Mesopotamian city had 
a ziggurat, which was a home 
to the city’s patron god. An 
example of a ziggurat can be 
found in Ur, Iraq. It was built 
around the year −2100.

Around the year −2500, the 
Egyptians built large pyramids 
in Giza to serve as tombs for 
their pharaohs, who were 
revered as gods. 

EGYPTIAN MUMMIES 

In ancient Egypt, it was believed that 
mummification allowed the dead to survive in 
the afterlife. The priest embalmer treated the 
body with a natural salt which would draw out 
the moisture and prevent it from decomposing. 
The body was then wrapped in long strips of 
linen. Pharaoh’s mummies were placed in 
beautiful sarcophagi painted to look like them.

Gods and goddesses of antiquity
Greeks worshipped up to 14 gods. Each god or  
goddess had a special power, such as wisdom  
(Athena), love (Aphrodite) or the hunt (Artemis).  
Zeus was the king of the gods. When the Romans 
conquered the Greeks, they integrated many  
Greek beliefs into their own systems by  
changing the names of the gods. That is  
how Zeus became Jupiter.

Ancient myths are a source of inspiration  
for modern-day creators of comic books and 
superhero movies. The comic book series  
Thor is based on Norse mythology. Thor  
is the god of strength and thunder.

Mount Olympus in Greece was 
the home of the gods, where 

Zeus reigned. 

Ledberg runestone  
in Sweden. 

NORSE MYTHOLOGY

Norse mythology was practiced by the peoples 
of northern Europe. Traces can still be seen on 
runestones, which often served as memorials to 
an expedition or to the dead.

NEW

In 2020, in Nazaré (Portugal), the

Brazilian surfer Maya Gabeira rode

a wave that was 22.5 m high, as tall
as a 7-storey building!

Water sports
Many sports are practised in water, including several Olympic sports: 
swimming, water polo, diving, rowing, canoeing/kayaking, sailing, surfing, and 
more. Some of these sports, called “nautical sports,” are practised with a boat 
or other watercraft.

Like a duck to water
Humans have known how to swim since the dawn of mankind, but swimming 
has only been a sport for 200 years. Back then, breaststroke competitions 
were held in England. Over time, the sport grew in popularity and other 
strokes developed, such as crawl and butterfly.

Kayaking was invented by Indigenous populations of 
the Far North. For centuries, this easy-to-handle, 
closed watercraft allowed them to navigate through 
rough, icy water. 

Riding the wave
Surfing has become so popular that it is 
now an Olympic sport. To surf, you need  
a surfboard—and a wave. Surfers ride  
the wave and perform difficult tricks  
while balancing on their board. Surfing 
originated several hundred years ago in 
the islands of the Pacific Ocean. In Hawaii, 
knowing how to ride a wave is an ancient art.

SWIM AND SCORE!

Water polo is a sport in which two teams compete 
against each other in water. Points are scored when 
the ball is thrown into the opposing team’s goal.  
The players must be excellent swimmers, since  
they tread water and are not allowed to touch the 
bottom of the pool or lean against anything for 
support. In Hungary, water polo is a national sport.

In diving, athletes must jump into the water from a platform or springboard and 
perform acrobatics without making too much of a splash as they enter the water. 

Front crawl

Breaststroke

Butterfly

Water sports Water sports 30 31.

Sais- tu que sur une île au nord de la Norvège se trouve une cave 
spécialement construite pour conserver au froid des milliers de graines 

provenant du monde entier ? Cette banque de semences a comme objectif 
de préserver la plus grande diversité possible de plantes nourricières.

Mais encore, c’est quoi  
la nourriture ?

Saveurs et arômes
Ta langue est tapissée de milliers 
de papilles gustatives qui te 
permettent de goûter les 
5 saveurs de base : le salé 
(croustilles), le sucré (friandises), 
l’acide (citron), l’amer (chocolat 
noir) ou l’umami (une saveur 
très présente dans la sauce soya 
et les champignons). Mais ce 
n’est pas tout ! En percevant des 
milliers d’arômes, ton nez joue 
aussi un rôle primordial pour 
goûter la nourriture. La preuve ? 
Les aliments ont un goût bien 
fade quand tu as le nez bouché…

Les aliments d’origine animale
Les humains consomment la chair de plusieurs 
animaux comme le bœuf, le porc, le poulet ou le 
poisson, mais aussi divers produits animaliers, en 
particulier les œufs de poule, le lait de vache et 
le miel des abeilles. En les transformant, nous 
obtenons bien d’autres aliments. Ainsi, le lait 
permet de fabriquer du fromage, du yogourt  
et du beurre.

On dit que l’être humain 
est omnivore, ce qui signifie 

qu’il mange de tout.

Comme leur nom l’indique, les aromates sont des plantes ou des parties de plantes qui ont un arôme particulier et qui sont employées pour donner du parfum à un plat. La cannelle, la menthe, le basilic et le persil sont des exemples d’aromates.

LE PLAISIR DES SAVEURS, AU CŒUR DE NOTRE VIE SOCIALE

Le repas est un événement important de la journée qui permet  
de se retrouver en famille ou entre amis et de profiter d’un 
moment agréable ensemble. La nourriture est aussi au cœur des 
événements spéciaux, comme les mariages ou les célébrations du 
Nouvel An. Difficile d’imaginer une fête ou un anniversaire sans 
quelques mets délicieux ou un gâteau garni de bougies !

La nourriture nous relie à l’environnement et au monde qui 
nous entoure, car elle provient essentiellement des plantes. 
Celles- ci fournissent une grande variété d’aliments comme les 
fruits, les légumes, les noix, les céréales (blé, riz, maïs) et  
les légumineuses (haricots, pois, soya). En transformant les 
végétaux, on peut obtenir de nombreux autres produits 
alimentaires comme le sucre provenant de la canne à  
sucre et le pain fabriqué à partir des céréales.

6 7La nourritureLa nourriture
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What is salt water?
Salt water is mostly found in seas and oceans. It is 
water that contains a large amount of salt. Salt 
is removed from the earth by various waterways 
and carried all the way to the ocean. When the 
ocean water evaporates into the atmosphere, 
the salt remains. That is why oceans are very 
salty.

Fresh water (3%)

Salt water (97%)

The Earth contains much more salt 
water than fresh water.  

On average, each litre of 
seawater contains 35g 
of salt, which equals 
7 teaspoons of salt.

Pacific Ocean Atlantic Ocean Arctic Ocean

Antarctic Ocean Indian Ocean

Sea or ocean?
A sea is smaller than an ocean. It is 
often either partially or completely 
surrounded by land. 

There are 5 oceans and 54 seas  
(Information on seas can be found on page 10).

The World Ocean
Although world maps depict 5 distinct 
oceans, they are all part of the same body 
of water called the “world ocean.”

Antarctic 6%
Arctic 4%

Indian 21%

Atlantic 23% Pacific 46%

Why is the ocean essential to life on Earth?
Tiny plants floating in water called “plankton” produce half of the oxygen in 
the air we breathe. Moreover, the ocean acts as one big heat reservoir by 
capturing the sun’s rays. This keeps people living in the tropics from being too 
hot and people living in Nordic countries from being too cold. The warm and 
cold currents that flow throughout the ocean help warm or cool certain areas 
of the world.

500 years ago, the navigator Ferdinand 
Magellan was one of the first explorers to 
cross the ocean that stretches between Asia, 
America and Oceania. He found it so calm he 
called it “Pacific,” which means “tranquil.” 
However, this is far from the case. The Pacific 
Ocean contains more than 300 active 
volcanoes and is often hit by hurricanes and 
powerful earthquakes!

© Les Éditions Québec Amérique inc., 2022.

MÖBIUS SERIES
An optimistic series for children to discover how to help the planet, 
one small gesture at a time!

THE ENVIRONMENT is a greater source of global concern today than ever before.  
In order to protect it, we must understand what is threatening its delicate balance.

WASTE pollutes and devastates our environment. Where does it come from? What is it 
made of? What can we do to reduce or eliminate waste completely?

FORESTS are habitats to a host of plants and animals. They are home to precious 
resources such as food, raw materials, medicines, and water. What can we do to preserve 
healthy forests?

SOIL comprises all the rich earth that is under our feet. Soil can be dark or light, fine or 
grainy. Soil nourishes plants and provides a habitat for millions of living things. How can 
we help to conserve this precious resource?

WATER is an essential substance for all living beings. That’s why it’s known as “blue gold.” 
Since the survival of every lifeform depends on it, what can we do to protect this valuable 
resource?

AIR is a mixture of gases that envelops the Earth and forms the atmosphere. In addition to 
providing the conditions necessary to create life, air contains the oxygen we breathe. And 
yet, every day the air is being filled with pollutants that are bad for our health and heat up 
our planet. What can we do to preserve the air and protect the environment?

The Earth: A Giant  
Greenhouse
Some gases that are naturally found in the air act as the glass of a greenhouse. 
They can trap heat produced by the sun’s rays within the atmosphere.  
This phenomenon is called the “greenhouse effect.”
Several gases known as 
GHGs, or “greenhouse 
gases,” contribute to this 
phenomenon. The main 
GHGs are carbon dioxide 
(CO2), methane (CH4) 
and ozone (O3).

The greenhouse effect helps maintain an average 
temperature of around 15 °C on Earth. Without it, 
the average temperature would drop to −18 °C!

Some GHGs are released 
naturally into the air 
through processes like 
breathing and the 
decomposition of organic 
matter (dead leaves, 
branches and other plant 
or animal residues). 
Ruminants (cattle, sheep 
and goats) also produce 
GHGs during digestion. 

How does the greenhouse  
effect work on Earth?
The sun emits energy in the form of light rays. 
These rays reach the surface of the Earth 
during the day, warming the ground and 
oceans. At night, the heat stored in the 
ground and oceans returns to the atmosphere 
where some of it is trapped.

1. Some of the sun’s rays are 
blocked by the atmosphere 

and reflected into space.

2. Some of the rays 
penetrate the atmosphere 

and warm the Earth.

4. Heat is blocked by 
water vapor, clouds 

and greenhouse 
gases. It remains 

trapped on the Earth 
and warms the air.

3. Some of the Earth’s 
heat passes through the 
atmosphere and returns 

into space.

© Les Éditions Québec Amérique inc., 2022.

PAGES: 32 pages
FORMAT: 200 mm x 200 mm
WORD COUNT: 4,000-5,000
TARGET AUDIENCE: children aged 7 and up (elementary school)
RIGHTS SOLD: Turkish (Waste)

FULL ENGLISH TEXT AVAILABLE FOR WASTE 
ENGLISH EXCERPTS AVAILABLE FOR FORESTS, SOIL, WATER AND AIR

MÖBIUS, a nonfiction series like no other, presents historical facts, wacky information 
and simple solutions to help the environment. Funny sketches and hyper-realistic 
illustrations share the pages with expert-reviewed information as well as statistics to 
further the reader’s knowledge.

•	 Presents a positive, constructive and non-judgmental vision of the 
environment and pollution.

•	 Divided into easy-to-use sections, with realistic illustrations that 
complement the information and funny sketches that lighten the text.

•	 All statistics are represented through images to help with comprehension.

•	 Each book includes activities that can be done at home or in the 
classroom.

•	 The glossary acts as a mini-dictionary and provides definitions for more 
complex words, identified throughout the text using a special colour.
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PAGES: 624 pages
FORMAT: 203 mm x 274 mm
WORD COUNT: 380,000
TARGET AUDIENCE: general  
audience, chefs, food lovers
RIGHTS SOLD: Italian

THE VISUAL FOOD 
ENCYCLOPEDIA
Magnificently illustrated and written  
in a clear, easy-to-read style, this 
encyclopedia is a treasure trove of 
information.

•	 Origin of each food and detailed description of 
varieties 

•	 Tips on buying, preparing, cooking and preserving 

•	 Suggestions for using and pairing 

•	 Nutritional values

•	 Cooking techniques and over 1,000 photos and 
illustrations

•	 Nearly 350 simple recipes

These complete and easy-to-consult reference books are filled with practical 
information and high-quality digital illustrations on over 1,000 food products from 
numerous countries and cultures. Ideal for food lovers, cooks and anyone interested in 
the world of cooking, QA International's books offer a simple and attractive way to 
learn a great deal about the products we consume every day.

PAGES: 246 pages
FORMAT: 177 mm x 139 mm
WORD COUNT: 89,000
TARGET AUDIENCE: general 
audience, chefs, food lovers, 
small budgets

MINI FOOD LOVER'S 
GUIDE 
Fruits and Vegetables 
From the market to your table,  
an essential tool to cook and eat well. 

The Mini Food Lover’s Guide will introduce you to 
the plant species that stock the shelves and the 
world of flavours that they will open up for you.

Small in size and magnificently illustrated, this 
guide can easily be slipped into your shopping 
bag, turning your trip to the market into an 
opportunity to expand your knowledge of the 
plant world and to diversify your diet.

IN THE KITCHENS  
OF THE WORLD
Marianne Lefebvre

You are invited to travel around a world with an 
abundance of colours and flavours! Here, nutritionist 
Marianne Lefebvre presents immigrants from Morocco, 
Benin, Italy, Peru, Bolivia, Mexico, Kazakhstan, Laos, 
the Philippines, Israel, Turkey, Lebanon, and Syria, 
with whom she has cooked their country’s typical 
dishes (foufou, granita, ceviche, tortilla soup, raw-
beef salad, baba ghanoush, koftas . . .). 

In the Kitchens of the World is filled with unusual 
and tantalizing recipes as well as with inspiring 
stories that highlight the resilience of the human 
spirit . . . A work that makes your mouth water and 
encourages you to lend a hand.

MARIANNE LEFEBVRE

Marianne Lefebvre is a nutritionist, lecturer, and 
consultant in international nutrition. In 2013, this 
French-Canadian enamoured of world cultures 
founded Intégration Nutrition. Its mission is to support 
the integration of immigrant populations into local 
dietary cultures. Today, she pursues her career, 
assisting organizations that want to become more 
inclusive by creating intercultural bridges using food 
from here and abroad for unified, diversified 
communities that are open to the world. Having the 
soul of a voyager, she spends a great deal of time 
travelling (she’s visited to more than 30 countries!) and 
then brings home a thousand recipe ideas.

PAGES: 240
FORMAT: 197 mm x 235 mm
WORD COUNT: 37,000
THEMES: regional and ethnic 
cuisines

NEW

FAVOURITE
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BALONEY 
Charcuteries, Preserves, and more
Jean-Simon Petit

Baloney is much more than a cookbook for sausages 
and preserves—it’s an homage to Quebec’s quality 
local products, sharing, and collaboration.

Renowned chef Jean-Simon Petit takes readers 
behind the scenes of artisanal charcuterie—fresh 
chorizo, wild game terrine, rustic bresaola, coffee-
infused sausages, duck confit, wild mushroom 
preserves, and much more! Developed to prevent 
food waste, each recipe uses each product to its full 
potential. Baloney is a remarkable achievement that 
depicts an inspiring way of life.

Over 70 original recipes that offer a sustainable 
model for people who don’t want to stop eating 
meat.

JEAN-SIMON PETIT

An outstanding butcher as well as a skilled and 
innovative cook, Jean-Simon Petit became a household 
name after appearing in the first season of Les Chefs 
on Radio-Canada. A master of cured meats, he takes 
great pride in showcasing locally and ethically sourced 
products.

In 2023, he was named Artisan of the Year at Quebec’s 
Lauriers de la Gastronomie awards, and also won three 
gold medals at the international Mondial Rabelais 
sausage competition—a testament to his worldwide 
success.

PAGES: 256
FORMAT: 200 mm x 254 mm
WORD COUNT: 34,000
THEMES: homemade 
charcuteries, preserves

CHRISTINA’S BREAD
60 Foolproof Recipes
Christina Blais

Nutritionist and food chemistry expert Christina Blais 
is back with Christina’s Bread, a guide for home 
bakers in search of the perfect loaf.

Popular among home cooks for her plain language 
explanations of food chemistry, the author of The 
Chemistry of Dessert (Éditions La Presse, 2007) fell 
in love with baking after making her first sourdough. 
Now she sees each batch as an opportunity to create 
new flavours, improve her shaping technique, and 
find the perfect balance between crisp crust and 
tender crumb.

Blais became a household name after appearing on 
Ricardo’s television show, and for good reason: her 
passion is contagious. Christina’s Bread explores the 
art of breadmaking through prized recipes that will 
make readers want to roll up their sleeves.

CHRISTINA BLAIS

Christina Blais holds a master’s degree in nutrition and 
has taught at the Université de Montréal’s Department 
of Nutrition. She was a long-time guest on Ricardo’s 
television show and regularly appears on other shows 
including L’épicerie, where she shares her passion for 
food chemistry and its influence on flavour and 
success in the kitchen.

95LES RECETTES DE PAINS AU LEVAIN

Préparer la pâte et la laisser reposer

Dans un grand bol, mélanger les farines. Dans un autre bol, mélanger 
le levain, l’eau et le sel juste assez pour dissoudre le sel. Verser sur les 
farines et mélanger à l’aide d’une spatule environ 3 minutes, jusqu’à 
ce que le tout soit bien humecté. Noter l’heure et additionner de 5 à 
6 heures pour avoir une idée de la fin de la période de fermentation.

Couvrir et laisser reposer à température ambiante environ 1 heure.

Faire des rabats

Faire trois séries de rabats par pliage ou par enroulement espacées 
d’environ 30 minutes de détente (je préfère par enroulement pour cette 
recette — voir p. XX).

Transférer la pâte dans un récipient à bords droits huilé d’une capacité 
d’au moins 2,5 litres (voir Comment suivre la fermentation, p. XX). 
Marquer la hauteur de la pâte et couvrir le récipient.

Laisser fermenter

Laisser la pâte lever à température ambiante (21-23 °C) jusqu’à ce que 
le volume ait augmenté d’environ 50 %. Le temps de fermentation 
varie selon la température ambiante, la température de la pâte et 
l’activité du levain. 

Façonner et réfrigérer

Préparer deux bols ou bannetons ronds ou ovales (voir p. XX).

Saupoudrer légèrement la surface de la pâte ainsi que la surface de 
travail de farine de riz. Renverser la pâte sur la surface de travail. 
À l’aide d’un coupe-pâte, diviser la pâte en deux parts égales. →→

Cette recette est la toute 
première que j ’ai  mise au 
point !  Je voulais un pain avec 
une bonne quantité de farine 
intégrale qui al lait pouvoir 
devenir mon pain quotidien. 
El le a fait ses preuves et me 
plaît toujours autant. C’est 
la seule recette de ce l ivre 
qui donne un rendement 
de deux pains. J’aime bien 
en congeler un pour l ’avoir 
en réserve (voir comment 
réchauffer un pain congelé, 
p. XX) ou pour le transformer 
en petites baguettes (voir la 
technique, p. XX). Pour varier 
la présentation, je garnis 
souvent les pâtons de graines 
de sésame ou de pavot avant 
la cuisson.

Ingrédients 

• 500 g de farine tout 
usage non blanchie

• 340 g de farine de blé 
intégral ou entier à pain 

• 170 g de levain frais

• 620 g d’eau tiède (30-35 °C)

• 18 g de sel

Pain de tous les jours 

40 % blé intégral
Donne 2 pains d’environ 725 g chacun

Rafraîchir le 
levain le matin 

(ou la veil le)
Préparer la pâte

Repos, rabats et 
fermentation

Façonner Réfrigérer
Scarifier et cuire 

le lendemain

4 à 6 h  
(ou 9 à 12 h)
Temps actif : 

5 min

Temps actif : 
10 min

5 à 6 h
Temps actif : 

3 × 1 min

Temps actif : 
30 min

12 à 18 h
(ou au moins 8 h)

40 min
Temps actif : 

5 min

④ ⑤ ⑥

① ③②
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Comment façonner en bâtard

❶ Farinez légèrement la surface de la pâte et la surface de travail de farine 
de riz. Dégagez la pâte de la paroi du récipient avec vos doigts ou à l’aide 
d’une corne à pâtisserie et renversez-la sur le comptoir. Ne farinez pas 
la surface exposée de la pâte. Étirez la pâte pour former un carré ayant 
environ la même largeur que votre banneton.

❷ Étirez le côté gauche et rabattez-le vers le centre, à angle. Faites la 
même chose avec le côté droit. Vous devriez avoir une forme un peu 
triangulaire.

❸ Roulez la pâte de la pointe du triangle vers sa base. 

❹ Pincez les bouts du rouleau pour les fermer.

❺ Glissez le coupe-pâte sous un côté long du pâton et poussez le pâton 
pour le faire glisser sur le comptoir. La friction fera tendre la surface du 
pâton et aidera à sceller le joint. Répétez le geste de l’autre côté du pâton.

❻ À l’aide du coupe-pâte, soulevez le pâton et renversez-le dans le ban-
neton de façon à ce que le côté rond soit dessous. Pincez le joint pour le 
fermer au besoin.

ÉTAPE 6 — RÉFRIGÉRER

Une fois dans le bol ou le banneton, le pâton est prêt pour une deuxième 
période de fermentation, qu’on appelle « apprêt ». Dans le cas des pains 
au levain, l’apprêt se fait généralement au réfrigérateur (mais pas tou-
jours — voir Peut-on sauter l’étape de la réfrigération ?, ci-dessous), où 
le pâton continue de prendre un peu de volume, jusqu’à ce qu’il soit froid 
de bord en bord. Il y a plusieurs avantages à le faire fermenter longtemps 
au froid : le pain est plus facile à digérer et, par-dessus tout, il a plus de 
goût ! Un autre avantage : le pâton se raffermit, sa surface s’assèche un 
peu, et il est plus facile à scarifier. 

Combien de temps ?

On peut transférer le pâton directement au réfrigérateur ou le laisser 
lever de 20 à 30 minutes sur le comptoir, si on pense qu’il a besoin de 
prendre un peu plus de volume. On laisse le pâton au réfrigérateur de 
12 à 16 heures (ou au moins 8 heures). Le sortir quelques heures plus tard 
n’est pas interdit, surtout si cela peut nous accommoder. Il peut demeurer 
au réfrigérateur jusqu’à 3 jours. Il ne prendra pas plus de volume (il peut 
même en perdre) et sera plus acide au goût. 

PEUT-ON SAUTER L’ÉTAPE DE LA RÉFRIGÉRATION ?

Oui, mais ce n’est pas l’option que j’ai retenue pour mes recettes. Si 
on saute l’apprêt au frigo, on doit laisser le pâton lever de 2 à 3 heures 
de plus dans son moule, en le surveillant de près pour éviter un excès de 
fermentation. Pour savoir s’il est prêt, on utilise le test du doigt (voir p. XX). 
Le pâton sera plus difficile à scarifier et risque de s’étaler un peu plus à la 
cuisson. Personnellement, je trouve l’apprêt au frigo très pratique, puisqu’on 
repousse la cuisson au lendemain, ou au moment qui nous convient !

Comment réserver la pâte au réfrigérateur 

Pour empêcher la surface de la pâte de sécher, couvrez le banneton d’un 
bonnet de douche réutilisable ou placez-le dans un sac en plastique. Assu-
rez-vous que le réfrigérateur est bien réglé à 4 °C. Réfrigérez-le idéale-
ment de 12 à 16 heures (ou au moins 8 heures).

La température du frigo n’est 
pas anodine. J’ai déjà placé 
des pâtons dans un frigo 
déréglé, dont la température 
était à 10 °C. Résultat :  i ls ont 
mis trop de temps à refroidir, 
ont continué de lever durant 
la nuit, et se sont étalés à la 
cuisson. Vérifiez la température 
de votre réfrigérateur. Quelques 
degrés peuvent faire une 
grosse différence !

NEW

NEW

PAGES: 272
FORMAT: 197 mm x 267 mm
WORD COUNT: 37,000
THEMES: bread, sourdough
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BOUQUETS
Tips and Tricks from a Florist
Myriam Binette

What should I do to keep my cut flowers looking 
pretty as long as possible? Should I put cold or 
lukewarm water in the vase? And how much: fill to 
the top or just the bottom of the vase? How should I 
trim the stems so that they can get all the water they 
need? What kinds of flowers can be dried? Which 
ones are easy to grow at home?

You’ll find the answers to your questions in this 
splendid book. Florist Myriam Binette has assembled, 
according to each species, all her tips gained 
through experience and drawn from a life spent 
among the flowers. A full-colour work from us to 
you, offered like the most beautiful of bouquets!

MYRIAM BINETTE

Born on a vegetable farm, Myriam Binette grew up 
with her hands in the dirt in the fields and in the little 
pots of plants that grew in nearby greenhouses. 

Then floristry became part of her daily life. Always 
seeking to expand on what she can offer her clients 
at the Binette & Filles shop at the Jean-Talon Market, 
she now carries 30 to 50 varieties, depending on the 
season. Author of two small poetry collections (Météo 
insulaire and Météo urbaine), she also includes a poetic 
aspect when she shares her floral knowledge and skills.

PAGES: 216
FORMAT: 197 mm x 235 mm
WORD COUNT: 45,000
THEMES: floral art, flower 
arrangements

NEW

PAGES: 208
FORMAT: 130 mm x 180 mm
WORD COUNT: 28,000
THEMES: illness, advices

HOW TO: CANCER 
A Guide to Coping With the Storm
Sophie Marcotte

A cancer diagnosis always comes as a shock. What 
follows can be just as overwhelming—all the tests, 
treatments, drugs, side effects, follow-up care, and 
more.

Journalist Sophie Marcotte struggled with her own 
experience navigating this maze of uncertainty. 
Inspired by her ordeal, she decided to create the 
guide she wished she’d had: practical, informative, 
and compassionate, with just enough humour in all 
the right places.

By pulling back the curtain on her own story, Marcotte 
offers readers a way to reclaim some control in the 
midst of the storm. With colourful, poignant 
illustrations by Agathe Bray-Bourret, How to: Cancer 
is a goldmine of information and advice for anyone 
who has been affected in some way by cancer.

SOPHIE MARCOTTE

A writer, reviser, and journalist for more than 20 years, 
Sophie Marcotte makes her living from words. She 
works as a freelance food critic for Le Soleil in Quebec 
City and as an editor for a content marketing agency, 
among other things. 

FAVOURITE
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YOU DESERVE BETTER 
THAN A BUBBLE BATH
A Guide to Self-Care
Stéphanie Deslauriers M. Ed. Educational psychology

We’ve all been told to put ourselves first, set limits, 
honour our energy levels, boost our self-compassion, 
identify patterns and break cycles. You Deserve Better 
Than a Bubble Bath urges readers to drain the tub, 
blow out the scented candles, and talk about what 
really helps.

Written with authenticity, vulnerability, and humour, 
psychoeducator Stéphanie Deslauriers draws on her 
personal experience to unpack different interventions 
with disarming simplicity. She also provides lists of 
behaviours to adopt without veering into toxic 
positivity.

You Deserve Better Than a Bubble Bath is a balm for 
the soul, a soothing reminder to take care of our 
most important relationship: the one we have with 
ourselves.

STÉPHANIE DESLAURIERS

Stéphanie Deslauriers is a psychoeducator, author, and 
lecturer whose work focuses on self-compassion and 
self-care with a profoundly human-centered approach.

Through mentorship, trainings, speaking engagements, 
and books, Deslauriers encourages counsellors, parents, 
and youth to reset their expectations and find a gentler, 
more balanced life.

PAGES: 152
FORMAT: 152 mm x 229 mm
WORD COUNT: 23,000
THEMES: self-care,  
self-compassion

NEW

234 DAYS
The First North-To-South Human 
Powered Crossing of Canada
Nicolas Roulx and Guillaume Moreau

The moment they found out Canada’s north-south 
axis had never been conquered, adventurers Nicolas 
Roulx and Guillaume Moreau immediately made the 
perilous mission their goal.

In 234 days, the two friends trekked across the 
7,600 km separating Canada’s northernmost and 
southernmost tips. Equipped with cross-country skis, 
canoes, and bicycles, they faced some of the most 
extreme conditions on earth—and encountered a few 
polar bears and musk oxen along the way.

Featuring breathtaking photographs, maps, and 
technical information, this gripping tale of adventure 
reads like a novel that will keep readers on the edge 
of their seats right up to the finish line.

NICOLAS ROULX

A high school outdoor education teacher, Nicolas 
Roulx is always eager for new northern experiences. 
Since 2018, he has been giving talks on his passion for 
the outdoors in various contexts, mainly in schools. 

GUILLAUME MOREAU

A forester by training, Guillaume Moreau sees large-scale 
expeditions as an opportunity to combine scientific 
research with wilderness exploration. In 2023, he 
completed a Ph.D. in forest sciences at Laval University.

PAGES: 360
FORMAT: 147 mm x 210 mm
WORD COUNT: 100,000
THEMES: adventure travel, 
trekking, Canada

NEW

TEMPORARY COVER



VISUAL DICTIONARIESVISUAL DICTIONARIES

20 21

PAGES: 80 pages
FORMAT: 216 mm x 270 mm
WORD COUNT: 2,000 words 
per language
TARGET AUDIENCE: children 
aged 4 to 8
RIGHTS SOLD: simplified Chinese 
(Mainland China), Hungarian and 
Polish

MY FIRST VISUAL 
DICTIONARY
The ideal language-learning tool  
for toddlers

My First Visual Dictionary is an exciting collection  
of dazzling images, labelled with accurate terms 
meticulously chosen by education experts to meet 
children’s interests and day-to-day reality. Toddlers 
will have fun identifying objects by looking at the 
illustrations; older children will enjoy looking at  
the illustrations while learning how the words are 
written. Unilingual, bilingual and trilingual editions 
are also available.

•	 Up to 3 languages

•	 1,300 illustrations

•	 Covering 36 subjects

PAGES: 263 pages + index  
(bilingual version)
FORMAT: 170 mm x 245 mm
WORD COUNT: 17,500 words 
in the main language
TARGET AUDIENCE: children 
aged 9 to 15
RIGHTS SOLD: simplified Chinese 
(Mainland China), English 
(Canada) and English (USA)

THE JUNIOR VISUAL 
DICTIONARY
Children want to see the world—this 
unique reference allows them to picture it 
in details

Covering a wide array of subjects, ranging from new 
technologies to the animal kingdom and space, this 
compelling reference displays terminology in one or 
two languages, linking words to illustrations that 
provide true-to-life visual definitions.

For this new updated edition, the full content of the 
dictionary has been carefully reviewed. Many 
illustrations and graphics have been redrawn and 
relabeled, be it to hold into account the latest 
technological developments or the most recent 
scientific discoveries. Adding to over 500 existing 
topics, new images and themes were also included.

•	 7,000 entries per language

•	 Over 2,000 illustrations and photos

PAGES: 360 pages for a  
2-language version, and up to 384 
for a 3-language version
FORMAT: 138 mm x 166 mm
WORD COUNT: 12,000 words per 
language
TARGET AUDIENCE: travellers, 
foreign students or workers
RIGHTS SOLD: Dutch, German, 
Norwegian and Polish

THE VISUAL TRAVELLER’S 
COMPANION
Compact and simple to use, this practical Visual is 
an updated and redesigned edition of The Visual 
Dictionary that makes quick work of learning the 
vocabulary of a foreign language.

Like other members of the Visual family, this 
dictionary illustrates and identifies the most 
common objects and occurrences of daily life, 
associating words with hyperrealistic images. Its 
enhanced contents feature useful expressions and 
key phrases that a traveller can quickly consult in a 
wide range of situations, setting it apart from other 
dictionaries.

Organized by theme, this Visual is available in a 
bilingual or trilingual format.

A must-have resource when travelling abroad or 
learning a new language, or simply for finding the 
right word for every occasion!

•	 Up to 3 languages

•	 Over 2,000 illustrations and pictures

PAGES: 192 pages + index
FORMAT: 102 mm x 140 mm
WORD COUNT: 4,000 words per 
language
TARGET AUDIENCE: travellers, 
immigrants, small budgets

THE VISUAL ESSENTIALS
Available in a convenient on-the-go format, The 
Visual Essentials is particularly useful for travellers 
and newcomers who want to communicate quickly 
in another language. Divided into 12 short chapters, 
this dictionary presents common everyday objects 
from food to clothing, transportation to 
communication. 

The essentials, curated just for you!

•	 Up to 2 languages

•	 Over 1,300 illustrations and pictures
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PAGES: 1,072 pages + index 
Up to 1,312 pages  
(6-language version)
FORMAT: 194 mm x 248 mm
WORD COUNT: 40,000 words 
per language
TARGET AUDIENCE: general  
audience, public, libraries, 
families, professionals
RIGHTS SOLD: English (USA), 
Estonian, German, Polish and 
Russian

•	 Up to 6 languages

•	 8,000 illustrations

THE VISUAL DICTIONARY
4th edition
The essential source of knowledge

Featuring vocabulary developed by terminology 
experts and QA International’s trademark lifelike 
imagery, The Visual Dictionary makes the world 
around us understandable at a glance. Whether you 
choose to include multilingual labels, perfect for 
language learners, or contextual definitions, you  
are sure to please your market with this unique 
dictionary that illustrates, names and explains. There 
is a Visual for everyone and for every linguistic need: 
the Complete versions are the perfect encyclopedic 
dictionary for home or the office, while the abridged 
versions, lighter in content.
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île F  barrière F   
barrier island 

estuaire M   
estuary 

vallée F   
valley 

kettle M   
kettle 

drumlin M   
drumlin 

forêt F   
forest 

colline F   
hill 

lac M   
lake 

plateau M   
plateau 

torrent M   
mountain torrent 

versant M   
mountain slope 

crête F   
ridge 

pic M   
peak 

falaise F   
cliff 

contrefort M   
spur 

col M   
pass 

arête F   
crest 

neiges F  éternelles  
perpetual snows 

sommet M   
summit 

falaise F   
cliff 

pointe F   
headland 

écueil M   
skerry 

flèche F  littorale  
spit 

tombolo M   
tombolo 

îlot M  rocheux  
rocky islet 

île F  de sable M   
sand island 

aiguille F   
stack 

grotte F   
cave 

arche F  naturelle  
natural arch 

dune F   
dune 

lagune F   
lagoon 

plage F   
beach 

lagon M   
lagoon 

géologie F   | geology géologie F   | geology 

relief M  de la Terre F   
Earth features 

relief M  de la Terre F  

configuration F  du littoral M   
common coastal features 

cordon M  littoral  
barrier beach 

delta M   
delta 

rias F   
rias 

falaise F  côtière  
shore cliff 

fjords M   
fjords 

atoll M   
atoll 

exemples M  de côtes F   
examples of shorelines 

montagne F   
mountain 
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beaux‑arts M   | fine arts 

estompe F   
stump 

beaux‑arts M   | fine arts 

matériel M  de dessin M   
drawing material 

pastels M  gras  
oil pastel 

pastels M  secs  
dry pastel 

crayons M  de cire F   
wax crayons 

crayons M  de couleur F   
colored pencils 

plume F   
reservoir‑nib pen 

marqueur M   
marker 

crayon M  Conté  
Conté crayon 

fusain M   
charcoal 

encre F   
ink 

feutre M   
felt‑tip pen 

sanguine F   
red ocher pencil 

godet M   
dipper 

tube M  d’aquarelle F /gouache F   
watercolor/gouache tube 

couleur F  à l’huile F   
oil paint 

pastilles F  d’aquarelle F /gouache F   
watercolor/gouache cakes 

pinceau M  à sumi‑e M   
sumi‑e brush 

brosse F  éventail M   
fan brush 

pinceau M   
brush 

brosse F   
flat brush 

couteau M  à palette F   
palette knife 

couteau M  à peindre  
painting knife 

peinture F  et dessin M  

palette F  avec godet M   
palette with dipper 

palette F  à alvéoles F   
palette with hollows 

matériel M  de peinture F   
painting material 

peinture F  et dessin M   
painting and drawing 

THE VISUAL+
With definitions and  
encyclopedic notes
With the evocative power of the illustrations of the 
classic Visual Dictionary, borrowing its themes and 
hierarchical organization, The Visual+ adds 
definitions and encyclopedic notes that provide 
essential information and shed light on what cannot 
be seen or inferred by the word: the nature, function 
and characteristics of the illustrated object or 
phenomenon.

PAGES: 1,072 pages + index  
Up to 1,152 pages (2-language version)
FORMAT: 194 mm x 248 mm
WORD COUNT: 330,000 words in the main language  
(with definitions)
TARGET AUDIENCE: general audience, libraries, 
families, professionals
RIGHTS SOLD: simplified Chinese (Mainland China), 
English (USA), Georgian and Russian

•	 Up to 2 languages with definitions in 1 language

•	 8,000 illustrations

ABRIDGED 
COMPACT FORMAT
Abridged content in a 
compact format

PAGES: 576 pages + index 
Up to 696 pages
WORD COUNT: 22,000 words 
per language
FORMAT: 170 mm x 218 mm

•	 Up to 5 languages

•	 5,000 illustrations

ABRIDGED MINI 
FORMAT
Abridged content in our 
smallest format

PAGES: 576 pages + index 
Up to 624 pages with index
WORD COUNT: 22,000 words 
per language
FORMAT: 129 mm x 166 mm

•	 Up to 2 languages

•	 5,000 illustrations

RIGHTS SOLD: Dutch, German, Hungarian, Italian, Mongolian, Norwegian, Polish, Portuguese 
(Brazil), Russian, Spanish (Mexico/Spain) and Swedish
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MULTIMEDIA CONTENTMULTIMEDIA CONTENT

A Dictionary with a Different Point of View

With more than 12 millions copies sold worldwide, 
the widely acclaimed dictionary is now available in 

a convenient web interface. This resource 
combines detailed illustrations with terms and 

definitions to help expand your knowledge. Use it 
at school, at home, or at work.

�For students and adult learners of all proficiency levels!

• �Explore 900 themes, subjects, and topics from food and 
fashion to science, technology, and the human body.

• �7,500 lifelike illustrations show and outline common 
objects and concepts

• �23,000 terms are available in most major world 
languages: English, French, German, Spanish and Italian. 
Other languages can be added upon request.

• �Interactive exercises enable active learning

• �Listen to pronunciations of 23,000 terms

This online resource can be used as a standalone tool or can be 
integrated into content platforms. Contact us for more information  

on partnership opportunities.

A MUST-HAVE resource to LEARN and STUDY 
languages and EXPAND YOUR KNOWLEDGE  

of the world around you.

FAVOURITE
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Main features
•	 More than a thousand defined anatomical terms 

•	 The possibility to overlay two systems through a 
unique viewer function

•	 An effective gateway to easily access your 
encyclopedic content 

•	 Additional encyclopedic content available

•	 Languages: English, French, German, Spanish, 
Portuguese, Italian and Russian

•	 Exercices to test your knowledge

VIRTUAL HUMAN BODY
Discover what’s hiding within your body

This interactive anatomical atlas allows the user  
to view the human body from skin to bones and to 
learn about anatomical structures. Locate various 
organs of the human body in their context, and learn 
more about their functions.

Navigate between 11 systems of the human body

Reproductive 
system

Endocrine systemDigestive system Urinary systemRespiratory 
system

Morphology Skeleton Muscles Nervous system Lymphatic system Cardiovascular 
system

RIGHTS SOLD (NON-EXCLUSIVE): ÉDITIONS NATHAN (FRANCE), PORTO EDITORA 
(PORTUGAL), A. STEIN’SCHE MEDIENGRUPPE GMBH (GERMANY)
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ABOUT US

QA International (QAI) is a division of Groupe Québec Amérique, a major French-
language publishing house based in Montreal, Canada. Ever since the release of its 
flagship reference title, The Visual Dictionary, some 35 years ago, QA International has 
been renowned for its visual approach to knowledge. Combining rigorous editorial 
content with unparalleled graphics and outstanding design, its practical guides, 
encyclopedias and dictionaries—available in print and digital format—shed light on 
subjects of great interest to contemporary readers. QAI specializes in creating 
highly illustrated content, built around human knowledge thematics to inform, 
educate and entertain.

With licensing available for complete titles as well as fragmented content, QA 
International offers a variety of solutions for publishers looking to offer state-of-the-art 
material to their readers.

Cardinal is a publishing house specialized in coffee-table books. Their design-oriented 
work and outstanding quality set them apart from others. Always on the look out for 
unique and distinctive topics, Cardinal publishes cookbooks, lifestyle and well-being 
titles, picture books and essays. Cardinal’s books are recognized for their boldness  
and remarkable craftsmanship, features that run their titles into precious objects  
for hundreds of thousands readers.

Québec Amérique
7240 Saint-Hubert Street,
Montreal, Quebec, Canada  H2R 2N1
Tel : +1 [514] 499-3000

Alexandra Valiquette – Rights Director
avaliquette@quebec-amerique.com

Valérie Dupont – Export Director
vdupont@qa-international.com

Amélie Charbonneau - VP Sales & Digital Products
acharbonneau@qa-international.com


