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THIS MONTH I HAVE BEEN:
VISITING magical Umbria (read about my adventures in next month’s issue); 

MARVELLING at Alexander Calder: Performing Sculpture at Tate Modern  
(until 3rd April); PLANNING a Star Wars disco in the local community hall for  

my son. Of course I am. (Wave your inflatable lightsabers in the air, etc.)  
TWEETING @SarahRedMag

FASHION

As we put together the last pages 
of Red’s spring fashion issue,  
we heard the devastating news of 
David Bowie’s death, which lent 
a particular charge to activities  
as this month’s issue is inspired 
by the magical synergy between 
British fashion and music. Of 
course, no one bestrode the two 
more powerfully than Bowie as 
artist and inspiration (just think 

of Kate Moss collecting a Brit Award on his behalf in  
his Ziggy playsuit). Here on earth, we have lost a true 
cultural revolutionary; but as a muse, I’m sure his 
influence will be immortal.

On this month’s cover, we celebrate a music star who 
has found her voice in a very different cultural landscape. 
Sweet, disarming, as well as fiercely ballsy, I hope you 
enjoy Sophie Heawood’s encounter with Ellie Goulding 
as much as I did. We’ve taken a multifaceted look at 
London Fashion Week as Ellie poses in the best of Brit 
fashion, alongside some of the biggest names of the 

runway; while sometime 
artist-in-residence Nina Fuga 
takes her sketchbook backstage 
and front row to capture the colour of the  
shows from her unique and spirited perspective.

Elsewhere in the issue: Canadian supermodel  
Heather Marks showcases the new international designer 
collections in a brilliant portfolio shoot lensed by Max 
Abadian and Jonty Davies. On the food front: clean-eating 
guru Deliciously Ella unveils an easier, more purse-
friendly set of recipes for a healthy, doable lifestyle. 
Rosamund Dean gets under the skin of a somewhat 
inscrutable Ralph Fiennes (who stars with Tilda Swinton 
in this month’s A Bigger Splash, a film loaded with Bowie 
references). And on a very different note, and certainly one 
of the most beautiful reads of the issue, Janine di Giovanni 
shares what she’s learned about life from the hideous 
playground of global conflict and war: a true heroine.

Editor-in-chief  SARAH BAILEY 

HEROES

Nina Fuga takes 
her sketchbook 
backstage to 
capture the 
LFW shows
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Illustration  
NINA FUGA

Best of British: Ellie 
Goulding and milliner 
Stephen Jones ( page 60)

Rock legend 
David Bowie 
(right) is still 
influencing  
fashion (top)

(
v

For our Best  
of British Spotify 

playlists, put together 
by the stars of this 

issue, visit  
Redonline.co.uk

For more behind-the-
scenes at London Fashion 
Week, see page 53
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STYLE
29 Earn your stripes
The need-to-have bag has landed
30 Must-buy: A nineties  
slip dress
… plus, the ‘cold shoulder’ shirt,  
track trousers and  PJs for day 
43 Fashion news

FASHION
105 The spring fashion edit  
S/S 16 is here! Turn things up a 
notch with our 35-page style special
106 Rainbow brights
Time to feel brighter: think sunshine 
shades and a touch of modern cool
120 Back to black
Smart and sharp, the classic shade 
returns to our wardrobes again 
130 Clashing prints
Go all out in patterns, florals  
and eclectic designs
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46 No more faking it
Tazeen Ahmad on the importance 
of being true to yourself
50 Fashion hits a high note
With LFW and The Brits coming 
up, we celebrate the love affair 
between fashion and music
53 What the insiders  
saw at LFW 
Want a first-hand glimpse of  
the S/S 16 shows? You’re in luck
60 Ellie Goulding: The 
surprising Brit superstar
The award-winning artist talks 
relationships, feminism and being 
able to punch better than most men  
68 A happy bag
Meet Emma Hill, the designer 
putting joy back into fashion

74 Could you live  
a free-range life?
Four women on how they’ve  
gone against the grain  
to live outside the box
80 Janine di Giovanni:  
Lessons from a war zone
The war reporter shares her  
insights on life from the front line 
84 Saffron Burrows on 
love and motherhood
From actress to equality campaigner, 
this is one indefatigable woman
90 Ralph Fiennes finds  
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99 Reads
This month’s top page-turners
209 Stars

THIS MONTH’S COVERS 
Ellie Goulding wears, far left: Trench coat, £1,295, 
Burberry. Necklaces, from top: £1,065, Sydney Evan; 
£1,950, Astley Clarke. Left: Dress, £1,695, Burberry 
Prorsum. Earrings, from left: £415, Robinson Pelham; 
£365, By Pariah; £795, Astley Clarke. Ring, £8,950, 
Jade Jewellery. Shoes, £445, Rupert Sanderson. 

Styling Nicola Rose. Photographed by Chris Craymer. Hair Liz Taw at Stella Creative 
Artists, using Aveda. Make-up Mary Greenwell at Premier Hair and Make-up, using 
Givenchy Le Make-up. Nails Emma Welsh at August Management, using Leighton 
Denny. Grooming Martina Lattanzi at One Represents, using Dior Homme Dermo 
System and Fudge Professional. Stylist’s assistants Chloe Forde and Gabriella 
Minchella. Location Sunbeam Studios. Recreate Ellie’s look using Faerie Whispers 
Beauty Powder in Pearl Sunshine, Faerie Whispers Foiled Shadow in Joy Toy, Faerie 
Whispers Cremesheen Lip Glass in Calypso Beat, Upwards Lash Mascara and Faerie 
Whispers Nail Lacquer in Sweet Potion, all MAC. Subscribe to Red to receive the 
limited-edition covers (above, right); see page 67 for details.
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Celia Walden
Writes about female  
beauty on page 154
BEST THINGS IN LIFE? 

 Men   Vodka martinis
 The smell of Play-Doh

THE SONG THAT MAKES 
ME HAPPIEST IS...
Isn’t She Lovely by Stevie 
Wonder. It was once about us, 
now it’s about our daughters.

Heather Marks
Models our spring 
collections portfolio
on page 105
BEST THINGS IN LIFE? 

 My English Bulldog, Otis 
 Snowboarding  The 

Canadian Rocky Mountains 
 My family  French fries

THE SONG THAT MAKES 
ME HAPPIEST IS...
Brown Eyed Girl by Van 
Morrison. It brings back 
memories of singing on  
road trips, and Dad and  
I dancing in the living room.

Robert Crampton
Writes about the rules of 
attraction on page 154
BEST THINGS IN LIFE?

 Sex  Flirting  Making 
women laugh  New socks  

 The first warm day of spring 
THE SONG THAT MAKES  
ME HAPPIEST IS...
Heroes by David Bowie. Epic and 
life-affirming, it reminds me too 
of a great man gone too soon.

Adam Reed
Styles hair for our French 
beauty feature on page 142
BEST THINGS IN LIFE?

 My four amazing dogs  
 My friends, family and 

partner  Paul Percival, my 
salons and business partner 

 Memories  My shoe 
and book collections 
THE SONG THAT MAKES 
ME HAPPIEST IS...
Birdhouse In Your Soul by 
They Might Be Giants. It 
takes me back to 1989, the 
year that I left school. I can 
still feel the relief!
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Red love
Labour MP for Bradford West, Naz 
Shah, was the woman of the January 
issue. Interviewed by Gaby Hinsliff, 
Shah’s journey to Westminster  
– via domestic violence and forced 
marriage – moved many of you. 
“Hugely inspired by @NazShahBfd’s 
story on @RedMagDaily – her  
rise from family tragedy to  
being Westminster MP,”  
tweeted @Barbara_Njau.  
Ditto @StephanieBolton:  
“Loved @NazShahBfd’s interview. 
What an #inspiration.” And  
@Tang18 added, “‘Be who you 
needed when you were younger,’  
was the most powerful motto. Thank  
you @NazShahBfd for sharing.”
@megansuttton summed up the 
general reaction: “Done poring  
over @RedMagDaily’s Jan edition. 
@NazShahBfd is a proper badass isn’t 
she? Everything politics could and 
should be.” To which the lady herself, 
@NazShahBfd, replied, “‘Badass’ 
now that made me smile :) X”

SARFRAZ MANZOOR’S AM  
I A GROWN-UP YET? (JANUARY) 
STRUCK A CHORD, TOO. 
“Just read @sarfrazmanzoor  
in @RedMagDaily on being  

a grown-up. I’m often looking  
for a more grown-upier grown-up  
as those questions multiply,”  
tweeted @thisismyfot. “Great 
article,” commented @wasBradley. 
“Sometimes I would like to go  
back to the days when I was  
a teenager and knew it all.” “Loved 
your article in @RedMagDaily  
@sarfrazmanzoor,” wrote  
@LeahBoleto, “good to know  
it’s not all about having it ‘sorted’.”

@PrettyPumpers @drnigma  
@RedMagDaily So delighted  
to read What is your face  
telling you? I haven’t eaten  
sugar in four months and  
my skin loves it!

@nicolahwriter Catching up  
with the January @RedMagDaily, 
great piece by Petina Gappah  
and she has written a novel  
– hurrah! I love her writing.

SAY IT 
TWEET IT

If you have any news, views or  
issues you’d like to see covered,  

we’d love to hear from you

WRITE IT

WRITE TO: Red, 33 Broadwick 
Street, London W1F 0DQ  
Email: red@redmagazine.co.uk 
Tweet us: @RedMagDaily
Comment: Redonline.co.uk  
Like us: Facebook.com/
RedMagazine

@Ann_McAleer I found the 
@carolineflack1 interview so 
refreshing for someone in the  
public eye. #don’tsayilookpreggrs

@red_kjr Loved @RosieGreenBQ 
‘Where’s the off switch?’ Totally 
relatable to those who’ve accidentally 
sent an ‘xx’ text to their boss.

RED’S AWARDS 
MARKS & SPENCER FOOD 
PORTRAITURE AWARD  
2015 (Jonathan Gregson)  
Pink Lady Food Photographer  
of the Year Awards 2015  
JASMINE SOUNDBITE: 
MAGAZINES (Annabel 
Meggeson) Jasmine Awards  
2015 BEST MONTHLY 
CONSUMER MAGAZINE 
JOURNALIST & 
JOURNALIST OF THE YEAR 
(Annabel Meggeson) Johnson  
& Johnson Skincare Journalism 
Awards 2014 BEST 
JOURNALISM: BEAUTY  
OR GROOMING (Annabel 
Meggeson and Rosie Green)  
& BEST LAYOUT: BEAUTY  
OR GROOMING (Annabel 
Meggeson and Haley Austin) P&G 
Beauty & Grooming Awards 2013 
BEST DIGITAL FRAGRANCE 
EXPERIENCE (Annabel 
Meggeson) The Jasmine Awards 
2012 BEST DESIGNED SITE 
Online Media Awards 2012  
CONSUMER MAGAZINE OF 
THE YEAR PPA Awards 2011 

Our mail of the month wins an 
Elizabeth Arden goody bag, worth 
£100. With Nourishing Lip Balm, 
Skin Protectant, Nighttime Miracle 
Moisturizer and All-Over Miracle Oil, 

all from the Eight Hour range, 
top-to-toe glow has never been 
easier. This month’s prize goes 
to Mary Murphy (@PrettyPumpers), 
mentioned above.

From forced marriage  
to Westminster, Naz 
Shah’s journey 
inspired you all  
in our January issue
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YOUR

Style
Edited by OONAGH BRENNAN

STRIPES

EARN

Trust Miuccia Prada to high-speed us into 
spring. Her new take on the top-handle bag 
– look at those go-faster stripes! – is suddenly 
just what we’ve been looking for. The woman 
is a fashion forecaster supreme. 

For our edit of the best 
new-season bags go to 
REDONLINE.CO.UK
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From left: Leather bag, £2,320;  
leather bag, £1,985, both Prada 



SPRING’S
NEW

STARS

S / S  1 6

NINETIES SLIP DRESSES ARE BACK, IT’S TIME 
TO TRY A ‘COLD SHOULDER’ SHIRT AND 

WE’RE GOING TO BE PARTYING IN 
PYJAMAS. CLEAR SOME SPACE IN YOUR 

WARDROBE – S/S 16 IS HERE

THE SLIP
A S  S E E N  AT  C A LV I N 

K L E I N ,  C H LO É  
A N D  B U R B E R RY

Slinky slip dresses are 
having a renaissance. The 
key to this look is all in the 
layering – try it with a crisp 

white T-shirt, waterfall 
trench and trainers

Style tip
If a slip dress is  
a step too far, nod  
to the trend in  
a slip skirt and 
cashmere sweater 

Style tip
Spring’s biggest 
hit, try the new 
berry lip
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Cashmere 
sweater, £89, 
La Redoute

Polyester-mix 
slip, £205, Related; 
cotton and viscose 

T-shirt, £40, 
American Vintage

Gold necklace, 
£225, Chloé

Suede trainers, 
£26, Topshop

Charlotte Tilbury
Matte Revolution Lipstick 

in Glastonberry, £23
Atelier Cologne 

Silver Iris, £200 
for 200ml

Leather sandals, 
£129, Senso

Cotton backpack, 
£59.99, H&M

Synthetic 
trainers, £150, 

Kurt Geiger

Leather bag, 
£400, APC

Silk crepe 
skirt, £55, 

M&S 
Collection

Acetate sunglasses, 
£265, Alexander 

McQueen

Rayon trench coat, 
£129, Gray & Willow  
at House Of Fraser



Hot ticket 
From luxe furnishings to wearable art, Marian Clayden’s 
unique colour and dyeing techniques star in Art Textiles, 
the first London exhibition of her work. Famous for her 
psychedelic clothing and designs for the musical Hair, 
Clayden transformed tie-dye techniques into a radical 
statement of 1960s style and an experimental art form.
Art Textiles is at the Fashion And Textile Museum,  
11th March-17th April. For tickets, see ftmlondon.org »

THE ECLECTIC 
SKIRT

A S  S E E N  AT  G U CC I  A N D  P R A DA
Introducing spring’s headliner, the 

Gucci-inspired opulent A-line – it’s key 
to your new-season look. Choose big 

bloom prints, team with flashes of 
metallic and dress down with suede 

Style tip
It’s all about OTT 
earrings. The bigger, 
bolder and more 
bejewelled, the better
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STYLE

Embellished 
earrings, 

£325, Prada

Brass, zinc and 
glass bracelet,  

£78, J Crew

Cotton bomber, 
£1,000, Stella 
McCartney

Leather 
shoes, 

£69, 
Topshop

Leather bag, 
£1,320, Salvatore 

Ferragamo

Silk blouse, 
£296, MSGM  

at Farfetch

Leather shoes, £250,  
LK Bennett

Jacquard skirt, 
£49.50, Per Una at 
Marks & Spencer

Polypropylene 
belt, £65, Paul & Joe

Metal 
sunglasses, 

£235, Chloé at 
Net-A-Porter

Silk crepe 
de Chine 

shirt, £600, 
Gucci at 
Browns

L’Artisan 
Parfumeur  

Rose Privée EDP, 
£77 for 50ml at 
Net-A-Porter

Leather 
brooches, £340 

for pair, Fendi

Polyester 
scarf, £12, 
Topshop





Weekend
The tracksuit is your new 
weekend staple – yes, really. 
Soften the sportiness with  
a pretty shirt and spring sandals

TRACK TROUSERS
A S  S E E N  AT  C H LO É
Take inspiration from the Chloé collection and invest in the most versatile piece  
of the season – jogger pants. Smart for work, elegant for evening and the perfect  
alternative to jeans at the weekend, they’re a wardrobe winner

Work
Go for neutral black or 
navy and wear with a crisp 
white shirt and loafers

Party
Satin and silky 
fabrics will 
elevate track 
trousers for the 
evening. Add 
chiffon and 
super-high heels 
for an effortlessly 
glamorous  
1970s look
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STYLE

Leather sandals, £125, 
Russell & Bromley

Leather bag, 
£179, Radley

Acetate sunglasses, 
£330, Dita

Polymix 
jacket, £65; 

polymix 
trousers, £49, 
both Topshop

Cotton blouse, 
£35, Wallis

Leather bag, 
£1,330, Tod’s

Leather shoes, 
£79, Jones 
Bootmaker

Viscose-mix 
trousers, 
£22, Next

Stainless steel 
watch, £185, 
Calvin Klein

Cotton shirt, 
£298, Suno

Suede coat,  
£899, Hobbs

Silk trousers, 
£255, Aries

Silk top, £240, 
Elizabeth  

and James »

Acetate sunglasses, 
£210, Markus Lupfer

Gold-plated sterling 
silver and topaz 
earrings, £110,  

SB London

Suede and mesh shoes, 
£385, Bionda Castana

Gold-
plated 

earrings, 
£119, Daisy 

London







All tied up 
Ankle ties storm to the top of the style stakes. 
Keep hemlines cropped to show them off 

THE LACE DRESS
A S  S E E N  AT  B U R B E R RY,  C H LO É  A N D  R O DA R T E

No spring wardrobe is complete without an LLD (little lace dress). Add a white  
tuxedo jacket and Victorian boots for night or sliders and a bomber for day

DAY

NIGHT
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Nars Nail Polish in 
Amarapura, £15

Faux leather,  
£30, Oasis
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STYLE

Silver and 
gold-plated 

necklace, £120, 
Folli Follie

Cotton-blend dress, 
£300, Self-PortraitMetal sunglasses, 

£360, Dior

Polyester bomber, 
£195, Perseverance

Leather shoes, 
£130, Senso

BareMinerals 
Marvelous  

Moxie Lipstick  
in Be Free, £16

Leather sandals, 
£69, Finery

Leather bag, £235, 
Longchamp

Plastic clutch, £98, 
Anthropologie

Polyamide 
scarf, £9.99, 

Zara

Leather boots, £675, 
Paul Andrew

Faux-leather bag, £665, Stella 
McCartney at Net-A-Porter

Gold-plated bronze 
earrings, £99, Rebecca

Silk-mix jacket, 
£198, Jigsaw

Leather,  
£29.99, Zara

Leather,  
£230, Kurt Geiger Leather, £495,  

Bionda Castana »

Suede, £415, 
Aquazzura





Editor’s pick
Try the flat-back loafer

Return to silver
Gold has dominated our jewellery boxes for some 
time, but along with the season’s 1990s revival  
comes a return to silver. Designer Daniella Draper, 
whose eponymous Lincolnshire-based jewellery 
brand specialises in hand-crafted unique silver pieces, 
says, “Silver jewellery is becoming so popular because 
it’s much more affordable than gold. For me, the 
most fun way to wear silver is by loads of layering and 
stacking, which gives it a playful and youthful look.”

THE LOUCHE SUIT
A S  S E E N  AT  S T E L L A  M c C A R T N E Y, 
J O S E P H ,  C É L I N E  A N D  G I V E N C H Y
Suits are loosening up and emerging 
patterned, relaxed and silky. This is  

your new party favourite

Style tip
For the ultimate luxe silk 
pyjamas, try For Restless 
Sleepers (FRS) – so stylish 
they’re being worn as suits 
on the street. Wear floral  
or paisley for parties with 
metallic platform heels
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Silk top, £430, 
Each x Other

Leather bag, £80, 
By Malene Birger

Leather shoes, 
£475, Bally Silk trousers, £411, 

Each x Other

Rose gold-plated 
brass and plastic 

pearl earrings, 
£150, Mawi

Rose-gold 
earring, £225 for 

one, Alexia Jordan

Silk blazer, 
£435, Rag  

& Bone

Plastic 
sunglasses, 

£15, River 
Island

Silk trousers, 
£295, Rag & Bone

Rose-gold tag, from 
£38.50; rose-gold 
initial necklace, 
£52, both Anna  
Lou Of London

Polyester sandals, 
£125, Essentiel

Plastic shoes, 
£29.99, H&M

Silk top, £435;  
silk trousers, 
£265, both For 
Restless Sleepers  
at Browns

Stainless 
steel watch, 
£640, Tissot

Silver necklace, £225, 
Daniella Draper

Sterling silver 
ring, £35, 
Pandora

Plated brass 
and crystal 

bracelet, £305, 
Eddie Borgo »

Silver-plated cuff, 
£65, Cornelia Webb  

at Net-A-Porter
Sterling silver 
earrings, £225, 

Shaun Leane





For more must-have 
new-season buys, go to 
REDONLINE.CO.UK

THE 
DRAMATIC 

BLOUSE
A S  S E E N  AT  Z I M M E R M A N N  

A N D  M OT H E R  O F  P E A R L
Leg-o’-mutton sleeves (wide at the top, 
tapering to the wrist), off-the-shoulder, 
bodices, bows, ruching and ruffles – 

the spring shirt is anything but boring 

Style tip
Wear a Caribbean-print 
cold-shoulder shirt with 
frayed-hem jeans and 
extra-long earrings. It’s 
official, shoulders are 
the new erogenous zone

Style tip
Update a Victorian high-neck  
shirt with a leather skirt and the  
new-season ‘sock boots’ (ankle  
length, tight and stretchy) 
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Gold necklace, 
£65, APC

Cotton blouse, 
£350, Rebecca Taylor

Cotton and elastic 
belt, price on request, 

Mother Of Pearl

Leather boots, 
£790, Sandro

Straw bag, 
£265, Zeus + 

Dione

`Polyester skirt, 
£175, MajeGold-plated 

sterling silver ring, 
£230, Maria Black

Cotton jeans, £280, 
Marques Almeida 

Polyester 
bag, £130, 
Essentiel

Silk blouse, 
£105, Keepsake

Leather trainers, 
£290, Sportmax

Lace blouse, £230, 
Self Portrait  

Silk blouse, £325, 
Mother Of Pearl

Silk top, £1,022, 
Zimmermann

Silk top, 
£225, J Crew

Polyester top, £28, 
River Island

Acetate 
sunglasses, 
£300, Fendi

Resin 
earrings, £8, 
Accessorize







NEWS
FASHION

This is spring’s most exciting shoe 
collaboration and it’s coming to a high street 
near you. The designers Natalia Barbieri and 
Jennifer Portman, aka Bionda Castana,  
chat checkerboard prints and 
the new-season midi-heel…
“The collaboration came about 
when we were introduced to  
the LK Bennett team by our 
friend and brand ambassador 
Caroline Issa. We found that the 
Bionda Castana and LK Bennett 
women had a natural synergy. We 
are the first brand to collaborate 
with LK Bennett, it’s an honour 
to be supported by such an 
iconic, fellow British brand. 

“We were inspired by the 1950s and  
1970s when designing this collection,  
mixing details like a 1950s midi-heel with 
contemporary fabrics. The end result is  

a collection that transcends the 
decades while appealing to  
a wide range of customers.

“The hottest shoe 
trends for the new season 
are bold graphic prints 
– think checkerboards 
– soft pastel tones and  
the midi-heel. It’s  
going to be huge.”  
The LK Bennett x Bionda  
Castana collection launches 
globally on 10th February

FORTY-FOUR YEARS AFTER OPENING HIS FIRST BOUTIQUE IN LONDON’S CHELSEA, THE KING OF KILLER HEELS, 

MANOLO BLAHNIK, IS EXPANDING HIS SHOE-NIVERSE WITH A SECOND, STAND-ALONE STORE IN THE BURLINGTON 
ARCADE ON LONDON’S PICCADILLY. EXPECT A LUXE SHOPPING EXPERIENCE WITH SILK LAMPS AND OPULENT OTTOMANS 

WINDOWS 
TO WATCH
It’s hard to pass the 
windows of a Louis 
Vuitton store without 
gazing in on the fantasy 
worlds created by the 
visual image director, 
Faye McLeod. Now 
these celebrated vitrines, from her six-year 
tenure with the design house, are presented in a 
rubber-covered coffee-table book, Louis Vuitton 
Windows (Assouline, £550). Be captivated by a 
roller coaster, gold dinosaur and hot air balloons.

THE BIG 
REVEAL 
Fashion designer 
Savannah Miller launches 
her first lingerie and 
sleepwear collection for 
Debenhams this month. 
Nine by Savannah brings 
us vintage-inspired robes, 
camisoles and bodies in 
blush pink, classic navy 
and her signature star 
print, just in time for 
Valentine’s day. Hint hint.

The editor of Selfish Mother blogzine, Molly Gunn, has designed the Mother sweatshirt 
“to show solidarity for the global sistahood” and help women create a better life for 
themselves. For every sweatshirt sold, £15 goes to Women for Women International,  
a charity that helps women in war-torn regions rebuild their lives through training 
programmes. The donations from the sales of #mothertees and #sistatees, owned  
by Kate Moss, Jo and Leah Wood and Fearne Cotton, to name a few, has raised 
£50,000 so far, supporting over 175 sponsored ‘sisters’. Buy yours at selfishmother.com. 

Savannah Miller, 
below, wears: 
Wool-mix shawl, 
£35; sequin 
dress, £65

LK BENNETT X BIONDA CASTANA

CHARITY TEES
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Leather shoes, 
£275, LK Bennett  
x Bionda Castana

Leather shoes, 
£295, LK Bennett  
x Bionda Castana

Cotton 
sweatshirt, £45, 
Selfish Mother

Microfibre 
body, £24.50, 

all Nine by 
Savannah 
Miller at 

Debenhams

Chiffon 
kimono, £30

Silk poly 
-blend bra, £22





R O S I E  G R E E N

Get a grip,
   Green!
The secret of a happy marriage? Our columnist 

discovers it’s never attempting to, er, assist your 

husband with a mattress move. Leave well alone

“ONE JOB, GREEN,” SHOUTS ALPHA MALE. “ONE 
******* JOB.” He is totally, apoplectically furious,  
but it’s hard to take him seriously as he is almost 
completely obscured by 200lb+ of mattress.  

Context: the men from Dreams delivered our new bed  
at the sparrow’s fart and, since I’ve been out shopping, 
AM has manhandled the base upstairs tout seul with an 
excess of sweat and not inconsiderable damage to my 
Farrow & Ball Plummett walls. 

When I return, before I’ve even shed my coat,  
he motions to the behemothic mattress, and, pumped  
with testosterone says, “Right, let’s get this upstairs.”  
I laugh heartily, until I realise he is deadly serious.

I suggest I go down the road and ask our friend F. 
AM thinks F is not there. I go down the road. F 
is not there. Or he is hiding in the loo.  
I suggest we wait till tomorrow when F might 
be available. AM tells me that’s not an option 
as he has not only dismantled  
the old bed, but taken it to the tip.   

Defeated, I start grappling with the 
mattress. It’s harder to get a grip on  
than a coconut-oil-covered Chippendale.  

AM immediately begins with the incomprehensible 
instructions he always issues at times like this. 
“Left hand down,” he says in a tone  
that implies intense frustration  
verging on annoyance.

Instantly I want to flounce off  
like a Kardashian forced to walk 
a red carpet sans shapewear. 
But then I remember that  
I don’t want to sleep on  
a blow-up. Nor do I want this 
thing in my hall for eternity.  

We manage two steps. “Rest!”  
I shout, which is an instruction AM 
knows morally he can’t mess with. In Fifty 
Shades they have safety words to halt extreme 
bondage. In our relationship we have them to 
limit the likelihood of severe physical injury from 
heavy lifting. I can feel my muscles going into spasm. 

(I later ask AM what men say if they need a rest.  
He says they might proffer, “I need to adjust my grip.”) 

“Put your back into it, Green,” he barks. I am feeling 
murderous, verging on hysterical. “Roll it,” he orders. 
“Roll it???” I calmly ask for clarification and am ignored.

We get to the high point of the banister where we have to 
lift the mattress over the newel. (“What’s a newel?” “That’s 
a newel.”) “Move to the left,” he says. “My left or your 
left?” “My sodding left.” “Get some purchase.” Whaat? 
Where do males learn this heavy-lifting shorthand?

We get it almost to the top, smashing the pendant light 
on the way. AM is now standing beneath the 2,000-pocket 
sprung memory foam subcontinent of polyester, holding 

all the weight like Atlas (but without the 
loincloth). My arms shake uncontrollably. 

“Rest,” I shout. “You can’t rest now,” he 
shouts. I am trying to hold on to those 
minuscule rolled edges, but my fingernails 
are losing their purchase. “I’m going to drop 
it,” I shout. “Don’t drop it,” he roars. “I’ve 

dropped it,” I shout and the mattress falls 
down the stairs, landing on the hall floor with a 

thud. All that can be seen of AM is a pair of 
sartorially challenged trainers. There is silence. Then 
shouting. He is furious. I am furious. I go to a café to work 
(ie, call my mates to tell them how unreasonable he is).  

Eventually AM rings and utters a hasty apology. 
“Come back, Green,” he says sounding chipper. “I’ve 
got a plan.” I arrive home. “Jana’s here,” he says 

triumphantly. Jana is our cleaner. Jana is 5ft 5ins 
and weighs significantly less than I do. AM 

looks shifty. He has devised a strategy in 
which Jana is the linchpin, yet has not 

actually secured her assent. I ask 
her. She agrees. And even though 
English is her second language  

she somehow understands AM’s 
commands and reveals an astonishing 

Geoff Capes level of strength. Together  
we do it. 
Three days later, F  

comes out of hiding… 

“We manage 
TWO steps. 

‘REST!’  
I shout”

Read more  
from Rosie at 
REDONLINE.CO.UK
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LIFE’S ROSIE



TA Z E E N  A H M A D

No more faking it
An awkward encounter reminds Tazeen Ahmad of the importance  

of remaining true to yourself – no matter the consequences

LAST YEAR I MET A FAMOUS 
INTELLECTUAL AT A PARTY. The trouble 
was I didn’t have a clue who she was.

In a split-second I made the decision to 
reveal the shameful truth. For goodness 
sake, I told myself, I am 40. “You don’t 
know who I am?” she snarled at me. 

“Sorry,” I whimpered, “I really don’t.” 
“Don’t you read?” she asked witheringly. My  
humiliation complete, off she trotted.  

But being authentic comes with hidden gifts. I turned  
to the closest group of bystanders and 
blurted out my gut-wrenching moment 
of disgrace. In times past I might have 
wandered off to lick my wounds alone, 
but recent training in psychotherapy had 
taught me the way to purge shame is to 
share it. The group giggled, insisting the 
mortification was all hers and invited 
me to join them. My new BFFs turned 
out to be trailblazers from around the 
globe: politicians, artists, campaigners 
and award-winning journalists. 

Entering my forties has forced me 
to be more honestly myself – warts, 
gaps in knowledge and all. There’s 
something about raising children, 
caring for ailing parents and having 
multiple personal and career pressures that directs  
you towards your truest self. Being charming and  
perfect suddenly becomes too much like hard work. 
Keeping up appearances, too tiring.  

This was apparent on a recent shoot, when I turned up 
with two left boots in my bag. As I sat in make-up staring 

at the useless pair, I mulled over the options: go on set in  
a suit with scruffy Uggs on my feet? Wear two left boots 
all day? Or ’fess up in front of 20 colleagues? I decided  
to own the moment, sucked up the jibes and raced to  
the shops, returning with a kick-ass faux-suede pair.

As an investigative reporter, my professional world is 
television; a powerful force for change, but also a breeding 

ground for inauthenticity and narcissism. Thankfully, truly 
successful journalism requires you to remain real. Teams, 
interviewees and sources need to trust each other. I have 
learned the best results come from listening carefully, 
straight-talking and not wasting energy on ego or spin.

Outside TV, I coach individuals and organisations to 
channel authenticity through emotional intelligence. 
Success for me means keeping it real. Like Jennifer 
Lawrence, who announced, “I’m over trying to find an 
adorable way to state my opinion and still be likeable.”

Women often choose between being liked and being 
respected; crafting words carefully to 
be congenial when straight-forward 
might be more effective, saying “yes” 
when you want to scream “no”.

As the middle child in a family full 
of men, I grew up with a double dose 
of people-pleasing ways: I became an 
expert in diplomacy and pacifying. 
Over the years I realised this was  
a loser’s game. Now it helps in difficult 
situations to be true to my values.   

My father died last summer. I was 
shocked by the staggering number of 
people who offered no condolences at 
all. Not knowing what to say, fear of 
causing more hurt, who knows? But  
I was in pain so I created a somewhat 

bonkers ritual. “How’ve you been?” I was asked at a party 
full of small talk. “Not great, my dad died.” “What’s been 
going on?” enquired a friendly neighbour. “Not much, my 
father died.” Even at the supermarket: “Do you need some 
bags?” “Erm no, my dad died.”

My children rolled their eyes a lot. Yet this pathological 
honesty paid off. In response I often received a kind touch 
of my arm, warmth in a voice, a softening in the eyes 
which helped soothe my grief. 

I won’t pretend, authenticity can be super-scary, like 
undressing in front of strangers. You need courage to do 
vulnerability. But research shows the rewards are huge: 
compassion, self-respect, assertiveness, laughter, deeper 
connections, less isolation, oh, and inner peace.   

I think it’s worth the risk. 
Tazeen Ahmad is a TV reporter  
who also coaches and runs events 
privately and at theschooloflife.com

“Being CHARMING and  
PERFECT suddenly becomes 

too much like hard work”

 Join the conversation 
@TazeenAhmad 
@RedMagDaily
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The Burberry show 
featured Alison 
Moyet singing with  
a 32-piece orchestra
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FASHION
HITS
A HIGH

NOTE
WITH LONDON FASHION WEEK AND 
THE BRIT AWARDS ON THE HORIZON, 
WE DON’T NEED AN EXCUSE TO 
DEDICATE OURSELVES TO MUSIC 
AND FASHION… BUT IT HELPS

Brit fashion and music have long had a mutual love 
affair; going together like Mary Quant and The 
Beatles, Westwood and the Sex Pistols, Bryan Ferry 
and an Antony Price suit... So often drawing on the 
energy and raw creativity of the street, it’s small 

wonder the designers of the Brit scene find inspiration in the 
sound, fury, romance, grooves and majesty of our home-grown 
musical culture. None more so than Burberry’s Christopher 
Bailey, who showed his hit S/S 16 show (pictured) to the soaring 
vocals of Alison Moyet and a 32-piece orchestra. (Bailey often 
credits music as the starting point for his collections: “You  
listen to a piece of music, and you start working and it tends  
to permeate everything you’re then doing,” he says.)

This month, as London Fashion Week (19th-23rd February) 
rolls into town and The Brits (24th February) ignite our screens, 
playlists and morning-after water-cooler chats with some very 
British controversy (well, here’s hoping), we toast this special 
relationship in our 15-page British fashion portfolio. Ellie 
Goulding (aka Britain’s Taylor Swift) poses with some of our 
most exuberant sartorial stars and British fashion’s comeback 
kid Emma Hill, former creative director of Mulberry now 
making a noise with her own brand Hill&Friends, shares  
the joy of marching to her very own drum. »
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WHAT THE INSIDERS
         SAWAT LFW
INNOVATIVE AND UNFORGETTABLE, HERE’S A FIRST-HAND GLIMPSE OF 
WHAT WE – AND OUR FELLOW FASHION EXPERTS – SAW AT THE SHOWS

Illustrations NINA FUGA
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BURBERRY
B Y  S A R A H  B A I L E Y,  E D I TO R- I N - C H I E F,  RED
It was the show that crowned and defined a brilliant London 
season: Alison Moyet (slinky in a signature black trench) 
belting out All Cried Out to the swooning crowds, the 
Cumberbatch Two sat front row… And then there were  
the clothes – oyster silk slips, boyish military coats with 
gleaming buttons, backpacks (back, back, back) and the  
most desirable luxe sliders all tricked out with gold hardware.  
It was nostalgic, recalling an ever-so-slightly austere 1990s 
romance (models like Emma Balfour, US Mademoiselle fashion 
editorials and wearing slip dresses over kids’ white T-shirts  
to the office which was my default circa 1994). And yet a palette 
refresher, too. Burberry at its best: in other words, stripped  
back to monochrome with an emphasis on killer accessories. 
When Christopher Bailey jumped to his feet to embrace  
Moyet in the show’s finale, we all wanted to whoop.  

BARBARA CASASOLA 
London was lucky to have Barbara Casasola on the schedule – in a city usually known for  
its print and colour and wild-child tendencies, it was a revelation to have the quiet, crafted, 
considered and luscious Barbara Casasola collection as part of the London mix. Inspired by her 
native Brazil and its rich design history, and most specifically by modernist artists and architects 
such as Lygia Clark and Oscar Niemeyer, Casasola subtly incorporated their shapes and forms 
in the textures, colours and silhouettes of her clothes in the most beautiful way. Casasola’s 
woman is a realist, she’s dressing for maximum impact with minimum effort and she’s ruling the 
world while looking chic. The light touch of textured details in a pleated skirt, or the cutaways  
in a traditional blazer made us want to be the Barbara Casasola woman at all times of the day. »

B Y  C A R O L I N E  I S S A

Alison Moyet 
performed with a 
32-piece orchestra 
RIGHT: Embracing 
Christopher Bailey
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ERDEM
B Y  H A R R I E T  Q U I C K
Upon entering the darkness at this disused freight yard in 
London’s King’s Cross, the London Fashion Week audience  
fell into an uncommon hush. The models arrived on a railroad 
trolley in virtual moonlight. The silent onlookers, transfixed  
by Erdem’s cinematic scope, picked out their shadowy figures; 
porcelain skin and flower-embroidered long, tiered silk dresses.

“It went without a hitch but perhaps the moving platform was 
a little ambitious,” says Erdem Moralioglu, smiling at the vision 
that turned his presentation into one of the best of the season. 

CHRISTOPHER 
KANE
B Y  L A U R A  C R A I K
One of the reasons I look 
forward to a Christopher Kane 
show is that you never know 
what you’re going to get. I also 
love going backstage to hear 
about his inspirations. Whatever 
else is happening on the 
catwalks, he can always be 
counted on to provide a fresh 
perspective, and an energy  
that is uniquely his own. For  
S/S 16, this energy focused on 
deft, handmade techniques  
such as fringing and fraying, 
with naive motifs that lent  
a playfulness to the collection 
that was then undercut by harder, 
jagged edges and broken shapes. 
If the rainbow and neon hues 
were upbeat, the black leather 
and slashed tailoring had  

a darker resonance. Like 
most Kane collections, this 

was one of contrasts, for 
he never drives too far 
in one direction without 
looping back and 
exploring another.  
But let’s not get too 
deep. Instead, let’s 
remember the ace 
trainers in neoprene 
with his signature 

plastic fastenings. 
Need. Want. Love. »

LFW: an artist’s 
impression
B Y  N I N A  F U G A
Experiencing the shows live for  
the first time was an assault on the 
senses. The atmosphere was electric.  

First there was the soundtrack.  
I don’t just mean the music; although 
it was so loud, the base reverberated 
through me. It was also the deafening 
click, click, click of hundreds of 
camera shutters, the photographers 
hollering, ‘uncross your legs please’ 
to the front row, the fashion pack 
chattering in their seats and dashing 
about, talking intently into headsets. 

Every show was unique, like a mini 
piece of theatre. One moment you 
were watching something subtle 
and romantic and the next, 
something bright, poppy and fun.

Backstage, I found it fascinating 
to see the attention to detail and 

Er
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m
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S 1
6

amount of planning that goes  
into a 15-minute show. There  
were enormous teams of hair and 
make-up artists, models messaging 
their agents and perfecting selfies 
and photographers attempting  
to capture every moment.  

Spellbound by the other 
people in the audience –  
what they wore and how they 
interacted with each other –  
I realised that the live show isn’t 
just about the models and 
designers, it’s also about the 
people who are there to view  
the collections – it’s a totally 
immersive experience.
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Versus showed its 
punkier side as 

models strutted to 
a live set by Brit 

band The Strypes

Jonathan 
Saunders set 
the show to 
Teardrop by 

Massive Attack
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The future is British
Exciting times ahead,  
as Boden and the British 
Fashion Council partner  
in a fashion initiative to 
support home-grown  
British designers. 

Step forward Caroline 
Rush, CEO of the British 
Fashion Council to explain: 
“Future British is an exciting 
collaboration between Boden 
and the BFC, highlighting 
young designers to a new 
audience. Future British aims 
to help young talent create 
great product, and ultimately, 
successful brands.”

#FutureBritish will support 
15 designers over the next  
five years, providing financial 
support and priceless 
mentoring in all areas of 
building a global brand. 

M E E T  T H E 
# F U T U R E B R I T I S H 
D E S I G N E R S

CAITLIN 
CHARLES-JONES
Known for her 
inspired knitwear: 

“I’ll design something I love, 
then I’ll knit it.” She has her  
own studio in the Cotswolds 
and her S/S 16 collection  
A Window of Sky is inspired  
by aerial views of the UK.

SAMANTHA 
McCOACH
A childhood spent 
watching her 

Scottish grandmother make 
kilts inspired Samantha’s   
brand Le Kilt and her modern 
approach to tailoring.

CAMILLA 
ELPHICK
With just two 
seasons under her 

belt, shoe designer Camilla 
Elphick focuses on ethically 
sourced materials and is already 
stocked at Harvey Nichols. 

MARY KATRANTZOU
Mary Katrantzou has lost none of her exuberance, her predilection for a dizzying 
array of colours or her signature kaleidoscopic print mash-up and, for S/S 16,  
these visual pyrotechnics conveyed one of her most wearable collections to date. 
With a canny eye for waist-and-hip-slimming contrast panelling, her Klimt-esque 
colour palette was as bold as it was elegant and sophisticated. Jewel-tone dresses 
were steeped in 1920s and 1970s references. Deftly treading that fine line between 
all-out sparkle and grown-up elegance is no easy feat, but it was the eye for detail 
that made you sit up and take note: the flash of a bare arm peeping out from 
three-quarter-length sleeves or a hemline that skimmed suggestively rather  
than hugged too tightly. This was glamour at its most alluring: I might even  
be tempted into a pair of pink footless lurex tights.

PREEN BY 
THORNTON 
BREGAZZI
B Y  N I CO L A  R O S E
Appreciation for Justin Thornton and 
Thea Bregazzi of Preen could be seen at 
this 9am show time on a sunny Sunday 
morning in the inner echelons of City 
Hall. The lights went out and the girls 
appeared walking around the circular 
building. Always evolving, the duo 
wowed us with amazing prints, 
statement dresses and a kind of Brit  
cool that’s so desirable – and I speak  
as a massive fan. Stripes, sparkle, 
colour, lace and monochrome all worked 
together to create a strong message. The 
show looked so confident, finished off 
with stand-out sunglasses in bold brights 
and, of course, a flat shoe – a trend still 
buzzing on the catwalk. I left the show 
feeling full of fizz and excitement for  
the rest of the day. A show this good  
sets the tone for the season.

Pr
een

 S/
S 1

6

B Y  C A R O LY N  A S O M E

Hunter geared us 
up for festival season 
with models stomping 

through mud to 
Disclosure and Happy 

Mondays’ 24 Hour 
Party People
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SHE’S SOLD 30 MILLION RECORDS, ‘FIGHTS BETTER THAN MOST BLOKES’ 
SHE KNOWS AND HAS PUSHED FEMINISM BACK INTO THE MUSIC INDUSTRY. 
SOPHIE HEAWOOD HANGS OUT WITH THE AUDACIOUS AND UNSTOPPABLE 

ELLIE GOULDING, AND HER FAVOURITE BRITISH FASHION STARS
Photographs CHRIS CRAYMER  Styling NICOLA ROSE

Wool jumper, 
£280, Bella Freud

“I love the individuality 
of British fashion – it’s 
the best in the world –  
I love heritage brands 
like Burberry, modern 
classics like Stella and 
young designers like 

Ryan Lo: that 
combination is what 

makes British fashion 
most exciting.”

ELLIE
GOULDING

ELLIE ROCKS   



Georgette dress, 
£1,080, Mary Katrantzou. 

Lace headpiece,  
£360, Stephen Jones. 

Earrings, from left: 
Rhodium-coated 
sterling silver and 

diamond pavé,  
£365,By Pariah. Gold 
and diamond, £795, 

Astley Clarke »

“British music has 
always been the most 
exciting in the world, 

and fashion and music 
are indivisible, which 

is why Britain has such 
authority in youth 

culture. This is where 
everything starts.”

M I L L I N E R

STEPHEN 
JONES

 THE BRITS

RED ICON
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The problem with being such a successful pop star that you 
can buy a beautiful house in central London, is that London 
has turned into a building site, so Ellie Goulding basks  
in the relaxing sound of jackhammers and bulldozers. 
As I discover, when we sit down for a chat in the snug 

room tucked to one side of her big open-plan kitchen, with piles 
of cushions, and classy grey and black framed artwork, only  
to be interrupted by the repetitive thuds of the office building 
behind us growing ever skyward. And if that ever lets up,  
then her two slinky Bengal cats come in to trample on some 
ornaments and walk across my dictaphone. “Aaaaargh,” she 
says, laughing but nearly despairing, as she scoops up the  
cats and takes them into the kitchen. Repeatedly. 

Curled back up on the enormous sofa, in her stockinged 
feet and baggy clothes, with no make-up, damp hair and  
a cup of herbal tea, Goulding is clearly yearning for a small 
moment of calm. As anyone would be if they had spent the 
past few years selling 30 million records, gaining almost nine 
million Instagram followers, hanging out in Taylor Swift’s girl 
squad, winning two Brit Awards and getting nominated, this 
year, for a Grammy. This month, she’s nominated for two more 
Brits for Love Me Like You Do – which went stratospheric  
and became the fourth-biggest single of 2015 (Adele’s Hello is  
at number six). And she writes the majority of her own songs, 
making her the perfect example of British creativity,  
which Red is celebrating by 
shooting her with our favourite 
fashion stars: milliner Stephen 
Jones, designer Henry Holland, 
shoe god Rupert Sanderson and 
NEWGEN winner Ryan Lo.

Ellie Goulding is 29, grew up 
on a council estate on the Welsh 
borders, and was told by music 
teachers she couldn’t sing. She’s 
now a megastar who flies to LA 
and back twice a week. I sort of 
want to take her into my arms 
and rock her to sleep for a while, 
even though she doesn’t actually 
need anything of the sort, 
because the thing about Goulding 
is that she invented herself, 
quietly, out of steel, so she can 
handle all of this and more. She 
is at once the sweet blonde girl 
who sings live on the Strictly 
final, who performs with a troupe of puppeteers under  
her enormous skirt at the Royal Variety Show (“honestly,  
look it up on YouTube, it was the best thing ever!”) and  
a fighter who can pack a punch with men. Literally. Now  
she’s trying to turn the tables on the pop world and inject  
a little feminism into the music industry. 

“I’m kind to everyone I meet,” she says at one point, “but the 
blokes I work with know that I don’t take any shit, ever. I can 
fight better than most of the blokes I know – boxing, real » 

Faux-fur coat, £1,125, 
House of Holland. 

Leather shoes, £115, 
Topshop Unique

“British music is so 
exciting right now. 

We’ve got Ellie 
Goulding, Sam Smith 
and Adele making it 

huge at home and 
abroad. I’m massively 
inspired by musicians 
and their constructed 

images, I love that 
aspect of it.”

D E S I G N E R

HENRY
HOLLAND
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Cotton blouse (worn as dress),  
£560, Ryan Lo. Acetate  
sunglasses, £170, Preen. 

 Crystal and leather shoes,  
£665, Christian Louboutin

“My all-time favourite music-
meets-fashion moment was the 

video for George Michael’s 
Freedom! ’90 with Naomi 

Campbell, Cindy Crawford, 
Tatjana Patitz, Christy Turlington 

and Linda Evangelista.”

N E W G E N  D E S I G N E R

RYAN LO
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fighting – and I do things that are traditionally meant for  
a guy going into the gym.” Somebody better warn the 
tabloids, who’ve spent the past few months snooping into 
her long-term relationship with fellow pop star Dougie 
Poynter from McFly. In her songwriting, she recently 
decided that women should be allowed to talk about their 
experience of one-night stands – so sick was she of songs 
like Chris Brown’s Loyal that talk down female sexuality. 
“People who write songs and lyrics like ‘These hoes ain’t 
loyal’, which I detest – I fucking detest it,” she says, not 
actually naming Brown. “Don’t even get me started on 
that. All these songs about how I slept with this girl, didn’t 
call her, whatever – well that girl might be the most epic 
girl ever! And then a female 
artist will get loads of shit for 
writing a song about a guy.” 

She means Taylor Swift, who 
surprises people by using her 
lovers as her muses, something 
men have done for the entirety 
of human culture since, ooh, 
about the Renaissance. 

“If we go a little bit further 
than that,” says Goulding, 
hitting her stride now, “a girl 
can’t really sing a song about  
a one-night stand. Well, I wrote 
one – On My Mind. [Its lyrics 
are: Next thing that I know I’m 
in a hotel with you / You were 
talking deep like it was mad 
love to you / You wanted my heart but I just liked  
your tattoos / Poured it down, so I poured it down.] 

“I was stoked to release it because it shows my 
vulnerability as a human. I was honest about it,  
I drank too much – and why not? That does need  
to change, what girls are ‘allowed’ to write about.”

GOULDING TAUGHT HERSELF TO PLAY THE GUITAR 
WHEN SHE WAS A KID, growing up obsessed with the 
pop music she heard on the radio, and her mum’s uncanny 
ability to know when something was going to be a hit. Her 
childhood was not always great – her dad left, never to 
return, only to be replaced by a thuggish stepdad who 
cared even less. There were four kids in their small house 
in Hereford, and Goulding says she has blacked a lot of her 
childhood from her memory. She focused intently on her 
schoolwork and music as a means of escape, managing  
to pay her own way through the University of Kent  
at Canterbury. She even invented her accent, listening  
to Radio 4 and trying to speak like a ‘BBC person’. 

One weekend, she went home from uni with a new 
laptop she’d been writing music on – the bailiffs came  
and confiscated it when the family were out. (It’s quite 
something when you think of the other pop stars she’s up 
against – the public schoolboys like Mumford & Sons and 

Coldplay, and the other celebrities she sometimes knocks 
about with, like the high-society model Cara Delevingne.)

Before graduating from her drama degree, she signed  
a record deal with Polydor, and that was it. She was free. 
Except, of course, that she is now Britain’s hardest-
working pop star, hasn’t had so much as a weekend off  
in months, and recently tweeted in response to a fan’s 
question about her insane schedule, performing at the O2 
straight after landing at Heathrow from flying from LA to 
Miami to New York, “I don’t know how I’m alive truly.”

“The band and I are all dead,” she confirms, half joking. 
“I had to pay for everyone to have IV vitamin drips. Can 
you believe it? Backstage at Alan Carr and we’re all sat » 

Lace and satin body, £837; 
crepe viscose skirt, £576, 
both Preen. Suede shoes, 
£565, Rupert Sanderson

S H O E  D E S I G N E R
RUPERT 

SANDERSON
“Music and fashion are 

both about self-
expression. It’s probably 
what defines British pop 
music, because we’ve got 

that street style, that sense 
of sartorial pride. And Ellie 

looks great in my shoes!” 
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See  our behind- the-
scenes video, at 
REDONLINE.CO.UK

there on drips. The last month has been really testing, on 
everything. On my sanity, really. The music industry isn’t 
like other industries – there are no rules about working 
hours. A working day will start with a 4am flight and finish 
at 3am the next day. Sometimes I don’t have time to eat.  
I go, ‘are we gonna get lunch?’ And everyone around me is 
like…” she does a sharp intake of breath that signifies ‘No’. 

Of course, I point out, she’s had the hits now, she’s seen 
the world, made the money, bought the property – she 
could just stop. Last time I met her, a couple of years 
ago, she lived in a two-bedroom flat: 
now she has this beautiful house  
with a sophisticated, contemporary, 
yet slightly Moroccan vibe, an 
architecturally bonkers roof terrace 
and a huge entrance hall covered in 
gold discs and other awards. She 
nods. She knows this. “But I think 
even when you’ve made the money, 
people still want to be doing the thing 
they love. I know in my heart that if I stopped doing this  
I would probably get depressed and it would defeat  
the object. I’d end up very free – but very miserable.” 

GOULDING DOES LOVE THE GLITZY SIDE OF  
HER JOB, ALTHOUGH SHE WILL ONLY DESCRIBE 
HERSELF AS “VAGUELY PRETTY”. She also doesn’t 
really think that she can sing amazingly, or dance, 
particularly, though she has dance lessons “to loosen up” 
and is, famously, a fitness freak. Though she wants to put 
the record straight on that. “I can’t even tell you what I’ve 
eaten this week because you’ll secretly judge me.” A list  
of marshmallows, Nando’s, crisps and selection boxes 
follows. “It was awesome, and I was like, don’t regret  
it! Don’t regret it! Then I lay there going,” she mutters, 
groaning, “yes I do.” As for juicing, she does it, but that 
doesn’t mean she likes it. “I don’t understand people who 
actually love the taste of cucumber and liquified kale.  
I bought one that was five quid! And I was going, ‘this 
better turn me into an actual warrior or something.’” 

She sees how people might not realise how much else is 
going on. “I would understand if someone saw me on the 
front of a magazine, looking glamorous, hair extensions 
in, lots of make-up, and think that was what I was all 
about. Because I love wearing make-up. And I do like  
that side of being a pop star. I’ve never denied liking  
that side of it. I just have to remind people that is 
secondary to what I do, which is write music. I write it all 
myself and there have only been a couple of exceptions.” 

One of which was the Fifty Shades song, Love Me Like 
You Do, which had already been written by a team of 
writers, who asked her to record it. So many chart artists 
spend their entire lives singing other people’s material,  
but not Goulding. “When you record something you didn’t 
write, at first you’re like, ‘aaargh, I’d never say that!’ It 
feels really weird for me to sing somebody else’s words. 

And I’m not a huge fan of the Fifty Shades franchise or 
whatever, but I thought, ‘it’s just a film, I’ll just do it.’ Then 
I heard the song back and thought, ‘oh shit, this is going to 
be a big thing.’ Now, when I perform it, it couldn’t feel 
more like my own song. You’ve got to breathe life into it.”

Suddenly, after scooping up the cats again, Goulding 
remembers something. “I had a dream that someone came 
up to me in a restaurant, saying ‘How are things with you 
and Dougie?’ And I said, ‘How are things with you and 

your wife?’ And he said ‘It’s none of your business’, and 
I said, ‘Well, it’s none of yours,’” she 
says, quite surprised at the recollection.

At the end of last year, tabloids 
claimed Goulding and Poynter had 
split up, but they have since been 
photographed together. It sounds 
complicated and, unsurprisingly, she 
doesn’t want to go on the record about 
it today, admitting at least that things 
have been tough but she’s in this for 

the long haul. She says she’s a good judge of character 
who can gauge people’s intentions towards her. 

“When I met Dougie, he had no game. He was just like, 
‘You’re really cool, let’s go out.’ It was me that pursued 
him, very unexpectedly. Before him, I was having a single 
period and hating all men, saying never again, after  
a series of things that happened to me. I thought I was 
going to be single for a long while. But then I met him and 
was like, ‘uh-oh, game over.’ He was just so nice. So, you 
know, you don’t throw something like that away so easily.” 

Family and close friends are clearly very important to 
her. A year ago, her best friend from college, who is also 
her full-time assistant, organised a surprise party for  
her 28th birthday. “It was in this posh restaurant where 
rich old men take much younger women, and they were 
going to chuck Dougie out for not wearing a blazer –  
he had to borrow one that someone had left behind from  
Marks & Spencer. I was like, ‘this place is terrible, I’m 
going to complain.’ I felt like we were two punks amongst 
all these people eating properly. Then Dougie said,  
‘Well there’s a good bar downstairs,’ and I was going,  
‘You don’t drink, why would you want to go to a bar?’” 

Then she got downstairs, realised everyone was there, 
even her mum, and had a freakout. “Rather than lapping 
up the attention, I hid in the toilets, having some kind  
of panic attack, for an hour. My brother came and said, 
‘Oh don’t be a twat,’ and got me out in the end.” 

But that’s Ellie Goulding: a shy Instagram sensation,  
an introverted pop star, a bundle of contradictions. But  
it’s her vulnerabilities, and her ability to wear them on her 
sleeve, that makes us love her. With that, she picks up the 
cats again, shudders at another ‘crash bang wallop’ from 
next door and heads off to do a bit 
of shopping at Waitrose. 
Ellie Goulding’s album, 
Delirium, is out now 

Even when you’ve made 
the MONEY, people still 

want to be doing the thing 
they LOVE. If I stopped 

doing this, I would 
probably get depressed
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A little bit of Emma Hill on your arm is, quite literally, joy  

by the bagful. The creator of the ‘Alexa’ tells Sarah Bailey  

about her new design venture. And yes, we want it all

Bag queen Emma Hill can remember the first two 
bags in her life with almost photographic recall. 
(Reader, I challenged her to name just one, but  
no, there were two.) A khaki Millets army number, 
inspired by her brother – three years older and  

a punk. “It was covered in patches and bubble writing.  
And I also had a hot-pink neon plastic open basket that 
snapped together down the side from Pontypridd market.”

She gives a smile of self-knowledge because Emma Two 
Bags really is her to a tee. Not only is she one of life’s more 
exuberant maximalists (and after an afternoon spent in her 
art-filled little townhouse, this is something I can attest to); 
but also because that mash-up of pop culture, punk DIY 
and an unabashed adoration of pink have been something 
of a signature tune throughout her dazzling career.

Chances are, you have a bit of Emma Hill in your 
wardrobe right now. Her six-year reign at Mulberry, where 
she injected humour, sass and relevance into the home 
counties staple; created the ‘Alexa’ and saw profits  
rise so significantly (from £4 million in 2008 to £36  
million in 2012) that when she announced her shock 
departure in 2013, the news was not only reported in 
the fashion pages, but the business sections, too.

CUT NOW TO THE LAUNCH OF 
HILL&FRIENDS IN CLARIDGE’S 
BALLROOM IN SEPTEMBER JUST GONE. 
Natalie Massenet and Anna Wintour are 
seated at the centre of a fantastical table set 

for breakfast, everything is saturated in pink, from the 
fuchsia-flocked fruit to little pink champagne bottles  
and sugar biscuits iced with the same googly eyes  
which famously grace Hill’s west London front door.  
It is a full-blown The Grand Budapest Hotel homage,  
a fantastical presentation that lights up Instagram feeds 
throughout the fashion stratosphere as handsome bellboys 
in oxblood and pink livery proudly present the Hill&Friends 
desirable new wares, whether on silver trays, or stacked 
on gleaming luggage trolleys. And at the same time (for 
this is a very modern new business) a small number of 
these witty, instantly wantable bags are made available to 
shop from day one on the Hill&Friends newly minted  
website. As comebacks go, it’s a seamless tour de force.

Today – weeks later – the heady buzz of that day is still 
palpable. “I’m quite a sort of joyful fashion designer and 
wanted to see everyone smiling and laughing and filled with 
happiness – and eating, which is my major mission in life.” 

We’re sitting in the basement of the aforementioned 
googly-eyed townhouse sipping tea. Dressed in her 
signature army jacket and indecently high heels, Hill 
is as frank, warm and humorous as you might expect 

(in fact our interview is nearly derailed by a chat  
about which Mr Man she would be in real life. 
“Mr Happy, I mean did you need to ask?”).  
It was obviously a very personal presentation: 
“Hudson being in the show was a real 
highlight!” (Hudson being her beautiful 
nine-year-old Owen Wilson looky-likey » 

“I’M QUITE
         A SORT OF
   JOYFUL
     FASHION
             DESIGNER”

Photographs JAKE CURTIS
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“How did that happen?  
I’m a DESIGNER.  
My job is to make 

DELICIOUS things 
people want to buy”

Emma Hill 
photographed at  
her home for Red

RED WOMAN
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son, who donned a mini 
bellboy uniform for the 
occasion.) But it was 
clearly loaded with 
professional pinch-me 
moments, too – from the 
team at Claridge’s (where 
she showed all her 
Mulberry presentations) 
allowing her to bespoke 
their signage (to Hotel 
Hill&Friends) for the first time in its history,  
to the fashion community welcoming her  
back with such warmth and accolades, to the 
sold-out status of some of the instant-hit styles. 
“It makes me so happy, it’s like my babies 
have gone out into the world,” she beams.

HILL’S SUPERPOWER AS A DESIGNER HAS ALWAYS 
BEEN THE EMOTIONAL CONNECTION SHE MAKES 
WITH WOMEN. At the height of her New York 
years (she held the illustrious position of vice 
president of adult accessory design at Gap  
from 2002 to 2006), she told Time magazine, 
who featured her in their 2004 list of most 
powerful women in fashion, “Accessories  
are an emotional thing, about having fun.  
No woman really needs a new handbag. It’s  
all about expressing yourself.” Well how true.

Her Hill&Friends collection shows her instinct and 
flare in full flow. “I like quite traditional bags, I don’t 
like tricksy, I like something with a bit of warmth,”  
she explains. “I think unless you do things that are 
completely authentic to you, it will really torture  
you.” The debut collection (six designs in 40 odd 
permutations, each style including the word ‘Happy’  
in its name) is designed in accordance with her 
particular feeling for what a bag should bring to  
a woman’s life – from the witty hardware which 
quite literally winks when you turn the clasp, 
to the snug strap length and plump 
proportions: “I always like  
a bag to be a little bit chubby.”  

The daughter of  
a mathematician (dad) and 
artist (mum), Hill forged 
her design aesthetic in  
a rich and inventive 
moment in British pop 
culture. “Everything 
was rooted in music  
for me.” As a teen, she 
made up her own style, 
with ra-ra skirts and 
checked shirts, ploughing her 
spending money into Melody 

Maker, Smash 
Hits, gig tickets  

 and industrial 
quantities  

 of Elnett. “It’s   
 a wonder we didn’t 
all go up in flames.  
 I showed Hudson 

a picture of me 
where I have  
this quiff, that  
I used to get cut  
at the barber’s  
and he said, ‘You  
look just like 
Justin Bieber’.”

Though her 
grandparents and 

her “massive work ethic” are rooted in Wales (“I bake  
a lot and my grandparents are bakers – Hill’s bakery in 

Pontypridd”), she was brought up in Kingston 
by “this very analytical dad and kind of 

crazy kiln-in-the-garden, brown-bread-
and-granola mum. I’m a big fan of 

Venn diagrams, and I’m that bit  
in the middle. That’s definitely 

what’s made me quite  
a commercial designer. It’s 
funny because somewhere 
along the line, commercial 
started to become a dirty 
word. How did that 
happen? I’m a designer. 
My job is to make delicious 

things people want to buy.”
From an early start at 

Burberry in 1992, Hill blazed  
a trail through the New York 

accessory houses. I remember first 
meeting her at a party to fête her 

transfer to Gap from Marc Jacobs 
(then the ne plus ultra of downtown 
cool), precisely the kind of high/low 
move that characterises her style  
and philosophy. But after her son, 

Hudson, was born in 2006, she 
chose to return to England. 
“I love New York, I’ve  
got it tattooed on my 

ankle, but I kind of ran  
out of places that I wanted  

to work and for family 
reasons I wanted to  

come back to London.”
Returning to London as  

a single parent, she figured »  

CLOCKWISE, FROM 
TOP: Hudson as a bellboy 
at the Hill&Friends launch; 
with Solange Knowles in 
2011; Alexa Chung with 
the ‘Alexa’ bag; the table 
setting at the launch 

Leather bag,  
£795, Hill&Friends
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she would consult while Hudson was a baby, to allow  
her more time to juggle. “Unfortunately, I’m a class  
A1 overachiever kind of crazy person and ended up with 
about six consultancies,” she grimaces ever-so slightly. 
“But I was able to work in the night while Hudson was 
asleep. I never felt like I missed anything. That whole 
blame game, guilt thing – I’ve no time for it.”

I’m slightly agog about how she managed it all, but  
her explanation is warm and real: “I’ve always been  
a night owl, I drink lots of coffee… and, oh my god, 
amazing childcare. I have a manny called Sean, who  
is like the best part of the family. He’s been with us  
for about seven years.”

WHEN SHE GOT THE MULBERRY ROLE IN 2008,  
HILL WAS ASSIDUOUS IN MAKING THE SCHEDULE 
WORK FOR HER AND HUDSON. “If I travelled for  
over a week then Sean and Hudson had to come, if  
it was under, no way, I would just work really, really  
hard to get everything done and then come back.” 
Otherwise she says she is a list maker and fearsome  
at compartmentalisation, but there is no secret formula. 
“Nobody would ever ask those questions of a man, like 

how do you do your job and have children?” Quite so.
I loved her stint at Mulberry. The exuberance (dogs 
on the catwalk!), the wit and the whimsy, at the 
same time as the serious ker-ching. When I ask 
her what she is most proud of, the words seem  
to come in torrents. “My team really, I called 
them The Mulbs, they were my family… and 
getting my CBE, I have to say that was really 

up there, pretty massive and I think just 
kind of being able to do something my  
way and have that be successful, it kind  

of doesn’t get much better than that.”
And then in 2013 there was a change 

in senior management and something 
in the water meant she could no longer 
follow her instinct. Her colleague 

Georgia Fendley, Mulberry brand 
director, now her partner in Hill&Friends, 

left early 2013. When Hill made her  
exit later that year, I wonder how she 
must have felt. Was walking away 
empowering, terrifying, heartbreaking?

“All of the above. I mean, it was  
a great period of my life and the story  
for me was slightly interrupted, but,  
you know, you have to do what’s right  
for you and you have to be true to  
what you believe in… It was kind  
of like a divorce, really.”

In the two years that followed, she  
lay low due to a non-compete clause 
(which must have been strange for  
such a workhorse). Instead, she  

decorated her jewel of a house with her signature  
gloss, glamour and humour; channelled her inner 
Pontypridd baker and spent time with Hudson. Until one 
day, Fendley decided to call it. “She was like, ‘Seriously, 
come on, enough now of the baking, you’ve got to get 
back out there.’” And so Hill&Friends was born.

Of course, the name is quite deliberate, signalling 
Hill’s collaborative approach and her acknowledgement 
of the creative teamwork that goes to build a brand.  
Is that a female thing? She laughs. “I’m such a fan of 
women and what women do and that’s not at the expense 
of men, but I do think that in general women tend to  
be more unassuming, more generous, more nurturing.  
I would always describe myself in work or in life as 
inclusive, not exclusive. I have no interest in making 
people feel small or unwelcome. For me that’s like 
playground bullying.” As it happens, she wears a lot  
of female designers from Isabel Marant to Victoria 
Beckham and admits to a bit of a girl crush on Stella 
McCartney. “Her fit is really consistent and there’s  
a real joy in what she does. I saw her speak at the BFC 
once and it was really amazing, very empowering, and 
powerful. I love the women that kind of stick together.”

And these are exciting times for the two women 
driving Hill&Friends. “We’ve got all sorts of plans. 
We’re just trying to do it in a way that feels right – 
financially and team-wise. It’s quite interesting because 
we’re a start-up, but we’re kind of not.” She is immensely 
proud of the ‘see now, buy now’ offering and if the brand 
were to expand into other categories...? “I think we’d 
probably look at ready-to-wear in the same way.”

You are disruptive, I say admiringly. “Oh, aren’t  
we just…” she laughs. “In a kind of cuddly way.”

So just what keeps an indefatigable fashion 
entrepreneur and happiness advocate sane? “Friends, 
music, my son, a glass of wine. And baking actually. 
Georgia will be like, ‘We have a show in a week!’  
and I will be baking biscuits and drinking red wine.  
It keeps me calm,” she smiles.  
“It’s such a cliché, but life is short. 
Embrace it. Embrace everything.” 

Find Emma Hill’s 
‘Happy’ playlist , at 
REDONLINE.CO.UK
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“Nobody would ever ask 
those questions of a man, 
like how do you do your job 
and have children?” says Hill
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COULD
YOU

LIVE A
FREE-RANGE

LIFE?
If you’ve ever said the words ‘what-if’, threatened to throw 

in your job and sail off to a deserted island or simply made  

a decision that goes against the norm, then you’re ready to 

go free range. Meet the women already doing it their way…
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MY ISLAND 
ADVENTURE

I wasn’t prepared for my mother’s death. Having fought 
cervical cancer the previous year, within three months 
of it returning, she was dead, aged 69. While caring 
for her, I realised how short life is and that I needed 
to fulfill an urge I had for change. At 36 that’s usually 

a husband and children, but that was becoming less likely 
for me. I was a party girl and made a living out of being 
one; what I craved was a more free, simple existence.

For four years I’d been running an award-winning pub. 
I’d loved setting it up but the daily routine had become  
a drudge. I opened at 11am, closed at 1am. While friends 
started families, I didn’t have room for a relationship. 
Money became irrelevant: I’d reached the pinnacle of  
my business and wasn’t working towards anything.

The Christmas Mum died I spent alone. One day  
an ex-boyfriend visited and we pulled 
together a plan to start a business in an 
idyllic location. He dropped out but I’d 
seen the future. I found out I could 
borrow money against the pub, added 
that to my inheritance from Mum and 
started hunting. I’d visited Belize and 
loved it, so Googled properties and  
an uninhabited island popped up. 

 
ONCE YOU REALISE YOU COULD 
OWN A CARIBBEAN ISLAND, YOU 
CAN’T LOOK AT ANYTHING ELSE. 
I went for a viewing and on the boat there spotted  
a mother and baby dolphin – I don’t believe in mystical 
stuff but could only take it as a good sign. The island had 
no electricity or running water, and three dilapidated 
buildings, but a new airport and construction on the next 
island were positive signs. My offer of £150,000 was 
accepted. The initial plan was to simply live on the island 

and have friends and volunteers help me. 
People at home asked about hurricanes 
and rising sea levels but I like to focus on 
the positive and blindly went ahead. My 
mother was a free spirit like that, too. 

A year after conceiving the idea, I was 
on a plane to my new home. I’d never  
lived abroad. I left with a suitcase of 
clothes, a snorkel, a mosquito net, my 
chocolate mini Poodle, Freddy, and two 

friends for moral support. We arrived and it was magical: 
an unspoilt view of coastal Belize with a mountain 
backdrop, brilliant blue sea teeming with corals and the 

clearest star-scapes. 
But the extent of work 
needed was scary – 
until that point I’d just 
been caught up in the 
excitement of planning.

I advertised on 
volunteer websites and 
said “yes” to everyone. 
Our first task was to  
fill a huge swamp – 
using a wheelbarrow 
and spade – with 
seaweed and washed 
up coral to make the 
ground fertile. I bought 
a solar power system,  
a water tank to harvest 
rainwater, and a boat. 
We made real progress 
on the buildings.

But six months in, my mother’s cash 
ran out and the boat was stolen. On 

top of that, dealing 
with group dynamics  
on an island and 
repeating explanations 
to volunteers became 
tiring, especially as I’m at 
a different life stage to most 
backpackers. By last summer  
I was pretty fed up. However, after  
a trip to England and a good old 
moan to sympathetic ears, I felt 
rejuvenated. I’m picky now about 
who comes. I miss family, my 

support network of girlfriends and my drinking buddies. 
But the sunshine and the sea can’t be beaten. Here, I just 
get on with living: no pressure to constantly buy stuff. 
The best thing is not waking up to an alarm clock.

 
IT HAS GIVEN ME A GREATER UNDERSTANDING OF 
WHAT MAKES ME TICK. I’ve realised I like stripped-
back living, calm and quiet. I am fine without running 
water, make-up and mirrors. I didn’t take green issues 
seriously before but now I see a direct correlation 
between my consumption and waste.

I’ve been here two years now and am opening the island 
as a day-trip destination. I still don’t know the long-term 
plan. Who knows, perhaps I’ll get an offer I can’t refuse?

I’m 39 and I’ve been thinking about turning 40 and 
being on my own. I know I’ve drastically reduced my 
chances of meeting a partner. Maybe I should have done 
this with someone else, but I don’t let being single get in 
the way of anything. And I will never tire of saying, “I own 
an island.” I’ve named it Virginia Caye, after my mother. »

On the boat there  
I spotted a MOTHER 

AND BABY dolphin – I 
don’t believe in mystical 

stuff but could only 
take it as a GOOD SIGN

After her mother’s death,  
Willow Reed from Taunton  
found calm in a unique place

Willow 
outside her 
home with 
her dog 
Freddy;  
and with 
volunteers 
on the island 
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THE LIFE–CHANGING 
JOINT VENTURE
Susannah Baker and her husband Steve melded 
families and working lives with friends Tracey  
and Richard Elliott to set up Pickwell Manor.  
She explains their big adventure

Our first sighting of Pickwell Manor was on  
a rain-sodden winter’s day. We were in North 
Devon on holiday and a friend offered to take 
us for tea with the caretaker, whom he knew. 

To our bemusement they showed us around 
this vast house. As we were leaving they revealed it  
was coming on the market. My first thought was: what 
would we do with it, even if we could afford it? My 
second: we were happy as we were.

And yet Pickwell was exactly what 
we needed. Steve saw the potential the 
house offered us as a family. At the 
time we were living in an East Sussex 
village and both working – Steve in 
property, me as a nurse – in London.  
I was lucky if he got back before the 
kids Zac, then four, and Liza, two, 
were in bed. We were living to work, 
though our philosophy had always been the opposite.

WE DECIDED TO PUT IN A BID – AND WON. But 
quickly we realised we couldn’t do this on our own.  
We asked our friends Tracey – who I’d known since  
sixth form college – and Richard, to join us in turning 
Pickwell into a holiday-home business. After some 
thought, and a recce, they said “yes”. 

On 7th August 2008 we all moved in – four adults, four 
children. From the start, this was a joint venture. Together 

we made all the decisions about the 
values that would shape the business. 
It wasn’t all about profit-making.  
In 2012 we set up the Pickwell 
Foundation to distribute surplus 
profits to charitable causes. We are 
all passionate about the concepts  
of community and celebration. 

Even though we marked out 
time for sharing manual jobs,  
and communal meals on Friday 
nights, living and working 
together was intense. Pickwell 
needed a five-year overhaul into 
what we wanted to be chic self- 
catering holiday accommodation.

While we had known each 
other for years, we soon realised there was 
much we didn’t know. We took control of 
different areas of the business and had to trust 
each other to run with it; a big thing when your 
livelihood depends on them getting it right.

 
BUT WE RECOGNISED THIS WOULD BE 
SIMILAR TO ENTERING MARRIAGE and we committed 

to bringing out the best in each other. 
There’s a self-contained apartment 

for each family, but they’re connected. 
The biggest issues to begin with were 
around understanding where the 
boundaries lay. Living the way we  
do, the hardest thing is being very 
aware of how you project yourself.  
It’s as though there is a mirror that 

reflects all your worst bits. 
Together we’ve been through the credit crunch, house 

renovations, family sadness. Even if something has 
annoyed you in the week, this is the stuff that glues you. 

We’ve continued to mix house-based work with other 
jobs – Tracey is a palliative care nurse and Steve still runs  
a property company. But whatever we earn has always 
gone into the business or our foundation, apart from an 
agreed set living allowance and shared food and fuel costs. 
The children, Zac, 13, Liza, 11, Molly, 12, and Millie-
Grace, nine, are all so happy living in this environment. 

Ultimately, I think together we are greater than the 
sum of our parts. When I think of the events we’ve run, 
the foundation we started, the shared ‘Friday night teas’, 
the ‘siblings’ our children would never have had, the 
influence of Tracey’s creativity and Richard’s wisdom 
and humour, the challenges to the way we do things;  
we are most definitely richer for it. pickwellmanor.co.uk »

We had to TRUST 
each other; a big thing 
when your livelihood 

DEPENDS on it

FROM TOP: 
The foursome 
saw the potential 
in Pickwell 
Manor; the 
house offers 
stylish self-
catering family 
accommodation

Parents (from left) 
Steve,Susannah, 
Tracey and Richard 
with their children
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OUR OPEN–
HOUSE POLICY
For Jo Hook and her 
husband Justin, having 
a lodger means so much 
more than extra money

The other night I arrived home feeling jaded. Justin 
was out so I couldn’t offload to him. But our 
housemate Lowri was in. And she was more than 
happy to join me for a glass of wine and a chat.

This is why – even when you’re married – 
living with other people has its advantages. And there are 
plenty more. Justin and I got together nine years ago –  
I was 30, he 31 – and have spent the majority of our time 
since in shared houses. We’re fussy about who we live 
with – it’s never been with anyone we don’t know – and we 
try to get people who share our relaxed approach to life. 

 
AS WE OWN OUR HOUSE IN BRISTOL, THERE’S NO 
DENYING THE COST-BENEFITS OF RENTING OUT 
OUR SPARE ROOM. But when we spent five months 
between lodgers a couple of years ago, we found it was the 
social aspect we missed most. What’s wonderful is when 
one of us isn’t in, the other has company. Justin’s a full- 
time musician, which means he’s out a lot. Meanwhile,  
I work long hours and spend between two and four months 

THE MODERN 
TRAVELLING FAMILY
Candice Pires has discovered a toddler  
is no bar to adventure

Nothing motivates me like the threat of regret.  
So when my American boyfriend, Chris, and  
I discussed living in the US for a while, I was 
spurred on by a desire not to miss an adventure. 

Chris and I are freelancers, me as a writer, 
him as a consultant engineer. For the first six years of  
our relationship, a US sabbatical was a background 
conversation while we made London our home.

When I got pregnant, aged 32, my flame for the move 
went out. But as we emerged from the fug of new 
parenthood, we realised it was the ideal time. In a few years, 
we’d be constrained by schools. And we wanted to give our 
daughter Lydia and her US grandmother time together.

To get a visa, marriage was our surest path so in six weeks 
we organised a ceremony at Islington Town Hall. Once  
the ring was on my finger, excuses to stay disappeared.

We landed in Portland, Oregon during a hot summer. 
Lydia spent those early days running around naked and 

we connected with nature in a way  
I never have before. We’ve canoed 
on a perfectly still lake, thrown 
snowballs on a volcano, road  
tripped to San Francisco. 

WE DO MISS FRIENDS AND 
FAMILY. But whenever we reach  
out, our anchors are still there. 

We live with my mother-in-law,  
a young-at-heart woman who is at her boyfriend’s half the 
week. Later this year we are planning a three-month stay in 
California. Where I once thought this sort of thing with a 
child was impossible, I’ve learnt it can push you to explore.

Chris and I rent desks in a co-working space and rely  
on one car. Consequently, we always know each other’s 
whereabouts. That dependence can pull at our relationship, 
but we remind ourselves we can go home tomorrow. 

Sometimes I think of the alternative. What would have 
happened if we hadn’t taken a chance on the scary-but-
exciting? The answer is simple: we’d have been perfectly 
content. I know that path, it’s the one we’ll go back to.  
But I’m thrilled to have disrupted 
normality and created adventure and 
memories – for the three of us. 

a year in Malawi for my job at Temwa, the charity  
I co-founded to support communities over there. 

We’ve lived with Lowri, who’s 33, for just over a year 
now. Her brother has been a good friend of mine for years 
and it was obvious when she came to view the house we’d 
all get on. It’s like living with the sister I never had and the 
dynamics between the three of us are great. 

I don’t think Justin and I have had to make compromises 
by having a housemate. We go on dates and our room in 
the attic feels private so we still enjoy time alone. We all 
pay for a cleaner, which removes a potential stress. We  
take it in turns to cook when we are home together and 
we’re all good at buying shared items like loo roll. 

It might sound odd, but I’ve never aspired to having  
a traditional marital home. When Justin and I got married 
18 months ago, it didn’t cross our minds that we would stop 
living with people. I’d be equally happy to continue our 
arrangement if we have children, too. Some couples may 
need to be alone 24/7, but Justin and I are independent. 

Is my outlook also affected by the work I do? Perhaps. 
Spending so much time in Malawi, where 85% of people 
are living in extreme poverty and families share four 
people to a room makes having one lodger in a Victorian 
terrace house seem pretty palatial in comparison. 

I understand our set-up may not be for everyone but  
I think more people are cottoning on to the fact sharing 
isn’t just for singles. If you choose the right person, I’m  
a firm believer that the benefits of opening up your home 
go far beyond helping with the mortgage. temwa.org

For more ways to 
reinvent your life go to 
REDONLINE.CO.UK
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A war reporter witnesses the worst of humanity. But even 

here there’s resilience and hope, says Janine di Giovanni

LESSONS
FROM A 

WAR ZONE

I have learnt a lot in my life as a reporter in conflict 
zones, and not just the obvious examples, like how 
not to step on a landmine or get shot by a sniper.  
I’ve learnt more about myself, about humanity, 
compassion, frustration, despair, rage, patience,  

love, but, most of all, about the benefits of sorrow. 
Sorrow makes you softer, makes your heart more  

open. It’s raw and painful but it allows you to feel,  
and to live and experience life at the sharp end. 

I’ve also learnt about heroism. As I write this, I am  
on a plane to Turkey, then the Syrian border. Last night, 
after packing, I did some research on the people I am 
going to work with, the White Helmets, a group of 
Syrian civilians who realised after years of war that 
no one was going to come and save them. So they  
bound together and are trying to save themselves.  

Their work is to pull broken bodies, some dead, 
some still living, out of the rubble after barrel bomb 
attacks. I watched a video of these men and women, who 
in their former lives were blacksmiths or vegetable sellers 
or teachers or lawyers, pull a still-live 10-day-old baby 

from the aftermath of a barrel bomb. As I watched,  
I cried. I could not stop the force of emotion I felt for such 
brave people who risked their lives to help others. A cliché 
but so emotive. I cried for the war in Syria, and then my 
emotions spiralled and I cried for all the wars, all the 
injustice, and the fact that something in my own life was 
not working out crept into that momentary meltdown.  
I closed my laptop, put my head on my desk and wept.  

In the past five years, the age expectancy in Syria has 
dropped by 20 years. That is not because of disease or 
starvation, but because of bombs. I continue to do this 
work as I don’t want people to forget things like that. 
I want them to think of it every day when they travel to 
work. I believe if everyone thinks about it enough, we 
can fight the injustice, poverty and horror in the world. 

When I was writing my book, The Morning They Came 
For Us: Dispatches From Syria, much of it was about 
crimes against humanity taking place against ordinary 
civilians. It was heavy going and I often dreaded the 
days I was going to have to sit at my computer, open  
my notebooks and write about what I had seen.

ABOVE: In Afghanistan 
in 2010 BELOW: With 
her son Luca in 2012

ABOVE:  In Helmand 
Province in 2010 
RIGHT: Reporting 
from Kosovo in 1999
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For more interviews 
with inspiring 
women, visit 
REDONLINE.CO.UK

When you are in the middle of reporting in Syria, or 
elsewhere, you have to live in the moment and focus, so 
you can stay safe. But afterwards, looking at the cold hard 
truth of the stories – rape, torture, starvation, deportation, 
mass exodus, women alone in refugee camps, the rise of 
ISIS and how it treats women – you need a lot of strength.

I don’t think years of working in war zones have 
toughened me one bit. I used to believe life would be 
easier if I wasn’t sensitive, if perhaps I didn’t feel or care 
– if those tears did not come as often, or if I did not 
descend into what I call ‘dark days’. But I can’t change 
that, it’s the way I’m built. And I probably would not be 
able to work with the same passion if I had a protective 
shell that stopped emotions going in and going out. 

WORKING IN THESE PLACES HAS ALSO TAUGHT  
ME ABOUT RESPONSIBILITY, that we have a duty to 
protect one another, and if people are unable to do it 
themselves then those who can, must. It’s taught me 
humility; that when I leave a place, the people I am 
writing about are left behind, so I must protect them.   

In 2014, while writing my book, I worked for the UN 
Refugee Agency on the Syria crisis, talking to women 
who were alone with their children in 
camps in Lebanon, Jordan and Egypt. 
These women’s husbands had been 
killed or were fighting in Syria. 
I had to write about the fear and 
complications of their lives. 

But I also learnt that these  
women, who were in such dire 
situations, who were often preyed upon sexually 
because they were alone, were survivors. If they could 
survive being expelled from their homes and taking  
their children to a new land with nothing but a few 
articles of clothing, then I could survive most things.

Like nearly every human being, unless they have 
numbed their emotions, I have suffered from deep despair. 
It’s come from work and things I have seen, but also from 
my own personal life and the questions that plague me. 
Am I living the life that I truly want? Am I being the 
best person that I can? How can I evict myself from a 
dysfunctional relationship? How can I be a good mother 
when I am often not sure I am good enough to myself? 
Am I a selfish friend? How can I heal wounds and 
insecurities from my past without being self-indulgent  
and navel-gazing? Is it possible to be truly happy? 

One morning, I went as far as to look up the definition 
of despair – the utter lack of hope. I am lucky the dark 
days don’t last long and I can throw myself back into the 
ring (my great friend Wendy advises staying in your 
pyjamas on these days and bingeing on television).

I am resilient. This is one of the greatest lessons I have 
learnt; as human beings we are capable of enormous 
resilience. We are like mussels attached to rocks, getting 
battered by powerful waves. Still, those mussels grow and 

flourish. We are like that, too; we can suffer tremendous 
pain, loss and adversity and rise from it, often better.   

Last year, I lost my beloved brother who was like 
my twin (the second brother I have lost in seven years); 
I nearly went blind from a botched laser surgery; and had 
to end several relationships that were really wrong in my 
life. But I am still here, fragile, maybe, but still here. 
Last year was bad but this year will be better. 

One of my favourite sayings is by Samuel Beckett: ‘Fail 
better’. I became a writer at a very young age. If you are  
a writer, dancer, actress, or anything really, you have to 
accept that you are going to be rejected, again and again. 
You can’t let it get to you. You have to open the rejection 
letter, let it sting for a bit, then get back on the horse. 

I think this is my strongest attribute. I have gone 
through hell and back in my life (the biggest battlefield 
being my private life) but after a period of mourning, 
I refuse to cave in. You’re not going to see me crumble, 
I think, when a job, or a lover, or a serious life choice does 
not work out as I wanted. I’ll show you by being better.

THE FINAL THING I WANT TO MENTION IS 
BOLDNESS. Being brave. I don’t mean brave as  

in plunging into a battle in Syria. 
I mean being brave with your 
life, taking chances that seem 
monumentally scary. Leaving people 
who are wrong for you. Editing out 
dysfunctional people from your life. 
Falling in love after you have been 
hurt. Moving to a new city in the 

middle of your life or changing careers. Things  
that structurally shift and change your life.
There is so much I still need to learn, and I love the 

fact that as humans we have the ability to soak up so 
much, like a sponge, until the very end of our lives.  
A relative came to see me in Paris recently. At 78, she is 
retired from her job at The New York Times, but enrolled 
in an MA course in New York City, and acting in a 
theatre troupe, something she’s always wanted to do.  
She travels to obscure places (Moldova, Transylvania) in 
search of theatre, culture and new friends. She still looks 
beautiful – when she left, a younger male friend who met 
her with me said, “What an elegant, impressive woman.”  

I think life gets better with time, things evolve. You 
need to stand up to life and not let it batter you down. 
Laugh, be kind to everyone (in Plato’s words, they are all 
fighting a hard battle), always wear sunblock and buy the 
best skin cream you can afford. Drink lots of water, don’t 
smoke and say “I love you” every day – to a friend, your 
child, or lover. Those are my rules of the game. 
Janine di Giovanni is Middle East 
editor of Newsweek. The Morning 
They Came For Us: Dispatches 
From Syria (Bloomsbury,  
£16.99, out 25th February) 

We can suffer 

tremendous PAIN, 

LOSS and adversity and 

rise from it, often better
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“I’M A WOMAN, A MOTHER.

I’M MARRIED. I’M AN ACTRESS.

I’M A HUMAN. I’M A DAUGHTER.

SAFFRON BURROWS:

AND I WAS RAISED TO FEEL

YOU LOVE WHO YOU LOVE”

From catwalk model to film star, from socialist 

activist to equality campaigner, Saffron Burrows 

talks to Red about married life, equal rights and 

continuing to defy definition
Words LÓRIEN HAYNES

I had a terrible crush on Saffron Burrows when  
I first met her in the 1990s. I was in a changing  
room in a store in London’s Covent Garden  
when this tall, freckled siren stopped and told  
me I looked great in some awful fluffy cashmere 

number. And as we laughed – I remember her laugh,  
it’s tinkly, then turns into a roar – I realised she was  
the actress from In The Name Of The Father and  
Circle Of Friends. The Hot Girl around town right  
then – dating director Mike Figgis and starring in  
all his films – and I blushed. I definitely blushed.

Rather annoyingly, she looks exactly the same  
20 years later. Now 43, she is rocking a Gucci leather 
miniskirt and navy Prada jumper, while relaxing under  
the heat lamps in the garden of the Chateau Marmont  
in California’s poor excuse for winter. There is no  
end to her limbs, and you could abseil down those 
cheekbones. Even though we have briefly met since 

through mutual friends, I’m surprised and touched when 
she greets me with a smile and a warm: “It’s you!”

“My boy didn’t sleep last night,” she says of three- 
year-old Dash. She orders “chocolate. Hot chocolate.  
I need a boost”. She wonders why Dash “running laps 
around the house after supper – while I’m drumming  
or playing guitar – didn’t get all his energy out?”

Since that first encounter in Covent Garden,  
Burrows has made 30 films, starred in US TV  
shows Boston Legal, Law & Order and Agents Of 
S.H.I.E.L.D and has got married and become a mother.

She eloped with her long-term partner Alison Balian,  
a writer and producer for Ellen DeGeneres, in August 
2013; two months after the US Supreme Court passed  
the Marriage Equality Act. They’d already been together 
six and a half years. Dash, their son, was one at the time.

Today, as I look at the delicate diamond-studded gold 
band on her finger, she says, “I like being married.” She » 
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has been lost in their life 
together. “Months have 
gone by where I don’t 
know what I’ve done apart 
from be with my family. 
I’ve been in a fog of  
new motherhood; sitting 
looking at my boy for three 
years. It’s something I’ve 
wanted for so long.” 

We’re meeting today to 
talk about her emergence 
from said fog into the 
second season of Amazon’s 
Mozart In The Jungle. 
Created by Roman 
Coppola and Jason 
Schwartzman, the tagline 
blazons ‘sex, drugs and 
classical music’. It’s  
a comedy featuring  
Gael García Bernal as  
a hot-blooded celebrity conductor [read Gustavo 
Dudamel], orchestrating the New York Philharmonic.

The show’s director and producer Paul Weitz describes 
Burrows’ character, cellist Cynthia, as having been 
“around the block. Like Saffron, she doesn’t want to  
let other people define her”. Burrows extrapolates that 
Cynthia is “regrettably promiscuous” and “in a messy 
thing with Malcolm McDowell’s pompous older 
maestro”. She says the show is a departure from 
anything she’s done before. “I’ve 
done a lot of dark dramas where my 
character has come a cropper. This is 
such fun. The youngest cast member 
is twentysomething and the oldest 80; 
so it’s a kindergarten crossed with 
The Best Exotic Marigold Hotel.”

I ask her if, while taking a pregnant 
pause to have Dash, she ever thought 
she’d work again. And she laughs and 
says she’s been observing the ‘women in Hollywood’ 
debate with interest. We go through the statistics – 1.6% of 
directors in Hollywood are women. Only 32% of lead roles 
are for actresses – how does this affect her personally?

“There are fewer roles for women my age than there 
used to be,” she says assuredly. “But they are richer and 
more complicated roles than when I was 20.” (Notably, 
when she was 20, she complained to Warner Bros  
that her wet suit had been digitally unzipped and her 
breasts enlarged for the posters of Deep Blue Sea).

So despite the shortage of roles, Burrows feels that 
there is some progression. “In the past eight years, 
creatively, with Nurse Jackie and Weeds, The Big C, 
Homeland – with Jane Fonda and Lily Tomlin doing 
Grace And Frankie in their seventies – women are 

getting the chance to  
be more interesting on 
screen.” Economically 
though, she asserts, 
“nothing has changed”.

There is something about 
the way Burrows states this 
that makes her sound a bit 
Arthur Scargill. “I fell in 
love with politics when I 
was about 10,” she admits. 
That was the year her mum 
sent her to school “with a 
random ponytail sticking 
out the side of my head”. 
And the year she went up 
to Tony Benn on the steps 
of Hackney Town Hall and 
asked him for his autograph.

HER MOTHER, A  
TEACHER, AND HER 

FATHER, AN ARCHITECT, WERE BOTH POLITICALLY 
PASSIONATE. They took her to camp at Greenham 
Common in the 1980s, to march for CND. Her dad 
“designed the posters for the miners’ strike and played 
trumpet in The Big Red Band”. And she sold The 
Socialist Worker on the streets of Islington, where  
she grew up “before it was trendy”.

Her upbringing was progressive. “I helped my mum 
during the birth of my brother. It was a wonderful 

precursor to becoming a parent.”  
And there was usually a Labour  
MP in the kitchen. Tony Benn 
became a life-long friend, and  
my favourite piece of her writing  
is the heartfelt obituary she wrote  
for him in The Guardian.

One wonders how Burrows  
ended up an actress. It was an 
accident, she says. She was  

spotted in the street by model scout Beth Boldt  
[who discovered Naomi Campbell]. At 15, she was 
whisked off to Paris where she modelled for Chanel  
and Yves Saint Laurent and was thrown into a whirl  
that became her acting career. She says it was shocking. 
“I carried around books with me as if they were friends 
to protect me.” But it was an apt segue into roles where 
she has both played to the crowd [Troy, The Bank Job] 
and chosen bookish alternatives like Frida, Enigma, 
Miss Julie and Timecode.

Listening to her talking today, I feel irritated that 
Burrows is perhaps better known for her bisexuality than 
she is for her work, intelligence and activism. Her support 
for social justice, feminism, anti-racism, combating 
homophobia and championing the disabled, is often 
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superseded by the fact her love life has featured both men 
and women. For example, her relationships with Mike 
Figgis and actress Fiona Shaw, after they met on the  
stage version of Jeanette Winterson’s The Powerbook.

She answers this with an unwillingness to label 
herself. “I feel very much I’m a woman, a mother.  
I’m married – I like being married. I’m an actress.  
I’m a human. I’m a daughter. I’m a granddaughter… 
just. And I was lucky enough to be raised without 
prejudice. That you love who you love. I was free  
of categorisation. I’ve loved some really wonderful  
men in my life and still do.”

The proof is in her enduring friendship with her first 
fiancé, actor Alan Cumming – a masterclass in how to 
stay friends with an ex. They have been “very close” 
since they met on Circle Of Friends in 1994. “He wrote 
to me yesterday,” she says “saying: ‘Saff – I’m doing 
another book and there is a lovely picture of us in Los 
Angeles in 1995. Can I put it in?’ And I was really 
touched. He and his husband are lovely with my son.” 

She hopes the next generation will care less about 
sexual categorisation. A recent survey of 18- to 24- 
year-olds in the UK found that half refused to identify 
themselves as gay or straight, and we joke about the  
fact that when her mum met the sexuality unspecific 
Cara Delevingne recently, “Mum walked up to her and 
told her she was my mum, and Cara replied, ‘she’s cool’.  
I have to say I felt rather chuffed for the rest of the day.”

We establish that the decision to ‘come out’ is a 
subjective choice. One may wish to shout about it from 
the rooftops like Ellen Page’s public announcement in 
2014, or not (for example Jodie Foster’s ‘non-coming 
out’ in her moving request for privacy 
the previous year). Burrows herself 
has quoted Maria Bello’s piece in The 
New York Times, [Dec 2013] in which 
Bello wrote about her best friend, who 
became her girlfriend. “I remember 
thinking first of all, that’s brave,” 
Burrows says, “and also… not a big  
reveal of some kind, just, ‘this is what I am.’”

And that, for Burrows, is family life with Balian  
and Dash in LA. She became an American citizen in 
2009 and says she needs to be here because Dash “has 
started nursery school and I want him to make friends”.

A NORMAL DAY FOR THEM IS “BEING WOKEN UP  
BY SOMEONE CALLING, ‘MUMMY!’. He’s sounding  
very BBC, my boy,” she says, “because I’m insisting he 
pronounce things properly, like ‘water’ and ‘tomato’.” 
Burrows does the school run while Balian goes to work. 
And afterwards, she “might meet a friend for lunch to  
‘sort out the world’”. Yesterday it was Sam Taylor-Johnson. 

Does she miss anything about England? She has,  
I remember, been known to go out wearing ‘Dalston’  
and ‘Hackney’ T-shirts. “Yes!” she shouts. “I miss the 

cold. The architecture, churches, rolling countryside,  
my friends of 20 years, the sensibility and the walking.” 
She misses Cornwall, where her family have had a place 
since the 1940s, too. “We all went there last Christmas. 
My wife, who is American, said it was the most beautiful 
place she’d ever seen.”

When she gets homesick, her mum, Susie, comes out 
to LA to visit. “She’s just retired after teaching primary 
for 44 years,” she explains. “Mum becomes very English 
when she’s here,” she adds with a giggle. “And she’s very 
un-English, my mum. Very passionate and outspoken. 

But when she’s here, she says, ‘Saff, I’ve just gone  
in to ask for a biscuit with my coffee 
and they gave me a scone!’ Then  
she and I sit and listen to The  
Archers non-stop. I still listen  
to it sometimes to get to sleep.”

As an Englishwoman abroad, it’s 
something I confess I do, too. “It’s 

comforting,” I say, looking at my watch and realising 
that two hours have evaporated. Burrows jumps up. 

“We have supper at 4.30pm,” she yelps. “I know it’s very 
early but it’s my favourite time of day: supper, bath and 
bed.” As we scuttle across the terracotta tiles of the foyer, 
my Isabel Marant heels slide and, just as I’m about to fall, 
she catches me. “I always used to attract incident,” she 
laughs, steadying me back on my feet. “I suppose that’s 
what you do when you’re younger, isn’t it? But now I just 
want to get home for the sweet time of day before my boy 
falls asleep. Where the most dramatic thing in my life is 
the Scalextric at the bottom of the bed.” 

She kisses me on the cheek 
goodbye and walks gracefully 
back to her wife and their boy. 
Mozart In The Jungle, season two, 
is available now on Amazon Prime 

FROM LEFT: With  
wife Alison Balian in 
2014; partying with 
former beau Mike 
Figgis; still good friends 
with ex-fiancé Alan 
Cumming, in 1995

I’ve loved some  
really WONDERFUL  

men in my life  
and STILL do
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You have to accept 
your limitations. 

Giving YOURSELF 
permission to 

relinquish control 
takes CONFIDENCE 



A
re you the Red lady?” I am waiting  
for Ralph Fiennes in the tiny Green 
Room at the top of London’s legendary  
Old Vic theatre, when the man  
himself pops his head around the  

door, shakes my hand, asks my name, and says, “I’ll  
be 10 minutes.” He’s been rehearsing Henrik Ibsen’s  
The Master Builder, and wants to pop out and grab  
some food before our interview. 

I’m ushered into a huge, airy rehearsal room, where  
I sit at a rickety table and continue waiting, but now  
feel quite relieved. You see, I’ve done my research,  
and I know that Fiennes does not like interviews.  
He won’t talk about his personal life, and can be 
intimidating. But the man I just met was relaxed  
and amiable, with rakishly ruffled hair, and a beard  
that does nothing to hide his boyish grin. Clearly,  
this is going to be a breeze. 

However, when he returns, the mood has changed.  
Fiennes barely looks up during the first few minutes of  
our conversation, directing clipped, unsmiling answers 
at his Pret salmon salad. At first I wonder what on earth 
could have happened in Pret to darken the mood. But 
then I realise that his default setting during interviews  
is wary. Eventually, I do get to see that warm side again, 

and moments of brutal honesty. At one point I ask what 
he thinks is the greatest misconception about him.

“People think I am very aloof or withdrawn,” he  
says. “And I can be withdrawn. I can put up a barrier  
if I want to. It has been reported to me that I make  
people nervous…” Here there is a long pause, during 
which I feel quite nervous. “I’m actually very nervous 
myself. But I have been guilty of, when people are 
talking, going off in a dream. I glaze over.” 

Maybe when that happens, I suggest, people  
feel that you’re silently judging them?

“Maybe,” he ponders. Another long pause and then, 
suddenly, raucous laughter. “Maybe I am! Hahahahaa!”

FIENNES PUSHES ASIDE THE REMAINS OF HIS 
SALAD AND DRAINS HIS DOUBLE ESPRESSO. He’s 
also bought a banana, which he toys with, but doesn’t 
eat. At 53, he looks trim, and cool but casual, in a dark 
blue jacket over a loose shirt and jeans. This technique  
of veering between guarded and congenial is a clever 
one. It keeps me on my toes, so aware am I that he  
could pull the shutters closed at any moment. And it’s 
fitting, because keeping us on our toes is his speciality.

My early Ralph Fiennes memories involve being 
reduced to a puddle of tears, during Schindler’s List » 

Meticulous gent, flamboyant eccentric, serious thesp: Ralph Fiennes is all 

of the above. But, he tells Rosamund Dean, he also has much in common 

with Harry, the mischievous rascal he plays in new film A Bigger Splash

Photographs JASON BELL

“

“SOMETHING IN ME
is comfortable

IN THE COMPANY
OF WOMEN”
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and The English Patient, Onegin and The  
End Of The Affair. No one can break a heart 
like Fiennes. But he recently embraced his 
comedic side (importantly, with a poignant 
undercurrent) as Gustave, the fastidious 
concierge in Wes Anderson’s impeccable  
The Grand Budapest Hotel. 

And, this month, you can catch him  
in Luca Guadagnino’s darkly funny and 
outrageously sexy A Bigger Splash. Tilda 
Swinton plays a rock megastar holidaying  
on a remote Italian island with her younger 
lover (Matthias Schoenaerts) when their 
dreamy idyll is disrupted by the arrival  
of her old flame, flamboyant record producer 
Harry (Fiennes), and his unnervingly 
provocative daughter (Dakota Johnson).  
The sun scorches off the screen as hot as  
the charismatic cast, and Fiennes is delicious  
as Harry, particularly in a scene where  
he loses himself in a gyrating dance to  
The Rolling Stones’ Emotional Rescue. 

Fiennes describes working on the film as 
“anarchic, unpredictable” and, while these 
might be negative words for some actors,  
he clearly loved it. When I praise the way the  
film redresses the balance in terms of nudity, 
with the men getting just as naked as the 
women, he says nothing but delivers such  
an impish grin I can see he’s happy for the 
world to see a bit of Fiennes full frontal.

This odd mix of saucy eccentricity and 
stiff-upper-lip quintessential Britishness is what  
makes Fiennes such a conundrum. Notably, his other 
project this month is a small but perfectly-formed role  
as a withering British director in the Coen brothers’ 
1950s Hollywood farce Hail, Caesar!. Fiennes tells me 
he was inspired by a combination of Noël Coward, David 
Niven and Laurence Olivier. That’s quite the triumvirate, 
but, if anyone is worthy of their company, it’s Fiennes, 
with roles in two of the biggest, most iconic franchises  
of all time: M in Bond, and Lord Voldemort in Harry 
Potter. I wonder aloud if being aware of the longevity  
of those films makes him think about how he’ll be 
remembered. Those sharp blue eyes spear my thought 
process, and I apologise for being morbid. But he smiles. 
“It’s good actually. The samurai thought you should 
always meditate on death. It frees you. Someday you’ll  
be gone, so stop worrying and just… be present.”

This is the deep-thinking, yoga-practising side of 
Fiennes. He tells me his best advice is “don’t make  
it happen; let it happen”. Which means? “It’s about 
‘allowing’ things in life. And it’s hard because the world 
doesn’t tolerate that rhythm. I practice yoga, which I find 
very helpful. That calmness. It teaches that you can’t 
force things, you have to accept your limitations. Giving 

yourself permission to relinquish control takes 
confidence, because you want to be seen to be achieving, 
delivering. You want the approval of others.”

FIENNES WAS, HE SAYS, VERY GRATEFUL FOR  
THE ROLE OF GUSTAVE IN THE GRAND BUDAPEST 
HOTEL, because “I’ve often wanted to do stuff like that, 
but I hadn’t been asked to play that sort of part before.  
It took Wes Anderson to have faith.” Gustave is very 
funny but very dry, immaculately neat but surprisingly 
sweary, and quite the gent but also quite the womaniser. 
Fiennes had met Anderson socially a few times over  
the years, which perhaps explains why the director  
could see him in the role.

Here I must broach the tricky topic of his personal  
life. If the tabloids are to be believed, Fiennes has one  
or two commitment issues. Relationships with Alex 
Kingston (to whom he was married in the 1990s),  
actress Francesca Annis and Amanda Harlech, Karl’s 
muse at Chanel, were plagued by rumours of his 
infidelity. But, despite his alleged indiscretions, he  
is thought of affectionately as a bit of a rascal. In this 
respect, he has much in common with Harry in A Bigger 
Splash. Tellingly, when I ask which of his characters  
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Growing up, there 
 was no sense of ‘men do 
this, WOMEN do that’. 
Everyone could have  
a go at ANYTHING

FROM TOP: With sister, 
Martha, in 2012; starring 
in The Grand Budapest 
Hotel; with Tilda Swinton 
in A Bigger Splash

is most like him, he admits, “There  
is a Harry in me. Absolutely. But 
people don’t really get to see that.”

Unless, I guess, they go on 
holiday with you? “Unless they 
stick around late into the night,” 
he grins. “That side comes  
out nocturnally.”

With all these 
different facets of his 
personality, Fiennes’ 
fans are a mixed bag. 
He says “the Voldemort 
thing brought a lot  
of younger fans, who 
all want selfies”. (It’s 
really quite funny hearing him say “selfie”  
in his crisp RP.) Men tell him they love In 
Bruges, while women always mention The 
English Patient, “or Maid In Manhattan. A 
man has never congratulated me on that”.

He’s not interested in social  
media because “then there’s a whole 
part of one’s brain that is invested  
in twittering and, you know…”  
He gestures towards his script,  
“I’m trying to learn Ibsen.”

Your mind is on higher things,  
I suggest. “I’m not saying that, 
Rosamund. It’s just different.”

He packs a lot into the head space not spent on  
Twitter. In addition to acting for film, TV and theatre,  
he has made two films as director (and took a starring  
role in both). First of all, Coriolanus, which was  
“a mad, personal baby of mine… probably some  
people would call it a vanity project. But I felt  
messianic about doing it, against the odds”.

And then The Invisible Woman, about Dickens’  
secret mistress, adapted by Abi Morgan. Fiennes worked 
closely with Morgan on the script, and his producer  
is a woman (Gabrielle Tana), as is his script supervisor 
(Susanna Lenton). Was it intentional, in his most 
personal of projects, to surround himself with women?

“There is more of a sense of collaboration,” he says. 
“It’s a terrible generalisation, but men can be territorial. 
Not all men, of course. But I’ve been very happy to work 
with a team of women on both of the films I directed. 
And being directed by Kathryn Bigelow (in Strange 
Days and The Hurt Locker) was fantastic. I feel more 
relaxed, more able to be open. I guess something  
in me is comfortable in the company of women.”

There’s a line in A Bigger Splash where Harry says,  
“I think women should fix things now. We’ve had our 
chance.” Fiennes nods. “Yeah, I love that line. Men have 
fucked it all up, let’s face it. Years ago, when I was doing 
ambassador work for UNICEF, I went to Uganda, and it 

was women’s groups that were making real 
change. The men, on the whole, were not 
able to get it together. It made a very 
strong impression. That harmonious, 
enabling spirit is usually the thing  
that women can do better.”

When I ask Fiennes if he’s  
a feminist, he says he “wouldn’t 
know how to define that”,  
then talks about the egalitarian 
household in which he was 
raised. He is famously from  

a large, creative family, 
with a novelist mother, 
photographer father and 
four siblings including 
director Martha, and  
actor Joseph. 

“My mother was  
a strong, principled, 
volatile, intelligent,  
loving woman,” he says. 
“And my father was a 

masculine man, but he wasn’t macho. 
I was lucky to grow up in a family 
where, although there were more boys 
than girls, there was no sense of ‘men 
do this, women do that’. Everyone 
could have a go at anything. I made 
jam tarts with my sisters.”

It’s interesting to imagine him in that domestic 
set-up, particularly since he apparently feels no  

desire to recreate that family life for himself. 
A rare moment in which I see a more fragile  

Ralph Fiennes is when I ask about his greatest fear. 
“Disappointing other people,” he says, after  

thinking for ages. “Even when I’m doing something  
I love, like this play, it carries with it all the fear of  
failing. My area of vulnerability is not letting people 
down. And being disappointed if I have.”

Interview over and dictaphone off, Fiennes switches 
back into the charming man I met earlier, encouraging me 
to take home some leftover baked treats that he brought 
into rehearsal to share with his cast mates. “They’re nice,” 
he offers, “from a lovely little place near me.”

Despite my best efforts, in our hour together, I don’t  
feel that I’ve really worked him out; this man who 
appears extremely confident, but claims to be shy,  
and will be cold and aloof one minute, and warm  
and self-deprecating the next. He’s keeping us  
guessing, and that’s exactly how he likes it. 
A Bigger Splash is released on 12th February.  
Hail, Caesar! is released on 4th 
March. The Master Builder is  
at The Old Vic until 19th March 
(oldvictheatre.com)

For Ralph Fiennes’ 
best moments, visit 
REDONLINE.CO.UK
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I don’t own a nurse’s uniform. And nothing rubber 
either (unless you count wellies). My knickers  
come with fully intact crotches and my nipples  
have never been clamped.  

Does this make me sexually boring? Or worse, 
prim? Sometimes I feel so because if you believe the 
mass media, what was once considered ‘extreme’ sex  
is now mainstream. Watch MTV, look on the catwalks, 
flick on the TV, go to the cinema, browse the shelves  
of a bookshop or peruse the Sunday supplements and  
it seems the world and his (pierced down there) wife  
are spending Saturday night fully au fait with padded 
cells and swingers’ parties. References to bondage, 
submission, safe words and much more come thick  
and fast in everyday conversation. 

Am I now the deviant for not being deviant? I feel  
the media is colluding to make me feel sexually 
substandard because I’m not outré enough. It’s another 
stick to beat myself with, alongside my in-need-of-a- 
pedi feet and my daily kale shortfall. 

In the face of all this debauchery, it’s easy to forget  
that there are millions of us out there having sometimes 
slightly knackered, sometimes slightly pissed, life-
affirming non-movie-star, non-porno sex. Sometimes  
you might have to push a chair against the door to deter 

young offspring. Sometimes you might have hair  
that needs washing, or sock marks or be wearing  
pants that came in a three-pack. But it can still be 
great… Can’t it? I’m no longer so confident.

Emily Nagoski, counsellor, lecturer and author  
of the New York Times bestseller Come As You Are:  
The Surprising New Science That Will Transform  
Your Sex Life explains I’m not alone in my paranoia.  
She says more liberal attitudes and the explosion  
of the internet means that we now have “permission  
to talk about and have different kinds of sex” and  
this has brought great freedom for some. “But it  
comes at the cost of people thinking that that  
is what you are supposed to do,” she tells me.  
“Sometimes people feel that being accepting of  
a certain desire in other people somehow implies  
that they themselves ought to desire it.” 

NAGOSKI AGREES THAT THE MEDIA 
REPRESENTATION OF SEX AFFECTS HOW WE  
FEEL ABOUT OUR OWN SEX LIVES. “My students  
tell me they feel expected to want and like the  
kinds of sex that’s represented more in porn than  
in people’s real sex lives. It seems that currently  
the expectation is, at least in certain circumstances,  

BASIC
INSTINCT

You won’t find 

handcuffs in 

her bedside 

drawer and 

she’s never 

had a safe word, but 

what’s wrong with an 

old-school sex life, 

asks Rosie Green
It starts with a kiss… and 
there’s nothing the matter  
with that, says Rosie Green
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that you’ll have openness to a wide variety of 
interactions.” This makes me feel more anxious  
than Trump’s hairdresser in a strong wind.

Linda Blair, psychologist and author, says she  
thinks this underlying anxiety about not being 
adventurous enough is “a mean pressure, because it’s  
not an easy subject to talk about”. She’s right. We all 
know sharing is a way to prick the balloon of paranoia 
and I would usually seek reassurance from friends  
that I’m not the only one who doesn’t much fancy  
being tied up like a lamb joint. But like how often  
you wash your bra and how much money you make, 
these are things not even close friends divulge. Which 
obviously makes me think they all have handcuffs and 
are regulars at risqué Soho nightclubs like The Box.

Blair is the voice of reason. In her experience, she says, 
the wilder goings on we glimpse through the media are 
happening amongst “a smaller proportion of people than 
you’d think. Remember, ‘ordinary’ is not newsworthy,  
so it doesn’t make the papers”. Point. 

So where does that leave us 
non-bondage, non-threesome types? 
Well, the good news is I think 
‘hardcore’ might have reached 
saturation point. Thanks to the 
mainstream-ness of it all, it’s losing 
some of its cachet. The global success 
of the Fifty Shades Of Grey film 
surely proves the point. Too many 
people have seen the film for its 
content to remain naughtily taboo. And I reckon even 
the most susceptible of us know the reality of (most)  
sex parties is less Jamie Dornan, more pot-bellied 
Berlusconi or Dominique Strauss-Kahn. 

AS FOR ALL THOSE MODELS POSING IN HIGH-
GLOSS MAGAZINES MAKING US FEEL BAD IN THEIR 
KINKY UNDERWEAR? Half the girls aren’t old enough 
to even know what S&M is. (In her great Ted Talk, the 
model Cameron Russell shares a shot of her looking 
hyper-sexy in a bikini, but says when the picture was 
taken “I didn’t even have my period yet”.)  

And as for all the fashion that references dominatrix 
style, well “fetish fashion’s almost become 
decontextualised”, says Emily Nagoski. Indeed. I know 
many a fashionista who might sport a bondage-esque 
body for the street-style snappers, but wears buttoned- 
up Olivia von Halle PJs in bed. (“My husband would 
literally die of shock if I actually appeared in a bondage-
anything in the bedroom,” says my chic friend S.) 

Ahh, humour. I love that humour brilliantly bursts  
the po-faced seriousness of the subversive sex purveyors. 
Check the hilarious and oh-so-real portrayal of sex  
in the TV sitcom Catastrophe or comedian Jamie 
Morton’s brilliant podcast My Dad Wrote A Porno,  
which imagines what it would be like if your father  

had written a Fifty Shades-inspired novel and so  
takes the piss out of the naffness of erotic literature. 

But there’s a serious side to this business, too. Aside 
from making us paranoid that we are not sexually 
exploratory enough, what are all these images of female 
hyper-sexuality and submissiveness doing for our 
confidence? When I see Miley Cyrus dressed as  
a sexualised baby (or a dominatrix or a Vegas-style 
stripper…), it leaves me confused. I feel a gnawing 
unease that she is offering herself up as a sexual fantasy 
without being 100% in control. This feeling is 
immediately countered by the worry I am, in fact, turning 
into Mary Whitehouse and I should seriously loosen up.

AS FOR PORN, I DON’T WATCH IT (I did see Porky’s 
once when I was about 17, that’s about it), but it now 
seems to be accepted as an inevitable part of modern  
life (56% of the population watch porn according to  
The Observer’s 2014 British sex survey). But research 

suggests its effect on our sex lives – and lives in 
general – isn’t great. The US 
magazine Psychology Today  
reported a study of 3,000 married  
and single men and women that 
concluded those who view porn 
frequently experience less overall 
happiness and life satisfaction. 
Another study (for Cosmopolitan) 
said that of the 68 relationship 
therapists questioned, 90% had  

seen an increase in relationship problems due to porn, 
with 85% of them agreeing porn has a negative effect  
on women’s confidence. And there are schools of thought 
that porn desensitises you or your partner to the extent  
that regular, real, sex doesn’t do it for you.

So I’d like to offer up a thought to all of you who feel  
a bit prim and boring because your bedside drawers don’t 
contain a cat-o’-nines-tails. Perhaps we should feel less 
sexually paranoid and more proud that we can have great, 
fulfilling, funny, messy, orgasmic sex – without the need 
for specialist equipment or all-over hair removal? 

Yes, let’s not diminish the joy of everyday sex.  
Don’t fall into the Instagram trap of thinking it needs  
to look perfect to be worthwhile.

Linda Blair says self-confidence is the key to great sex. 
It is this, and Emily Nagoski’s advice of being true to 
what works for you and not worrying about everyone  
else, that I’m going to remember. “In her memoir Yes 
Please, Amy Poehler has a whole chapter on cultivating  
a culture of ‘Good for her. Not for me’,” says Nagoski. 
“She means about mothering choices, but it works  
just as well for sexuality. Another way of putting it is 
‘YOU DO YOU’. You like what 
you like, I’ll like what I like.”

Quite. From now on I’ll  
do it my way… Confidently. 

Read more from 
 Rosie Green at 
REDONLINE.CO.UK

It’s easy to forget that 
there are MILLIONS  
of us having slightly 

knackered, life-
affirming non-movie-
star, non-porno SEX
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Proving it’s never too late to excel at something 
you love, Jacques Henri Lartigue walked into New 
York’s Museum of Modern Art in his late sixties 
and impressed curators so much that he was given 
an exhibition on the spot. While it was his black-
and-white photographs that first found him fans, 
30 years after his death, his colour images are 
brought together for the first time in Lartigue: Life 
In Color (Abrams, £21.99), where everything from 
the French countryside, to the women in his life, and 
famous friends, like Picasso, become his subjects. »

A LIFE
LESS

ORDINARY

A portrait from 1954 by 
photographer Jacques Henri 
Lartigue of his wife Florette 
from Lartigue: Life In Color
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The Ballroom  
by Anna Hope 
(Transworld, 
£12.99; out  
11th February)
This beautifully 
bleak story is set 
in a Yorkshire 
lunatic asylum  
in 1911, when 
being poor and 
powerless was 
enough to have 
you incarcerated. 
Ultimately, it  
is about the 
redemptive 

power of nature and music, but when 
John and Ella are drawn together  
at the asylum’s Friday-night dances, 

can their love be anything 
other than doomed? 

Sarra Manning picks the best new books that money can buy 

This month’s  
  MUST-READS

H OT  L I S T

Look At Me by  
Sarah Duguid 
(Tinder Press, 
£12.99; out  
25th February)
When she learns 
her father has  
an illegitimate 
daughter, 
struggling actress 
Lizzy never 
imagines that 
Eunice will invade 
not just their home, 
but every inch of 
their lives. A clever 
exploration of family and grief, which 
will appeal to fans of Harriet Lane.

The Stylist by Rosie Nixon 
(Mira, £12.99; out 11th February)
Rosie Nixon’s debut novel is a gloriously  

witty, high-energy romp stuffed  
full of fashion references, celebrity 
encounters and handsome love 
interests. Sartorially challenged 
Amber Green lucks her way into  
a job with A-list stylist Mona 
Washington, which is when her 
problems really begin. Bridget Jones 
meets The Devil Wears Prada.

Jonathan Unleashed  
by Meg Rosoff 
(Bloomsbury, £14.99; 
out 11th February)
Award-winning YA  
writer Rosoff’s first  
adult novel is an  
absolute delight. It  
has a charmingly inept 
hero, two wise dogs, 
superheroes and is set  
in a New York that has  
all the charm of a Nora 
Ephron screenplay. All 
my buttons pushed,  
quite frankly.

My Name Is Lucy Barton  
by Elizabeth Strout 
(Viking, £12.99) 
This is a novel where  
nothing much happens – 
Lucy Barton, a raw nerve  
of a woman, muses on her  
poor, rural childhood in the 
American Midwest, and  
the many fraught, awkward 
relationships that have 
characterised her life. But 
this short, simple, quiet novel 
wriggles its way right into 
your heart and stays there.

Rush Oh! by Shirley Barrett 
(Virago, £14.99)
Who even knew that a novel about 
the Australian whale blubber 
industry of the early 1900s could  
be so adorable? Beware the 
bloodthirsty accounts of whale 
harpooning, but also the loveable 
antics (and drawings) of a school  
of killer whales. This quirky story 
narrated by Mary Davidson,  
eldest daughter of a legendary 
whaler, becomes ever more  
poignant as it progresses.  
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no one CARES”
Ahead of the release of her sixth novel, Strictly 

Between Us, author Jane Fallon, talks writing, 

relationships and why she loves the rain

self-conscious,

TELL US ABOUT 
YOUR NEW  
BOOK, STRICTLY 
BETWEEN US. Tamsin 
suspects her friend’s 
husband of cheating,  
so sets out to catch him, 
using her assistant, 
Bea, as bait. But Bea 
has her own agenda and 

Tamsin unwittingly sets off a chain  
of events that threaten her friendship. 

WHAT FUELS YOUR NOVELS?  
I quiz my friends about their 
relationships – people are scared to 
tell me things now. I like listening  
to random conversations in cafés.  
I’d always wondered what I’d do if  
I found one of my friends’ partners 
was cheating on them – I don’t think 
it’s always the right thing to tell them.

WHAT’S THE BEST THING ABOUT 
WRITING? Firstly, for nine months  
of the year you’re 
in your own  
little bubble, no 
interference, no 
distractions. And 
secondly, you  
can work in  
your pyjamas.  

AND THE 
HARDEST? 
Somewhere 
around 40,000 
words I spend  
a few weeks 

thinking whatever I’m writing is 
terrible. Imagine a year’s worth  
of PMT crammed into one month. 

WHAT’S THE ONE THING YOU’D 
TELL YOUR 21-YEAR-OLD SELF? 
Stop being so self-conscious, no one 
cares. They’re all too busy fretting 
about their own shortcomings. 

WHAT’S YOUR FAVOURITE WAY 
TO RELAX? Playing tennis. I can’t 
serve and I have an unorthodox style, 
but I love it. I get stupidly competitive.  

YOU’VE BEEN WITH RICKY 
GERVAIS SINCE 1982 – WHAT’S 
YOUR SECRET? It helps if you’re 
friends and you make each other 
laugh. It’s important to be each 
other’s cheerleader. 

FINALLY, WHAT’S YOUR BEST 
THING IN LIFE? The fact I am able  
to write for a living, my relationship, 

my cat and every 
other animal I’ve 
come across.  
I love living in  
a country where 
we have proper 
weather. It’s 
pissing down  
at the moment 
– it’s brilliant.
Strictly Between 
Us by Jane 
Fallon is out 
now (Penguin, 
£12.99)

“STOP being so
Q & A

While we wait for the opening of 
the new Tate Modern building in 

June (a 10-storey space behind the 
current one, dedicated to live art, 

film and installations), this 
exhibition-turned-coffee table 

book will keep us satisfied. 
Exploring the relationship between 
performance art and photography, 
Performing For The Camera edited 
by Simon Baker (Tate Publishing, 
£29.99), takes a look at everything 

from posing for the camera to what 
really makes art, via the works of 

Charles Ray and Andy Warhol. »

Playing 
to the 
camera

Andy Warhol’s image 
of Grace Jones, above, 
and Masahisa Fukase’s 
Window, right  

With partner 
Ricky Gervais
at the Emmys
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THE LAST BOOK I READ WAS  
What I Loved by Siri Hustvedt. I was 
looking for something to follow The 
Goldfinch and this was recommended  
to me. It has a similar theme of art as The 
Goldfinch, but it’s a beautifully written 
book that swept me away and spat  
me out the other side.

 
THE BOOK THAT MAKES ME LAUGH 
OUT LOUD IS Not That Kind Of Girl 
by Lena Dunham. I met her last 
year at her book launch – she 
enjoys watching Call The 
Midwife and invited me 
along. It was brilliant to see 

such a strong, bright 
young woman in charge 
of her own works. 

MY FAVOURITE LITERARY 
CHARACTER IS Miss Havisham  
in Great Expectations by Charles 
Dickens. What a brilliantly mad, 
scary and romantic character. 

THE BOOK THAT MAKES ME  
WANT TO TRAVEL IS Eat Pray  

Love by Elizabeth Gilbert. It was a little 
self-indulgent at times, but I loved it for  
the adventure of it all – letting go of  
any ties and taking a risk.

MY FAVOURITE BRITISH 
BOOK IS The Magic 
Faraway Tree by Enid 
Blyton. It encompasses 
British eccentricities entirely 
and I’m excited that it’s 
being made into a film. 

THE BOOK THAT MAKES 
ME CRY IS The Goldfinch  

by Donna Tartt. I was  
so distraught  

right from the 
beginning.  
I found it 
painful to watch this boy 
grow up, being failed by 
everyone around him – there 

was so much injustice to it all. 

THE BOOK I WISH I’D WRITTEN IS  
Neverwhere by Neil Gaiman. The world that 
he creates in this book is so wonderful and 
unsettling. I wish I had his imagination. 

  
THE BOOKS EVERYONE SHOULD  
HAVE ON THEIR BOOKSHELF ARE   
The Peter Rabbit series by Beatrix  
Potter. They were my first introduction  
to reading and where it all began. 
Helen George stars in Call The  
Midwife on BBC One this month 

HELEN GEORGE
My life in books:

Q & A

With Strictly Come Dancing over and a new 

series of Call The Midwife on our TV screens, 

actress Helen George shares the books that 

have made her laugh, cry and want to travel 

Helena Bonham-
Carter as Miss 
Havisham, above

Julia Roberts 
starred in the 
film version  
of Helen’s  
travel pick Eat 
Pray Love, left

Helen wishes 
she had 
written Neil 
Gaiman’s 
Neverwhere
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“The Goldfinch 
left me 

DISTRAUGHT 
right from the 

beginning”



  

W
hat better way to celebrate 
International Women’s Day than 
by coming together with a room 
full of inspiring women for a 
good cause? That’s why this year 

Red is joining forces with LK Bennett to champion 
the charity Women for Women International, at a 
shopping event with a twist. Red’s features director 
Sarah Tomczak will be giving a talk alongside the 
charity’s incomparable executive director Brita 
Fernandez Schmidt, in the brand’s Brook Street store.

On the night, readers will not only benefit from  
a 15% shopping discount, but LK Bennett is donating 
15% of all sales proceeds to Women for Women 
International, so you’ll be shopping for a worthwhile 
reason, too. Why? Because the charity’s work is vital 
– Brita and her team help women from war-torn 
countries including South Sudan, Nigeria and most 
recently Syria, to rebuild their lives. Which is 
precisely why Red and LK Bennett have decided  
to celebrate the wonderful work they do to empower  
and support women all over the world.

SHOP & BE 
INSPIRED
Join Red’s features director Sarah 

Tomczak, and the Red fashion team,  

for an exclusive shopping event at  

LK Bennett, in association with  

Women for Women International

Fashion & philanthropy
 WHERE: LK Bennett, 31 Brook St, 

London W1K 4HF
WHEN: Tuesday 8th March, from 6pm-8:30pm 

BOOK: Go to Redonline.co.uk/LKBennett
PRICE: £10, includes shopping discount, goody bag, 
drinks and canapés reception, plus two inspiring talks

 
For events in Manchester and Edinburgh, visit 

www.redonline.co.uk/LKBennett

READER EVENT

WANT TO JOIN  THEM?
Come together with Red’s features director and fashion 
team for a glass of fizz and canapé reception, an 
exclusive 15% shopping discount and two thought-
provoking talks. Plus, you’ll also leave with an LK 
Bennett and Red goody bag, and will be one of the first 
to preview and shop the brand’s new summer collection.  

Not based in London? Worry not, because  
LK Bennett will be holding two events outside of the 
capital – one in Manchester, one in Edinburgh – also 
with an exclusive discount for Red readers. Find out 
why Red and LK Bennett think this cause is so 
important at womenforwomen.org.uk, or pop along  
to the event and see the charity’s formidable director 
wow the room. It promises to be an evening of  
both style and substance.





 Cotton and lurex 
top, £725; cotton 

fleece skirt, £1,875; 
leather bag, 

£1,940, all  
Bottega Veneta

And now to 

business…  

the SPRING 

collections are 

in. We’ve got 

PATTERN 

pushing the 

boat out, as 

ECLECTIC  

as you like. 

COLOUR is 

gloriously 

kaleidoscopic  

and (*giddy 

skip*) head-to 

toe BLACK  

is back – all 

starring top 

model Heather 

Marks…

Edited by NICOLA ROSE

Fashion

TURN
  UP THE 
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POPS OF RED AND ORANGE, A SPATTERING OF 
BLUE, THERE’S NO SUCH THING AS TOO BRIGHT. 

BRING ON THE NOISE WITH PIECES VYING FOR THE 
SPOTLIGHT – AND A PLACE ON YOUR WISH LIST

Photographs MAX ABADIAN  Styling NICOLA ROSE

ALL 
BRIGHT
NOW
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Another season  
of lusting after  
the ‘Chloé Girl’… 
Who doesn’t want  
to look dreamy and 
pretty in rainbow-
bold spring sheers?
Silk dress, £4,035; 
leather shoes,  
£525, both Chloé
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White gets a punch 
with emboldened 
primary shades. 
Keep shapes roomy 
and team with 
sports-luxe accents 
Viscose top, £920; 
viscose skirt, £1,850; 
leather sandals, £1,495, 
all Victoria Beckham 
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Armani proves a 
maxi will always be 
on trend with this 
floor-skimming 
number. Wear from 
morning till midnight
Silk georgette dress, 
£2,900; leather  
shoes, £360, both 
Giorgio Armani
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There’s no playing it 
shy in Hermès’ Florida 
orange and crimson 
asymmetrical dress.  
Luxe and luminous  
in every way
Silk dress, £4,940;  
leather sandals,  
£640, both Hermès
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Elegantly off-the-
shoulder, zig-zag 
stripes and zingy 
green… Stella 
McCartney’s new-
season is one giant 
celebration to  
spring/summer
Cotton dress, £595,  
Stella McCartney. Wood 
earrings, £15, Pebble 
London. Leather sandals, 
£595, Sergio Rossi
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Instant access to 
happiness: take  
one tangerine 
orange skirt, pair 
with fizzy blue and 
wear with pride
Crepe top, £995;  
cotton skirt, £550,  
both Roland Mouret. 
Acetate sunglasses, 
£660, Linda Farrow
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The pinafore dress 
lives on and in 2016’s 
ever-present sunset 
shade, it ticks all  
the style boxes
Viscose dress,  
£550, Sportmax
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The little sundress always  
wins. With flirty pleats, 
you’ll wear this Ralph 
Lauren piece year after 
year. Don’t forget spring’s 
key accent colour, too: say 
hello buttercup yellow
Viscose dress, £1,750, Ralph 
Lauren Collection. Plastic 
bracelets, £150 each, Marni. 
Leather shoes, £465,  
Tabitha Simmons
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British power-duo 
Preen floor us again 
with a beautifully 
crafted lace-based 
collection. With 
cascading flowering 
cut-outs, this  
cerulean dress is  
just the right side  
of elegant meets edgy
Lace and silk dress, 
£2,122, Preen. Wood 
earrings, £15, Pebble 
London. Suede shoes, 
£670, Manolo Blahnik
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Fendi set the  
front row raving  
this season with  
a collection brimming 
with colour. We’re 
currently fighting  
over this Edwardian- 
inspired tomato- 
red playsuit
Silk playsuit,  
£2,050, Fendi
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A play on the prairie 
dress, it was all about 
ruffles at Peter 
Pilotto. Fun and 
coquettish, this is 
perfect spring style
Silk, viscose and lace 
dress, £1,500, Peter 
Pilotto. Suede shoes, 
£695, Nicholas Kirkwood

Model Heather Marks at 
Select Model Management. 
Hair Christos Kallaniotis at 
One Represents, using Kiehl’s. 
Make-up Mary Wiles at Caren, 
using Chanel Les Beiges 
Healthy Glow Foundation  
and Chanel Body Excellence. 
Nails Emma Welsh at August 
Management, using Leighton 
Denny. Set design Alun Davies 
at One Represents. Props 
assistant Alex Wren. Location 
Palm House at Kew Gardens. 
Stylist’s assistants Chloe Forde 
and Gabriella Minchella
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To celebrate 
Burberry’s 160-year 
anniversary, a sea of 
mostly black washed 
down the catwalk.  
A cashmere jacket 
thrown over any  
look will take  
you everywhere  
and anywhere
Cashmere jacket, 
£1,995; lace top ( just 
seen), £395; silk satin 
kilt, £1,295; all Burberry 
Prorsum. Headband 
(and throughout), 
stylist’s own. Silver 
earring (and 
throughout),  
£270, By Dior
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BACK TOBACK TO
BLACKBLACK

Voluminous texture, 
a subtle sheen and 
shin-hitting hem: 
this is head-to-toe 
black at its very best
Organza top, £875; 
organza skirt, £1,930; 
leather sandals, £370,  
all Michael Kors

FROM INKY SILK TO SUMPTUOUS JET, BLACK  
IS BACK TO STEAL OUR HEARTS ONCE AGAIN. 
OFFERING AN EDGY TAKE ON THIS SEASON’S 
DECOROUS AIR, WE COULDN’T LOVE IT MORE
Photographs MAX ABADIAN  Styling NICOLA ROSE
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All hail Raf Simons 
in his final collection 
for modern, 
forward-thinking 
Dior. A white 
scallop-edged 
all-in-one 
transforms this 
jacket from 
decadent to divine
Wool jacket, £2,700; 
cotton top and shorts 
ensemble, £1,300, all  
By Dior



Christopher Kane 
gives the LBD added 
va-va-voom with 
peel-and-reveal 
graphic cutaways  
so you’re always 
ready to rock
Crepe dress, £995, 
Christopher Kane
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Time to play with the 
architecture of your 
outfit, ladies. We 
propose fluid silk 
with structured 
skirts. Irresistible 
Silk top, £710; taffeta 
skirt, £395, both Paul 
Smith. Suede sandals, 
£355, Stuart Weitzman



The slip dress is 
back. A fine-knit 
jumper worn 
underneath will help 
beat the chills, or 
emulate 1990s Kate 
Moss and pull an 
oversized rollneck 
over the top
Silk dress, £2,585,  
Saint Laurent 
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A flatform adds easy 
nonchalance to the 
king of minimalism, 
Calvin Klein’s sleek 
satin dress
Satin dress, £2,317, 
Calvin Klein Collection. 
Leather sandals,  
£430, Tod’s
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Nicolas Ghesquière 
has his girls going  
into fashion battle in 
modern chainmail. 
Embellished kilts and 
leather straps galore
Wool top, price on 
request; wool kilt, £3,755; 
wood necklace, £1,210; 
leather gloves, £450; 
leather sandals, £670,  
all Louis Vuitton
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True to the sporty 
heritage of the 
brand, DKNY 
embraces durable 
staple pieces – say 
hello to your new-
season throw-ons
Silk dress, £350; cotton 
top, £355; leather 
shoes, £300, all DKNY



Versace isn’t Versace 
without a bit of sex 
appeal. This thigh-
skimming LBD  
has your summer 
dressing all tied up
Cotton dress,  
£1,887, Versace

Model Heather Marks at 
Select Model Management. 
Hair Christos Kallaniotis at 
One Represents, using Kiehl’s. 
Make-up Emma Osborne at 
One Represents, using Chanel 
Les Beiges Foundation and 
Chanel Body Excellence.  
Nails Kim Treacy at LMC 
Worldwide, using Chanel S 
2016 Body Excellence Hand 
Cream. Stylist’s assistant Chloe 
Forde. Location Spring Studios
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PRETTY
INPRINT

THIS SPRING GO ALL 
OUT IN FLORALS, 
PATTERNS AND ECLECTIC 
DESIGNS – THE MORE 
THE MERRIER. IT’S NO 
TIME FOR WALLFLOWERS
Photographs JONTY DAVIES 

Styling NICOLA ROSE

King of the floral frock, 
Erdem takes the lead 
with his collection of 
delicate, floaty wonders. 
No styling required
Fil coupé dress, £3,975, 
Erdem. Pearl earrings 
(just seen), £145, Pebble 
London. Satin shoes,  
£565, Rupert Sanderson
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The new mood of the 
season was very much 
defined by Alessandro 
Michele for Gucci; a 
cleverly witty mix-up 
of gorgeous textures 
and playful prints
Silk jacket, £2,130; silk 
blouse, £595; silk skirt, 
£2,270; leather shoes, 
£680, all Gucci



Miu Miu knows no 
bounds when it 
comes to standing 
out. A cacophony of 
pattern and my, oh, 
my, those boots... 
Wool cardigan, £870; 
nylon top (just seen), 
£635; wool skirt, £725; 
plexi headband, £240; 
leather ‘Madras’ 
handbag, £1,325; 
cotton socks, £45; 
suede and leather 
boots, £2,710,  
all Miu Miu



It was a floral frenzy 
at Dolce & Gabbana. 
Take the Italian lead  
and forget hearts, 
wear your garden  
on your sleeve
Silk and cotton 
kimono; silk dress (just 
seen); embellished 
leather and tassel 
headphones; metal, 
velvet and gold-plated 
belt; leather handbag,  
all price on request,  
all Dolce & Gabbana
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The star print wins 
again. Maximise 
impact with a bright 
chequered heel 
– you’re there to  
be seen you know
Linen dress, £955,  
Max Mara. Sequin 
earrings, £325, Prada. 
Satin shoes, £425, 
Bionda Castana
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Chanel’s 
spring shows 
were all about 
luxury travel, 
featuring 
lust-worthy 
pieces from 
the wittily 
kitsch to the 
timelessly 
chic. We’re 
very much  
on board
Tweed jacket, 
£4,885; tweed 
skirt, £2,161; 
leather and 
PVC shoes, 
£1,263, all 
Chanel

136   REDONLINE.CO.UK  MARCH 2016



Inject a little tropical 
sunshine into your 
wardrobe à la Tommy 
Hilfiger. A mesh vest 
with a tailored suit 
gives an instant hit 
of extra cool
Cotton blazer, £570; 
net vest, £210; cotton 
trousers, £450; all 
Hilfiger Collection. 
Agate earrings,  
£45, Pebble London. 
Satin shoes, £445,  
Paul Andrew



Tailored one-button 
jackets, elaborately 
embroidered to 
perfection, all 
dotted with icy blues 
and candy pinks, Mr 
Armani strikes again
Neoprene jacket, £725; 
neoprene skirt, £475, 
both Emporio Armani
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Prada takes the 
traditional and smartly 
raises it with an ultra-
modern spin. Boxy suits 
in tweeds and checks 
are paired with striking 
stripes and statement 
jewels that make it  
just what we want  
to wear right now
Tweed jacket, £1,445; 
chiffon top (just seen), 
£655; tweed apron (just 
seen), £570; tweed skirt, 
£745; sequin earrings,  
£325; silk neckpiece,  
£305; leather and suede 
shoes, £1,030, all Prada

Model Heather Marks at Select 
Model Management. Hair Ben 
Cooke at Frank Agency for 
Lockonego, using Pantene. 
Make-up Mary Wiles at Caren, 
using Chanel Les Beiges Healthy 
Glow Foundation and S 2016. Nails 
Kim Treacy at LMC Worldwide, 
using Chanel S 2016 and Body 
Excellence Hand Cream. Set 
design Alun Davies at One 
Represents. Props assistant Alex 
Wren. Stylist’s assistant Chloe 
Forde. Location Big Sky Studios





Time was when flowery fragrances conjured up 
something sweet and ladylike. Not any more. This 
spring, floral scents are running wild and are all the 
sexier for it. A riot of new hedgerow and meadow 
blooms, such as DS & Durga’s Poppy Rouge and  

Jo Malone’s Nasturtium & Clover are all gloriously fresh  
and spicy, while garden-variety flowers such as Grandiflora’s 
magnolia, Hermès’ geranium and Dolce & Gabbana’s rose 
have been spliced with crushed green and earthy notes for 
elegance with an edge. A new class of fragrance blooms. 

Edited by ROSIE GREEN

Beauty

THINGS
WILDJo Malone 

Nasturtium 
& Clover 
Cologne, 
£44 for 30ml

DS & Durga 
Poppy 
Rouge EDP, 
£98 for 50ml

Hermès 
Equipage 
Géranium 
EDT, £80  
for 100ml

Dolce & 
Gabbana 
Dolce Rosa 
Excelsa EDP, 
£65 for 50ml

Grandiflora 
Magnolia 
Grandiflora 
Sandrine 
EDP, £135 
for 100ml
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       VIVE
LA BEAUTÉ

SPRING’S HOTTEST LOOKS HAVE AN 
UNMISTAKABLE FRENCH TWIST.  

ROSIE GREEN TALKS TO A MAKE-UP 
MAESTRO TO FIND OUT HOW IT’S DONE

Photographs CHRIS CRAYMER

Make-up is back. Merveilleux! At the S/S 16  
shows, succulent red lips, strong brows,  
lashings of bold liner and statement blush  
all adorned the models’ delicate features.

So does this resurgence of colour mark  
a volte-face to the previously dominant aesthetic of ‘real’ and 
‘barely there’?  Sort of. While ‘glamour’ was most definitely  
back on the show notes, the ’16 take still had a cool, relaxed  
vibe. One that felt effortlessly Gallic in its approach; just  
think Léa Seydoux, Caroline de Maigret and Clémence Poésy. 

Make-up artist Alex Babsky, Lancôme’s UK make-up 
ambassador (who created these looks on the beauty company’s 
French ‘face’ Alma Jodorowsky; right) wholeheartedly 
embraces the insouciant vibe. “There shouldn’t be anything 
laboured, or too done, about make-up now,” he says. “This 
season it’s all about looking attractive and sexy, not girlie.  
It’s important to temper prettiness with something ‘more 
masculine’.” We’re sure those Parisiennes would agree. »

T R E N D
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Model Alma  
Jodorowsky  
showcases the 
new ‘French’ 
make-up
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Spring’s red lips 
 have a hint of  
orange – wear with 
almost-bare skin
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Lipstick 
Queen 
Lipstick 
Colour 
in Eden, £22

MODERN RED LIPS 
What’s spring’s take on red lips? Babsky says it’s about 
an “orange-y red. It feels younger and cooler than  
a classic blue red”. Team it with fresh, almost-bare  
skin “and not much else”, he says (not even mascara).  

“And don’t use lip liner, just use your fingers,” says 
Babsky. “Your application shouldn’t be fussy, it 
should feel sensuous and relaxed.”

Pro tip for full lips
“Use the curved pad of your fingertip to 

gently press in the lipstick,” advises Babsky. 
“Push upwards and that way you can build 

the intensity, while your natural lip line  
will stop the colour over-spilling.” »

Giorgio Armani 
Fluid Sheer Skin 
Illuminator, £36.50 
“This is so 
lightweight you can 
go one shade darker 
than your skintone  
for a deeper glow.”

 Estée Lauder  
Sumptuous Knockout 
Defining Lift and Fan 
Mascara, £24
“I didn’t use any on 
Alma, but if you feel 
you need it, just use one 
coat to define lashes.” 

Hourglass Ambient 
Strobe Lighting Powder in 
Euphoric Strobe Light, £34 
“Use a highlighter along 
the centre of the nose and 
on the cheekbones to add 
pretty definition.”

Lancôme 
Rouge In 
Love in Crazy 
Tangerine 
Lipstick, £22

Lancôme Miracle 
Cushion in Beige 
Rosé, £29.50 
“This brilliant skin 
finisher leaves a 
moist, dewy sheen.”

T R E N D
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CHIC SMOKEY 
EYES
“At the shows there was lots of 
bright blue around the eyes,” says 
Babsky. “It looked great on the 
catwalk, but for most women it’s  
too strong a statement for real life.” 
Instead, he nodded to the trend with 
a “no-fuss” smoky eye, modernised 
with “a hit of iridescent blue”.

Estée Lauder Limited 
Edition Supernoir Shadow and 
Liner in Blackest Black, £17
“Just smudge the liner  
into the base of the lashes 
and pull it along to elongate 
the shape of the eye.”

No7  Perfectly Bronzed 
Bronzing Pearls, £9.95
“If you want a hit of 
colour, go for a sweep 
of bronzer. Here, blusher 
would be too much.”

Lancôme Nude Lip  
Liner in 211, £17.50
“Universally flattering,  
I use this colour on 
everyone,” says Babsky. »

Pro tip 
Stop a smoky eye  

from going south by 
“lightly dusting a little 

powder over your 
under-eye concealer”.

Lancôme 
Ombre 
Hypnose Stylo 
in 06 Turquoise 
Infini, £20 
“I used this on 
the centre of  
the lid and the 
centre of the 
lower lash line 
– where it would 
catch the light.”

DHC Virgin Olive  
Oil Swabs, £5.50 
“If I do a smokey eye on  
a red-carpet client, I give 
them a pre-soaked cotton bud 
to sweep away any smudges.” 

T R E N D

Pro tip 
To find your most 

flattering flick: 
“Stare straight 

ahead (not  
down or up) into  

a mirror,” says 
Babsky. “Trace 

the pencil along 
your lower lash 

line and follow the 
natural angle up.”
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Pro tip 
“Use two shades of brow 
gel,” says Babsky. “The 
lighter shade bulks up,  
the darker shade fills.”

Like florals and frills, full brows 
are an enduring trend. Spring’s 
take should be “natural, not too 
Hollywood nor too blocky”, says 
Babsky. The good news? Apart 
from being on-trend and youth-
boosting, the ‘boyish brow’ has 
another quality.  It “tempers the 
prettiness” of another new- 
season staple – pink blush. “The 
blush should be no-fuss, applied 
instinctively with your fingertips,” 
says Babsky. “Just where you  
get colour on your face.”

Lancôme 
Sourcils Gels  
in 04 and 05, 
£19.50 
“They deliver  
a really natural 
look,” says 
Babsky.

Lancôme My Parisian 
Blush in 02 Rose 
Haussmann, £28 
“This requires no 
tools, just fingers,” 
says Babsky.

MAC 211 Pointed 
Liner Brush, £16.50
“Use your brush to  
do tiny light strokes 
of the brow gel 
(below, left).” 

More spring 
beauty trends at 
REDONLINE.CO.UK

Laura  
Mercier Secret 
Camouflage 
Concealer, 
£26.50 
“You need to 
really blend  
it with your 
brush to get  
a workable 
consistency, but 
it stays put.”

Sisley L’Integral Anti-Age  
Day And Night Cream, £285 
“Take the trend of prepping 
skin with serums and luxe-y 
balms from runway to real life.”

By Terry Brightening  
CC Serum in Sunny 
Flash, £60 
“A lightweight 
product is key, it’s 
important to keep 
skin looking fresh.”

Need to know
“With statement blush 
you’ll find redness or 
blemishes can make you 
look ruddy. Counter that 
with a sheer wash of base.”

T R E N D

HANDSOME 
BROWS 
& BLUSH
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P R O  T I P S

THE BEAUTY INSIDERS
If you want to know what really works, ask a pro. Three beauty 

experts reveal what keeps them glowing day in, day out

The make-up artist
WENDY ROWE
The celebrity make-up artist and 
Burberry artistic consultant, 42, 
knows more than a thing or two 

about getting a healthy flush

2

2

3

New York

Mayr 
clinic,
Austria

Sienna
Miller

4

5

6

1-

MY SKINCARE I love Joëlle 
Ciocco’s products. I use her Lait 
Onctueux Capital Cleanser (£45), 
Lotion Lactée Toner (£37.85) and 
Elixir Nutritif (£171) before bed. 
Night-time is all about nourishing. 
In the morning, I splash with 
water, use a toner, such as Neal’s 
Yard Rehydrating Rose Toner 
(£15.50; 1) and a moisturiser.  
For a quick fix after a flight, I love 
SK-II’s facial masks (£60; 3). 
Treatment-wise, I see Dr Georges 
Roman on Harley Street (020 
7636 1313) for a treatment called 
Meso Frax (from £280), which 
smoothes skin with hyaluronic 
acid. It’s really good. 

MY MAKE-UP When I do wear make-up, I like 
Burberry’s BB Cream (£30). Every time I give it  
to someone, they fall in love with it – Victoria 
Beckham, Sienna Miller. I use the Burberry Contour 
Stick (£25) on my cheeks and to line my eyes – it 
helps me look healthy and polished. Sienna told me 
she uses it like a lipliner, too, for a fuller look. I curl 
my lashes and use Shu Uemura Ultimate Natural 
Mascara (£20) because I hate fall-out. I wear the 
Burberry Lipstick in Nude Rose (£26; 5), which  
is lovely, but I also love the Oxblood shade (2) 
against tanned skin for spring. It’s very chic. 

MY DIET I’m on long-haul flights twice a month, 
which messes with my metabolism. I love a boot 
camp for sorting it out, so try to visit the Mayr 
clinic in Austria every year. Every day, I drink the 
Pure Skin juice I created for Roots & Bulbs (£5), 
and take The Organic Pharmacy’s Maca Capsules 
(£10.49). Maca’s great for energy, but it’s good  
for libido, too. It’s important to feel… vital! 

MY FITNESS I’m an exercise junkie 
– there’s no better way to beat  
jet lag. In New York, I go to Body 
by Simone. It’s a dance workout 
that gets your heart pumping. I’ve 
picked up loads of moves for nights 
out. In London, I like to do yoga  
at The Light Centre in Pimlico,  
and I love hitting a ball around 
Battersea Park’s tennis courts.  

MY HAIR I prefer my hair to look 
like it’s never been cut, so my 
hairstylist friend Earl Simms does it 
in New York – he knows what I like. 
I’ve a few greys, but I like the idea of 
going white. I love the model Linda 
Rodin’s look (4). The Wet Brush 
(£11.99; 6) is genius for detangling, 
and I like Windle & Moodie’s 
Fortifying Spray (£16). I’ve got 
‘skinny hair’, as Sienna Miller calls  
it, so they give me volume. 
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The model
ROSIE 

HUNTINGTON-
WHITELEY

The model and actress, 28, on good 
skin habits, staying away from snacks 

and the beauty of making-up on the go

MY SKINCARE If I get a spot, people 
say, “It doesn’t matter – you can get it 
airbrushed at work.” That’s true, but  
I also want to look fresh when I’m with 
my mum, or I’m having a romantic 
night in. That’s why I’m diligent  
with my skincare. In London, I see 
[dermatologist] Dr Nigma Talib.  
I’m loyal to iS Clinical products.  
The Active Serum (£66; 1) is a hero 
product I recommend to everybody. 

MY DIET Eating healthily on the 
run is something I struggle with. 
And being jet-lagged doesn’t help. 
In the past, I’ve woken up in a hotel 
bed covered with empty crisp 
packets. Now I ask hotels to empty 
the mini bar so I’m not tempted, and 
I eat healthily at home to balance 
things out – plenty of fish or chicken 
with vegetables. It’s my 80:20 rule, 
so I can dash about, have fries or 
cheese if I want, then get back on 
track without feeling deprived.  

MY HAIR One of the 
best tricks I’ve learned 
is to tip my head 
forward and use a big 
round brush to create 
a bit of lift when I’m 
blow-drying. I don’t 
get the same results 
as [my hairstylist] 
George Northwood, 
but it works. I love 
MoroccanOil – I use 
the Treatment Oil 
(£31.85; 2) on damp 
hair to add strength 
and shine, and the 
mask (£24.75; 3) 
makes my hair so soft. 

MY FITNESS My brother  
is a personal trainer, so I see 
him when I’m in London and 
in LA. He’s so brilliant and 
knowledgeable. In New York, 
I train with Justin Gelband, 
who has a gym called 
ModelFit. It’s full of 
Victoria’s Secret models! 
You’ve got to find an exercise 
you enjoy, or you won’t 
bother. And it’s got to be easy 
to get to – nothing’s easier  
to talk yourself out of than  
a gym that’s miles away from 
your house. But once you  
find a good one, it’s worth it. 
I’ve never heard anyone say 
they’ve regretted a workout. »

MY MAKE-UP My new Rosie For 
Autograph Amazing Radiance Cream 
(£18; 6) does what it says on the  
tin. It’s a primer you wear under 
foundation and gives you a beautiful 
glow. On my days off, I’ll wear it on top 
of moisturiser and sun cream, then 
blend my Miracle Concealer (£14) 
around my nose and under my eyes. For 
a daytime lipstick, my favourite colour is 
Lady Rose (£14; 4). If I’m going out, I’ll 
use my Bronzer (£18; 5) beneath my 
cheekbones, and do a smoky eye. Every 
product I’ve made is good for grabbing 
on the go – no fiddly brushes required. 

2

3

LA

4

5

6

1-

Elastane  
sports bra, £29, 

Rosie For 
Autograph
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MY SKINCARE My skin is 
quite well-behaved, apart 
from the odd monthly 
breakout. I tackle those with 
Clinique’s Anti-Blemish 
Solutions Oil-Control Mask 
(£23; 1). I use organic 
products where I can, such 
as The Organic Pharmacy’s 
Rose Facial Spritz (£26.95; 
3), which is so refreshing 
and REN’s Rose Centifolia 
Cleansing Gel (£14) and 
Ultra Moisture Day  
Cream (£28; 2). And I love 
Tata Harper’s product 
range – the Revitalising 
Body Oil (£72) makes me 
feel like a million bucks. 

MY MAKE-UP I’d call my daily look 
‘fresh faced’. I use a BB cream for 
coverage and add mascara – right 
now, I’m using Eyeko’s Eye Do 
Mascara (£20; 6). Then I’ll use one  
of my three Nars lipsticks (£20 each): 
Heat Wave, which is an orangey-red 
that suits everyone; Dolce Vita, a soft 
blush-pink and Red Lizard (4), which 
is a perfect red. It all depends on  
my mood. If I’m dressing up, I’ll do  
a smoky eye with a kohl pencil from 
Chanel (£17; 7). My drawback is  
my brows – I inherited these awful, 
half-missing eyebrows from my father. 
I should draw them in, but I can never 
be bothered. Essie makes the best  
nail colours (£7.99 each). In summer,  
I wear Fifth Avenue (5) and in winter, 
a beautiful burgundy called Wicked. 

MY DIET Two years ago, I was 
working and travelling non-stop, 
and I got strep throat that took 
three rounds of antibiotics to clear. 
Now wellness is something I take 
seriously. It’s all about having  
a varied diet, so I have a weekly 
menu, full of avocado toast, turkey 
chilli with peppers and lentil ragu, 
to make sure my diet’s clean. Work 
dinners can be a problem – I’m out 
almost every night and partial to an 
Aperol spritz – but having a weekly 
menu, with ingredients to hand, 
keeps my diet healthy at home. 

MY FITNESS I try to do something 
every day – it really helps with 
stress. Street stylers like me are 
always on the go, as well as on 
display, so it’s important to be  
fit and healthy. When I’m home 
in Milan, I work out with  
a trainer twice a week and I’ve 
started Pilates classes – so good 
for stretching out your body.  
If I have time, I try and fit in  
a hip-hop dance class – it’s good 
fun. Afterwards, I like a nice 
deep-tissue massage, to get  
out all the kinks.

MY HAIR I used to straighten my hair, but I developed 
eczema on my scalp and the chemicals in the relaxing 
treatment made it worse, so I don’t do that now. I cut 
my hair super-short and now it’s perfect – I don’t even 
have to comb it, except if I’m using conditioner. I use 
Ouidad Curl Co-Wash (£28.25; beautybay.com; 8), 
which is sulphate-free, and a styling and conditioning 
oil I mix myself. It’s a blend of coconut, black caster 
and jojoba oil and my thirsty hair just drinks it up. 

                  The blogger

TAMU McPHERSON
Blogger and street-style star Tamu 

McPherson, 39, loves staying fit, fresh-faced 
make-up and an organic skincare find

1

2

3

4

5

6
8

Denim jeans, 
£365, Marques 

Almeida

7
152   REDONLINE.CO.UK  MARCH 2016

BEAUTY

W
or

d
s 

K
im

 P
ar

ke
r. 

P
ho

to
g

ra
p

hs
 G

et
ty

 Im
ag

es
, I

ns
ta

g
ra

m
/

R
os

ie
hw

, I
ns

ta
g

ra
m

/T
am

um
cp

he
rs

on
, I

ns
ta

g
ra

m
/W

en
d

yr
ow

e





“ W H E N  A  W O M A N ’ S  B E I N G 
I N S T I N C T I V E ,  F E M A L E  B E A U T Y 
I S   AT   I T S  M O S T  A R R E S T I N G ,”  
S AY S  C E L I A  WA L D E N
There was a brief period, as an early teen, 

when I found it impossible to acknowledge another 
woman’s beauty. Just hearing an adult – or, worse still, 
boy – gush: “Isn’t she gorgeous?” would prompt anger, 
annoyance and a paralysing bout of insecurity. “Have 
you seen her neck?” I’d blurt out, having scoured either 
the girl or her image in magazines for any physical 
deficiency. “I’ve seen slimmer necks on pro-wrestlers…” 
Pointing out these infinitesimal (or imagined) 
inadequacies never made me feel any better. In fact 

it always made me feel worse. And I remember 
wondering whether there would ever come a time  
when I could not only point to a woman and say,  
“God, she’s beautiful!” without a lump in my throat,  
but relish her beauty as if it were my own.

I needn’t have worried. As you grow into yourself, 
you realise that another woman’s looks or style is 
no reflection on your own, and that, as something 
autonomous and unique, female beauty can both 
thrill and inspire. 

I can’t remember the last time I felt jealous of a woman 
for her looks (although I constantly envy them for their 
wit, brains and other accomplishments) and it’s now me 
who points out leggy blondes, elfin brunettes and  

P O I N T  O F  V I E W

RULES OF
ATTRACTION

Do men and women really have different views on attractiveness? 

From brows and laughter lines to the conundrum that is Amal 

Clooney… Celia Walden and Robert Crampton* pen their thoughts
*FYI: all views their own and not definitive in any way (especially re Robert and cleavage)
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ethereal redheads to my largely oblivious husband in the 
street or in restaurants. “Did you see that girl?” I asked 
him on a recent trip to Paris, as a honey-limbed Alicia 
Vikander lookalike in a 1940s red tea dress flew past our 
café terrace on a bike. He nodded noncommittally – men 
always fear The Trap – frowned and pointed out that 
when it came to women, I didn’t seem to have “a type”. 

He’s right. As the polar opposite of what I am, petite, 
dark-eyed European brunettes with boyish figures who 
can pull off gamine clothing and baker-boy caps have 
always mesmerised me (for years, Katie Holmes was  
the epitome of fresh female beauty for me). But living  
in New York and LA for the past five years has widened 

my perspective. There’s a hard, sleek, ‘I mean business’  
look to Manhattan women that I now find appealing. 
All variants on Téa Leoni in Madam Secretary and 
Julianna Margulies in The Good Wife, they know how 
to rock a leather pencil skirt, silk shirt and red lipstick 
like no other, and what’s most seductive about that  
look is its clean efficiency. 

Likewise in LA, I feel women deserve to be admired 
for the sheer effort they’ve put into coming as close as 
they feasibly can to physical perfection – and being 
playful, entertaining other women with their beauty 
and style, once they have reached that pinnacle. 

One of my closest LA friends, the actress Alice Evans, 
is as theatrical and inventive as Gwen Stefani with her 
looks, teaming bright-red lipstick, vintage shades and 
puffball skirts found in thrift shops with her own 
home-made jewellery to great effect. There’s nothing 
dull about her beauty. Because here’s the funny thing: 
perfection can be very off-putting – certainly to men. 
Amal Clooney, for example, may seem exquisite to most 
women, but I have yet to find a single man who fancies 
her. Sometimes it’s a slightly crooked front tooth, 
prominent nose, asymmetrical features or – whisper it 
– fan of laughter lines at the corner of a woman’s eyes 
that makes her beautiful. And sometimes – even in an 
age when extreme slenderness is worshipped – a fullness 
in the hips can turn a woman from banal to bombshell. 

British beauties really come into their own around this 
time of year. As they emerge from winter hibernation to 
embrace all the new spring styles in the eclectic manner 
we’re so damn good at, they know how to bring out the 
best in themselves by teaming hard and soft. Sometimes 
it’s just the combination of an ear cuff and Peter Pan 
blouse, or a short, girlish dress with biker boots or  
a leather jacket that makes me look twice. But it’s  
always when a woman’s being instinctive rather than 
imitative, that female beauty is at its most arresting.  

“PERFECTION can  
be very off-putting –  
CERTAINLY to men”

“THE SUBTLETIES OF MOST 
FEMALE BEAUTY STRATEGIES  
PASS BLOKES BY COMPLETELY,”  
SAYS ROBERT CRAMPTON

First things first: beauty is in the eye of the 
beholder. Or, put another way, man makes 
beautiful what he loves. And for good measure, 
beauty is only skin deep. So, three clichés in three 
sentences. No apology: there’s a reason why 
clichés endure – they express something true.

These truths need restating never more so than 
now when – thanks to media pressure combined 
with one or two misguided turns in feminist 
thinking, such as the detour up the ladette 
cul-de-sac where liberation was held to reside in 
aping the worst excesses of stereotypical male 
posturing – women are told to squeeze into 
ever-narrower parameters to be seen as attractive. 
It’s getting silly, actually. No man gave a flying 
one about the shape of your eyebrows.

So what in terms of superficial appearance are 
we bothered about? What works? What doesn’t? 
What isn’t a big deal either way? What follows is 
no more than the perspective of one average male.

It won’t surprise you to hear that the subtleties 
of most female beauty strategies pass blokes by. 
Not just the subtleties, if I’m honest – the bigger 
picture, too. Fact is we neither notice, let alone 
factor in, the nuances of foundation, moisturiser, 
mascara, lippy or liner. They’re not an issue. 
We’re just not made that way. And that’s okay.  
It’s not men who notice women’s make-up, it’s 
other women. The parallel for blokes is when 
we’ve been hitting the gym and women barely 
register it. But other men do, believe me. 

When it comes to scent, for a chap there isn’t  
a lot that beats the excitement of setting off on a 
night out in the back of a cab with a woman, and 
the whole space is enveloped in scent. Maybe 
these things have to be that obvious. ‘Obvious’ 
goes a long way. Lingerie, cleavage, stilettos… 
Well, you asked me to be honest.

Smell is probably the most important sense in 
determining sexual chemistry. When it works, it’s 
intoxicating. When it doesn’t, it’s a deal-breaker 
– and it’s the same for women, in my experience. 

Men and women are different – but not hugely. 
Women mistrust vanity in a man; we mistrust  
it in a woman. Trying too hard – too much slap,  
a frozen face – is a turn-off. Imperfections are a 
sign of warmth and humanity. Not many men are 
as drawn to the new Renée Zellweger. Personality 
counts for more than plump lips or 
the shape of your blinking nose. 
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For more 
thought-provoking 
beauty features, visit 
REDONLINE.CO.UK 



S K I N -S AT I O N A L 
B E A U T Y  E Q U AT I O N

BEAUTY INSIDER
by ROSIE GREEN

How much is too much in the pursuit 
of beauty? Layering two scents? 
‘Zoning’ your masks with a purifying 
formula on your T-zone and a 
nourishing one on your thirsty cheeks? 

Washing your hair with two shampoos at once? 
(Guilty: Philip Kingsley’s No Scent No Colour 
Shampoo (£17) on my temperamental scalp and 
Pureology Smooth Perfection Shampoo (£12.49) on 
the frizz-prone ends.) But layering up two different 
mascaras? Surely de trop? Not according to A-list 
make-up artist Caroline Barnes, who swears by the 
lash-fattening combo of Max Factor’s Masterpiece 
Transform Mascara 
(£9.99) and new 
Velvet Volume 
False Lash Effect 
Mascara (£11.99). 
Serious dedication 
to the cause, huh? 
Which makes the 
new message from 
Revlon, Rimmel 
and Smashbox that 
you need a mascara 
‘wardrobe’ just  
a smidge more 
plausible. 

BEAUTY
NOTEBOOK

Best-ever moisturiser
When Clarins Multi-Active moisturisers launched 
in 1988 they became the go-to for superior 
hydration at a price that didn’t completely empty 
your Velcro wallet. Now the company’s 

research labs have updated the 
formula to counter 2016’s sleep- 
less, stress-more lifestyle. Its 

Multi-Active Day Cream  
SPF20 (£42) and Night  
Cream (£44) contains 

potent teasel 
extract to fight 

age-accelerating 
free radicals. 

Redness 
eraser
Rosier than you’d like? 
YSL’s new Touche 
Eclat Neutraliser in 
Vert Green delivers a 
blendable green cream 
to counter high colour 
and won’t leave you 
Shrek-like. Sallowness 
more your problem? 
The Abricot Bisque 
pen adds warmth, 
while the Violet shade 
brightens. £25 each. 

BRIGHT EYES  
You won’t be disappointed 

with these new fatigue-
fighting formulas

This month 
I have been…
SWISHING healthier  
hair thanks to the new 

customisable-to-your-type 
Fusio-Dose salon treatment 

from Kérastase (£15).  
ERASING the effects  
of a late night with the 
luminosity-enhancing 

Giorgio Armani Maestro 
Glow Nourishing Fusion 

Make-up (£40). 
RECHARGING with  
my mood-boosting  

Green & Spring Relaxing 
Bath Foam (£18). 

Smashbox 
Photo Finish 

Primer Oil, £28

G O O F- P R O O F   
E Y E S H A D O W
Clinique Lid Pops (£15) 
are easily blendable, silky 
sheer, ultra-flattering 
and… super-cute. 

EYE LIFT: Crème De 
La Mer The Lifting  

Eye Serum, £180

BAG 
HANDLER: 
REN Instant 
Brightening 
Beauty Shot 
Eye Lift, £30

LINE 
SMOOTHER: 

Charlotte 
Tilbury Magic 

Eye Rescue, £40

+

The 
just-been-
facial-ed 
glow sported 
at Isabel 
Marant.

=

Elemis Nourishing 
Omega-Rich 

Cleansing Oil, £29.50

Murad Hydro-
Dynamic Quenching 

Essence, £59.50  
at qvcuk.com

+
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GET A YOUTHFUL 
BOOST IN A FLASH
The secret to younger 
looking skin, hair and 
nails? The Gold 
Collagen range, which 
fights the signs of  
ageing by increasing  
the formation of natural 
collagen in your skin.   
To feel the difference, 
simply add a Gold 
Collagen supplement  
to your diet.  

Feel happy in your skin, 
visit gold-collagen.com, 
boots.com or 
selected
Boots stores

T
ruth be told, few of  
us are blessed with 
naturally glowing, 
youthful skin. And 
since we lead hectic, 

busy lives, sometimes replenishing 
our skin with much-needed nutrients 
can feel like an impossible task.  
Maintaining a thorough skincare 
regime can often get pushed aside.
Enter Gold Collagen; a full range of 
supplements that make it easy to 
preserve firmness and elasticity, 
while reducing signs of ageing like 
sagging, dryness or wrinkles. 

Collagen is a natural component 
of the skin, so whether you want to 
brighten and rejuvenate your skin, 
prevent it from looking tired, smooth 
out fine lines and wrinkles, or boost 
the formation of natural collagen in 
your skin cells, you’ll find a Gold 
Collagen product to  
suit you and your complexion. 

The liquid food supplement, 
designed with a unique blend of 

active ingredients (including 
hydrolysed collagen, hyaluronic 
acid, borage oil, vitamin C, vitamin 
E, biotin and other vitamins and 
minerals), is a beauty essential every 
woman needs. The result? Younger-
looking skin that will make you 
glow, inside and out within weeks.

The range is tailored to all 
different skin types, so it’s even 

‘You’ll find a Gold Collagen product to suit you and your 

complexion. The result? Younger-looking skin that 

make you glow inside and out within weeks’

Finding the perfect product for your skin has never been easier thanks  

to Gold Collagen’s range of rejuvenating, strengthening supplements 

MEET YOUR 
new skincare heroes

easier to find your perfect skin match. 
From Pure Gold Collagen (for those  
who want to fight early signs of ageing 
and keep the skin hydrated) to Active 
Gold Collagen (with joint and muscle 
care ingredients for men and women 

with busy lives) and Gold Collagen 
Forte (with added antioxidants to  
help shield your skin from free radical 
damage), there’s a supplement to  
suit you. So, if you’re looking to give 
your skin a little TLC, these are the 
products you need to know about. 

For results you can see and feel  
every day, try adding Gold Collagen 
into your beauty routine today. 

PROMOTION





A bit of bite is all you need to feel like  
you’re eating freshly – a crunchy stalk or 
ferrous leaf will fill you with vitality and  
verve. And veg doesn’t come more springy 
and zingy than chard, its technicolour  
stalks sparkling from bright pink to orange  
to yellow. Just flash-fry in oil with a squeeze  
of lemon juice until wilted but still shapely, 
and serve with grains, nuts and sprinklings  
of dried fruits. The new season starts here. 

ADD
some

CRUNCH
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E A R LY  S P R I N G  R E C I P E S

M
eet Leila Lindholm, Sweden’s 
answer to Nigella. For the chef, 
recipe writer, TV presenter and 
founder of the kitchen and 
lifestyle emporium Leila’s 

General Store is coming to our shores with 
designs on your diet. “I want to introduce food 
that both grown-ups and children will like, that 
people who think they can’t cook actually can.” 
But her first stop, circuitously, is Marrakech, at 
the riad El Fenn, her home away from home. Her 

father is Moroccan, you see, and when she met him for the first 
time, aged 24, she fell in love with the food from the other half of 
her heritage. “It’s not that dissimilar to Swedish cuisine actually,” 
she says in her Scandi lilt. “Both cultures use a lot of fresh herbs 
and spices, with an emphasis on meats cooked for a long time, 
or salads jewelled with fruits and grains.” And after the long 
Swedish winters, which reach as low as -30°C, Moroccan 
weather is a welcome respite. “I like to have meals outside, to feel 
the warmth from the sun and from the food,” she says. Our own 
alfresco lunches may be a while off, but these dishes – which fuse 
Swedish and North African ideas – also bridge the seasonal 
gap. Lighter than stews, more substantial than salads, they’re 
just what you’ll want to eat right now. “Morocco really is  
a magical place,” Leila whispers , surveying her surroundings. 
Have a little taste of that magic yourself. PIP McCORMAC

Longer days may seem far off, but Leila 
Lindholm’s recipes are what will get you there. 
With her Swedish and Moroccan heritage, 
you’ll find early spring warmth in every dish

SUNLIGHT

Photographs DAVID LOFTUS

AS

FILTERS IN

FROM TOP: 
Leila Lindholm 
at El Fenn in 
Marrakech 
BELOW: Her 
roast lamb with 
sweet potatoes, 
lentils and 
toasted hazelnuts
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WHEAT BERRY 
SALAD WITH 
GOAT’S CHEESE, 
TOMATOES, 
POMEGRANATE 
AND MINT
This fresh salad always goes  
down well with my family as the 
pomegranate seeds are both  
sweet and enticing. This dish  
really couldn’t be simpler to pull 
together – serve on its own or  
with a platter of cold meats. 

SERVES: 4
PREPARATION TIME:  
15 minutes 
COOKING TIME: 20 minutes

 ● 300g green leaf salad (lamb’s 

lettuce, spinach or rocket is good)

 ● 300g wheat berries

 ● 600ml vegetable stock

 ● 300g vine tomatoes, halved

 ● Seeds of 1 pomegranate

 ● 25g fresh mint leaves

 ● 300g goat’s cheese 

 ● Juice of 1 orange

 ● 1 tbsp honey

 ● 1 tbsp balsamic vinegar

 ● 2 tbsp olive oil 

1 Spread the leaves out on a large 
platter. Boil the wheat berries in 
salted vegetable stock for around 
20 minutes, until most of the liquid 
is absorbed and the grains are 
plump and soft. Strain the grains 
and sprinkle warm over the salad. 
Scatter over the tomatoes, 
pomegranate seeds and mint.
2 Mix the dressing ingredients 
together in a jar with a well-fitting 
lid. Season and pour over the  
salad. Finally, crumble the goat’s 
cheese on top and serve. »

For the dressing:
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HOT SMOKED 
SALMON WITH 
HERB CREAMED 
POTATOES
This is a new take on a Swedish 
classic, and is an ideal spring lunch. 
You’ll find hot smoked salmon  
at the supermarket – it’s a little 
richer than the more common 
cold-smoked version.
 
SERVES: 4
PREPARATION TIME:  
15 minutes
COOKING TIME: 30 minutes

 ● 600g new potatoes 

 ● 25g fresh parsley 

 ● 25g fresh dill (or coriander)

 ● 25g butter

 ● 2 tbsp flour

 ● 400ml semi-skimmed milk

 ● 200ml whipping cream

 ● Zest of 1 lemon 

 ● 600g hot smoked salmon

 ● 1 cucumber, thinly sliced 

1 Wash the potatoes and put into  
a pan, covered with water. Add the 
stalks from the herbs (keeping the 
leaves somewhere safe) and bring to 
the boil, simmering for 20 minutes. 
Drain, leave to cool completely, 
then cut the potatoes into slices.
2 Meanwhile, melt the butter slowly 
in the bottom of a heavy pan. 
Sprinkle in the flour and whisk 
together. Add the milk, a little at  
a time, whisking constantly so it 
does not burn on the bottom of the 
pan. Once you’ve poured in all the 
milk, add the cream and continue  
to whisk until the sauce just begins 
to bubble and is nice and thick.
3 Season the sauce with salt,  
black pepper and lemon zest.  
Share the potatoes evenly between 
four plates, and pour the sauce  
over them, then top with the herb 
leaves. Arrange the salmon next  
to the potatoes with the cucumber 
slices and serve. 
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MEATLESS 
MEATBALLS  
AND YOGHURT
Filled with quinoa, chickpeas and 
feta cheese, this vegetarian version 
of the midweek dinner staple is one 
of my favourite family suppers. 

SERVES: 4
PREPARATION TIME:   
30 minutes 
COOKING TIME: 30 minutes

 ● 200g quinoa

 ● 200g tinned chickpeas, drained  

and rinsed

 ● 150g feta cheese, crumbled

 ● 1 small beetroot, peeled and grated

 ● Olive oil

 ● 4 tbsp parsley, chopped

 ● 4 tbsp Greek yoghurt

1 In a pan, cover the quinoa with 
400ml water and heat gently to  
a rolling boil for around 15 minutes, 
until the water is all absorbed and 
the quinoa is fluffy and light. 
2 In a bowl, mash the chickpeas  
with a fork and mix with the quinoa,  
feta cheese, grated beetroot and 
season. The mixture should  
be combined and stick together. 
3 Squeeze and roll the meatball 
mixture into small balls. Heat  
some olive oil in a frying pan and  
fry the balls in batches for around 
five minutes each, until they  
get a golden colour. Serve with  
roasted or boiled potatoes,  
a sprinkling of parsley and  
a dash of Greek yoghurt. »

COCONUT AND 
SAFFRON MUSSELS
Adding the exotic flavours of 
coconut and saffron to the mussels 
helps enliven the taste buds, evoking 
sunny climes and the warmth of 
holidays. Satisfyingly nourishing,  
the liquor is beautiful when  
mopped up with crusty bread. 

SERVES : 2
PREPARATION TIME:  
10 minutes
COOKING TIME:  
10 minutes

 ● 3kg mussels 

 ● 150g smoked bacon

 ● 4 shallots 

 ● 4 garlic cloves

 ● 2 tbsp olive oil

 ● A pinch of saffron threads

 ● 4 cinnamon sticks

 ● 2 x 400ml tins coconut milk 

 ● Juice of 1 lime 

1 Wash the mussels under cold 
running water and check they’re 
closed. Throw away any that are 
broken or remain open. Set aside. 
Dice the bacon, peel and chop the 
shallots and garlic finely. Heat the oil 
in a large, deep pan and fry the bacon 
for around five minutes, until it begins 
to crisp. Add the shallot, garlic, 
saffron, cinnamon, salt and pepper 
and sauté for one to two minutes.
2 Add the mussels and stir around 
them quickly in the pan. Pour in the 
coconut milk and let the mussels 
simmer under a lid, for around two 
minutes. Add the lime juice and 
season to taste. Discard any mussels 
that are still closed and divide the 
rest between four bowls with the 
liquor. Serve with crusty bread.
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ROAST LAMB WITH 
SWEET POTATOES, 
LENTILS AND 
TOASTED 
HAZELNUTS
Make sure to season every slice with 
the mixture of cumin and salt – 
that’s the trick. You’ll love the crunch 
of the beans, lentils and hazelnuts.

SERVES: 8  
PREPARATION TIME:  
20 minutes
COOKING TIME:   
3 hours 30 minutes

 ● 1.8kg lamb shoulder on the bone

 ● Olive oil

 ● 1 tbsp ground cumin

 ● 1 tsp fennel seeds

 ● 1 tbsp paprika

 ● 25g parsley, chopped

 ● 25g coriander, chopped

 ● 4 sweet potatoes (unpeeled)

 ● 200g baby squash, chopped  

and deseeded

 ● 200ml black lentils

 ● 75g hazelnuts

 ● 25g butter

 ● 2 garlic cloves, sliced

 ● 3 handfuls of green beans

 ● 50ml white wine 

1 Preheat the oven to 200°C/gas 
mark 6. Rub the lamb with some olive 
oil, the spices and chopped herbs. 
Place in a roasting dish and roast for 
three hours. Remove from the oven, 
cover with foil and leave to rest. 
2 Wash and cut the potatoes and 
squash (no need to peel) and slice 
into even chunks. Put in a roasting 
dish and cook in the oven for 30 
minutes, until soft and golden. 
3 Rinse the lentils and cover with 
water in a pan. Bring to the boil and 
simmer for 15 minutes, until cooked. 
Meanwhile, toast the hazelnuts in a 
pan for a minute or two until golden, 
and set aside. Next, heat some oil in a 
frying pan with the butter and garlic, 
adding the beans and wine to sauté 
for five minutes. Season and add the 
lentils to serve on a platter with the 
potatoes, squash and hazelnuts.
4 Slice the lamb, seasoning each 
piece of meat with salt, pepper and 
cumin. Serve with the salad. »
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More early  
spring recipes at 
REDONLINE.CO.UK

WHITE CHOCOLATE 
PAVLOVA WITH  
A CITRUS TWIST 
You might think this would be a bit 
too sweet but it’s not – the acidic 
fruit tempers it perfectly. Make as 
one big tower or individual portions. 

PREPARATION TIME: 
20 minutes
COOKING TIME: 55 minutes

 ● 7 egg whites

 ● 525g sugar

 ● 1/2 tsp lemon juice 

 ● 100g white chocolate, chopped

 ● 100g pistachios, chopped

 ● 500ml whipping cream

 ● 300ml Greek yoghurt 

 ● 3 tbsp icing sugar, more to dust

 ● 6 clementines (or oranges),  

peeled

 ● Seeds from 1/2 pomegranate

1 Preheat the oven to 130°C/gas 
mark 1/2. Using an electric mixer, 
beat the egg white, sugar and lemon 
juice for around 10 minutes until 
thick and glossy. Carefully fold in 
the white chocolate and pistachio 
pieces. Spoon eight equal-sized 
dollops of the meringue mixture 
onto a sheet of baking paper, 
keeping them as round as you can. 
Bake in the centre of the oven for  
55 minutes, leaving them in the 
oven to cool down completely.
2 When you’re ready to serve,  
whisk the cream to light and fluffy, 
and fold in the yoghurt and icing 
sugar. Spoon the cream over the 
pavlovas, slice the clementines (or 
oranges) and place on top with a 
scattering of pomegranate seeds 
and a light dusting of icing sugar. 
Serve immediately. 
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RAINBOW
Bright stripes and monochrome blooms, 

Rosita Missoni lives her life in technicolour. 
The head of her family empire, she lets  

Pip McCormac into her world

SOMEWHERE
OVER THE

D E S I G N  L E G E N D

Saguaro wool rug,  
from £600; Oriental 
Garden silk cushion, 
from £120, both Missoni 
Home at Amara
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Rosita Missoni is twinkling  
at me over the lunch table, 
her eyes sparkling like the 
metallic threads in her latest 
fabrics. She’s talking of her 

home life, populated by her three 
children, nine grandchildren and two 
great-grandchildren, most of whom 
live near her, surrounded by camellias 
in the Alps outside Milan. “My great 
passion,” she says, between dainty 
spoonfuls of panna cotta, “is hunting 
for mushrooms.” It’s just one of many 
culinary loves (the 84-year-old is 
teaching her great-grandson Otto 
which ones are safe), as she also likes: 
fishing “for shellfish and octopus – we 
keep a net under my boat and eat what 
we catch for lunch”; her hens, “who 
give me eggs every day” and; kaki 
fruit, an Italian speciality, “which I’m 
ripening in boxes of straw”. Smiling 
benignly, decked out in four layers of 
Missoni (T-shirt, blouse, cardigan and 
housecoat) it’s easy to forget she’s the 
matriarch of a global fashion brand. 
For in the flesh, she’s amiably mild, 
gentle and softly spoken. 

We’re at the Missoni Home studio 
in Milan, the offshoot of the company 
that she’s in charge of (granddaughter 
Margherita looks after the clothes). 
I’ve caught her at a reflective time –  
a retrospective of Missoni designs just 
finished at Milan’s MA*GA museum 
and it’s coming up to the third 
anniversary of her husband Ottavio’s 
death. She’s been trawling the » 

Rosita Missoni models her 
own collection at the Missoni 
Home studio in Milan RIGHT: 
Chair upholstered in Salento 
fabric, from £85 per m; 
Saturnia wool rug, from £600

Screen upholstered in 
Sulawesi fabric, from £85 
per m; Seneca cotton 
bed linen, from £130, all 
Missoni Home at Amara
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archives, updating prints for sofas  
and cushions in new designs, such  
as Oriental Garden and Anemones 
Dream. “They will have to throw  
me out, as I do it with such pleasure,” 
she says of retiring from daily visits 
to the factory just metres from her 
home. “Designing energises me. 
When you work, you have to get up 
and live.” Even so, I sense a slowing 
down. In interviews from 10 years 
ago, she cites ambitions to design 
cars and hotels. Now, when I ask 
what she wants to achieve, she says 
“clearing out my boxes – they’ll have 
to set fire to my house if I don’t. The 
problem is, I start reading everything 
I find and never get far.” 

She admits she’s a collector. From 
ceramics to drawings that span her 
60-year career, it’s all in her house  
in the mountains. Missoni began  
in 1946 when Ottavio returned from 
being a prisoner of war in Egypt  
and bought a sewing machine on  
a whim. By 1958, the company was 
being praised for its sportswear and 
jumpsuits, with Rosita, who grew up 
playing in her grandparents’ shawl 
factory, in charge of textiles. Moving 
into knitwear in the 1960s, with the  

CLOCKWISE, FROM ABOVE: 
Towels, from £14 each; cushions, 
from £120 each; sofa upholstered 
in Sabah fabric, from £85 per m. 
All Missoni Home at Amara

Sofas upholstered 
in Anemones fabric, 
from £85 per m
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BOLD AND BEAUTIFUL 
Missoni Home’s modern classics

New tricks for using 
colour at home at 
REDONLINE.CO.UK

zigzags that became its signature, 
Missoni caught the eye of Diana 
Vreeland, US Vogue’s then-editor, 
who pounced on them in New York. 
“She invited over Stanley Marcus  
of Neiman Marcus, and praised our 
work in front of us. ‘Who says there 
are just seven colours in the rainbow?’ 
she asked him. ‘There are tones,  
too.’” And Rosita’s star was born. 

Brightening the world has been  
the mission statement ever since, and 
when the home collection launched 
fully in 1997, it revolutionised a visual 
landscape used to sleekness, black 
surfaces and chrome by introducing 
designs mixing jewel shades and 
monochrome. She understands the 
British obsession with grey walls,  
and doesn’t expect anyone to do their 
whole house in Missoni Home – just 
“pick a few favourite pieces that stand 
out against plainer surfaces, that make 
you feel quite happy”. “Customers 
like the towels most,” says Sam  
Hood, founder of Amara, the largest 
stockist of Missoni Home. “Because 
if you have a white bathroom, it’s 
comforting to add a little colour.” 

Rosita’s own home is a mix of 
Missoni and family heirlooms, 
including a coffee table customised  
by Margherita and her cousin Jennifer 
when they were 12 and 10. “We  
gave them paint and let them get on 
with it,” Rosita says, when I ask if 
creativity is in their genes. “It’s about 
encouraging children to make things, 
exposing them to as many influences 
as you can.” At the same time, she’s 
running her fingers over some new 
fabrics, explaining the wefts and 
weaves to me and Theresa, another 
grown-up granddaughter who has 
stopped by to check on her nonna. 
Rosita has lost her phone again – put 
it down over by some cushions, for 
the fourth time that afternoon. “I keep 
fit by running upstairs looking for  
it,” she says. She doesn’t use apps,  
but takes photos “for inspiration, yes, 
and also for souvenirs”. It’s time to  
go, she’s off to the opera, where she 
keeps a box. “In Milan, it’s a must.” 
She’s knows how to live, does Rosita.  
With colour, with family, with joy. 

Porcelain 
teapot, £145

Glass and 
soy wax 

candle, £79

Porcelain 
mug, £24

Cotton and  
silk-mix 

cushion, £78

Cotton towel, £164  
All Missoni Home at amara.com

Bench upholstered in 
Salalah fabric, from £85 
per m; Seul cushions, 
from £120 each, all 
Missoni Home at Amara

Sofa upholstered 
in Sierre fabric, 
from £85 per m
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SEXY
HAIR

BEAUTY 
SPECIAL

+
MODERN FAMILY

a celebration

QUICK STYLE UPDATES 
& GAME-CHANGER PRODUCTS

IN NEXT 
MONTH’S 
ISSUE

RED, THE APRIL ISSUE, ON SALE 3RD MARCH

RULES FOR 
THICKER HAIR

SIMPLE
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H O M E  U P DAT E

F
ake smile? Fake cheese? Fake… ? You get 
the message. Faux is bad, right? Not always. 
Not, I believe, with flowers. Stop, hear me 
out. Long the pinnacle of naff, fake flowers 
are having a renaissance. And I’m delighted.

I’ve always been ashamed of my preference for plastic, 
but validation comes in the form of hip interior designer 
Abigail Ahern. She is the harbinger of chic to a host of 
A-listers and, yes, she is passionate about faux. She says 
even though her customers can afford a deluge of fresh 
flowers daily, they go faux for practical reasons (when you 
have multiple homes, staying on top of your stems can be 
a drag). Demand for her flowers from us mere mortals is 
so high she’s opened a dedicated London shop, while Cox 
& Cox and Neptune’s sales of fakes have surged 30%. 

So why the bloom? Well it’s because the good-quality 
versions now look so real and 
so lush, with ultra-natural 
colours. Ahern says this 
is due to better manufacturing 
and use of natural pigments. 
Designs follow the florist 
movement towards wild-
looking, meadowy flowers.

I am palpitating at the new 
collections. Neptune has 
hyacinths, hydrangeas and 
agapanthus; Cox & Cox, blush 
and vintage pink shades; 
Ahern, an English garden 
look and Blooming Artificial 
has a new premium range.  
My latest obsession is Twilight 
Trees (go on, Google it). They 
bring daily joy with minimum 
effort. What’s not to like? 

Artificial
INTELLIGENCE
Cheap (in the long run) and chic (forever), 

choose faux flower power, says Rosie Green

How to fake it 
by Abigail Ahern

 You should never see  
the stems (unless it is  
a twig arrangement).

Group en masse for a 
modern, decadent feel.

Mix in some fresh 
flowers and foliage for  
extra lusciousness. 

Clean with a dry cloth  
or try blowing them  
with a hairdryer.
 
Cheap fake flowers 
look... well, cheap. 
Expect this to feel  
more like an 

investment. See how to decorate  
with flowers at 
REDONLINE.CO.UK
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Chrysanthemum 
stem, £8.99,   

Gisela Graham

Desert star 
stem, £14.50, 
Abigail Ahern

Canterbury 
Bell spray, £7, 
Gisela Graham

Hydrangea 
stems, £40 
for three, 

Cox & Cox

Chrysanthemum 
stem, £8.99,   

Gisela Graham

Faux- 
flower 

bouquet, 
from £45, 
Abigail 
Ahern

Hydrangea 
stem, £8.99, 

Gisela 
Graham

Hydrangea 
stem, £8.99, 

Gisela 
Graham

Double  
stem lily, 

£22, 
Neptune

Orchid bouquet, 
£17.50,  Angel At 

My Table

Ranuncula 
stem, £2,  
Angel At 
My Table



2 3
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7
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S P R I N G  S H A D E S

THE NEW
LOOK
Greys, greens, whites and 
blues… excitement of a 
new paint palette abounds

Meet the updated palette of your 
home, according to Farrow & Ball’s 
brand-new paint colour additions, 
launching this month. There’s 
Yeabridge Green, on the livelier side 
of sage, Drop Cloth, a warming grey, 
and Vardo, a singsong sky blue. It’s 
less show-stopping than previous 
collections, but that makes it no  
less welcome: the mood here is about 
liveable, tactile glows to update and 

accent rather than inspiring  
a total refurb. So paint  
a wall in one of these and  
mix in our inspired buys. 
That neglected corner of 

your house just got a whole  
new reason to be loved. 

Polyester 
cushion, £38, 
Laura Ashley

Earthenware 
plate, £5, IkeaWool throw, 

£240, Nina 
Campbell

China and chrome 
pendant light, 

£179, Original BTC 
at John Lewis

Viscose rug, 
from £95, Next

Stoneware 
plate, £7.50, 

Habitat

Steel cabinet, 
£760, Out There 

Interiors

Painted wood 
desk, £395, 

Heal’s

Ceramic bowl, 
£5.99, Rice

Wood 
stool, 

£60, Cox 
& Cox

Polyester- 
and linen-mix 

chair, £399, 
West Elm

Lambswool 
throw, £110, 

Liberty

Porcelain 
serving pot, £49, 

Marimekko at 
Cloudberry Living

Paola Mural 
wallpaper, price 

on request, 
Rockett St 

George

Pots painted in:  
1 & 2 Worsted  

3 Cromarty 4 Drop 
Cloth 5 & 6 Vardo  

7 Yeabridge Green  
8 Shadow White  

9 Salon Drab  
10 Inchyra Blue  

11 Peignoir 
All Farrow & Ball,  
from £38 for 2.5l

Metal tea 
light holder, 
£4, Habitat

1





E S S AY

feminist issue?
Choosing not to cook was part of 

Natasha Lunn’s personal manifesto.  

But is freedom from the kitchen still  

a sign of gender emancipation?

W
hen I was younger, my brother, dad 
and I spent Sunday nights watching 
Bond movies on the sofa, huddled in 
a superglue-tight team of three. It 
was a ritual I cherished, but one with 

a noticeably mum-shaped hole in the middle. She had her 
own tradition, away from car-chases, alone in her kitchen. 

My mum has always been a creative cook. Her recipes 
fizz with spice and colour and since she chose to quit  
a job as a nanny aged 22 to be a full-time mum, she’s 
invested time in culinary flair. 

More than that, it’s in her blood. In her kitchen, it’s 
like the stars align and she’s doing exactly what she  
feels born to do. So when I seemed disinterested in her 
handwritten recipes, I think she assumed it was a teenage 
phase. But as years passed and recipes evolved, I didn’t. 
It wasn’t just that I couldn’t cook; I didn’t want to learn. 

Instead, I was figuring out what I was born to do,  
free from the trappings of domesticity. As I discovered 
feminists like Mary Wollstonecraft 
and Gloria Steinem, I began to view 
cooking as part of a system set to 
thwart women’s ambitions. 

I nodded at Betty Friedan’s line, “A 
baked potato is not as big as the world”, 
certain that my inability to whip up a 
risotto was an act of feminist defiance. 

By my late twenties, my lack of 
culinary prowess became a running 
joke that broke conversational ice. It 
was a leveller. A conspiring smile.  
A way to bond with other young 
women who, like me, were too busy 
having fun and plotting careers to 
bother to cook. And we weren’t short 
of role models: pop culture served up 
heroines whose culinary shortcomings 
were part of their sassy DNA. First 
Carrie Bradshaw (storing Manolos in 
her oven), then Bridget Jones (with her 
blue string soup), and later Scandal’s 

Olivia Pope (living on a diet of Merlot and popcorn). 
They confirmed it was ‘cool’ not to cook. More than  
that, rejecting it was a way to unpick the sexual politics 
of food, which told women how to prepare meals, or  
that they should eat less of this, more of that. 

How foolish my paper-thin theories were. In my hurry 
to reject one gender stereotype I’d unwittingly created 
another, overlooking ways in which food could sustain, 
support and even liberate me. 

What shifted? I stopped feeling invincible. I saw 
relatives’ smiles stumble as they aged. I watched  
illness weaken and water down beloved friends. When  
I began to respect my body, jokes about eating Lurpak  
on toast for supper stopped being funny.  

I gradually started taking an interest in the intelligence 
of my mum’s craft, finding quiet satisfaction in slicing 
tomatoes as Sunday afternoon sun poured through kitchen 
windows. Along with recipes, I learnt a long overdue 
lesson: cooking is about self-reliance. It allows you to take 

responsibility for yourself and those 
you love, so that all of us – men and 
women – are strong and healthy 
enough to live our lives to their fullest 
potential, to shine as bright as we can. 

Feminism doesn’t require women  
to reject the domestic sphere – it 
should empower us to reclaim it, on 
our own terms. And you know what? 
As I watched my mum thoughtfully 
scattering pomegranate seeds onto  
a salad last weekend, I realised 
cooking is what makes her feel free. 

She chose not to watch films with us 
on the sofa. Her kitchen hadn’t trapped 
her at all; in fact, it was a place where 
she could flourish – chopping, mixing, 
stirring and sifting through her 
thoughts. Somewhere for her to carve 
out a little corner of peace in our 
boisterous home. A 
room of her own. 

Feminist foodie icons
 MIRIAM GONZÁLEZ 

DURÁNTEZ The founder of 
the national Inspiring Women 
campaign also shares recipes 
on her blog, Mumsandsons. 

 JULIA CHILD A chef who 
revolutionised the food 
industry with her cult  
cooking show and books. 

 SCARLETT CURTIS  
Emma Freud’s daughter  
has bravely talked about how 
baking beautiful cakes helped 
her to beat depression. 

 MONICA GALETTI The 
MasterChef: The Professionals 
judge was the first female 
sous chef at Le Gavroche. 

For recipes from our 
favourite female 
chefs, visit 
REDONLINE.CO.UK

Is food a
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Express your 
inner style. Our 
experts have 
hand-picked an 
edit from the 
new M&S Home 
collections to 
inspire you 

forward
Spring

DINING ROOM
Pip McCormac, Red 
lifestyle director
“You know when you’re 
on holiday, with a big 
bowl of pastries for 

breakfast, and nothing to do but 
sit and read and eat and relax? 
That’s the vibe I wanted to 
recreate here, and I was drawn  
to the Nordic Smoke range of 

crockery. Individually hand 
dipped but still inexpensive,  
its marbled effect sings with 
serenity. I love the tactile shapes 
of the glassware designed by Sue 
Timney which I’ve offset with 
warm gold-finish Astoria cutlery. 
Pairing woods with greys and 
whites make it easy to play around 
– the colour combination is very 
liveable and you can fill the  
table, with it still feeling calm.” »

Nordic mugs, 
£5

Nordic smoke 
crockery, from £5

FROM TOP: Candles, from £4; candle 
holders, from £25; hanging frames, from 
£7.50; terrarium hurricane, £29.50; potted 
artificial plant, £29.50; Ashby dining 
chairs, £249 for two; Ashby extendable 
dining table, £499; Nordic Smoke crockery, 
from £5; Sue Timney tumblers, £25 for four; 
Nordic marble and wood platter, £25

Layering plates is an easy way 
to make the table feel more 
inviting and more abundant, 
providing the impression 
there will be lots of food and  
a leisurely time to be had

I love the classic look of 
these Nordic mugs - they 
will never go out of style. 
The muted tones and 
matte finish make these  
the perfect addition to  
any dining table

PROMOTION



BEDROOM
Alex 
Stedman, 
fashion 
stylist and 
founder of 

the-frugality.com
“I think a bedroom 
should be a space  
to switch off and 
unwind, so I’ve 
refrained from too 
much clutter and 
‘stuff’. Classic white 
is kept neutral by 
swirling in some  
grey. Timeless and 
constantly chic, it 
acts as a great canvas 
if you did want to add 
some colour. Taking 
a lead from the M&S 
nod to Scandi design 
I’ve used some 
copper, which really 
warms up the room.”

Framed artwork, from £19.50; 
Finley 3 drawer chest, £279; 
LOFT task lamp, £29.50

Propping black frames against 
the wall is an easy way to show  
off your art – plus you can move 
them around at ease. The LOFT 
task lamp adds an industrial feel, 
making the room that little bit 
more grown up

Pom poms are a perennial 
favourite of mine, as they add  
a bit of fun and flair. The detail 
in this chunky-but-lightweight 
throw really helps show 
personality in a classic staple 

This pillowcase is the perfect 
compromise if you love the 
minimalist look but need a 
feminine touch –  the 180 
thread count makes the texture 
so soft, and such good quality

Double pom pom 
bed set, from £49.50

‘Hug me’ cushion, £12; 
pom pom throw, £69

FROM TOP: Tokyo pendant shade, £69; 13 Aperture 
photo frame, £25; Hampden Bedstead, £549; Brooklyn 
Stripe bed set, £59 for double; Finley bedside table, £99; 
LOFT task lamp, £69; ‘A’ candle, £6; LOFT Lena 
ottoman, £249; Dinton chairs, £175 for a set of two



LIVING AREA
Russell and 
Jordan, 
founders 
of interior 
design 

company 2 Lovely Gays
“We wanted to design a relaxed, 
inviting space that is a retreat 
from the buzz of the world 
outside. Starting with the 
Conran Dalton sofa, which has  
a real feel of cool Manhattan, we 
built a complementing colour 
palette of lilac greys and soft 
greens. And then mixing in the 
mythological motifs with soft 
botanics, this room is given life. 
The selection of plants and 
flowers give that touch of  
chaos to the scheme in their 
imperfection and we love this,  
it reflects real life.”

The chic Freya table lamp 
in marble and glass is a 
refined touch that ties in 
with the other accessories

This Dalton sofa was 
designed by Conran with 
the M&S design team 
after being inspired by  
a trip to New York

FROM TOP: Mirrors, from £35; Bradshaw high 
shelving unit, £199; Arion horse, £29.50; small shelving 

unit, £129; Conran - Tait chair in Stowe leather, £1,399 
each; Roman mosaic and Carved digital cushions, £25 

each; LOFT Wire Nest tables, £79 for a set of two; 
Rhossili rug, from £119; candles, from £4

Freya marble 
table lamp, £45

Conran - Dalton 
small corner sofa, 
£2,099; storage 
footstool, £469, both 
shown in Carron Navy

PROMOTION





Power-pack your downtime with trips 
to our favourite short-hop destinations. 
It’ll be 48 hours very well spent

THIS PLACE WAS DESIGNED 
FOR LE WEEKEND. The Ile 
de Ré is an hour’s flight away, 
and a world of such complete 
and utter French chic-ness,  
it’s hard to believe you’re  
not on a Gallic film set. 

“It’s French Disneyland, isn’t it?” said the 
manager at Hôtel de Toiras as we looked out 
over the cobbled streets, shuttered houses 
and bijou harbour of the island’s capital 
Saint-Martin-de-Ré (pictured). It really is. 

The 19-mile-long island sits off France’s 
Atlantic coast (you fly to La Rochelle and 
drive over a bridge from the mainland).  
Just three hours by train from Paris, it is to 
French country life what the Cotswolds are 
to British – a prettified, sanitised version, 
full of townies shopping at farmers’ markets 
and hunting for shabby-chic finds. In other 
words, nothing like the actual countryside 
but utterly gorgeous to visit. » 

8COOL
WEEKENDS

French charm 
on the Ile de Ré
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The delightful Hôtel de Toiras is 
everything you want from a boutique 
place to stay. Packed with chintz, 
antiques and starched linen, it sits  
in prime harbour-front position in 
the heart of Saint-Martin-de-Ré.  
I loved my lofty room, with its giant 
armoire in heavy dark wood and oil 
paintings of French grandees. And 
dinner was as deliciously gourmet 
as only French fine dining can be. 

There is no other way to see the 
island than by bike. Ours were from 
YooToo (cycles-yootoo.com), near 
the hotel, and even my cycle-phobic 
boyfriend was happy on the 
dedicated (mostly flat) cycle paths. 

Following the coast, we visited  
La Flotte (two miles away) and Ars 
en Ré (nine miles) for food markets 
and brocante, stopping for oysters 
and rosé. You can’t move on the Ile 
de Ré for ‘d’huitres’ beds. If you’re 

going to gorge 
on shellfish, do it 
here, either from  
a seafront spot at 
Sophie & Jacky’s 
oyster shack in  
La Couarde (00  
33 683 0820 38), 
in Saint Martin’s 
main parade at La 
Marine brasserie 
(31 Quai de la 
Poithevinière),  
or with a nightcap 

at the locals’ favourite, Bistrot du 
Marin (10 Quai Nicolas Baudin). 

In fact, Ile de Ré is too jam-packed 
with bars, restaurants and shops to do 
it justice in two days. I didn’t even 
make it to the beach. No wonder it’s 
called the 21st arrondissement of 
Paris. I’d go every weekend if I could.
SASKA GRAVILLE

T R I P  N OT E S 
Hôtel de Toiras, from around £145 
per night, room only. Ryanair flies 
from Stansted to La Rochelle from 
£27.99 each way, ryanair.com 

AN ITALIAN WATERFRONT 
INCARNATION OF WES 
ANDERSON’S GRAND BUDAPEST 
HOTEL, the Grand Hotel Tremezzo 
is a wistful belle époque-style palace 
with glorious views of the cypress 
trees and stepped pastel façades  
of the nearby town of Bellagio.  
Set in a 100-year-old park, 
Tremezzo’s gold-and-orange front 
appears between perfumed clouds  
of magnolia, rhododendrons and 
wisteria. From the warm, friendly 
staff to the food – gilded saffron 

Glorious Lake Como risottos and torta Valentinas, a 
chocolate and almond dessert named 
after the owner’s daughter – a sense 
of charm and tradition simmers 
under the hotel’s grandeur. Just over 
an hour from Milan’s Malpensa 
airport, Lake Como offers the 
chance to take a boat trip for dreamy 
but serious house envy. Find an 
abundance of pristine neoclassical 
palazzi and villas with flower-filled 
steps down to shaky pontoons  
where polished Riva boats bob. 
Grand Hotel Tremezzo, from around 
£320 per night b&b, based on two 
sharing; grandhoteltremezzo.com

ICELAND IS HOLLYWOOD’S 
CHOSEN DESTINATION FOR 
GRANDEUR, otherworldliness and 
the sheer magical beauty Mother 
Nature is capable of. Fly in a 
helicopter over lava fields towards 
snowy peaks with boiling-hot rivers 
pouring down frosty hillsides. 
Clamber behind the cascade of  
a waterfall slithering on steps 
festooned with icicles. See cliff 

Epic Iceland

FROM TOP: Hôtel 
de Toiras; inside the 
hotel; feast on fresh 
oysters and shellfish 
on  the Ile de Ré 

  The charming 
lakeside beach at
  Grand Hotel Tremezzo 

formations by a black-sand beach  
that are like a lace so delicate Dior 
could borrow them for inspiration.  
Ride shaggy, indomitable Icelandic 
horses up to glaciers and bathe  
in volcano-warmed pools. The  
wonder of everything you see  
and do will dazzle you. 
Hotel Rangá, from £461 per person 
b&b, based on two sharing, for  
three nights including three days’ 
car rental; 01737 214 291;  
discover-the-world.co.uk

Witness the wonder of
   nature at Hotel Rangá 
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THERE’S SOMETHING 
ABOUT SPENDING 
TIME IN A LITTLE 
TOWN YOU’VE NEVER 
HEARD OF BEFORE 
that will make you feel 
like you’ve uncovered 

something special. And that’s how  
I felt in Rovinj, where a maze of 
criss-crossing streets and a vibrant 
port make up a picturesque town that 
still feels very much about local life. 

In north Croatia, a mere two-and-
a-half-hour flight from London, 
it’s the perfect spot for a weekend 
escape – so much so, in fact, it’s 
somewhat baffling that more Brits 
haven’t already discovered it.

Surrounded by a cluster of tiny 
islands, there are plenty of boat trips 
on offer, but just three hours away 
are the famous canals of Venice,  
and the Italian influence can be felt 
everywhere, from the delicious 
gelato stalls to the old men chatting 
in Italian over coffee (Rovinj was the 

birthplace of Francesco 
Illy’s grandmother, after 
all), and the ample  
pasta dishes.

Base yourself at  
Hotel Adriatic, where  
a combination of cool 
aesthetics are mixed  
with a heritage dating 
back 100 years. Beautiful 
modern artworks line 
almost every wall,  

while the bedrooms are a mix  
of black, white and greys with the 
occasional pop of mustard yellow. 

Dinner should be taken at 
Brasserie Adriatic, in the comfort  
of its deep velvet armchairs, which 
were handmade by Geoffrey Benson 
and shipped from the UK, while 
breakfast on Sundays involves  

a live band, delicious sausages and 
classics such as eggs Benedict.

Fresh fish is a speciality here,  
but it’s the exposed brickwork and 
simple tables of Kantinon Tavern  
(00 385 52 816 075) that we fell for. 
The menu comes in the form of  
a daily newspaper – genius – and  
the fish stew is 
comfort food  
at its very  
best. Another 
must-try is La 
Puntulina (Ul. 
Sv Križa 38); 
nestled on the 
edge of the 
coast, it has 
jaw-dropping 
views of the sea 
and an olive-
crusted dorado that will challenge 
even the best English fish and chips.

A bike ride is the perfect antidote 
to all that food. Start by cycling 
down to Lone Bay, where you’ll pass 
by Mulini Beach (the perfect spot  
for chic sunbathers, complete with  
a cocktail bar and plenty of spots to 
dip into the cool waters), and end 
with incredible views back over the 
town and out to the open sea. Ditch 
your bike at the hotel and make the 
steep climb up to the Church of St 
Euphemia, via the tiny boutiques 
and art galleries that line the streets. 
The views at the top will make you 
both forget those aching limbs and 
realise how even a short plane ride 
can take you so far from home. » 
HANNAH DUNN

Croatia’s new hotspot

T R I P  N OT E S 
Hotel Adriatic, from £109 for a double 
per night, b&b, maistra.com. Easyjet 
flies from London Gatwick to Pula, 
from £35.49 one way, easyjet.com

What to pack

FROM TOP: 
The pretty port; 
rustic chic at 
Hotel Adriatic;   
cobbled streets 
in the old town 

Just a short 
flight away  
lies  the charm 
of Rovinj in 
northern 
Croatia
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Leather shoes, £49, 
Jones Bootmaker

PU bag, £29, 
Monsoon

Cotton jacket, 
£99, East

Sunglasses, £223, Miu Miu 
at Sunglass Hut



Book a Red-approved 
weekend away at 
REDONLINE.CO.UK

HEN
WEEKENDS

CLASSY

Two words that fill us  
with foreboding –  
‘hen weekend’. Which  
is why Redonline.co.uk  
has a guide to the very 
best both here and 
abroad, all of them 100% 
chic. Here is a selection  
of our favourites… 

Granted this isn’t your run-of-the-
mill hen-weekend location, but what 
Salt & Sill lacks in standard girls’-
weekend fare, it makes up for in 
charm and individuality. Step  
aboard Sweden’s first floating hotel, 
complete with Scandi-chic decor, 
cosy bijoux rooms and a laid-back 
b&b feel, and that’s before we start 
on the floating sauna boat, and 
rooftop bar complete with cocktails 
and nautical blankets. Escape the 
cabin fever and enjoy bike rides 
around the island of Klädesholmen, 
or hop on a boat to Gothenburg  
for the city lights. saltosill.se

Salt & Sill, Gothenburg
Sail around 
Sweden’s 
waterways  in 
style on this 
laid-back 
floating  
spa hotel 

The Shelbourne, Ireland
Dublin enjoys a reputation as the 
ultimate party city, and rightly so, 
with a plethora of bars offering live 
Irish music seven days a week. Just 
under an hour’s flight from London, 
it’s the perfect destination for hens 
looking to mark their big day with  
a night to remember. Sitting in the 
centre of the city is luxury hotel  
The Shelbourne, overlooking leafy 
St Stephen’s Green. Steeped in 
history and beautifully decorated,  
it does a fantastic line in afternoon 
tea and boasts a sparkling new spa,  
so there’ll be 
something to keep 
everyone happy.
marriott.co.uk 

Dar Beida, Essaouira
Renting out a riad in Morocco has 
got to be up there when it comes to 
great hen-weekend ideas and Dar 
Beida doesn’t disappoint. Think 
brightly coloured hammocks, 
whitewashed walls and a smattering 
of designer furniture, not to 
mention the beautifully appointed 
rooms. Not that you’ll probably 
be spending much time there.
Choosing between the rooftop 
‘lounge’ and the extensive 
interconnecting courtyard will be 
hard enough, and that’s before  
you escape the riad walls to  
explore Essaouira’s medina. 
themodernhouse.net/holiday-lets/
dar-beida-essaouira

7
Share this 
ultra-cool 
pad  in  
the centre 
of hip 
Barcelona

Destination BCN, 
Barcelona
This luxury apartment 
complex is the city 
crashpad dreams are 
made of, decked out 

with fluffy woollen rugs, rich drapes 
and a cool Agape Spoon bath.  
And the kitchen and terrace with 
retractable roof just took our  
breath away. While a starting rate  
of £300 per night (for the largest 
apartment) sounds like a lot, when 
you break it down for four people,  
it actually starts to become very 
good value. destinationbcn.com

6 8
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new
THE

Deliciously Ella’s new recipes use 
ingredients you can buy in the 
supermarket with easy preparation, no 
specialist equipment required – and 
you don’t have to be vegan. It’s healthy 
food for everyone, says Brigid Moss

As Ella Woodward opens her front door, 
I’m greeted with a leap and a lick from 
Austin, her seven-month-old working 
cocker spaniel, and the doggy star of her 
Instagram feed (653k followers and 

counting). The west London flat is full of cooking 
smells and four of Woodward’s team, who’ve 
decamped from her office for book-three recipe » 

Spiced sweet potato 
stew, served with 
mashed avocado 
(recipe on page 189)

EASIER
HEALTHIER

EATING

E AT  W E L L
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testing. But today we’re here to talk about book two, 
Deliciously Ella Every Day. (The theme of book three  
is still a secret – I do know it features maple sweet 
potatoes and a pumpkin pie and they smell delicious.)

Woodward is super friendly and smiley, as you’d expect 
if you follow her on social media. She’s got reason to be 
psyched: 2015 was a record-breaking year. More than 
250,000 copies sold of Deliciously Ella, the fastest-
selling debut cookbook ever. Her engagement to 
boyfriend Matthew Mills in August. Opening 
their joint venture – The Mae (for Matthew 
And Ella) Deli in London’s Marylebone. 
When we meet, the deli has just had  
a successful five-day dry run. “We  
sold out of everything. We could hardly 
keep up, it was incredible,” she says. 

And now, book two. The recipes are 
simpler, there’s no specialist equipment required 
and the ingredients can be bought in a supermarket. 
It’s what people have asked for, says Woodward. 

“TO ME, HEALTHY EATING IS ABOUT REAL  
FOOD. IT’S MORE ABOUT CARROTS AND OATS 
THAN IT IS ABOUT MACA POWDER… I’m not 
convinced it’s worth spending £20 on a box of spirulina 
when you can get kale and spinach for a tenth of the 
price.” Although some superfoods do make sense to 
Woodward, such as coconut oil and raw cacao powder.

She doesn’t want anyone to feel bad about pizza out with 
friends but instead to feel good about having porridge the 
next morning. “It’s not about never eating a chocolate bar 

again. It’s about stopping that being the norm, focusing on 
eating healthier food – and that’s the point of the book.”

Woodward has been working long days on the deli for 
months, she says. Today, her fiancé is holding 20 back-to-
back interviews for staff. “Last year, there was one girl 
who helped me. Now it’s a business, so that feels different. 
You want to be involved in everything but you have  
to realise you can’t do everything.” She and Mills have 
complementary skills. She’s creative, branding, interiors, 
he’s numbers, spreadsheets, leases, “all the things I hate”. 
Could The Mae Deli be the start of something big, I ask. 
“We will start in London, but who knows? It is a dream 
and having someone to share that with is really nice.”

The deli’s menu has been a little controversial. Fans 
complained it includes fish and chicken alongside the 
vegan food that Woodward is famous for. But she never 
claimed to be vegan and has only ever talked about 
‘plant-based’ eating. “I knew that was going to happen, 
but I’ve always said, healthy eating is your choice,”  
says Woodward. “There is an ideal world [in which,  
I presume, she means no one eats animal produce] and  
the reality…” Matthew isn’t a vegetarian and the idea is, 
everyone can eat together at The Mae. “Instead of having 
meat with vegetables on the side, it’s the opposite.”

WITH WOODWARD’S RAPID RISE, SOME BACKLASH 
WAS INEVITABLE. She has been lampooned, notably  
via the spoof Instagram feed @deliciouslystella. Talking  
of feedback, she says, “When it’s reasonable people  
being critical, it’s hard not to take it personally. It’s just 
learning you aren’t going to make everyone happy.”

And Woodward has always shared a measure  
of reality online – blogging about her rare medical 

condition (postural tachycardia syndrome)  
and its symptoms – heart palpitations, 

headaches, digestive issues, constant  
pain – that started her journey into 
plant-based eating, for example. 

She wouldn’t make her food look so 
pretty if she wasn’t photographing it, she 

admits. “Social media is an edited snap 
into someone’s life,” she says. “I’d never take  

a picture of myself crying.” But she has written 
about less positive times, too. “Whenever I’ve posted 

anything about anxiety, the response has been amazing.” 
A day later, she posts: “I haven’t been feeling that  

well the last few days. I think overworking and stress 
have run me down a bit and I’ve seen one or two 
symptoms of my illness pop up, which has been hard 
mentally… I have such a deep fear of ever being back  
in that place… Today I’m going to be proactive, slow 
down and give my body the love it needs to feel great 
again.” It got more than 10,000 likes from her followers. 
It looks like another bestseller is on the way.  
Deliciously Ella Every Day by Ella Woodward (Yellow 
Kite, £20). The Mae Deli, 21 Seymour Place, London W1H

“It’s not worth
spending £20 

on SPIRULINA 
when you can get 
KALE for a tenth 

of the price”

Ella Woodward’s 
new recipes are 
easier and simpler
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SPICED LENTIL SOUP
This is great if you need an energy 
boost, as it’s full of plant-based 
protein thanks to the lentils and 
cannellini beans. I like to top mine 
with garlic sautéed beans and 
mushrooms to make it more filling.

SERVES: 2
PREPARATION TIME: 
15 minutes
COOKING TIME: 35 minutes
For the soup:

 ● 6 carrots

 ● Olive oil

 ● 4 tsp mixed herbs

 ● 2 garlic cloves

 ● 50g red lentils

 ● 1 tsp ground turmeric

 ● 1 tsp ground cumin

 ● 1 tsp mustard seeds

 ● 6 tbsp coconut milk

For the garlic sautéed beans:
 ● 1 x 400g can of cannellini beans, 

drained and rinsed

 ● 12 chestnut mushrooms, finely sliced

 ● 2 garlic cloves, crushed

 ● 4 tsp dried mixed herbs

1 Preheat the oven to 200°C/gas 
mark 6. Slice the carrots and place 
them on a baking tray with olive oil, 
salt and pepper, mixed herbs and 
peeled garlic cloves (left whole). 
Bake for 30 minutes, until soft.
2 Meanwhile, place the lentils in  
a saucepan of boiling water and boil 
for around 10 minutes, then reduce 
the heat and simmer for another  
10 minutes, until totally soft.
3 When the carrots and lentils are 
cooked, add two tablespoons of olive 
oil to a frying pan with the turmeric, 
cumin and mustard seeds and cook 

until the mustard seeds start popping. 
Put the carrots, garlic, lentils, fried 
spices and coconut milk in a blender, 
pour in 300ml water and blend well.
4 Place the soup in a pan to warm 
gently, while you make the topping.
5 Put the beans and mushrooms in 
the pan in which you fried the spices, 
adding the garlic, herbs and a bit more 
oil and salt and pepper; using the 
same pan means everything will soak 
up the leftover flavours. Sauté until 
the mushrooms are slightly brown.
6 Pour the soup into a bowl and pile 
the mushrooms and beans on top.

SPICED SWEET 
POTATO STEW
(page 187)
Eat this out of a bowl on the sofa, 
while you huddle under a blanket  
and watch a movie. The mix of sweet 
potatoes and black beans is hearty, 
especially when mixed with brown 
rice. I love stirring coconut yoghurt 
into this as it makes it so creamy.

SERVES: 8
PREPARATION TIME: 
15 minutes
COOKING TIME: 
1 hour 15 minutes

 ● 3 sweet potatoes (600g)

 ● 1 red pepper (100g)

 ● 2 x 400g cans of chopped tomatoes

 ● 2 garlic cloves, crushed

 ● 2 tsp chilli powder

 ● 2 tsp ground cumin

 ● 2 tsp ground coriander

 ● 1 tbsp miso paste

 ● 1 x 400g can of black beans,  

drained and rinsed

 ● 200g bag of spinach

 ● 250g coconut yoghurt (or Greek)

1 Peel the sweet potatoes, then chop 
them into 2cm pieces. Chop the red 
pepper into pieces of the same size, 
discarding its ribs and seeds. »

Use any bean or pulse instead of 
cannellini, depending on what you 

prefer or have in the cupboard: 
black beans, haricot beans and 

chickpeas all work well 
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CARROT  
CAKE MUFFINS
These are the best if you like 
something to eat on the go for 
breakfast. The wonderful thing is 
they are sweetened with apple  
and carrot, with just a splash of 
maple syrup and honey, so they’re 
not sickly at all. I like spreading  
on a little almond butter.

MAKES: 12
PREPARATION TIME: 
15 minutes, plus cooling time
COOKING TIME: 35 minutes

 ● 300g carrots, grated

 ● 100g apples, grated

 ● 60g rolled oats

 ● 100g buckwheat flour

2 Place the sweet potatoes and red 
pepper into a large saucepan with 
the canned tomatoes and 600ml of 
boiling water, then bring to the boil.
3 As it boils, add the garlic, chilli 
powder, cumin, coriander, miso 
paste, salt and pepper. Reduce the 
heat to a simmer, put the lid on  
the pan and let it cook for around an 
hour, stirring it every five minutes.
4 Add the black beans to the stew 
with the spinach and yoghurt and 
stir until the spinach has wilted.  
(Or serve the yoghurt on top, as  
in the photograph.) Serve with rice, 
quinoa or mashed avocado.

 ● 100g raisins

 ● 1 tbsp chia seeds

 ● 1 tbsp ground cinnamon

 ● 11/2 tbsp coconut oil

 ● 4 tbsp apple purée (cook 1 large 

apple with 50ml water, until soft) 

 ● 3 tbsp maple syrup

 ● 2 tbsp honey

 ● 250ml almond milk

1 Preheat the oven to 160°C/gas 
mark 3. Place the grated carrots and 
apples and all the dry ingredients 
together in a large bowl.
2 Melt the coconut oil in a small 
saucepan and add it to the bowl  
with all the other ingredients. Mix 
everything well. Scoop the mixture 
into 12 muffin cases and place in  
a 12-hole muffin tray. Bake for 35 
minutes, until the tops turn golden.
3 Take the muffins out of the oven 
and let them sit for 10 minutes to 
cool slightly in the tray and finish 
setting. Remove them from the  
tray and leave on a cooling rack  
for another 20 minutes.
4 Once completely cool, store the 
muffins in an airtight container at 
room temperature; they should  
last for about five days. 

CREAMY 
CARBONARA
Growing up, I was obsessed with 
cheesy pasta and I missed it so much 
when I changed my diet, so I’ve spent 
the last two years trying to replicate it 
but with a nourishing element. I like to 
make this a lot for friends.

SERVES: 4
PREPARATION TIME: 
15 minutes, plus soaking time
COOKING TIME: 25 minutes
For the sauce:

 ● 150g cashew nuts

 ● 200g butternut squash 

 ● 2 tsp nutritional yeast

 ● 3 tsp tamari

 ● 1/2 tsp cayenne pepper

 ● Juice of 1 lemon

For the pasta:
 ● 400g pasta (I use brown rice pasta)

 ● 100g frozen peas

ROASTED 
AUBERGINE AND 
TAHINI BOWL
It’s the perfect weeknight dinner, 
filling yet energising. I make batches 
of brown rice every weekend so I can 
put this together in 20 minutes. 

 ● 2 garlic cloves, crushed

 ● 200g mushrooms, finely sliced

 ● Olive oil

 ● 200g spinach

1 Soak the cashews in a bowl  
of water for three to four hours.
2 Peel and chop the squash,  
place it in a steamer and cook  
for 15 minutes, until really soft.
3 Discard the water that the 
cashews have been soaking in,  
then tip the nuts into a blender  
with the steamed squash and the 
remaining sauce ingredients.  
Pour in 200ml of water and  
blitz everything together.
4 Put the pasta in a pan of  
boiling water and cook according  
to the packet instructions. Add  
the peas two minutes before the 
end of cooking time.
5 Meanwhile, sauté the garlic and 
mushrooms in olive oil, adding the 
spinach towards the end so it wilts.
6 Once the pasta is cooked, drain  
it. To serve, mix with the sauce, 
mushrooms and spinach.

If you want to make this lighter, 
try spiralising courgettes  

to use instead of pasta

Creamy 
carbonara
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CASHEW AND 
VANILLA BUTTER
This is outrageously good; it  
tastes and smells like cake mix.  
You can spread it on toast, dip  
dates into it, drizzle it on porridge, 
blend it into smoothies, add it  
to banana ice cream or just eat 
straight from the jar.

MAKES: 1 large jar
PREPARATION TIME: 
20 minutes

 ● 400g cashew nuts 

 ● 2 tsp vanilla powder

1 Preheat the oven to 200°C/ 
gas mark 6. Spread the cashews  
on a baking tray and cook for  
10 minutes, or until they start  
to turn golden brown but aren’t 
burnt. Leave to cool.
2 Place them in a powerful food 
processor – such as a Magimix – 
with the vanilla powder and blend 
for about 10 minutes, until the  
mix is totally smooth and creamy.  
It’s tempting to stop blending  
once it gets sticky, but keep going 
until it’s runny; it’s worth the extra 
few minutes. Stored in an airtight  
jar at room temperature, this will 
keep for a week or so. 

For more Ella recipes, go 
to REDONLINE.CO.UK

2 Once the rice has been cooking 
for 15 minutes or so, preheat the 
oven to 200°C/gas mark 6. Then 
cut the aubergine into thin slices, 
just a couple of millimetres thick.
3 Oil a baking tray with olive oil and 
place the aubergine slices on to it, 
then drizzle a little more olive oil on 
to them plus some salt and pepper. 
Put the tray into the oven for 15 to 
20 minutes until they are starting  
to go crispy, but not burnt.
4 Next, sauté the spinach: place it  
in a frying pan with a little olive oil, 
the garlic, salt, pepper and half the 
tahini. Let it wilt for a few minutes.
5 Once the spinach has cooked, 
add the beans. Sauté for a couple 
more minutes until they are warm.
6 When the rice finishes cooking, 
stir in the second teaspoon of 
tamari, the second tablespoon  
of tahini and the lemon juice.

7 Finally, toast the seeds for one 
minute or so in a dry frying pan. 
Place everything together in  
a bowl, drizzling with tahini to serve. 

SERVES: 1
PREPARATION TIME: 
10 minutes
COOKING TIME: 40 minutes

 ● 90g brown rice

 ● 2 tsp tamari

 ● 1 aubergine

 ● Olive oil

 ● 100g spinach

 ● 1 garlic clove, crushed

 ● 2 heaped tbsp tahini,  

plus more to serve

 ● 1/2 x 400g can of black beans, 

drained and rinsed

 ● Juice of 1 lemon

 ● A big handful of sunflower  

and pumpkin seeds

1 Place the brown rice in a saucepan 
with 450ml of boiling water and one 
teaspoon of tamari. Let it simmer  
for about 40 minutes until cooked; 
make sure it never runs out of water.

Roasted 
aubergine and 
tahini bowl
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In February last year, after several years trying for a 
baby, then IVF, Jane McGonigal’s much-wanted twins, 
Tilden and Sibley, were born – 10 weeks early. It was, 
she says, “scary, a really difficult experience. They 
were very small, three pounds each. They ended up 

being in the NICU for two months in incubators. They were 
getting blood transfusions, we couldn’t touch or hold them.”

McGonigal and her husband Kiyash Monsef,  
a documentary filmmaker, say what helped them  
through the experience was the video game she’d  
created, SuperBetter. Not an odd response to their 
trauma when you consider McGonigal’s experience as a 
world authority on the psychological benefits of gaming. 

You don’t have to be a gamer to play SuperBetter.  
McGonigal devised it to help people build resilience, to 
bring the psychological strengths we naturally display 
when playing, such as optimism, creativity, resilience, 
courage and determination, to real-world goals and 
challenges. Whichever platform you play on – via  
the app, the book or online – you start by plugging in 
your real-life challenge. Then SuperBetter takes you 
through recruiting allies (friends and family to help  
you), collecting power-ups (small actions that make  
you feel happier and stronger), unlocking your skills,  
and batting your personal bad guys until you are ready  
to go for an epic win (gamer parlance for a big success). 

“On the second day the twins were in the NICU, we 
created a SuperBetter journey for them,” says McGonigal. 
“It was incredibly helpful. We recruited all the doctors and 
nurses as our allies – there was always someone different 
coming in, so we had to get to know everyone, and  
we wanted them to get to know us. We were doing our 
power-ups, learning about things like kangaroo care, when 
you hold your child’s naked skin against your naked skin.

“We were trying to love our babies but Sibley wasn’t 
doing well. How do we love these babies even if we’re 
scared? Part of me wanted to resist because it’s scary and 
overwhelming. SuperBetter was helpful in allowing us to 
be fully present and get past the anxiety of loving these 

M I N D -S E T

Gaming might seem a superficial way to deal with adversity, but  

for Jane McGonigal, it’s helped her survive more than one crisis

babies, even though we didn’t know if we would  
get to take them home. When you have the least power, 
adopting this mind-set can make the biggest difference.” 

Happily, 10 months on, the twins are thriving and at 
home with the couple in their San Francisco apartment. 

McGONIGAL’S THREE TED TALKS ON THE 
PSYCHOLOGY OF GAMING, AND HOW TO USE 
THOSE POSITIVE QUALITIES in real life have been 
viewed 10 million times. SuperBetter is her second  
book (her first is The New York Times bestseller Reality 
Is Broken: Why Games Make Us Better And How  
They Can Change The World). And so far, nearly half  
a million people have been helped by her SuperBetter 
method. Not bad, especially as it only started as a game 
McGonigal invented for herself when she faced another 
life-defining challenge, six years earlier. (The fact she’s 
had two such big life tests in a short space of time makes 
her positive attitude even more impressive.) 

In July 2009, McGonigal was picking papers up from 
the floor in her office when she stood up and hit her head 
on an open cabinet door. The force knocked her straight 
back down. Gripped by headaches and nausea, she went to 
her doctor, who diagnosed concussion and said she should 
be better in a week. “But it didn’t heal properly,” she says.  
“I was having all kinds of cognitive problems, and I was 
in terrible pain. I had constant headaches, nausea and 
vertigo. I couldn’t read or write for more than a few 
minutes. I had trouble remembering things. Most days  
I felt too ill to get out of bed. I was in a total mental fog.”

McGonigal, then 32, had post-concussion syndrome, and 
the treatment was complete rest and to avoid anything that 
made symptoms worse. Nothing, she says, that makes life 
worth living: no reading, no writing, no running, no games, 
no work, no email, no alcohol, no caffeine. For someone 
who thrived on work, being bedridden was a nightmare. 
She sank into anxiety and depression and began to have 
thoughts of suicide. “My brain started telling me: ‘Jane, 
you want to die. You’re never going to get better. Your » 

Words SARAH MABER  Photographs CHAD RILEY 
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“When you 
have the least 
POWER, this 
mind-set can 

make the 
BIGGEST 

difference”

SELF
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pain will never end.’ I couldn’t  
see my way out of this crisis.”

But then, 34 days after she hit  
her head, came a life-changing 
moment. “I had this one crystal-
clear thought. You’ve spent the last 
decade researching how games 
make us happier, more optimistic, 
motivated, creative problem solvers. 
You should test this theory on yourself, right now.” 

So she did. Drawing on her 10 years of research, 
McGonigal created a simple recovery strategy: a game 
called Jane The Concussion Slayer (the first incarnation of 
SuperBetter). In true gamer style, she turned her illness 
into a challenge, recruiting allies (her husband and twin 
sister Kelly – a psychologist specialising in stress), fighting 
the bad guys (anything that aggravated her symptoms) and 
collecting daily power-ups (“anything that would make 
me feel better – cuddling my sheepdogs, for instance”).

"IT WAS THAT SIMPLE. YET WITHIN A COUPLE OF 
DAYS OF PLAYING, THAT FOG OF DEPRESSION AND 
ANXIETY LIFTED,” she says. “It felt like a miracle.  
I started to see myself as a stronger person.” In her words, 
she had become “gameful” – bringing the benefits of video 
games to real life. She found out what she was experiencing 
has a name: ‘post-traumatic growth’. “When I dug into 
the research, I found that sometimes, highly challenging 
circumstances can help people find their best qualities and 
lead, ultimately, to happier lives,” she says. “Looked at 
this way, post-traumatic growth, or getting ‘superbetter’, 
seems like a strong candidate for the single most desirable 
personal transformation anyone could hope to undertake.”

McGonigal put her recovery game online and asked for 
feedback from players to improve it. In 2013, a study at the 
University of Pennsylvania found playing SuperBetter, as it 
was now called, for 30 days reduced symptoms of anxiety 
and depression, and increased optimism. A separate trial  
at The Ohio State University showed the SuperBetter 
method improved mood and decreased anxiety. 

The science behind the method is sound – study after 
study has shown that playing video games can increase 

resilience in everyday life. SuperBetter is comprised of 
seven rules (see box) and fascinating mind tricks which 
help you become more resilient, optimistic and motivated. 

If you suffer from intrusive thoughts, for instance, maybe 
biscuits in the kitchen, try the SuperBetter quest Stop The 
Pink Elephant. Picture a giant P and an E, then think of as 
many words that contain them both for 60 seconds. Bam! 
Intrusive thoughts of biscuits/fags/wine conquered. For 
the method to really work its magic, start by identifying 

a single personal challenge. It doesn’t have to be negative; 
players’ challenges have been varied, from getting 
debt-free, becoming a parent, doing a triathlon, raising  
a happy child with autism, embracing life with enthusiasm. 

Don’t worry if you struggle to choose a challenge; there’s 
even a SuperBetter quest for that. Just ask yourself one  
or more of these questions to figure it out. 

1. What would I do if anxiety and fear weren’t  
holding me back? 

2. What have been the most energising and inspiring 
moments in my life so far? 

3. What do I want to be remembered for after I’ve  
lived a long, full life? 

“Questions like these can help you zero in on the kinds 
of positive challenges that eventually lead to growth,”  
says McGonigal. Ready, steady, play! 
SuperBetter: A Revolutionary Approach To Getting 
Stronger, Happier, Braver And More Resilient – Powered 
By The Science Of Games by Jane 
McGonigal (Thorsons, £12.99)

7 WAYS TO BE 
SUPERBETTER 
1 CHOOSE A CHALLENGE. McGonigal 
recommends first tackling an urgent need – 
whether that’s living free of anxiety, finding  
a new job, or kick-starting your love life.
2 COLLECT AND ACTIVATE POWER-UPS. 

Power-ups are the things that reliably make you feel 
happier, healthier or stronger – a hug from your 
boyfriend, making your kids laugh, a favourite song, 
the sun on your skin. To activate your power-ups,  
plan them into your daily life.
3 FIND AND BATTLE THE ‘BAD GUYS’. Examples 
from SuperBetter players are: “my devil foods – pizza, 
marshmallows, and hot chocolate”; “the regret parade, 
in which all the things that I have done in my life  
that I regret scroll past at random in my head”.  
Then create strategies to beat them.
4 SEEK OUT AND COMPLETE ‘QUESTS’ – simple, 
daily actions that add up to your bigger goals. Every 
time you do a quest, you remind yourself of the 
power you have over what you do, think and feel. 
5 RECRUIT YOUR ‘ALLIES’ – friends and family  
who you can always turn to. 
6 ADOPT A ‘SECRET IDENTITY’ – a heroic nickname 
that highlights your unique personal strengths. Your 
new identity will help you focus on what researchers 
call your signature character strengths.
7 GO FOR AN ‘EPIC WIN’ – an awe-inspiring outcome 
that helps you be more motivated and less afraid of 
failure. An epic win – running 5k, losing 7lb, saving 

£250, getting eight hours’ sleep every night for 
a week – should feel like a major breakthrough.

For more ways to be 
SuperBetter, go to 
REDONLINE.CO.UK

“Sometimes, highly CHALLENGING 
circumstances can help people  

find their BEST qualities”

When her twins were born 
prematurely, McGonigal used 
her own game to help her cope
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Almased®, Germany’s bestselling shake  
is packed full of protein and nutrients  
to give your body the energy it needs

THE 

M
aking changes to your lifestyle  
and increasing how much you 
exercise means you need even  
more nutrients to keep your body 
running smoothly. And while  

many weight-loss drinks can leave you feeling  
tired and lacking energy, Almased®, Germany’s 
bestselling shake, comes packed full of nutrients, 
designed to keep you in top condition and, most 
importantly, retain muscle mass while losing weight.

Completely natural, it’s made up of a mixture of  
raw ingredients and absolutely no artificial flavours, 
fillers, preservatives or stimulants. It is gluten-free, 
non-GMO and contains only naturally occurring 
sugars. High-quality soya protein makes it the perfect 

post-gym snack, providing an extra energy boost just 
when you need it, and all the protein you need to help 

repair tired muscles, while healthy yoghurt, which 
contains calcium, supports normal function of 
digestive enzymes. Plus, a good dose of 

enzyme-rich honey all the way from Mexico 
gives it a delicious sweet taste that’s 

also brilliant at settling the stomach 
and boosting your immunity. Try 
dissolving 50g of Almased with 

200-350ml of water, or 200ml of 
low-fat, unsweetened soya or 

almond milk, throw in some 
extra flaxseed, olive, 
rapeseed or walnut oil to 

GET YOUR OWN PLAN

Available exclusively at Boots, buy your own can 
for £22.95. To find out how to fit Almased into 
your everyday life and get
your FREE Almased
Figure Plan, visit 
figureplan.co.uk  
and enter the code
RD1. Find more 
information at  
almased.co.uk.

boost your essential fatty acids, and if desired flavour 
with cinnamon, vanilla, almond extracts or even 
unsweetened cocoa powder, for a delicious snack. 

Packed full of essential nutrients and an excellent 
source of much-needed protein for both the regular 
gym-goer and those wishing to lose weight, Almased 
is the perfect inclusion to your daily diet.

PERFECT 
health boost

“Packed full of essential nutrients 

and an excellent source of protein, 

Almased is the perfect inclusion  

to your daily diet”

PROMOTION





For more vegan 
recipes, go to 
REDONLINE.CO.UK

Almond milk, rice, oat, coconut… As dairy’s  

rivals get more popular, should you stick with  

cow’s milk or switch to plant milks? And can  

you really milk an almond? 

It’s the health question of the moment: should you give  
up dairy? “There isn’t much reason to stop consuming it 
if you don’t experience discomfort from regular cow’s 
milk,” says Rob Hobson, nutritionist and co-author of 
The Detox Kitchen Bible. “Cow’s milk is full of protein 
and calcium. There is no particular milk I would 
recommend over another unless you have a specific 
intolerance.” But that doesn’t mean you shouldn’t add 
some plant milk to your diet – it contains a whole range 
of nutrients that dairy doesn’t (see right column). 

CO U L D  I  B E  I N TO L E R A N T  TO  DA I RY ?
Probably not. One in 20 of the adult UK population can’t 
digest lactose (milk sugar), and just over 1% have a dairy 
protein allergy. If you suspect you can’t digest lactose, try 
milk with it taken out (such as Lactofree). Another solution 
might be raw milk; advocates argue it’s not only more 
nutrient rich and high in good gut bacteria, but also contains 
lactase, which helps you digest lactose. On the downside, 
pasteurisation takes away the risk of contamination by bad 
bacteria, so the food chain needs to be impeccable. Hence 
you can only buy raw from farmers, via markets and online.

If you think milk protein is the issue, try A2 milk. 
Supermarket milk usually comes from the black-and-white 
Holstein cows that make up most of the UK’s commercial 
herds and contains a protein called A1 beta-casein protein. 
But A2 protein, in the milk from brown Guernsey and 
Jersey cows, has been found to be more digestible. “Our 
studies found a higher correlation between abdominal pain 
and A1 drinkers, with the A2 drinkers experiencing no 
side effects of this sort,” says Melanie Bulger, nutrition 
manager at A2 Milk. If you’re drinking farmers’-market 
milk, chances are you’re already drinking milk with a 
higher A2 content, as these tend to be brown-cow herds. 

W H AT  A B O U T  G OAT ’ S  M I L K ?
If you can’t drink cow’s milk, goat won’t suit you either. 
But it’s easy to see why it gets a good press, with more 
calcium, magnesium and potassium than cow’s. A study 
showed goat’s is higher in A2, has lower lactose and a good 
dose of the prebiotics that help grow good gut bacteria.

SO SHOULD I TRY 
PLANT MILK?
Why not? The vegan revolution has turned plant milk 
into an everyday food. “We’ve had a huge increase in 
nut milk orders – 75% in a year,” says Angelina Riccio, 
co-founder of milk maker Purearth. Almond tops the 
bill, but “cashews, brazil nuts, hemp and sunflower 
seeds are also full of goodness”, she says. Plus in 
cartons, there’s coconut, rice and oat. “Plant-based 
milks are a good source of protein and a great way  
to boost your intake of minerals,” says Hobson.  
“A glass of home-made cashew milk provides  
half of your daily intake of magnesium.”

I S  I T  B E T T E R  TO  M A K E  M Y  O W N ?
You can (see recipe below) – but you don’t have to. In 
carton milks, check for added sugar and chemicals; one 
brand that contains no added 
ingredients is Rude Health. 
Home-made and juice 
shop versions, more 
concentrated than 
cartons, tend to be 
higher in calories, 
with as many as 
250 per 250ml, 
although these 
mostly come from 
good fats. “Treat the 
higher-quality nut milks 
as a nutritious snack rather 
than a way to quench your thirst,” 
says Hobson. 

W E L L B E I N G

DEAR DAIRY

PUREARTH’S  
ALMOND MILK

Put 125g almonds in water 
so all the nuts are covered, and 
leave overnight. Drain, then mix 
with cold water (one part nuts to 

three parts water). Blend, then sieve 
using a muslin cloth. Add a little 
mineral salt. For a sweeter milk, 

add a couple of dates 
to the blender or swirl in 

some raw honey at 
the end.

Words ALICE PANTONY
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My mum is ‘difficult’ and seems  
to be getting more so. Although 
she can be loving, supportive and 
kind, she can also seem angry, 
aggrieved, cutting and cold. 
Sometimes I feel she resents me, 
at others that I offend her. We talk 
on the phone but she cuts most 
visits short, won’t come to family 
events as she says she prefers to 
stay at home with Dad.

Sometimes, I feel shocked at her 
comments. For example, she said 
she didn’t want me to have children, 
as she “couldn’t deal” with that. 
Sometimes I snap at her, or get  
in a mood, and then feel ashamed. 
Her constant criticism makes me 
feel insecure and rejected.

When friends say they’ve been 
shopping with their mum or doing 
something fun together, it makes 
me feel sad. I worry that I’ve  
done something wrong.

Once I said, “Why don’t you just 
act like you like me?” She replied 
that she does like me, that she 
loves me. I think she’d be upset  
to know how I feel, but then why 
act like everything I do is wrong?

I have tried to talk to Dad.  
But I feel he’s loyal to Mum as  
he’ll make excuses. But there are 
times in life when I just want and 
need my mum. What can I do?
Name withheld

I can tell you love your mum and 
feel sad she is so reticent in your 
relationship. But I also sense that, 
however hard it is not to take it 
personally, you realise this is  
how she is and she can’t help it. 

What can make people so reluctant 
to be connected? It is usually to do 
with the reluctant person’s first 
relationship with their parents, their 
first attachment bond. We have  
a slightly different bond with each 
parent, and how we connect – or 
don’t connect – with them will form 
our blueprints for all subsequent 
relationships. So something in her 
very first relationship possibly made 

her feel on a deep level that if anyone 
really, really knew her they’d reject 
her. So she stays as hidden as she can. 

Another cause for this type of 
aloof, disengaged personality trait 
can be that, deep down, she fears  
if she exposes more of herself, she 
will lose her sense of self. This sort 
of coping is typical for those who 
had intrusive parents who over-
defined them and didn’t allow  
them any privacy when growing up. 

But, however it started, her 
aloofness is a reaction to her inner 
experience. And her behaviour is a 
way of coping that probably gets more 
deep-rooted with every passing year. 

I’m not surprised she feels 
defensive if you try to bring it up. 
This type of emotional detachment 
is probably a sort of scaffolding for 
her, a way of coping if you like, that 
helps her to feel less threatened. Her 
patterns of responding harshly or  
not reaching out sound like they are 
deeply ingrained. So to take it away 
would make her feel too vulnerable.

With your dad she’s found the ideal 
partner, as he doesn’t like to look into 
things deeply. It sounds as though she 
experiences heightened emotion of 
any kind as over-stimulating and 
needs a lot of time alone or just with 
your dad to regain her equilibrium.

Her sometimes cruel-sounding and 
sharp remarks are a reflection of how 
she probably talks to herself. I expect 
she’s got a very harsh inner critic.  
It’s typical for people who are hard 
on themselves to be hard on their 
children. She probably tries not to  
do this, but it slips out nevertheless.

So what to do? Withdrawal is how 
she copes with stress so any direct 
challenge and she’ll become even 
more emotionally disengaged. What  
I feel too is you want your mum to be 
a mum to you, but a part of her is  
a very scared child and needs you to 
be a sensitive, kind mum to that bit of 
her. I feel that’s very bad luck on you.

I feel for both of you, but I haven’t 
really got any concrete advice  
other than she seems like a very  
shy woodland creature, so treat  
her accordingly. 

ASK
PHILIPPA

Photograph CAMERON McNEE

A reader who finds her mum aloof, 
angry, cutting and cold is struggling to 
know how to improve things. Treat her 
gently, says psychotherapist and Red’s 

agony aunt, Philippa Perry

WHAT DO YOU NEED TO ASK PHILIPPA?
Philippa would love to give you an answer to your problem, whether  
it’s about life change, work/life balance or work issues, expectations or 
confidence, goals and ambitions, children or fertility, friends, frenemies, 
partners or relations. Email her in confidence at therapy@redmagazine. 
co.uk. You’ll find all Philippa’s past columns at Redonline.co.uk. 

P S YC H
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Advertisement feature

cocobay.co.uk
Wondering where to go for your winter sun beach wardrobe? 
Look no further than Coco Bay, the on-line store that has taken the 
hard work out of beachwear shopping. Their excellent choice of 
bikinis and beach clothing, plus on-line fitting tips and free returns/
exchanges mean buying beachwear has never been easier. 
Our View: Don’t go on holiday without them.

25% OFF FOR ALL RED READERS 
Beauty from Within with PureHA

Hyaluronic Acid (HA), or 
Nature’s Moisturiser as it is 
often called, is found naturally 
throughout the body but most 
abundantly in the skin where 
it helps create a smoother 
plumper appearance.
As we age, our HA levels 
reduce. By taking PureHA 
liquid food supplement daily, 
you are naturally helping to 
top up your body’s HA levels. 
Join the fight against ageing 
today and create beauty from 
within with PureHA. 
17mg of HA in every sachet, 
simply add to water  
and drink!  

Get 25% off your order today quote RED25 at www.pureha.co.uk 
or call us on 01480 869 456 or buy in Waitrose with our in store offer!

The Alpine Sweater
This stunning design will 
see you beautifully through 
your winter holiday, whether 
you go away to ski, or if you 
are just wanting to soak up 
the atmosphere in your 
chosen Alpine idyll. 
Keeping you warm and snug 
before, during and after 
your winter sports activities, 
Alpine will also prove handy 
during your journey. 
This versatile holiday 
essential is easy to care for; 
simply machine wash and 
tumble dry if desired. 
Available in Natural. 
Alpine – your essential 
winter travel companion.

On promotion from £79 to £65. 
Available from our store, www.originalblues.uk
Or phone 020 8813 7766.

15% + Free P&P for Red 
Readers use Red1603  
at checkout.



Advertisement feature

Swoon Editions
From artisan 
workshops direct to 
your doorstep, 
discover new 
designs every day 
without the inflated 
price tag at 
SWOON EDITIONS. 
Like the made-to-
order Winston 
armchair, shown 
here in Granite 
velvet and dark 
beech. The iconic 
chesterfield, updated. 
Our designer pored over every detail from the exaggerated scrolled 
arms to the feather-filled cushions. Available in two sizes and 25 
sumptuous textiles. From £599, including delivery. 

Readers also save £20 on orders over £200 with voucher code 
REDMAG. To order, go to swooneditions.com/redmag or call 
020 3137 2464. Offer expires on 03.03.16. 

Pregnancy, childbirth, 
menopause, weight gain 
and even some high impact 
sports can leave your pelvic 
floor weakened and 
stretched. This problem 
affects millions of women 
in the UK resulting in leaks, 
lack of sensation and 
prolapse (where pelvic 
organs drop out of place). 
You can regain control and 
confidence with Kegel8. 
Featuring 20 exercise 
programmes this digital 
exerciser automatically locates and works your muscles to 
perform over 200 contractions. Take the Kegel8 12 week 
challenge and take positive action to get strong again.

See women’s stories at: www.kegel8.co.uk/prolapse 
Call: 01482 496 932.

THINGS JUST DON’T FEEL 
THE SAME ANYMORE?

EDBLAD – JEWELLERY, FASHION, LIVING

For UK stockists visit 
www.nordicagencies.co.uk

New Season, New You.  
Reveal your inner 
harmony with Edblad’s 
Spring Collection. 
Inspired by body and 
soul; balance beauty 
with comfort for  
easy elegance.
Swedish design duo 
Hans and Cathrine 
Edblad design 
contemporary and  
fun pieces in stainless 
steel, rose and  
yellow gold. 
Using clean lines with a contemporary twist, the jewellery is the perfect accessory 
for day or night. Wearable style for an active life, the collection is designed for 
modern, design aware women. Layer up and mix metals to create your own 
unique look. Prices range mostly from £20 to £72. Edblad strives to create 
sustainable products, both in terms of quality and design.
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C O L L E C T I O N S  
&  F A S H I O N

British Luxury, Brilliant Simplicity
Essential, luxurious British made T-shirts in the 
softest cotton modal. Available in a range of 

necklines, sleeve lengths and colours.
£34-40. Free delivery with code: buybritish

0203 488 0006
www.lavenderhillclothing.com

15%
OFF

Quote

RD15

Sterling Silver jewellery designed 
and hand finished in Scotland
www.messado.co.uk        info@messado.co.uk

Say ‘I Love You’ w�h our 
jewellery for 

Valentine’s Day

SOPHISTICATED.
100% waterproof outerwear in fl uid 
intelligence four way stretch fabric,
with stowable or removable hoods.

www.protected-species.com

 WATERPROOF.  OUTERWE AR.

15% OFF QUOTE RD15

Besttohave
www.besttohave.com

Timeless  C ollection
Vintage Style Sterling Silver

Wedding Engagement Ring Set - £22.99

Call 01273 722 110 | www.scarlettjewellery.com
* when you spend £50 or more. Valid until 29.02.16

The Guess How Much I Love You jewellery collection
has been inspired by the wonderful and timeless

international best-selling picture book by
Sam McBratney & Anita Jeram.

www.guesshowmuchiloveyoujewellery.com
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F A S H I O N  &  L I V I N G

Before After

• HANDBAG RESTORATION OR COLOUR CHANGE
• REPLACE ZIPS & LINING

• REPAIR SCUFFS, SCRATCHES, BURNS & TEARS
• REMOVE LIQUID & ALL OTHER STAINS

web: www.handbagclinic.co.uk
tel: +44 (0)1207 279963 / email: enquiries@handbagclinic.co.uk

HANDBAG CARE & REPAIR
SPECIALISTS

Nationwide handbag renovation service for leather & fabric bags

THE LITTLE

BUMP
COMPANY
maternity style

www.thelittlebumpco.com

15% OFF
use code
RED15

TO BOOK AN APPOINTMENT WITH YOUR LOCAL ADVISOR  
CALL 0800 916 6508 OR VISIT HILLARYS.CO.UK

Carpets and made-to-measure blinds, curtains & shutters

 

up to 50% off *

*T’s & C’s apply.

(for T&C’s see website)

USE PROMO CODE

REDMAG
AND GET A
£20 GIFT CARD
W I T H YOUR
FIRST ORDER

The personal shopping service for
busy parents of kids aged 3 to 10.

shortstitch.com
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H O M E S

*£300 minimum spend, offer ends 14th March 2016  
and cannot be used alongside other offers. Subject to availability.

£30 OFF* 
SHOP ONLINE  

WITH CODE
MUSTARD

Call us on 0845 468 0577  
or visit willowandhall.co.uk

Sofa Beds | Sofas | Beds

New Year discounts, save up to 30%

Over 35 years of quality 
British craftsmanship

Extensive fabric and  
customisation options

Luxury 14cm deep mattresses 
on all our sofa beds

Exceptional value compared 
to the high street

The Ashwell Chaise Sofa/Sofa Bed in Linen Cotton Stone
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H E A L T H ,  B E A U T Y  

&  P E R S O N A L

HRI Milk Thistle tablets can help get you back on track
HRI Milk Thistle is a traditional herbal medicinal product used to relieve
the symptoms associated with occasional over indulgence of food and
drink such as indigestion and upset stomach, based on traditional use
only. Available from Holland & Barrett and large Tesco stores.

Look for the THR symbol – your guarantee of safety and quality.
Always read the label. HRIHerbalMedicine.co.uk

The morning after
the night before…

Certification Mark

EXTRASTRENGTHFOR EXTRARELIEF

FREE  
UK P&P  
ON ALL  
ORDERSlittlewomen

CALL US ON 0115 978 8057  
OR SHOP THE COLLECTION ONLINE  

AT LITTLEWOMEN.COM NOW

Feel fantastic from 
the inside out in our 

beautiful collection of 
matching bras and briefs

We specialise in  
small cup lingerie 
designed for sizes 
32–40 AAA–AA–A.



ARIES 21st Mar-19th Apr 

This month brings an eclipse in 
your love zone, so developments 
are likely when it comes to one 
important relationship, personal  
or professional. For some, it’s about 
taking things to the next level,  
and for others it’s about moving  
on. Heartbroken? Draw a line  
under the past when you can. 
Spiritually, a new cycle begins.

TAURUS 20th Apr-20th May

Make up to 10 wishes on 9th March. 
Write them down and read them 
out loud. It’s a hugely powerful  
time for setting intentions. Also  
this month, note that you’re being 
strongly nudged by the universe  
to balance the demands of daily  
life with your innate need for inner 
peace. Strive for a healthy balance.

GEMINI 21st May-21st June

The area of your focus this month 
should be your working life. You 
have some amazing opportunities 
opening up to you. Harness them  
by getting clear on what your career 
ambitions are and how hard you’re 
willing to work for them. Career  
is not everything, but it’s an area 
currently requiring effort from you.

PISCES
19th Feb-20th Mar

If you’re wondering how you 
can reinvent yourself, just 

believe you can have the life 
you want and you’ll be so 
much closer to getting it. 

Put in some hard work and 
you’re unstoppable, thanks 

to the Pisces eclipse.

STARS
Yasmin Boland reveals what’s 

in store for you this month
Illustration MIJI LEE

CANCER 22nd June-22nd July

It’s an eclipse month, so already  
we know it’s an important time for 
you moon-ruled Cancerians. The 
chances for change opening up to 
you are all about study and travel, 
publishing and the internet, so if  
you have aspirations in any of those 
directions, redouble your efforts. 
Meanwhile, a better work/life 
balance is being called for.

LEO 23rd July-23rd Aug

When it comes to sex and money 
this month, it’s a case of ‘never mind 
the past, here come the eclipses’. 
Forget about where things didn’t  
pan out, and focus on what you want 
when it comes to anything to do with 
intimacy and finances. Considering  
a financial collaboration? You have 
great stars. Love-wise, it’s promising.

VIRGO 24th Aug-22nd Sept

There’s a new-moon eclipse in  
your love zone. If you feel you  
want to start all over again in any  
of your important relationships, 
whether personal or professional, 
you can. Decide that from here on 
in, things are going to be different  
– you are going to be different. 
Change will flow from that. 

LIBRA 23th Sept-23rd Oct

There’s a full moon in your sign  
this month, so it’s time to let go  
and move on from something. For 
many Librans, the past six months  
or so have been a slow process of 
letting go. And here it comes again: 
another chance to move on. For 
some, what happens now is the 
recognition you’ve been waiting for. 

SCORPIO 24th Oct-22nd Nov

It’s time to bring some romance  
back into your life. Whether you’re 
attached or single, devise fun ways  
to spend time with the person you’re 
with or want to be with. And if you’re 
not interested in love, you also have 
amazing stars for being creative. 
The new-moon eclipse urges you  
to express yourself. 

SAGITTARIUS 23rd Nov-21st Dec

The full-moon eclipse this month 
asks you to think about how good  
a friend you’re being. Are you giving 
way more than you’re getting? It’s 
time to strike a balance between  
the things you do for others with 
your own need to express yourself. 
Don’t pursue friendships that are 
just another obligation.

CAPRICORN 22nd Dec-19th Jan

This is the month for you to reassess 
where you are in life. Are you 
working too hard to enjoy yourself? 
Or have you gone to the other 
extreme and allowed your personal 
life to interfere with your ability  
to get somewhere professionally? 
Either way, March is the time to  
bring things back into balance.

AQUARIUS 20th Jan-18th Feb

Good news for Aquarians – if you’re 
hoping your financial fortunes are 
going to change, you’re in luck this 
month. Or to put it more realistically, 
you have all the celestial support 
you could ask for to improve your 
financial life, but obviously you  
will need a plan and a strategy. 
Remember, the more you value 
yourself, the more you will earn. 
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MYANNA BURING
The Ripper Street actress treasures a  

fantastical book from her childhood

Photographs CHARLOTTE MEDLICOTT

I was born in Sweden but grew up in the Middle East 
after we moved to Kuwait when I was two. My dad is 
a doctor, so it was his work that took us there, but my 
mum is an incredible character. She comes from this 
tiny mining town above the Arctic Circle and she sold 

fur coats and Christmas trees. It was a crazy household.
I used to read One Thousand And One Nights 

religiously between the ages of five and seven. I loved 
escaping into the incredible stories, and a lot of the 
Arabic names were familiar from where we lived.  
The call-to-prayer from our neighbouring mosque  
was like our alarm call. It’s such a beautiful sound.

This new edition was a gift given to me by my 
boyfriend and it’s wonderful returning to the  
stories that captured my heart as a child. But it’s  
quite different to the version I remember because  
there is a lot of sex and violence. I started to read  
it and thought, ‘Hmm… I’m pretty sure that didn’t 
happen in the book I read when I was five.’ I must  
have had the children’s version. This is like the  
Game Of Thrones edition!
MyAnna Buring stars in Ripper Street on Netflix,  
and in Lost In Karastan, available to download  
now, and out on DVD on 28th February 
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MY FAVOURITE THING






