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EDITOR'S LETTER

JOIN THE
CONVERSATION
       twitter.com/GoodThingsUK
 
       instagram.com/GoodThingsMagazine

        facebook.com/GoodThingsMagazine

Good Things is also online. 
Visit goodthingsmagazine.com 
for inspiration, recipes and 
competitions. Plus sign up for 
our newsletter to receive all the 
latest news straight to your inbox.

I  thought I would start off  this month by 
wishing Her Majesty The Queen a very 
happy 90th birthday. What an amazing 

woman - here’s to many more years.
I was recently lucky enough to go behind 

the scenes on the Royal Yacht Britannia. And 
what a treat; being naturally nosy, I loved 
having the chance to check out what life would 
have been like both above and below decks. 
On page 68, Mark Alston, executive chef on 
board the ship, reveals how you can recreate 

one of the Queen’s favourite desserts. Thanks, too, to Paul Kitching, 
chef extraordinaire at the wonderful 21212 hotel and restaurant 
in Edinburgh who hosted my stay. Your food is sublime - and my 
bedroom overlooking the Royal Terrace was beyond sumptuous.

Our guest chef this month is the fabulous Sarah Barber, aka 'The 
Queen of Tarts', who has recently taken up residence at The Café 
Royal in London. Sarah is Good Things' very fi rst female guest chef, 
and sampling some of her amazing cakes, including the sweet li� le 
Black Forest concoctions on our front cover, was one of my many 
highlights of pu� ing this issue together.

We've put six more amazing women in the spotlight this month 
on page 43 - the sommeliers making their names in the traditionally 
male-dominated world of wine, sake and beer, including the new 
Good Things wine editor, Philippa Carr. From June onwards, you can 
look forward to relishing her regular column. I am also delighted to 
be welcome our new travel editor, Georgina Wilson-Powell, to the 
magazine. Georgina has the enviable job of je� ing around the world 
to bring you the best destinations, the most delicious food and the 
things to see that are a step off  the beaten tourist trail.

I hope you enjoy the issue, and do let me know if you have any 
ideas about what we should be featuring in future issues. I would love 
to hear from you - drop me a line at editor@goodthingsmagazine.com

Carole Hamilton Editorial Director

Serving cocktails in these 
pastel-coloured glasses, 

Baci Miliano, just £8 each, 
amara.com

Booking a bread-making course with the 
Little Portland Cookery School, £115

Baking with Cath Kidston's 
retro-style scales - 

both practical 
and pretty, £25 

Winner of the Gourmand 
Awards' ‘World's Best Food 
& Tourism Magazine 2015’

Welcome to

Switching my black plates for 
something spring fresh. 
Country Kitchen collection, 
from £2.50, Sainsbury’s

My good things
THIS MONTH...

       instagram.com/GoodThingsMagazine

        facebook.com/GoodThingsMagazine

       

Serving cocktails in these Baking with Cath Kidston's 
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Out & About
16 The dining edit
New openings, the hottest happenings 
and top chefs - it's all on these pages

23 Restaurant reviews
This month, we put Texture and Holborn 
Dining Room through their paces

27 What we're loving in May
Colour pops, bare shoulders and statement 
earrings - get the look and learn to work it

29 Spring scentsation
Get a fresh new fragrance this season - our 
top picks are definitely not to be sniffed at

31 Season's eatings
We can't wait to get our claws into some 
beautiful British crab fresh from the sea

32 My life on a plate
We chat to 'herb queen' Jekka McVicar 
about her Chelsea Flower Show debut

34 Competition: food heaven
Win VIP entry to a fab food festival plus 
rather luxurious London accommodation

36 What's all the fuss about 
kombucha?
The perfect primer to bring you up to speed 
on this healthy and super-trendy beverage

38 In bloom
Edible flowers are prettying up plates all 
over the country - meet the chefs involved

43 The doyennes of drink
Meet the women shaking up the world of 
wine and beer. It's no longer a man's world

47 Competition: See Jay Rayner live
The esteemed food critic is currently touring 
the UK, and we have tickets to give away

49 A day in the life
What does urban beekeeper Dale Gibson 
get up to? He talks us through his day

51 The ones to watch
Meet Beyond Food's latest apprentice intake 
- budding chefs destined for greatness

52 We love... chocolate grenades
An art exhibition featuring weapons cast in 
everyone's favourite edible medium

55 Edible etching
Anna Koska's illustrations adorn cookbooks 
and restaurant walls - we meet the artist

58 The architects of taste
From super-sized jellies to breathable 
alcohol, Bompas & Parr do things differently

Interiors & Entertaining
64 The interiors edit
How to spruce up your home for spring

67 Shelf spy
What to stock your kitchen with this month

68 Rule, Britannia
We board The Royal Yacht for a good snoop 
- and to eat some very fine food indeed

72 Get the bug
Ever eaten insects? You might just be 
tempted to once you've read these recipes

In this issue
May

p68

p82

p18 Guest chef
Meet our guest chef 

this month, the legendary 
Sarah Barber

51 The ones to watch
Meet Beyond Food's latest apprentice intake 

18 Guest chef
Meet our guest chef 

this month, the legendary 
Sarah Barber

p94
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CONTENTS

76 In search of St George's
This is the month for hunting one very 
special mushroom - we show you how

80 Kitchen SOS
Issues solved with top chefs' wise words 

81 Competition: cookery school
Win a five-day course and up your skills

82 Garden party gourmet
Will Torrent's pretty - and pretty delicious - 
afternoon tea spread is ideal taken alfresco

87 Blogspot
Popping to Paris? We check out a blog that 
offers a gourmet guide to the French city

88 Flavours to savour
Peter Gordon's sensational salad recipes 
help you get your five-a-day all week long

93 Créme de la créme
Cream is the colour in the coolest kitchens

94 Covetable copper
We're mad for this rich metallic hue - 
shop our edit to get the look in your home

97 We love... a terrarium
Create your own statement world in a jar

Travel & Culture
102 The travel edit
Plan the best breaks with our update

104 Caught on camera
We reveal where to travel to see France's 
beautiful and majestic wild white horses

108 Out & about in May
The UK's most exciting events this month

112 Ancient gods
There's a lot to see under the sea. We take 
a peek at a wonderful and ancient world

115 Liquid gold
From tree to table, we get a taste for all 
things maple syrup on a very sweet escape

119 What to pack: city break 
Stay sleek and chic on your urban getaway

120 Ride 'em cowboy
Saddle up and join us on a ranch and city 
break to discover the Lone Star State

124 Fish to fork
In search of sensational seafood, blissful 
weather and lovely locals in Sri Lanka

127 What to pack: sunshine holiday
Look cool even when it's too hot to handle

129 Hotel of the month
We check-in to the luxurious Miami Edition 

137 Art attracts
Check out a Japanese festival of eye-
opening, mind-bending, plain beautiful art

140 The Serengeti soap opera
An African safari is the ultimate return to 
nature; but with a little luxury thrown in

145 Recipe index 
All the delicious dishes in this issue

146 The last word
A cake to bake for Princess Charlotte's 
first birthday

p72

GET 
THE BUG

WHY INSECT 
CUISINE IS 
SO CHIC 

On the cover
Black Forest gateau:
Sarah Barber The 
Cafe Royal London. 

Photography:
Lucy Richards

GET 
THE BUG

WHY INSECT 
CUISINE IS 
SO CHIC 

p88

p108
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CONTRIBUTORS

Guest Chef
Sarah Barber 
Pastry chef Sarah 

lives a very sweet life 
indeed. She's carved 
an enviable career in 
cakes and gorgeous 

confections, but 
there's also real steel 

to our fi rst female 
guest chef. We're 

inspired - and we bet 
you will be too.

see page 18 

Peter Gordon 
Get your 5-a-day with 
a week's worth of the 

chef's tasty salads 
see page 88 

Sam Bompas
...Along with his 

business partner and 
best friend Sam

see page 58 

Harry Parr
One half of the 

dynamic duo Bompas 
& Parr talks food...

see page 58 

Jekka McVicar 
The herb queen tells 
all about her Chelsea 
Flower show debut

see page 32 

Eva Dieudonné 
How the Les 110 de 

Taillevent sommelier 
rose to the top
see page 44 

Anna Koska 
Why this food 

illustrator's works are 
beloved of top chefs 

see page 55 

Dale Gibson 
Bees get this urban 
apiarist buzzing. We 
look at his lifestyle

see page 49 

Mark Alston
A dream job for the 
executive chef on 

board the Royal Yacht
see page 68 

Jackson Boxer
Brunswick House 
Cafe's proprietor 
takes us on a date

see page 17 

Will Torrent 
Try gorgeous garden 
party recipes from 
the pastry master

see page 82 

Adam Vanni
Kombucha's biggest 
champ educates us 
all about the drink

see page 36 
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HOME ENTERTAINING

Magical menus
How culinary conjurors

Bompas & Parr use food 
to mesmerise, intrigue,
delight and confound

Women in wine
Meet the female

sommeliers 
demystifying fi ne wine

for modern diners

p58

p43

 
The new Hemsley + Hemsley Café 

at Selfridges London lets you 
fuel those marathon shopping 
expeditions in a super-healthy 

way; from brunch through 
to evening cocktails

Happy 
shoppers

Stylish sipping
Get a taste for kombucha –

the fermented tea that's
 taking the country by storm

p36

Out & About
Urban beekeeping • Edible fl owers • Seasonal crab
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A jewel box-sized piece of British
 countryside h

idd
en 

in 
th

e b
ig 

cit
y

In a nutshell.
..

A  wrought-iron staircase, driftwood 
panelling, wooden furnishings that 
make much of the material’s natural 
form, and the dark green foliage 

that’s wound round and poked into things all 
suggest one’s not in London anymore, let alone 
hectic Covent Garden. Tucked away in Neal’s 
Yard, Native is seriously tiny. But when it 
comes to ethically-sourced British cuisine, the 

diminutive venue makes a big impression. 
Menus are led by the wild, the rare and the 

seasonal. Native is about relishing the under-
appreciated and the overlooked. Co-founders 
Imogen Davis and Ivan Tisdall-Downes eat 
‘nose-to-tail’ and ‘stem-to-root’, and the pair’s 
innovative menus enable their guests to do the 
same. In a natty little waste-reducing move, 
receipts are emailed rather than printed. 

Native
Restaurant of the month

3 Neal’s Yard, London WC2H 9DP • eatnative.co.uk

15goodthingsmagazine.com
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The dining edit
Zoë Perre�  plans your gastro-calendar for the month to come

EAT AT...
We recommend the relaxed, convivial Astor Grill 
- the Berkshire fi ve-star country house hotel’s 
brand-new restaurant

THE AGENDA 
6 MAY Gymkhana x Sipsmith
Held in the London restaurant’s glam private 
dining vaults, expect a tutored tasting followed 
by fi ve courses of Rohit Ghai’s Michelin-starred 
cuisine  – each one carefully paired to a bespoke 
cocktail created by Sipsmith’s Alexander Darley.
Gymkhana’s Guest Spirit dinners cost £150 per 
person. To book, call 020 3011 5900

14-15 MAY Food For Thought Lectures
An all-star cast of thinking foodies like Andrew 
Graham-Dixon, Olia Hercules and Jeremy 
Lee will head to The School of Artisan Food 
to participate in two days of discussions and 
debates covering a wide range of  topical issues.
Tickets cost £85 for two days (including lunches 
and refreshments) from schoolofartisanfood.org

17-21 MAY Zürich meets London
Centred around the Borough Market hub, the 
diverse programme for this 'Festival of Two 
Cities' will include a pop-up market and an 
exclusive must-not-miss 100th-anniversary 
Dada gala dinner prepared by Fabian Spiquel 
of Michelin-starred Maison Manesse. 
For more information and to book, visit 
zurichmeetslondon.org

EATERIES FOR 
HUNGRY BOOKWORMS

Swan, Shakespeare’s Globe, 
London Modern British 

classics next door to the 
theatre where The Bard's 

greatest hits are played out.
swanlondon.co.uk

Bonsai Butterfl y, £9 from  
thecocktailtradingco.co.uk

The Library Cafe, Enfi eld
Urvashi Roe takes inspiration 

from novels, and adorns 
plates and plant pots 

with pages from old books.
thelibrarycafe.co.uk 

Dalloway Terrace, London
Named for the Virginia   

Woolf character, this all-day 
eaterie is a secluded garden 
in the heart of Bloomsbury. 

dallowayterrace.com

3Take

1 2 3

COCKTAIL OF 
THE MONTH

Bonsai butterfl y
Served in a beehive-like cup 
adorned with paper insects, 
we can't stop sipping this 

‘fl oral, zesty, zen’ libation of 
elderfl ower liqueur, 

fi g-lime cordial, 
Champagne and 

jasmine gin

PURE ALCHEMY Visit London’s Southbank Centre this month for the 7th Alchemy Festival celebrating South Asian food and culture
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OUT & ABOUT

Pssst!
Love Tony Conigliaro’s 
Classico Negronis at 
69 Colebrooke Row 
and Bar Termini? Try 
it bottled at home, 

£36.95 for 70cl, from 
amathusdrinks.com

A sure shot?
'Educational clean eatery' 
SHOT o� ers Londoners 
all-day healthy dining 

plus workshops on good 
living. No wonder that 

acronym stands for 
'Simple, Healthy, 
Organic & Tasty'.

shot.london

Dinner date
JACKSON 

BOXER
Brunswick House Café’s 

self-described ‘cook, thief, wife 
and lover’ takes us out 

What blooms are you carrying?
An armful of cornfl owers, poppies, 
cowslips, thistles... all the English 
wild fl owers I fi nd so irresistible to 
gather, and so romantic to give.

Where shall we eat?
Outside my old man’s local grocery, 
Italo, on Bonnington Square. A 
well-guarded London secret gem.

And what’s on the menu?
Campari soda, prosciutto, good 
cheese, proper butter and a hunk 
of bread with a pile of beautiful 
vegetables, all washed down with 
a lightly-chilled red. Finish up with 
a ripe peach, cream and something 
fi zzy. I like to eat lightly in the 
evening, because I always hope it 
might be followed by dancing atop 
the table where I'm sitting.

Would you woo us with a gift?
My favourite presents are both very 
expensive and absolutely worthless; 
small, sweet and silly. Perhaps an 
18th-century print from LASSCO's 
collection at Brunswick House Café. 

How should the evening end?
Dancing; tipsy, barefoot and 
probably somewhat dishevelled; 
the way the night I met and fell in 
love with my girlfriend progressed.

Dine with the date: brunswickhouse.co

All aboard
Bourne & 
Hollingsworth's 
SS Atlantica 
luxury liner party 
promises a dose of 
pure silver-screen 
era glamour. 
Board at London's 
Savoy Pier on 
28 May to embark 
on an evening of 
authentic 1930s 
entertainment. 
bourneand 
hollingsworth.com

EAT AT The relaxed, convivial Astor Grill at Cliveden – the Berkshire fi ve-star country house hotel’s new restaurant

Pssst!Pssst!
Love Tony Conigliaro’s 

Dinner date
JACKSON 

Brunswick House Café’s 
self-described ‘cook, thief, wife 

and lover’ takes us out 

What blooms are you carrying?
An armful of cornfl owers, poppies, 
cowslips, thistles... all the English 

aboard
Hollingsworth's 
SS Atlantica 
luxury liner party 
promises a dose of 
pure silver-screen 
era glamour. 
Board at London's 
Savoy Pier on 
28 May to embark 
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SARAH BARBER
If ever a woman deserved the title ‘Queen of Tarts’ it’s this chef, who reigns supreme 
with majestic mille feuilles, gorgeous gateaux and the most decadent dream desserts

Ooh la la!
‘I’d love to work 
in the patisserie 

boutiques of Paris – 
home to some of the 
finest creations I’ve 

encountered’

Meet the guest chef

18-20_GuestChefCATHYZPV2.indd   18 30/03/2016   19:18
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We were delighted to discover 
Sarah Barber’s new dessert-led 
restaurant when it opened within 
London’s plush Hotel Café Royal 

in March – and even more delighted that she 
agreed to be Good Things’ first female Guest 
Chef. Along with creating one of her favourite 
desserts for our front cover, she let us in on 
an enduring and rather glittering career in 
the world of patisserie. Driven, creative and 
exceptionally talented, it’s a joy to step into 
this woman’s world. 

Inspiration 24/7
‘My chef grandfather was an early – and key 
– career inspiration. Many chefs I’ve worked 
for subsequently have shaped my style and 
direction and made me into the professional 
I am today. My philosophy is to take the good 
elements from everyone I encounter and use 
that knowledge to the best of my ability to 
develop my own style. When I’m creating  
new recipes, I see everything as a potential 
source of inspiration. From London to art to 
fashion to seasonal ingredients. Ideas can 
stem from a memory or just from something 
I see – then I strive to evoke it in patisserie 
form. For instance, I might seek to capture 
the scent of a fresh rose in a chocolate or a 
complex plated dessert.

The route to patisserie perfection
‘I can’t imagine any other career than my 
current one. It’s in my blood; I live and breathe 
it every day. I began to specialise in pastry 
aged 18. Of all the areas of the kitchen, the 
pastry section always seemed to me to be 

the most calm, controlled and artistic. It was 
where I found I could be most creative, and 
I found the technical work far more refined 
than in the main kitchen. I’ve now been in 
the industry for almost two decades and seen 
endless trends and techniques go in and out 
of fashion. The industry has evolved so much 
– that’s why I love my career. There is always 
something new to learn, create and master, 
and I can’t see that ever changing.

Career highlights
‘Last year, I published my debut pastry book 
Patisserie Perfection and created many of the 
recipes for guests at the launch to look at and 
dig into! I made an entirely edible woodland 
forest with chocolate soil, chocolate tree bark 
and mushrooms. The event was amazing –  
a very proud moment in my career. My latest 
highlight is the opening of my own dedicated 
dessert restaurant in Hotel Café Royal, 
allowing me to share my sweet creations  
with a new audience. 

Having fun with flavours
‘There are several tried and tested flavour 
combinations which are perennial personal 
favourites – raspberry, lychee and rose; 
chocolate and orange; rhubarb and custard. 
I always try to create something new with 
my patisserie. I love savoury snacks like 
cheese on toast and, in recent years, I’ve had 
a strong preference for integrating savoury 
elements into otherwise sweet items to create 
desserts that are lighter and more unusual. 
The Snickers Cake from Patisserie Perfection 
is one of my favourite recipes in the book, 

A resumé 
to relish
Just a few of the  
places Sarah’s put  
her pastry skills  
into action

•  Hotel Café Royal
•  The Corinthia
•  ME London
•  Yauatcha
•  Dinner by Heston 

Blumenthal
•  Mandarin Oriental
•  The Ritz
•  The Connaught

18-20_GuestChefCATHYZPV2.indd   19 30/03/2016   19:18
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Sarah's  SWEET NEW MENU

INGREDIENTS
For the macaron shells
• 75g ground almonds 

• 75g icing sugar 

• 55g egg whites

• 75g caster sugar 

• 18ml water

• 2g white food colour paste

For the ganache
• 130g coconut purée (available from     

   creamsupplies.co.uk)

• 20ml Malibu

•  90g milk chocolate, chopped

•  7g Trimoline (available from souschef.

co.uk)

• 30g unsalted butter, cubed

•  15g desiccated coconut, toasted, plus 

extra for topping

METHOD
1. Line 2 baking trays with parchment 

paper and set aside. Whisk the ground 

almonds and icing sugar in a food 

processor until very fi ne, then sieve into 

a bowl. Add half the egg whites, stir to 

form a thick paste and set aside. 

2. Add the caster sugar and water to 

a medium saucepan and heat until 

the sugar is dissolved and the mixture 

registers 121°C on a sugar thermometer. 

3. Whisk the remaining egg whites to 

soft peaks in a clean food processor. 

With the food processor running, add 

the hot sugar syrup, and continue to 

whisk until the meringue is thick and 

glossy. Add the food colouring.

4. Gently fold the meringue into the 

ground almond mixture in two batches, 

until just incorporated. Transfer to a 

piping bag fi tted with a plain nozzle. 

5. Preheat the oven to 130°C. Pipe 50 x 

2½cm discs onto the baking parchment 

and set aside to dry for 30 minutes, 

until the macarons have formed skins.

6. Bake for 24 minutes, quickly opening 

then closing the oven halfway through. 

Remove from the oven and set aside 

to cool for a few minutes, then peel the 

cooked shells from the parchment.

7. Place the coconut purée and Malibu 

in a large saucepan and reduce to a 

volume of 85g over medium-low heat. 

Remove from the heat and set aside.

8. In a separate saucepan, melt the 

chocolate, stirring occasionally, until it’s 

smooth and registers 40°C on a sugar 

thermometer. Remove from the heat, 

add the Trimoline and stir well. 

9. Add the purée to the ganache a 

third at a time. Use a stick blender to 

emulsify the mixture, gradually adding 

the butter a few cubes at a time, until 

silky smooth. Fold through the toasted 

coconut, transfer to a clean piping bag 

fi tted with a small plain nozzle.

10. Pipe the ganache onto the rough 

side of half the shells, sandwiching 

each with an unfi lled shell.

11. Top with a little toasted desiccated 

coconut and serve.     

because it contains all the elements I love best 
– caramel, salted peanuts and chocolate.

Keeping cool in the kitchen
‘Every day in the kitchen there will be some 
sort of problem or a small disaster; chefs 
burning a cake, or just not quite delivering 
to the level you require. It’s the same when 
you’re demonstrating. I’m o� en onstage at 
events like Salon du Chocolat where the same 
kind of things happen. I’ve worked in a high- 
pressure environment for my entire career. 
You just learn to deal with issues as they 
arise, adapt how you work, and keep in 
mind that tomorrow is another day.  The 
important thing is that your team learns 
from mistakes, and uses them to become 
be� er both as a unit and individual chefs. 
I am very fortunate to have strong team which 
always supports my work.

A-list recognition
I’ve worked in 5-star hotels and served their 
celebrity guests for many years, so I don’t 
really get star-struck any more, but it is nice 
to have your work recognised and enjoyed 
by famous faces.

Supporting the next generation
‘I’m keen to encourage youngsters into the 
pastry industry. A lot of my team followed 
me to Hotel Café Royal from my previous 
operations, and it’s great to see them 
progress up the career ladder and become 
be� er chefs. It’s important to have a team 
you can trust and rely on. Some of my 
previous employees have done very well 
within the industry and are now working 
as sous chefs or head pastry chefs in top 
5-star establishments. It makes me incredibly 
proud to know that I have infl uenced their 
careers and helped them become the 
chefs they are today.’

Arrive from 6pm and indulge 
in one of Sarah’s carefully-
curated, fl awlessly-executed 
menus. Sarah in Wonderland 
is inspired by Lewis Carroll’s 
classic tale, with items named 
for characters like the Mad 
Hatter; Childhood Memories 
gives classic favourites like 
Ja� a Cakes a sophisticated 
twist; and Pick’n’Mix allows 
you to create bespoke 
pastry-based heaven.

Seeking a treat earlier in the 
day? 

If you can't hold out till 
6pm, check out our top 

picks from the Patisserie...

 Pistachio & 
apricot mille feuille

 Strawberry lemon candy cane
 Raspberry rose sphere 
 Black Forest gâteau with 

chocolate mushrooms 

The Café at Hotel Café Royal, 68 Regent Street, London W1, 
open seven days a week from 8am-10.30pm. hotelcaferoyal.com  

Follow Sarah on Twitter @SBPatisserie

Bounty macarons 
Makes 25

If you’ve got even one single sweet tooth, 
this new dessert-led venue is pure paradise
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Carole Hamilton falls a little bit in love with the glacial  
charms of this Michelin-starred Nordic marvel

Texture

THE VERDICT
A quietly wonderful restaurant that 
doesn’t seem to get the fanfare it 

deserves among its flashier Mayfair 
neighbours, Texture is a fine choice 

for lovers of faultless, flavour-packed 
cooking. Book a table and enjoy. 

34 Portman Street, London, W1H 7BY • 020 7224 0028• texture-restaurant.co.uk

★ ★ ★ ★ ★

Restaurant review

Tasting menu £62 per person 
Five-wine prestige pairing £79 per person

H aving heard nothing but praise for 
chef Agnar Sverrisson, my visit to 
Texture is long overdue. Although he 
was formerly head chef of Raymond 

Blanc’s Le Manoir – one of my favourite 
venues – Texture is quite a departure. 

The Venue
There’s nothing ‘country house’ about this 
establishment, whose spacious dining room 
makes the most of its Georgian splendour, 
with as neutral a colour palette as you’d 
expect from a venue with its roots firmly 
in Scandinavia. We opt for the lunchtime 
tasting menu – and, since it’s my birthday the 
following day, we also treat ourselves to the 
five complementing wines.

The Food
Our menu includes a mixture of fish and 
meat, but I love that you can also indulge in a 
vegetarian tasting menu, a first for me in this 
type of restaurant. A dusting of ‘snow’ sends 
the flavours in a dish of beetroot with goat’s 
cheese from merely sublime right off into 
the stratosphere. The aroma of hot smoked 
salmon with wasabi, yoghurt and lashings of 
cucumber is spring on a plate, and delectable. 

The bisque of cod with prawns that follows 
is punctuated by morsels of grapefruit, and 
we agree that it warrants a wedge of bread to 
mop up every last drop (although are much 
too polite to ask for one). A wonderfully-

thin piece of pork belly features a layer 
of exemplary crisp crackling, further 
complemented with apple, bay leaf and clove. 

Dessert updates a 1,000-year-old Icelandic 
tradition of partnering skyr (soft cheese) with 
rhubarb, teaming that time-tested duo with 
crunchy caramelised rye crumbs.

Sommelier Adrien Butko keeps a stunning 
cellar, and the indulgent prestige collection 
of fine wines he serves to accompany each 
dish is fabulous. Robert Dokler is a charming 
front of house manager, even persuading the 
kitchen to prepare me a ‘happy birthday’ plate 
of goodies to accompany the excellent coffee.

And another thing…
Texture’s famous Champagne bar offers 140 
varieties by the bottle and five by the glass.
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Zoe Perrett finds it hard to leave this restaurant, where the quality of  
Calum Franklin’s British cuisine is matched by plush interiors and slick service

Toto, I’ve a feeling we’re not in 
Holborn any more,’ I could say to 
my (thankfully human) companion. 
Except we are; more precisely, we're 

being swept into the smart Holborn Dining 
Room at the equally-ritzy Rosewood Hotel.

The Venue
Although it's a thoroughly-modern, all-day 
brasserie, the decor lends HDR the feel of 
a grand railway station restaurant of times 
past. Classy, cosy red leather banquettes and 
low-yet-warm lighting encourage intimacy 
in what’s actually a vast space, and it’s all-too 
easy to find yourself ensconced for an entire 
afternoon or evening when you’d only popped 
in for a quick cocktail and a bar bite.

The staff won’t mind and, what’s more, 
they’ll carefully and correctly gauge the  
mood you’re in and serve you accordingly. 
Well-equipped with technical knowledge, 
waiters also possess a nice line in humorous 
banter, empathy, discretion, and anything 
else the occasion could command. 

The Food
The wine is fine, but I meekly obey our 
waitress when she says we’ll enjoy HDR’s 
cocktail menu very much – and her assertion 
is spot-on. An unusual White Negroni 
performs the same palate-piquing function as 
its common red counterpart; a basil tequila-
based High Holborn Smash proves to be one. 

As does Executive Chef Calum Franklin’s 
seasonally-changing modern Brit menu, 
which reads like an edible lust list. Lobster 

thermidor tart partially submerges a super-
sweet crustacean claw in an ocean of creamy, 
cheesy sauce that’s barely contained in a 
pastry case where the overused line ‘melt 
in the mouth’ honestly applies. Octopus is 
the best-executed we’ve eaten; chorizo and 
basil adding salt, savour and sweetness to the 
tender chargrilled cephalopod.

Mains maintain the standard. Slow-
cooked Sussex pork belly combines land and 
river, teamed with rich smoked eel. But our 
medium-rare, 50 day-aged Cornish sirloin 
steak is the treat that can’t be beat – we’re 
fighting over the final mouthfuls. Steak and 
kidney pudding with proper suet pastry – yes, 
we’re big eaters – is declared a death row dish.

Before you ask, afters are a given. Sticky 
toffee pudding is straight from the nursery; 
a deep lemon tart from a textbook on fine 
patisserie. Full, content and soporific, we are 
sorely tempted to stay put until breakfast.

Holborn Dining Room

THE VERDICT
Venues that suit all wallets and all 

occasions are as elusive as hens’ teeth. 
Although you won’t find any of those 

alongside the rare-breed meats, truffles 
and fine charcuterie on Calum Franklin’s 
menus, HDR is an uncommon treasure.

252 High Holborn, London WC1  • 020 3747 8633• holborndiningroom.com

★ ★ ★ ★ 

Restaurant review

Average cost  for two with drinks = £70
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Charlotte Ellis keeps you ahead 
of the curve with the hottest

tips and style trends 

Fashion resale site Rebelle 
gives fashionistas the 
chance to nab a vintage 
steal, with over 600 
designers, including Prada, 
Louis Vuitton, Chanel, 
Isabel Marant, Hermès 
and Dior. The brainchild 
of Cécile Gaulke, it was 
so successful in Germany, 
she has just launched in 
the UK. So, if you’re giving 
your closet a spring clean, 
check out their super-easy 
selling service. They will 
collect your pieces, check 
them over and sell them  
for you online – and you 
receive up to 85% of the 
money. rebelle.com

DARE TO BARE 
Shoulders are the erogenous 
zone for summer and the 
shops are brimming with 
cleverly-cut-out blouses and 
off-the-shoulder designs to 
allow you optimum shoulder 
flashing – just add a tan.

Face of the future
WE ADORE DIOR’S DECADENT, 

JUICY BRIGHT WATCHES 
La D de Dior ‘Granville’ in pink or yellow gold, 
with diamonds or sapphires. POA, dior.com

Statement earrings
ADORN YOURSELF 
WITH OVERSIZED 
EAR CANDY, AS 
SEEN ON THE CELINE 
S/S16 CATWALK 

MAY
We're loving in...

SUMMER 
LEATHER 
Update your 
wardrobe with 
a simple leather 
pencil skirt. Team 
with white T-shirt, 
unbranded 
trainers and a 
timeless trench 
for seriously 
stylish pared-
back dressing. 
Laura Clement 
leather pencil 
skirt, £95, 
laredoute.co.uk

DESIGNER 
SHOPPING-FEST

Caroline Né ron earrings, 
£39; geometric earrings, 
£39, both cadenzza.co.uk. 

Wear this season’s 
shorter, fl oaty styles 
with fl attering 
high-waist trousers. 
£22.99, zara.com

Dress, 
£25, marks
andspencer.com

Sedgefi eld Italian 
leather tote, £395, 
ospreylondon.com

Rebelle founder 
Cécile Gaulke

Osprey 
We’ve gone gaga for 
Osprey’s decadent 
travel essentials. 

Classic and beautifully 
made, the luxurious 
Italian leather tote is 
firmly on our summer 
holiday packing list.
Sign up to Osprey’s 
emails and receive 
10% off your first 
full-price order.

BRAND ALERT

Im
ag

es
: C

am
er

a 
P

re
ss

 

Face of the futureFace of the future
WE ADORE DIOR’S DECADENT, 

JUICY BRIGHT WATCHES 
La D de Dior ‘Granville’ in pink or yellow gold, La D de Dior ‘Granville’ in pink or yellow gold, 
with diamonds or sapphires. POA, dior.comwith diamonds or sapphires. POA, dior.com

MAY

SUMMER 
LEATHER
Update your 
wardrobe with 
a simple leather 
pencil skirt. Team 
with white T-shirt, 
unbranded 

Face of the futureFace of the future
WE ADORE DIOR’S DECADENT, 

JUICY BRIGHT WATCHES 
La D de Dior ‘Granville’ in pink or yellow gold, 
with diamonds or sapphires. POA, dior.com

DESIGNER 
SHOPPING-FEST

Rebelle founder 
Cécile Gaulke

Face of the futureFace of the future
WE ADORE DIOR’S DECADENT, 

JUICY BRIGHT WATCHES 
La D de Dior ‘Granville’ in pink or yellow gold, La D de Dior ‘Granville’ in pink or yellow gold, 
with diamonds or sapphires. POA, dior.comwith diamonds or sapphires. POA, dior.com

Statement earringsStatement earrings
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Spring 
scentsation

Zesty citrus or fl oral fresh, Victoria��Black 
chooses her favourite perfumes to leave 

you as fragrant as the new season

ngngn

Sun-kissed
1. Rosina’s Morning Rose, £25 

for 50ml Eau de Parfum, 
rosinaslotionspotions.com

2. Daisy Eau So Fresh Blush 
Edition, £59 for 75ml Eau de 

Toilette, Marc Jacobs
3. Omnia Paraiba, £35 for 25ml 

Eau de Toilette, Bulgari
4. Palissandre d’Or, £185 for 

100ml Eau de Parfum, 
Aedes De Venustas

5. Lotus Shadow, £120 for 
100ml, Eau de Parfum 

La Perla Collection
6. Rose Pompon, £67 for 50ml 
Eau de Toilette, Annick Goutal

7. Chloé Signature, £30 for 20ml 
Eau de Toilette

8. Liquid Cashmere Blush, 
£65 for 50ml Eau De Parfum, 

Donna Karan
9. Amazing Grace, £33 for 60ml 

Eau de Toilette, Philosophy
10. Rose Couture, £34 for 30ml 

Eau de Toilette, Elie Saab

1

2
3

4
Evoke a woodland 

walk with notes 
of sandalwood 

and Alaskan cedar

6

8

10

33
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Evoke a woodland Evoke a woodland 
walk with notes walk with notes 
of sandalwood of sandalwood of sandalwood of sandalwood 

and Alaskan cedarand Alaskan cedar

66

11

Start the day 
on a floral high 
with top notes 
of tuber rose  

and fresh white 
flowers 

7

 Rose Pompon, £67 for 50ml 
Eau de Toilette, Annick Goutal
Chloé Signature, £30 for 20ml 

Amazing Grace, £33 for 60ml 

88

Start the day Start the day 
on a floral high on a floral high 
with top notes with top notes 
of tuber rose  of tuber rose  

and fresh white and fresh white and fresh white and fresh white and fresh white 
flowers flowers 

77

and fresh white and fresh white 
flowers flowers 
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9. Amazing Grace, £33 for 60ml 
Eau de Toilette, Philosophy

10. Rose Couture, £34 for 30ml 
Eau de Toilette, Elie Saab

Amazing Grace, £33 for 60ml 

 Rose Couture, £34 for 30ml 

1010

9

29_Fresh_fragranceCATHYZP.indd   29 31/03/2016   12:49



luchito.indd   14 31/03/2016   13:56



31goodthingsmagazine.com

HOME ENTERTAINING

British crab
May season's eatings...

Fritters Mix cooked 
crab, harissa and 
smoked Cheddar with 
macaroni cheese, form 
into balls, breadcrumb 
and deep-fry. Semone 
Bonner, The Set Cafe & 
Restaurant, Brighton 

Curry Steam a  
whole brown crab, 
quarter with a cleaver, 
and serve in a rich 
massaman curry sauce, 
topped with chopped 
aromatic Thai herbs.  
Ben Chapman,  
Smoking Goat, London

Oil Crush the shells 
to a paste in a food 
processor, then sauté 
in lots of vegetable 
oil, strain, and bottle. 
Use this bright orange 
crab oil on everything! 
Tom Browne, Decatur, 
London

Salad Combine  
crab with white wine  
vinegar-soaked loquats, 
fresh peas and shoots, 
preserved lemons, herbs 
and an oil-and-lemon 
dressing. Patrick Leano, 
Osteria, London 

Fresh Picked crab 
doesn’t need much – 
just mayonnaise, great 
bread, a squeeze of 
lemon and black pepper. 
Bertie Wright, The Old 
Parsonage, Oxford

Feeling crabby? You should be, 
because it’s May and that means 
those crustaceans are at their best. 
Although crab can save many a meal 

from banality, they’re not knights in shining 
armour – rather, sweet, tender flesh in a 
super-hard shell.

The most commonly-consumed British 
variety is brown crab, which can weigh up to 
three kilos apiece. As in so many instances, 
females are sweeter than their male 
counterparts; they also have more of the rich, 
dark meat that’s so delicious spread on hot 
buttered toast. The males have an abundance 
of white meat, making them perfect when a 
salad or linguine is in the offing. If it’s crab 
sandwiches you’re craving, a mix of meats 

makes the most marvellous - just add brown 
bread and a hearty slather of good butter.

Whatever the gender – or agenda – choose 
a specimen that’s heavy for its size and lacks 
liquid inside when you give it a gentle shake. 
You can buy the meat picked or potted, or if 
you're up for a challenge, get to grips with a 
whole live crab, saving the shell for stock.

On the go?  For an indulgent picnic, eat a 
dressed crab straight from the shell, enjoyed 
with a bottle of fizz and some strawberries.

Get your claws into…  
Cromer & Sheringham’s Crab & 
Lobster Festival, Norfolk, 21-22 May 
crabandlobsterfestival.co.uk

5 chefs’ recipes  
for success
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Her real name is Jekka McVicar, 
but her moniker ‘Queen of 
Herbs’ perhaps better summarises 
what this woman is all about. Having 

been at the top of her trade for many decades, 
it seems strange that the horticulturalist is 
only now making her  
debut at the RHS Chelsea Flower Show.
But that’s just the case. At last, the show’s 
2016 edition will welcome Jekka’s show 
garden, focused on the healing nature of 
herbs and plants. We met her to learn more 
about projects past, present and future.

What’s the theme for your Chelsea 
Flower Show garden?
It’s called A Modern Apothecary and is 
focused on the healing properties of plants 
and herbs. The inspiration came during a 
conversation with sculptress Susan Bacon 
and GP Dr Michael Dixon about ways of 
improving our own health within the context 
of gardens and plants.

This is your show debut, so what has 
proved the biggest challenge? 
The British weather! The mildest winter on 
record has meant the growing patterns of the 
plants are not predictable, which is difficult 
as the show is on a set date.

What sort of things will visitors discover 
in your garden?  
Plants that many would not consider herbs; 
for example, the hawthorne (Crataegus 

PAST PROJECTS
Jamie Oliver’s culinary 

herb garden 
The herb garden, Le Manoir 

aux Quat’Saisons

The London Hilton 
Trafalgar Cocktail Roof 

Garden
The Sudeley Castle 
medicinal garden 

Aromatic herb gardens at 
Babington House and  

The Priory Inn, Tetbury

She owns a herb farm and has curated and created herb gardens for Jamie Oliver and 
Raymond Blanc. Now Jekka McVicar is focused on this month’s Chelsea Flower Show

QUEEN OF HERBS
My life on a plate

monogyna). An infusion of its flowers and/
or leaves benefits the heart and circulatory 
function – and the young leaves and flowers 
make a beautiful sorbet. 

What will happen to the garden after 
the show?
It’ll be transported to St. John’s Hospice 
in London – a very special place with an 
amazing team that cares for over 3,000 in  
the local community, as well as having beds  
at the hospice itself. 

How did you get interested in herbs and 
how did they become your vocation? 
My mother always had a herb garden  
for home remedies and culinary use, so I 
naturally had my own. It became a business 
30 years ago, when I realised that one could 
not buy French tarragon anywhere. 

As you demonstrate with A Modern 
Apothecary, herbs possess powerful 
healing properties. Can you share  
some simple home remedies?
Place a small sprig of rosemary in a mug 
with boiled – not boiling – water, cover, and 
steep for five minutes. This tisane is great for 
restoring memory. Helpful if, like me, you 
cannot remember where you’ve put your list 
of things to remember!

Can certain herbs affect moods?
Herbs, by their very nature, are uplifting. 
Simply rubbing your hands through some 

lavender and inhaling the scent can help  
lift your spirits. 

So much folklore surrounds herbs. 
What’s your favourite traditional tale?  
My favourite is about yarrow. Apparently,  
if you want to find out if your partner is 
faithful, you should put a piece of yarrow 
up their nose. The reasoning behind this is 
that yarrow congeals blood – if they have a 
nosebleed, it means they are unfaithful! 

What are the most enduringly popular 
herbs you grow at Jekka’s Herb Farm? 
We’ve been open near Bristol for more than 
30 years and, during that time, the most 
popular have revolved around coriander, 
parsley, basil, French tarragon, thyme, 
oregano, chives, rosemary and mint.
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JEKKA'S FAVOURITE... 
PROJECT OF ALL TIME Creating 
the St. John’s Hospice garden 
CUISINE TO COOK Italian
COOKBOOK Food for Pleasure  
by Ruth Lowinsky

A small sprig of 
rosemary makes 
a great tisane for 

restoring memory
As culinary horizons have broadened, 
which herbs have you introduced to  
the farm?  
We’ve gone from 32 herbs to over 600;  
300 of those are culinary herbs, like the 
unique Bolivian coriander (Porophyllum 
ruderale) – lovely with tortillas. I’d 
recommend home growers start with what 
they use, then expand into new herbs.

Which is your personal favourite?
I really don’t have a favourite; it depends on 
the season. Today’s wet, windy weather calls 
for a lunch of vegetable soup with orange-
scented thyme.

Can you share some of the most 
surprising ways you’ve eaten herbs?  
I will never forget the late Jonray Sanchez-
Iglesias’s wondrous French tarragon 
ice cream, which I tried when I went to 
see him and his brother, Peter, at Casamia  
during their early days in Westbury on Trym. 
I do miss him.

Which chefs have done most to 
promote herbs in cooking?
Two chefs transformed the herb industry 
– Delia Smith and Jamie Oliver. Delia 
introduced the country to fresh coriander, 
and Jamie introduced cooks to using herbs  
as they should be used. 

You’ve created herb gardens for Jamie 
Oliver and Raymond Blanc. Which other 
chefs would you love to work alongside?  
I’d love to create a garden for Angela Hartnett.

What else is in the pipeline?  
The St. John’s Hospice garden will be planted 
after Chelsea, and I’m working with four 
private gardens. In 2017, I’ll also be working  
with the Roth Bar & Grill at Hauser & Wirth, 
and Southmead Hospital.

jekkasherbfarm.com

32-33_MylifeonaplateCATHYZP.indd   33 30/03/2016   20:09



goodthingsmagazine.com34

OUT & ABOUT

★ ★ ★ ★ ★

WIN!
Summer was made for food festivals 

and staycations so, with that in mind, 
we’ve lined up a fabulous prize for one 
lucky winner and their guest. The last 

weekend of May (28-30 May) sees London’s 
gorgeous Syon Park transformed into an 
edible mecca as the Foodies Festival arrives, 
bringing with it a raft of top chefs, producers 
and activities to enjoy. With its Chefs Theatre, 
Artisan Producers Market, Street Food Avenue, 
Drinks Theatre, Cake & Bake Theatre, Live 
Music and Chilli-Eating Challenge, there’s 
something for everyone.

And it’s even better with the VIP treatment. 
Our competition winner and their guest will 
win a pair of VIP festival tickets for Saturday 29 
May, a� ording them a welcome glass of bubbly, 
refreshments in the VIP lounge, priority entry to 
demonstrations and masterclasses, a souvenir 
show guide and a delicious goody bag.

Whether the winner lives in London or 
elsewhere, they won’t need to travel too far 
either – because we’ll also put them and their 
guest up overnight at Gordon Ramsay's 
York & Albany Hotel overlooking Regent's Park, 
where they’ll enjoy even more gourmet treats 
in the form of a meal for two with wine and 
a leisurely breakfast the morning after*.

TICKETS & INFORMATION
foodiesfestival.com, yorkandalbany.com

*Prize consists of an overnight stay for two, 
a three-course meal for two, and a bottle of 
wine chosen by the wine manager to share 
(or two cocktails or beers per person), plus 
breakfast the following morning.

A pair of VIP tickets to Foodies Festival 
and an overnight stay at York & Albany

★ ★ ★ ★ ★

Foodies Festival Dates
FOR YOUR DIARY

Hove Lawns, Brighton 30 April - 2 May
The Downs, Bristol 13 - 15 May
Syon Park, London 28 - 30 May
Cannon Hill Park, Birmingham 3 - 5 June
Blackheath Common, London 8 - 10 July
Tatton Park, Cheshire 15 - 17 July
Inverleith, Edinburgh 5 - 7 August
Ripley Castle, Harrogate 19 - 21 August
Alexandra Palace, London 27 - 29 August
South Parks, Oxford 2 - 4 September

TO ENTER
Go to goodthings

magazine.com/foodies and 
enter your details. Closing 

date is 16 May 2016. Winners 
must be able to take the prize 
on 29 May 2016 including the 
overnight stay. No other dates 
are available. Full terms and 

conditions can be found 
on the website.
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A non-alcoholic beverage with a curious-yet-addictive 
flavour and numerous body benefits? How refreshing, says 

Zoe Perrett, and presents your ultimate cheat sheet

KOMBUCHA
What's all the fuss about?

36-37 KombuchaCATHYZPV2.indd   36 30/03/2016   20:14



goodthingsmagazine.com 37

Add organic loose 
leaf tea to boiled, 

filtered water and 
steep for 15-20 mins

Strain tea then  
leave to cool to room 

temperature

Cover and keep 
warm. Ferment for 

1-4 weeks, according 
to taste

Add organic cane 
sugar and stir  
until dissolved

Add starter liquid 
and a SCOBY 

(symbiotic culture of 
bacteria and yeast)

Serve chilled

1

3

5

2

4

6

6 Simple steps to 
make your own

TRY IT WITH... Slices of orange, lemon or 
lime, spritzed up with a blast of soda water

Say what? ‘Com-BOO-tcha’ – that's raw, 
fermented tea with a sour, vinegary 
tang and a slight sparkle. Stay with 
me: you might not like the sound – 

or, indeed, the taste – initially, but after a few 
encounters you’ll be guzzling kombucha just 
like everyone in LA.

Its biggest champion right now is 
probably Jarr Kombucha founder and LA 
native Adam Vanni, who brews 'booch' 
in East London, and makes natural and 
fruit-infused varieties into cocktails like 
the Kombullini (prosecco and passionfruit 
kombucha) at the onsite Jarr Bar.

Big on bacteria...
So how is it made? Those huge jars don’t 
contain vast brains floating in some sort of 
pickling liquid,  those are symbiotic cultures 
of bacteria and yeast, commonly contracted 
to ‘SCOBY’. Joined by filtered water, sugar 
and tea – in Jarr’s case, organic and loose-
leaf from Sri Lanka – they ferment into 
kombucha, becoming more potent as it ages.

Kombucha came to us recently, across the 
pond, where it’s huge on both coasts, and 
you can even pick it up at petrol stations. 
Historically, it has roots in the Far East, 
where legend says that a Korean doctor used 
it as a fifth-century treatment. His name? 
Kombu. His remedy? Tea - ‘cha’. Geddit?

...and big on nutrients
Kombucha’s great for gut health. The living, 
nutrient-dense beverage is packed with 
probiotic bacteria, enzymes, amino acids 

and vitamins. Effervescent and tart, this 
very grown-up soft option is perfect for 
designated drivers and teetotallers.

To make your own, you’ll need to get hold 
of a SCOBY, plus a few pieces of equipment 
(try happykombucha.co.uk for ideas and 
essentials). With the global market projected 
to be $1.8bn by 2020, kombucha can become 
an expensive addiction - so if you fall for it, a 
home-brewing hobby could save you money.

Coming next?
'Cold brew-cha', apparently. At the Jarr Bar, 
Adam’s been combining kombucha with The 
Roasting Shed’s cold-brewed Kenyan coffee 
reduction. Jarr’s own home-brew kits and 
bottled products are also in the pipeline.

Drink it out
JARR BAR is open Friday-Sunday from 

6pm to midnight at Mick’s Garage, 
Queen’s Yard, London E9 5EN 

jarrkombucha.com

Drink it in
EQUINOX KOMBUCHA 

Try Raspberry & Elderflower
GO! KOMBUCHA  
Try China White

LOVE KOMBUCHA  
Try Ginger & Lime

❄

OUT & ABOUT
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Lemon & Rosemary 
Cake by Janice James 

of Greens of Devon

OUT & ABOUT
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In bloom
A t the vegetable stall, the 

farmer offers me a packet of 
edible flowers, knowing I’m an 
adventurous eater, wagering 

he’ll convert me with the gift. All I can think 
of, though, is eating a whole daisy chain in 
the playground, aged six and clearly with 
something to prove. I’ve always been fully in 
favour of flowers at the table – on the proviso 
that they remain in a vase.

Exotic tastes of childhood
But then I found a recipe for lavender 
shortbread and it sparked another memory: 
eating shortbread on long, lavender-strewn 
walks during summer holidays in Scotland, 
when we’d also breakfast on rosewater-laced 
grapefruit and apricot salad courtesy of my 
grandmother and her ‘exotic’ tastes. 

Suddenly, I was seeing flowers in cocktails, 
salads and sorbets, fish dishes, and cakes. 
This year, The RHS Chelsea Flower Show’s 
menus will feature items masterminded by 
The Dorchester’s chief pastry chef David 
Girard, tasked with tying sweet treats to the 
country’s most dazzling horticultural event. 

The Instagram generation
Special occasions are undoubtedly when 
flowers are used to best effect. Chef Celia 
Brooks has used them for over a quarter-
century, first discovering them when Stanley 
Kubrick’s wife Christiane [Celia was their 
cook] suggested she should add garden 
nasturtiums to a salad. ‘Instagram plays a  
big part in their popularity,’ she says.  
‘They’re visually striking and, on Instagram, 
that’s a good thing.’  

They stand out – crucial if you like your 
‘likes’ to occur digitally as well as in person.  
‘I like to create food which looks pretty,’ 
Brooks offers. Although she emphasises that 
taste is vital, she doesn’t rule out the use 
of blooms for purely decorative purposes. 
‘I recently adorned a tropical fruit roulade 
with pansies. They’re not the tastiest – but it 
looked really impressive.’ 

Janice James of Greens of Devon cultivates, 
hand-picks and sells her blooms online and at 

We love looking at flowers in vases and in our gardens, but 
on our plates? Why on earth not, says Clare Finney, and 

meets the chefs bringing the not-so-new idea into blossom

markets. She believes our collective concern 
for provenance and cookery programmes like 
MasterChef play a key role in the floral trend. 

Flowers as seasoning
Chef Adam Simmonds agrees. ‘Because these 
programmes aim to be accessible, there’s a 
growing market,’ he says. Once a firm fan of 
floral flourishes, he now also considers taste. 
‘I always ask – what does it bring to the dish? 
My style is generally light and fresh so flowers 
often suit, but it has to be about flavour first. 
If you’re creating a balanced, light dish certain 
flowers trump herbs and spices.’ 

Flowers’ elusive flavours lend them to 
salads or fish rather than game, Simmonds 
explains. They’re too delicate for bitter 
root veg and red meat; the typically robust 
ingredients of autumn and winter.

Rediscovering old trends
Michelin-starred Pascal Aussignac not only 
arranges the flowers at Club Gascon, but is 
a prolific user of edible varieties, and has a 
section devoted to them on the Great British 
Chefs website. ‘I consider flowers a full part of 
the recipe and not just decoration,’ he says.

Hailing from Gascony, Aussignac’s cooking 
combines rural pragmatism with his own 
innate inventiveness and grace. Hence the  
flowers. ‘Their use is so ancient that calling it 
a trend is quite funny,’ he laughs. He just uses 
what’s around him.  ‘In season, tulips can be 
stuffed just like artichokes. The stems taste 
like wild asparagus.’ 

At Raymond Blanc’s Le Manoir aux 
Quat’Saisons, you’ll also find flowers from the 
garden on the menu.

The chefs and growers I speak to all concur 

Wow your guests
To add a floral factor to summer 

entertaining, Celia Brooks suggests 
adding edible petals to ice cubes or  

an ice bowl – the latter makes a  
stunning centrepiece.
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that floral cuisine is not an exact science 
or an art; it’s about using flowers more 
naturally, to evoke childhood memories, 
rolling countryside or just a simpler time. 
‘Flowers linger deep in the memory and are 
sentimental,’ says David Girard.

More than a garnish
Judging by the rate at which edible flowers 
are cropping up at markets and even 
Waitrose, cooks are as open to using them as 
they are five spice. And why not? ‘Waste not, 
want not’ is a mantra that’s back in vogue, and 
Britain’s newfound taste for flowers is merely 
the repackaging of something which came 
naturally to our grandparents.

‘As a child I was fed rose petal biscuits and 
homemade elderflower and rhubarb cordials 
by my war-savvy Grandma,’ recalls flower 
grower Jan Billington. Her own initiation 
came through organic agriculture.  

‘It was a holistic approach to growing; 
mixing up planting to discourage predators 
and encourage beneficial insects. We started 
growing edible flowers amongst our salad 
crops, and local chefs used them as pretty 
garnishes which ended up in the bin. They 
were the noughties equivalent of the 1970s 
sprig of curly parsley.’

Of course, this was before London’s ‘food 
revolution’ really kicked off. As Girard, 
Brooks, Simmonds and Aussignac all 
demonstrate, a knowledgeable chef now 
understands that edible flowers bring colour, 
vitality AND flavour to a dish.

Creations in a glass
The same applies to drinks, with a host of 
modern cordials and soft drinks from the 
likes of Square Root and The Urban Cordial 
Company using ingredients like elderflower, 
lavender, dandelion and burdock; both 
reviving old school methods and devising new 

ones to push boundaries in an increasingly 
innovative, competitive field. 

For cocktails, look no further than 
Dandelyan: a bar whose name says it 
all. Inspiration comes from countryside 
botanicals. ‘We’re looking at different orchids 
as food-safe flavour options, and trying to 
capture the essences and aromas of some 
more delicate, rare examples,’ says founder 
Ryan Chetiyawardana. ‘We’ve used passiflora 
for its sedative, relaxing properties rather 
than a floral flavour or visual effect.’

This takes practice. Officially ‘the world’s 
best bartender,’ Chetiyawardana’s creations 
draw heavily on his biology degree. He 
suggests amateur enthusiasts initially try to 
preserve a flower’s best qualities. 

‘Delicate floral notes need to be treated 
appropriately. It’s difficult not to make them 
taste stewed, or destroy them with heat. 
They’re also easily masked, leaving simply  
a soapy effect.’ No one wants their drink 
tasting like pot pourri. 

Get savvy about sourcing
Whatever the dish or drink, it’s about getting 
the correct flower for the job – and it’s about 
freshness. ‘You basically need to get them 
the day you use them,’ Simmonds advises. 
It’s also about savvy sourcing: the difference 
between edible and non-edible flowers can 
be the difference between life or death – or, at 
the very least, between a happy diner and one 
with a bad stomach. Foraged flowers should 
be carefully identified and not harvested 
from roadsides, or where dogs have sprayed; 
bought or grown blooms must be pesticide- 
and chemical-free.

Later, curious about my childhood 
experience, I look up daisies and discover that 
their petals are edible, artichoke-like, vitamin 
C-rich, and can be added to salads. Perhaps 
my six year-old self was onto something.

FLORAL DISHES we’ve loved

ADAM SIMMONDS 
Scottish langoustines with 

oysters and cucumber flowers; 
brill, cucumber, palm hearts, 
chanterelles and nasturtiums

DAVID GIRARD  
Pansy-topped strawberry  
mousse sponge cake and 

lavender-infused fruit tart for the 
2015 RHS Chelsea Flower Show

PASCAL AUSSIGNAC Primavera 
tulips with puréed peas; duck with 
lavender, honey and cider; chicken 

quilted with nasturtiums; violet 
Turkish delight

1

2

3

3

Strawberry & Pansy
Tart by Deborah 

Durrant. Right: 
Tabbouleh by 

Janice James of
Greens of Devon

38-41_EdibleFlowers_v2CATHYZP.indd   40 30/03/2016   20:22



41goodthingsmagazine.com

Makes 8-12

to fully and lightly coat, then hold 

the petal over the bowl of sugar and 

spoon caster sugar over, ensuring it 

covers the whole petal.

4. Place the coated petal on clean 

parchment paper. Repeat with the 

remaining petals. Dry overnight. 

5. Attach the petals to the cookies by 

brushing a little egg white or a few 

drops of water onto the areas  

of the cookie you’d like to cover. 

Gently press on a petal or two, allow 

to set, and serve.

Crystallised flower cookies

DO IT  
YOURSELF
Buy edible flowers 
from maddocks-

farmorganics.
co.uk

Recipe courtesy of 
Bee Berrie, bees 
bakery.co.uk
WIN THE BOOK
We have 5 copies 
of Bees Brilliant 
Biscuits (Pavilion) 
to giveaway

Visit goodthingsmagazine.com/Bee  
for your chance to win one.

INGREDIENTS
•  8-12 pre-baked cookies of your 

choice, cooled and iced generously 

with thick royal icing

•  several heads of edible flowers eg 

violets, roses, pansies, nasturtiums, 

cornflowers, or dianthus, or a mix

• 1 egg white, lightly beaten

• 100g caster sugar

METHOD
1. Pull the petals away from the 

green stems, spread on a piece of 

parchment or a tray, and leave out 

somewhere airy to dry overnight 

(or ideally for 24 hours). Do not dry 

them in the oven as the beautiful 

colours will be cooked out.

2. Place the egg white and sugar in 

two separate bowls. Pull a range of 

petals from the green stems, and 

separate them into individual petals. 

Gently dip a petal into the egg white 

Citrus cured salmon
by Matthew Mason
at The Jack in the Green
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OF DRINK
doyennesTHEennes

navigate you around the trickiest

43
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They swirl, they sniff , they sip, they skilfully 
navigate you around the trickiest drinks lists 
and, in case you hadn’t noticed, they’re all 
women. The snooty chap fl aunting a li� le grape 

brooch used to be the one to decide what you ought to 
drink with your dinner. Now it’s just as likely to be a 
friendly female excitedly explaining her wine list to you 
without a hint of snobbery about your lack of knowledge.

Female sommeliers are still a rare breed in France, 
but they’re taking over in Britain, championed by 
forward-looking chefs who value experience and 
enthusiasm. Although education and palate are vital, 
not all of today’s wine waiters feel bound to pursue the 
traditional exams which entitle them to sport that metal 
bunch of grapes that once signifi ed superior knowledge.

‘At last count, just 29 of the 227 highly-qualifi ed Master 
Sommeliers were women, but there are many more who 
have never felt the need to get that accreditation,’ says 
Lauren Eads of trade magazine The Drinks Business. 

More women with bo� le
Increasing numbers of women are manning wine stations 
in Britain’s restaurants and fast taking over at Michelin-
starred establishments. Callum Edge of the Code Bulletin 
hospitality newsle� er notes the similar rise in numbers 
of female chefs, bartenders and general managers. ‘It’s 
more of an equal playing fi eld,’ he says. ‘The classic image 
of the sommelier has disappeared.’ 

But women wielding lists of their favourite bo� les 
aren’t just working in the world of wine. The Beer 
Academy is also welcoming female sommeliers into its 
ranks, while high-end Asian restaurants such as Noma 
and Zuma embrace women who know their sake. Not 
all Britain’s female drinks gurus followed a traditional 
route to their calling  – but, then, they are fl outing 
tradition with their very career choices.

Anthea Gerrie meets fi ve sommeliers who have risen through the 
ranks to nab some of the most coveted positions in the industry 
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MEET THE EXPERTS

Julia’s protégé Eva has persuaded one of the 
most famous names in Parisian hospitality to 
employ her to run the wine side of their new 
London restaurant, at just 26. 

‘I thought it was going to be even harder for 
a young female sommelier to get a foot on the 
ladder here than in Paris,’  she says, landing 
her job through a heady mix of experience at 
three-Michelin-star level in Paris and running 
City wine bar The Bleeding Heart. But she 
found that, ‘here, no-one cares about gender, 
and age doesn’t ma� er.  My team of 22 year-
olds all know what they’re talking about’.

Bold and cheeky, Eva even suggested her 
new employers rewrite their list.  ‘The British 
are much more open to New World wines. 
I had to be brave enough to tell my bosses 
that they would not do well in London with 
a mixture of 80% French wines and just 20% 
from the rest of the world – it needed to be 
more like 60/40.’

As the fi rst woman to be accredited as 
a beer sommelier in the UK, Sophie is now 
one of the 20 women – and 80 men – to have 
passed the Beer Academy’s rigorous exams.

’I’d been writing about it for so long, I really 
needed to know what I was talking about,’ 
explains the former journalist. ‘It’s still seen 
as a masculine drink and, although more men 
do drink it than women, I’m trying to change 
that by doing tastings for the likes of the WI. 
Unlike those men who are resistant to the 
idea of a woman knowing more than them 
about ‘their’ drink, women are excited to be 
turned on to a beer they really like.’

She longs to be asked to compile a beer 
list to complement a restaurant’s wine 
off ering, but regrets the day may never come. 
‘Restaurants are on the back foot; so o� en 
they just have three very similar bo� led 
lagers, despite the proliferation of artisan 
and cra�  breweries.’

Julia decided to become a sommelier at 
the shockingly-young age of 13. ‘A bo� le of 
Haut-Brion ’89 – from my birth year – decided 
my fate,’ she says. ‘I started young!’ As the 
child of a restaurant family, Oudill’s career 
choice seems logical, yet her parents were 
horrifi ed. ‘They said it was a crazy choice; I’d 
have no life.  But wine was my passion.’

Voted student sommelier of her year in 
2009, Oudill got her big break in Paris from a 
two-Michelin-starred chef.  ‘It’s rare to fi nd a 
young girl in the city’s fi ne dining restaurants,’ 
she admits. ‘The male clientele wants a nice 
waitress, but a man to recommend the wine.’ 

Overseeing CVS’s London and Ibiza 
branches is a diff erent aff air.  ‘Seventy per 
cent of my customers are women.  I love 
helping them celebrate or discover something 
new. Making a connection over a glass of good 
wine is something women do really well.’

Julia Oudill
Head sommelier at Compagnie des Vins 
Surnaturels, London and Ibiza

CAREER PATH Top of the class at 
France’s most prestigious wine school
FAVOURITE TIPPLE:
A glass of fi ne Bordeaux
PERFECT PAIRINGS
•  Champagne – ideally from the 1996 

or 1999 vintage – with Iberico ham 
•  A round, buttery chardonnay from 

Burgundy with scallops pan-fried 
in butter

•  Tawny port, served lightly-chilled, 
with Bleu d’Auvergne cheese

Eva Dieudonné
Head sommelier at Les 110 de Taillevent, 
London

CAREER PATH Escaped to England to 
beat French prejudice against females 
in the world of wine
FAVOURITE TIPPLE 
Dark premium rum, preferably Zacapa 23
PERFECT PAIRINGS
•  Palette Blanc from Château Simone from 

Aix-en-Provence with smoked duck 
•  Fronsac, a red from the Bordeaux 

region, with veal kidneys
•  Aged Comté cheese with Arbois, a 

mineral, dry white wine from the Jura

Sophie Atherton
Freelance beer sommelier

CAREER PATH Writing about beer for a 
living, then crashing an all-male club to 
get o�  cial accreditation
FAVOURITE TIPPLE  
Beer or an occasional G&T in summer
PERFECT PAIRINGS
•  A smoky beer like Beavertown’s Smog 

Rocket with pulled pork and other 
barbecued meats

•  A British pale ale like Gadds No. 3 with 
fi sh and chips

•  Cantillon Gueuze, a sour Belgian beer, 
with crab salad or sandwiches

1 Laure Patry, Group head sommelier for Pollen Street Social 
2 Melissa Cole, Award-winning beer writer and freelance ‘somm-ALE-lier’

3 Sandia Chang, Co-owner and head sommelier at Bubbledogs
4 Satomi Okubo, Head sake sommelier at Zuma in Knightsbridge 

5 Sunaina Sethi, Operations Director and Wine Buyer for JKS Restaurants 

5 more FEMALE SOMMELIERS
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‘The fi rst time I ever served wine was to a 
Russian client who wanted me to taste and 
understand the wonderful collection he had 
brought on board, rather than merely opening 
the bo� les,’ she explains.  A� er pu� ing herself 
through a diploma course, Anna had to start 
on the bo� om rung. ‘At Restaurant Sat Bains, 
I was a commis sommelier, polishing glasses 
and running to the cellar to bring up the 
wines.  But they believed in me.’ 

Learning from the best there, then at 
Raymond Blanc’s Le Manoir aux Quat’Saisons, 
Anna then studied Italian and Spanish wines 
in their respective countries before landing 
the post of assistant head sommelier at Royal 
Hospital Road. Working there with Clare 
Smyth and now, at Murano, with Angela 
Hartne� , Anna experiences no sexism, but 
plenty of challenges. ‘I work up to 19 hours 
a day to master the complexities of so many 
diff erent wines,’ she says. 

At Nobu, Harumi found her greatest challenge 
was to persuade her clientele to drink the 
Japanese rice wine cold. ‘The British have a 
tradition of drinking sake hot, but that’s best 
reserved for cheap sake, as heating removes 
a lot of the subtle notes,’ says the 48-year-old, 
who fi rst came to London to learn English. 

‘I was glad to fi nd a niche for myself at 
Nobu, with its international clientele, where 
my Japanese expertise could really shine. We 
serve sake from just one maker on a remote 
Japanese island, but there are 11 diff erent 
types, and I’ve been out to see how it’s made.’

In Japan, she says, her job is not a male 
preserve and is devoid of the fuss and pomp 
associated with choosing wine in Europe. It is, 
she observes tartly, defi nitely not, ‘all about 
the alcohol, as sake can be over here. It’s about 
understanding the unique umami taste the 
right sake can bring to a particular dish’.

Anna Bo� ing
Head sommelier at Murano, London

CAREER PATH Anna started her career 
as a stewardess on chartered yachts. 
FAVOURITE TIPPLE 
A peaty single malt such as Lagavulin 
and Highland Park
PERFECT PAIRINGS
•  Pignoletto, an apple-y, gently 

fi zzing Italian white with sheep’s 
or goat’s cheese

•  A powerful dry German riesling 
with salmon or eel

•  A mature Barolo with duck or seasonal 
game birds

Harumi Yamamura
Sake sommelier at Nobu London

CAREER PATH Tokyo fashion stylist 
overtaken by a love of London and 
a desire to teach Brits to drink sake 
FAVOURITE TIPPLE 
Sake infused with fresh fruit
PERFECT PAIRINGS
•  A fruity, semi-dry sake like Hokusetsu 

Junmai Daiginjo with yellowtail sashimi
•  A sophisticated, delicate sake like 

Yurara with sweet sliced raw scallops
•  A crisp, dry, citrus fl avoured sake with 

raw white fi sh marinated with citrus 
  and chilli

MEET OUR NEW 
WINE EDITOR

RAW Wine Fair (15-16 May)
The RAW Wine Fair returns to London for its 5th year, bringing 
together oenophiles with a carefully curated selection of low-
intervention, biodynamic and organic wine experts and producers 
– all handpicked by founder and raw wine oracle Isabelle Legeron.
Tickets from £35. rawfair.com

London Wine Week (23-29 May)
Centred around The LWW Nyetimber Hub in Devonshire Square, 
London Wine Week comprises pop-up events at over 125 venues. Think 
wine fl ights, pairing menus, corkage deals, self-guided wine tours and 
more. A £10 wristband entitles the wearer to £5 sommelier-curated 
wine fl ights at participating venues. drinkup.london/wineweek

As a journalist, consultant, 
presenter and more, Master 
of Wine Philippa Carr has 
had decades of experience 
introducing amateurs, 
enthusiasts and experts alike 
to bottles that fl oat their 
boats. Her down-to-earth 
approach makes her subject 
accessible and enjoyable.

Philippa on…
…HER FAVOURITE MEMORY
After our wedding, my 
husband and I went out for a 
meal, just the two of us, and 
took a bottle of Pétrus 1970 
from Pomerol in Bordeaux. 
Classy, classic and highly 
memorable: how else should 
wine afi cionados begin 
married life?
… GOOD THINGS 
MAGAZINE
The way it blends food, 
drink, travel and lifestyle is 
how I’ve always approached 
wine: wine is geography, so 
you need to be interested in 
provenance, places, people, 
culture and cuisine.
…WHAT YOU CAN EXPECT
I’ll take readers around 
the globe, introducing 
hidden gems, rediscovering 
forgotten classics and 
suggesting some ‘drinking 
outside the box’.
…SUMMER’S TOP TIPPLE
Rosé, I hope no-one turns 
their nose up at the thought, 
because I mean dry and 
probably from Provence. 
One of my favourites is 
Mirabeau, made by a British 
family in the South of France.

Spring days out for wine lovers
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W e’re not sending you to some 
sort of culinary purgatory 
with the esteemed critic and 
broadcaster; merely to his hotly-

anticipated live show. Over his years as a food 
critic for the Observer, Jay Rayner’s culinary 
pilgrimages have taken him from Land’s End 
to John O’Groats – and, indeed, rather further 
beyond. And The Man Who Ate The World 
author’s endeavours have not always been 
richly rewarded with fine food. As anyone who 
eats out regularly will know, the restaurant 
world can be a minefield of dry pies, soggy-
bottomed tarts and tough old birds. 

But for a critic, bad food can be a very 
good thing indeed, yielding the sort of 
entertaining review that readers lap up as 
though it were a particularly fine jus.  
Our love of a good carve-up is just the  

subject that Jay’s tour explores. Held at 
various venues nationwide, the live show-
of-two-halves promises to offer a balanced 
banquet of wit and wisdom. 

The show begins with My Dining Hell – in 
the host’s own words, essentially ‘stand-up 
comedy about awful restaurants’. Then it’s 
time for A Night Of Food & Agony – and 
something more musical. ’Cracking jazz,’ says 
Jay, ‘with songs about both food and drink, 
and which play on my life growing up with an 
agony aunt mother, Claire Rayner.’ 

WIN!A place in Jay Rayner’s Dining Hell  
for A Night of Food & Agony

You’ve kept your ‘second life’ 
as a jazz pianist quiet. How 
long have you been playing?
For nearly 40 years – just not 
very well. The piano is both my 
friend and adversary. I fell in 
love with jazz as a kid, had my 
first lesson at 10 and my last 
classical one when I was 12. I 
was in my 20s before I started 
getting tuition in jazz and blues.

How do you take to being 
‘the criticised’? I welcome 
all and any critical comment. 
How much attention I pay is up 
to me. During My Dining Hell 
I’ll ask the audience to tweet 
reviews of me and read them 
out. It’s interesting because 
they realise that what they say 
will be presented to the whole 
audience, and they have to 
think about it. If they’re just 
bitchy, it doesn’t go down well.

Do you seek out meals to 
make entertainingly bad 
reviews? I really don’t go 
searching for bad ones. They’re 
something that happen to me, 
like colds and car crashes.

What’s your food heaven? A 
plate of charcoal-grilled spare 
ribs from The Luanda Grill, a 
Portuguese piri piri house on 
Brixton Hill near to where I live.

… And how about food hell?
Heinz Baked Beans. Hate them. 
Always have done.

Who would be at your dream 
dinner party? Peter Ustinov 
for the anecdotes, Dorothy 
Parker for the one-liners, Dita 
Von Teese for the glamour, 
Fats Waller for the music and 
appetite, plus Ella Fitzgerald to 
join Fats when he hits the piano.

HELLISH RELISH

5 minutes with  
Jay RaynerTO ENTER

We’re giving 
away a pair of tickets 
for each of the three 

locations at the foot of 
the page. Enter online at 

goodthingsmagazine.
com/Rayner by 24 

April 2016

TOUR DATES
29 April Swansea, swanseagrand.co.uk
13 May Royal Leamington Spa (show is My 
Dining Hell only), warwickdc.gov.uk
21 May The Bath Festival, bathfestivals.org.uk 
For more information visit jayrayner.co.uk
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Bermondsey Street Bees’ honey is a 
favourite of chefs, restaurants and 

brands like…

Tom Aikens
Lee Westcott
Tom Kerridge 

Roast
Petersham Nurseries

Soho Farmhouse
Shangri-La at The Shard

Hiver Beers

Honey traps

If you live in a city, it might surprise you 
to know that an increasing number of 
rooftops and green spaces house beehives. 
Bermondsey Street Bees’ Dale Gibson gives 

us the lowdown.

What time does your alarm go off? 
At 5.20am. I’m no stranger to the morning 
Shipping Forecast on BBC Radio 4.
 
What does a typical day entail? 
A 2-mile run helps me cope with my physical 
job, although I spend more time at my desk 
with admin than I’d like. The hives’ annual 
cycle begins in early spring and winds down 
after our honey harvest in August, so summer 
is hands-on. In winter, the bees are less 
active, so there’s time to catch up on planning, 
writing and visiting other beekeepers.
 
Tell us something surprising about bees? 
The sheer numbers. There are a mind-
boggling 70,000 bees in a strong summer hive, 
and almost 3,000 hives in a 100-kilometre 
radius of my Bermondsey Street apiary.
 
What are your favourite, and least 
favourite, parts of the job? 
I love opening a happy, healthy hive to the 
smell of honey and the bees’ contented hum.  
I hate cleaning out a dead hive, but winter 
losses are unavoidable.
 
How did you get involved with bees? 
They started it by drawing attention to 
themselves – all that buzzing, pollinating and 
being so industrious. They are captivating 
creatures and I am under their spell.
 
Do you eat a lot of honey? 
I taste a lot. Our honey has won many awards 
and we sell raw honeys from other artisan 
beekeepers. Friends bring us samples from all 
over the world so we use it in our cooking, too.
 
How do you unwind after work? 
With a hot bath, then turning a few pages of 
a beekeeping magazine in bed before falling 
asleep. At weekends, I’ll turn to drink and mix 
a gin martini at 6pm on the dot!
 
What advice would you offer anyone 
keen to work with bees? 
That’s simple: your enjoyment of the bees is  
directly proportionate to your understanding 
of them. Learn. Learn more. And keep  
on learning.
 
And if you weren’t a beekeeper? 
I studied with both Ted Hughes and Seamus 
Heaney, so I might well be a poet. There’s a 
natural rhythm to beekeeping and poetry,  
so perhaps the two are not so far apart. 

Get the buzz: bermondseystreetbees.co.uk

THE URBAN 
BEEKEEPER

High above the city, London apiarist Dale Gibson’s  
hives are a-buzz with activity. He tells us all about  

being captivated by the sweet life

A day in the life…
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OUR CHOSEN CHARITY

The ones to watch

I f you love keeping your eye on 
emerging culinary talent, you 
need to know all about Beyond 
Food Foundation’s latest intake 

of apprentices. Over the coming 13 
months, they’ll undertake a life-
changing journey, taking them from 
homelessness to a se� led career.

Dinner date for your diary
Follow the apprentices’ careers at 
Beyond Food’s next supper club on 

29 April, when chef trainer Leon 
Seraphin will take guests on a 
gastronomic journey through his life; 
from the Caribbean of his youth, to the 
UK where he became head chef 
at Prue Leith’s Hoxton Apprentice, 
and fi nally  to South Africa, the 
country which he visited with Prue 
Leith’s team. 
For menu details and ticket 
information, go online to
beyondfood.org.uk or grubclub.com

Meet the recruits carving out a career in the food 
industry thanks to the Beyond Food Foundation 
– and remember where you saw them fi rst

DIANE ‘I’m really into 
traditional British food and 
Jamie Oliver’s my favourite 
chef. I’m so looking forward 
to getting my feet back on 

solid ground.’

SAM ‘By taking inspiration 
from my tutors, I know I’ll 

excel in this apprenticeship. 
I’m really into learning about 

new foods and cuisines.'

DAVID ‘Food is a new world 
to me. I can’t wait to explore. 

I felt like a leaf in the wind 
with no control over my life. 
Now I’m becoming the wind, 
and I decide the direction.’ 

YASMIN ‘I’m finally on the 
right path. I can’t wait to 

work on a pastry section – 
I’m a big Lorraine Pascale 

fan. Raspberry brownies are 
my favourite bake.'

FAWZIA ‘I finally feel I’ve 
got a reason to get up 
every day. I love biryani 

and everything American 
chef Ina Garten cooks.’

EROL I’m just so eager 
to get involved, because 
I feel so comfortable in 

the kitchen. I love cooking 
steak and rabbit.'

CLYDE ‘My favourite chef 
is Michel Roux Jr. Working 

with seafood makes 
me happiest; spaghetti 
vongole is my ultimate 

dish. This is my new start.’

MEET THE NEW APPRENTICES...

I felt like 
a leaf in the 

wind before, with 
no control over my 
life. Now I feel I’m 

becoming the wind 
- and I decide the 

direction

dish. This is my new start.’my favourite bake.'

SAM ‘By taking inspiration 
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Chocolate 
grenades

We love

Looks good enough to eat?  
You can do just that. Or can you?

A rtist K-Tee typically casts 
her delicious, deadly 
weapons in resin and 
fibreglass. But as part 

of her ‘Bittersweet’ show at CNB 
Gallery beneath Mark Hix’s Tramshed 
in East London, she's joined forces 
with double-Michelin-starred Tom 
Kerridge and pastry chef Claire Clark. 

The result? 200 chocolate grenades, 
almost indistinguishable from their 
inedible counterparts. Available 
for £125 apiece, filled with salted 
caramel, Turkish delight, honeycomb 
or white choc and pistachio, which 
one will you sink your teeth into?  
K-Tee’s ‘Bittersweet’ exhibition is 
showing at CNB Gallery until 20 May
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12 monthly 
issues  

Subscribe to 12 
print issues just £38

Subscribe to 6 
print issues just £23

Subscribe to 
Good Things today!

Call +44 (0) 20 3815 8120 ref  –  GTFOODMAY16

or visit goodthingsmagazine.com/subscribe
*O� er is limited to UK addresses only and subject to availability. Subscriptions will begin with the fi rst available issue. 
Overseas annual subscriptions are priced at: Europe, £78; USA, £115; rest of the world, £100. O� er closes 31 May 2016
For the Good Things Media & Publishing Ltd’s permission policy and permission details, visit goodthingsmagazine.com

Earlybird 
access to all our 
exclusive events

Exclusive recipes

Exclusive 
produce off ers 

and promotions 

Automatic 
competition 

entries

Subscribe to 12 Subscribe to 6 
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Cornish artist Anna Koska is best known for bringing over 100 cookbooks  
to life with her trademark food illustrations. Douglas Blyde learns more

Edible etching
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A t the age of 23, Anna Koska was 
advised by a ‘sweet lady’ at Penguin 
publishing to se� le on one sector 
with her illustrations, and to 

portray her subjects in one visual style. 
What resulted is Koska’s distinctive signature 
images, depicting various foodstuff s in a 
shockingly-lifelike manner. The artist also 
reveals that her early mentor further advised, 
“people will remember you for that. When a 
job arises, they will be more likely to recall 
you”. 'So I picked food. It gets me excited.’

What’s your earliest food memory?
When I was eight, I remember my mum 
cooking chunks of conga eel in milk atop the 
Rayburn in our kitchen, where my antiques 
restorer father also fi xed furniture. As the 
conga pushed, shoved and twitched, I became 
u� erly freaked out, believing it was alive.

Where are you based now and what’s 
your work environment like?
I’m in Fletching, near Lewes in 
East Sussex. My home studio 
once served as a schoolhouse 
for our two eldest children. 
When it became my 
grown-up eyrie, we 
changed it around to get 
light from the north. It 
has lovely warm light and 
is replete with a stash of 
sweets, from Curly Wurlys 
to Caramel Wafers. En route 
to work, I let out the chickens.

What art adorns your walls?
A huge eye by my eldest daughter, and 
four cats si� ing on a lobster by Beryl Cook, 
an artist whose work I greatly admire.

Do you fi nd yourself craving the 
ingredients you depict?
I am tasting the rhubarb I’m painting at the 
moment. I’m not trying to get everything 
mechanically, exquisitely correct; what I am 
trying to capture is that feeling of when you 
tasted that thing. If I can raise that level of 
impact and desire in the person viewing the 

fi nished illustration, I think I’ve done the job.

What is the most di�  cult specimen 
to realise?
Fish scales can be a right pain! Pu� ing a 
fi sh illustration in front of a fi shmonger 
can be a nail biting moment.

Which piece are you most proud of? 
My husband has to travel a lot, and I always 
draw him a card linked to his journey - there 
are over 80 in this series. In one, I dressed the 
most despicable li� le man he had to face in 
lederhosen so that he looked stupid and my 
husband would have in mind that this person 
wasn’t the giant he thought he was. 

What inspires you?
Bees. My grandfather le�  me his bee suit, his 
beekeeping books and a paltry collection of 
plasters housed in a fi rst aid kit with a cross 
on the front, covered in pollen. When I turned 

47 two years ago, my husband bought 
me a fl at-pack hive, and there 

began my most intoxicating, 
immersive journey.

What project would 
you love to realise?
To tell the story of 
12 objects in a book, 
encouraging people 

to look at small details 
rather than their phones. 

For instance, I remember 
picking up a piece of moss in 

the wood, completely separate 
from the other mosses, although 

it was the same species. It had sent out 
starfi sh-like shoots so diff erent in texture 
to the main body. I imagined it was a 
beautiful li� le island.

Which chef most understands detail 
when it comes to ingredients?
Pedro Miguel Schiaffi  no at Malabar in Lima, 
Peru gets the inner quality of food. He is real, 
with none of the ‘celebrity’ rubbish.
annakoskaillustration.com
Twi� er and Instagram: @Gremkoska

your work environment like?
I’m in Fletching, near Lewes in 
East Sussex. My home studio 
once served as a schoolhouse 
for our two eldest children. 

changed it around to get 

has lovely warm light and 
is replete with a stash of 
sweets, from Curly Wurlys 
to Caramel Wafers. En route 
to work, I let out the chickens.

What art adorns your walls?

47 two years ago, my husband bought 
me a fl at-pack hive, and there 

began my most intoxicating, 
immersive journey.

For instance, I remember 
picking up a piece of moss in 

the wood, completely separate 
from the other mosses, although 

I want to encourage 
people  to look at 
small details rather 
than their phones

people  to look at 

This picture and below: Anna captures the vibrance 
of a fi g and a pomegranate using the age-old 

process of egg tempera – a combination of egg yolk, 
ground coloured powder and patience
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‘I have a number of 
Anna’s paintings 
of fish hanging in 
my restaurants. 
She manages to 
capture them in 
a way that really 
brings them to  
life, as though they 
are swimming on 
the canvas.’ 
Nathan Outlaw

‘When we were 
planning our 
new restaurant in 
Sandbanks, Anna 
came up with the 
mackerel on a 
plate, which looks 
fantastic in the bar, 
as I knew it would.’ 
Jill Stein

‘Anna’s artistic 
talents match the 
great culinary  
skills of showing 
off fabulous 
produce at its 
absolute best.’ 
Gary Rhodes

‘I am always taken 
by just how alive 
Anna’s paintings 
and drawings 
are. She has the 
uncanny ability 
to capture the 
moment and the 
stillness of her 
subject, with an 
arrogant touch, 
wonderfulness, 
and reality.’ 
Daniel Galmiche

WHAT THE 
CHEFS SAY... 
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For ‘architectural foodsmiths’ Bompas & Parr, life  
is a surreal series of events – most of them edible. 
From the world’s largest jelly to breathable alcohol, 
Zoë Perrett enters their wonderfully weird world

THE 
ARCHITECTS 
OF TASTE 
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Under the arc of their signature 
brand, Sam Bompas and Harry 
Parr have masterminded some of 
the food world’s most incredible 

– and edible – events and installations. 
The almost-lifelong friends now know one 
another so well that they’re often assumed to 
have a psychic connection. While that might 
not be the case, the fact remains that this is 
one dynamic duo. We meet the men behind 
the marvel. 

How did Bompas & Parr first come  
into being?
It all started with ‘experimental 
jellymongering’, almost eight years ago. 
Initially it was merely something fun for 
us  to do on the weekends – and now it 
dominates all waking hours.

 At first, we couldn’t afford antique 
copper moulds, so trained architect Harry 
started applying those skills, techniques 
and technologies to jelly design.

This approach of propagating 
techniques from different disciplines is 
now key. We love the creative rush from 
sitting down with a botanist, micro-
biologist, experimental psychologist, 
mycologist or magician!

Who and what inspires you?
 A fair bit comes from historic cookery books 
– we own one of the country’s best culinary 
libraries. Alexis Soyer – the ‘Victorian Jamie 
Oliver’ – is one of our food idols. He created 
the world’s most fantastic restaurant, with 
ice caves, stuffed foxes, mirror chambers, 
London’s first cocktail bar, a medieval 
banqueting hall for 2000, and a grotto  
you entered via a waterfall.

In fact, most of those who inspire us 
are dead! The imperial Fernand Point, the 
rambunctious Peter Langan, showman  
P.T. Barnum… Illustrator Emma Rios is still 
very much alive, though.

We also keep our eyes open for biological, 
technological, scientific, and other 
discoveries that can enchant our world 
through clever cross-pollination. A mix of 
projects with huge and small budgets allows 
us to achieve otherwise-impossible feats and 
forces greater innovation and creativity.
 
What have you been up to lately?
One day last week, we worked on an armpit-
sniffing speed-dating event, took delivery 
of a Gothically-styled electric wheelchair,, 
developed cocktail recipes for NYC’s Museum 
of Sex and began researching the future of 

3 OUT-THERE PROJECTS
 
THE GRAVE DESIGN CONTEST 
The best designs were 3D-modelled.  
We auctioned them to the sound of 
guests’ favourite funeral tunes. Many 
entrants created their own ideal tomb, 
but we received a fair few for Kanye 
West and Kim Kardashian, too.

THE COLOUR-CHANGING  
FLOWER SHOP 
A world first for Valentine’s Day  
2016, this installation employed 
thermochromatism – basically using 
people’s hot breath to change the 
colours of the flowers – as a physical 
demonstration of their love and passion.

THE MEAT COOKED WITH LAVA 
We’ve cooked meat over 1.1 billion-  
year-old rock turned into 1350°C lava.  
It cooks extremely fast, chars evenly,  
and doesn’t give off gas, making for  
an exceptionally clean taste.

goodthingsmagazine.com
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plants, before jetting off to the US for a client 
meeting. Meanwhile, the rest of the studio 
worked tosource a miniature horse for an 
event, held a jelly photoshoot, and planned 
how to bring in a particular bottle of vodka 
in nightclubs. There is so much vigour and 
variety between our days.

What do you hope people take away 
from being a part of your world?
An excellent tale to relate next time they sit 
with friends and family. The best installations 
mean that they’ll be able to command the 
room’s attention with the story we’ve created 
for them to take away and own.

At your bar in Borough Market, you 
work with ‘breathable alcohol’ – might 
that translate to at-home entertaining?
We have a chamber pumped full of super-
saturated gin-soaked vapour, and we’re taking 
the concept internationally, introducing the 
world to a new way of consuming alcohol. One 
day we hope it could become ubiquitous.
 
In late 2015, your British Museum of 
Food popped up at Borough Market  
for three months – any news on the  
next chapter?
The pop-up was a joy, and just the start. Our 
all-experiential suite of attractions pushed 
museum boundaries – the world’s first indoor 
tropical butterfly walk-through experience 
was a metaphor for global food security; 
our chocolate-based sound experiment 
is currently being evaluated by Oxford 

University; and we offered a 4D journey 
through the digestive tract. We’re now 
seeking funding and a permanent location.
 
What would be the ultimate B&P event?
A modern-day Great Exhibition. This iconic 
Victorian event was as much about innovative 
food and drink from the likes of Alexis Soyer 
as anything else. We’ll be in our sixties for the 
bicentenary in 2051, so there’s still time!
 
Which futuristic ideas do you think  
we could soon be embracing?
We’ve been posturing as to what space 
tourists or Mars colonisers will be eating and 
drinking. It’s led us to question if we’ll start 
using purified human urine as the source 
for locally-brewed space beer or Martian 
Moonshine, fermented with off-planet 
bacteria and oxygenating algae.
 
What’s your tip for impressing guests?
A magnificent centrepiece is de rigueur, the 
more unusual the better – it creates a photo 
moment for your guests to share on social 
media. We recently created a 'Citadel of 
Sausages', and a staff lunch saw a magnificent 
dessert piled high with exotic fruits and, for 
some reason, packets of condoms.

Enter the wonderfully-weird world…
Twitter & Instagram: @BompasandParr
bompasandparr.com

For tickets to the Romancing the Armpit 
dating night on 27 April, go to billetto.co.uk

BOMPAS & PARR’S 'MONSTER'
How Sam and Harry would build a  

Frankenstein-style ‘ultimate food creative’

Alexis  
Soyer’s  
brain

A child’s 
open mind 

and sense  
of adventure

Salvador 
Dali’s  

palette

Ferran 
Adrià’s 
palate

Gizzi Erskine’s 
digestive tract 

(as explored 
in our book 

Memoirs of a 
Stomach!)

CREATING THE 
WORLD’S 

LARGEST JELLY
We had no budget, but the 

notion of creating a 50-tonne 
jelly around the SS Great Brit-
ain was so punchy, it had to 

happen. When we arrived, we 
were introduced to our team: 

ex-prisoners doing community 
service – including ‘Hammer’, 

who’d killed someone with the 
eponymous implement - and 
proved a mighty jelly-maker!
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Insect anyone?
Put aside any squeamish thoughts, 

cooking with bugs is on the rise. Really!

70s revisited
In the shape of a terrarium, 
the must-have accessory 

for your home

p72
p97

Brighten up your table this 
spring with these fabulous china 
designs from Pip Studio at Daisy 

Park. With a wide variety of 
colours, you can mix and 

match to your heart’s desire. 
Plates from £11 each. 

daisypark.co.uk

Floral notes

Happy 90th birthday...
...to Her Majesty The Queen. 
We go behind the scenes on 

The Royal Yacht Britannia 
and sample her favourite 

cake recipes.

p68

Celebrate spring with fruity tarts & hearts, p82

Woodland foraging • Fusion salads • Afternoon tea

Interiors &
Entertaining

63goodthingsmagazine.com
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The interiors edit

A taste 
of Italy 
Inspired by the 
Tuscan countryside, 
Italian Stripe is 
the new range of 
linen accessories 
from Linen Works. 
It's guaranteed to 
bring sun-kissed, 
rustic charm to 
your dinner table. 
Prices from £12, 
thelinenworks.co.uk

TOOLS FOR THE JOB
Every good chef needs 
good kitchen kit. Get 
yourself organised with 
practical and essential 
cook’s tools, from
£4.99, lakeland.co.uk

Luxe  linen 
Renowned for her excellent 
paint, Annie Sloan has just 

launched a range of linen fabrics 
ideal for upholstery. Designed 
to exactly match the colours 

in her popular Chalk Paint 
palette, prices start from 

£29.95 per metre. 
anniesloan.com

The interiors edit
Go green 
Indoor plants are 
such a growing 

trend. Display yours 
in this eye-catching 
Geo-Fleur copper 

hanging planter, £48, 
uniqueandunity.co.uk

Victoria Sullivan reveals what's hot in homes

64-65_HomenewsCATHYZP.indd   64 30/03/2016   20:56



65goodthingsmagazine.com

INTERIORS & ENTERTAINING

In fashion
Design icons iittala 

and Issey Miyake have 
launched iittala X Issey 

Miyake, a range of 
simple, functional-yet-

tactile textiles, glass 
and ceramics inspired 
by spring. Prices from 

£40, iittala.com  

WASTE AWAY
Who says recycling 

can't be stylish? The 
Joseph Joseph Stack 

4L Food Waste 
Caddy is available 
in neutral stone or 
bold graphite, £28. 

binopolis.com

We love... 
A bamboo pendant. 

This Scandi-style shade 
oozes simplicity and 

style - and it’s 
a steal at £40. 
habitat.co.uk

PRINTED PLATES

SIMPLY
TIMELESS 
The smart range 
of marble co� ee 
and console tables 
from Mo� ee, a 
new family-run, 
London-based 
design company, 
o� ers classic 
designs with a 
contemporary 
edge – guaranteed 
to last a lifetime. 
mo� eeltd.com

Colourful 
cookware 

For rainbow shades, look no 
further than Mud. Hand-crafted 

in 70 shapes in 18 di� erent 
shades, shopping for ceramics 

has never been so much 
fun. Prices from £11, 
mudaustralia.com

Trend alert

In fashion
Design icons iittala 

and Issey Miyake have 
launched iittala X Issey 

Miyake, a range of 
simple, functional-yet-

tactile textiles, glass 
and ceramics inspired 
by spring. Prices from 

£40, iittala.com  

The smart range 
of marble co� ee 
and console tables 

Salad plate, £16,
Ted Baker for 
Portmeirion, House 
of Fraser

Melamine Nautical
side plates (set 
of 4), £16, Marks 
& Spencer

Palm dinner
plate, £8, 
John Lewis

PRINTED PLATES

Palm dinner
plate, £8, 

Dinner plate, £4.50, 
Matthew Williamson  
for DebenhamsWASTE AWAY

Who says recycling 
can't be stylish? The 
Joseph Joseph Stack 

4L Food Waste 
Caddy is available 
in neutral stone or 
bold graphite, £28. 

binopolis.com

to last a lifetime. 
mo� eeltd.com
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Shelf spy
This month, give your pantry a spring 

clean with some fab new inclusions

Celebrate Her Majesty The Queen’s 90th

The handbag treat:
PANA CHOCOLATE 

Pre� y, handbag-sized 
boxes of handmade, 

all-natural 
chocolate? We like. 

The antioxidant-rich, 
unroasted bars come 
in 9 flavours. £3.20, 
asnatureintended.

uk.com

INTERIORS & ENTERTAINING

Coming up 
roses

Siren Calypso 
Sour, £2.15, 

sirencraft 
brew.com  

Wild Beer Co. 
Sourdough, 
£2.70, 
myshopify.com

2

SOUR BEERS 
we love...3

Swap your usual pisco 
sour or tart white wine 
for your new fave tipple 

Crate 
Brewery 
Sour, £2.80, 
eebria.com

1

3

Salt to savour
We’d be lost without a 
superior salt - and Maldon’s 
time-tested favourite is worth 
rediscovering. Sprinkle on 
meat and caulifl ower steaks, 
or make your own preserved 
lemons, burying fruits in 
copious quantities of the 
Essex-made fl akes. For recipe 
inspiration and stockists, log 
on to maldonsalt.co.uk

MEAT Crown of 
lamb, £39 from 

donaldrussell.com

It's a wrap
These sea bass fi llets are 

cooked in corn husks, 
keeping them tender and 
moist. A gorgeous dinner-
a-deux with their chilli-lime 

dressing and chargrilled 
corn and coriander. £7, 

M&S stores 
nationwide

TREAT Beetroot cured
royal fi llet smoked

salmon, £33.95 from 
formanandfi eld.com

SWEET Queen 
Bee honey, £20 
from fortnum

andmason.comIf you’re inspired by 
this issue’s beautifully-
botanical afternoon tea 

recipes from Will Torrent, 
pop a jar of this pretty 
preserve on the table. 
Limited-edition Rose 
Petal Jelly, £5.25 from 

harrods.com

Crate 
Brewery 
Sour, £2.80, 
eebria.com

11

Siren Calypso 
Sour, £2.15, 

sirencraft 
brew.com  

22

asnatureintended.
uk.com

Coming up Coming up 
roses

Coming up 
roses

Coming up 
roses

If you’re inspired by If you’re inspired by 
this issue’s beautifully-this issue’s beautifully-
botanical afternoon tea botanical afternoon tea 

recipes from Will Torrent, recipes from Will Torrent, 
pop a jar of this pretty pop a jar of this pretty 
preserve on the table. preserve on the table. 
Limited-edition Rose Limited-edition Rose 
Petal Jelly, £5.25 from Petal Jelly, £5.25 from 

harrods.comharrods.com

goodthingsmagazine.com

MEAT
lamb, £39 from 

donaldrussell.com

from fortnum
andmason.com

Wild Beer Co. 
Sourdough, 
£2.70, 
myshopify.com
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Carole Hamilton boards the Royal Yacht for a peek behind 
the scenes, discovering foodie heaven – and very small beds

68 goodthingsmagazine.com

O n 16 April 1953, ship number 691 
embarked upon her maiden voyage 
from the Clydebank shipyard of 
John Brown & Co., and Britannia 

set out on the fi rst of over a million miles 
she would sail - equivalent to once round the 
world for every year in operation.

Britannia was very much The Queen’s 
yacht, and Her Majesty is o� en quoted as 
saying it is the one place she could truly 
relax. Unlike the homes she inherited, she 
was able to be involved with and infl uence 
many aspects of the design to refl ect her own 
tastes. As a naval offi  cer, Prince Philip took 
an active role in the technical aspects of the 
new ship. Together, the royal couple decided 
that the hull, rather romantically, should be 
painted the same deep shade of blue as their 

RULE, 
BRITANNIA
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treasured racing yacht Bluebottle, which was 
presented to them as a wedding present.

Since the Royal Yacht was decommissioned 
in 1997 and berthed on Edinburgh’s Leith 
Docks, over 300,000 visitors have boarded the 
royal family’s former sea-faring home each 
year. And to prove that others are just as nosy 
as me, Britannia ranked as the Number One 
attraction on TripAdvisor 2014/15.

All aboard
I’m told that welcoming The Queen on board 
was no easy task. For each state visit, the 
royal family brought with them five tonnes of 
luggage. With this in mind I secretly hoped 
that the royal quarters would be a little bit 
lavish. But they are actually pretty spartan – 
and The Queen’s single bed is tiny.  

It transpires that the original interior designs, 
prepared for her father King George VI, were 
much more elaborate. But after his death, 
The Queen rejected the proposals, her own 
personal preference leaning toward the 
‘country house’ feel. The result? A classically 
simple look, with nary a hint of glitz.

Prince Charles and Princess Diana 
honeymooned on the vessel in the Med,  
as did three other royal couples: Princess 
Margaret and Anthony Armstrong Jones, 
Princess Anne and Captain Mark Philips, and 
the Duke and Duchess of York. Looking at the 
line-up of ‘happy couple’ portraits lining one 
wall, I couldn’t resist a wry smile. Since all of 
those marriages ended badly, perhaps it's a 
case of 'the less said about the ship’s romantic 
connections, the better'.  

A new era
As well as being a number one tourist 
attraction, Britannia now pays her way as a 
stylish venue for events and celebrations, 
with the state rooms and deck available to 
hire for anything up to 450 guests. 

The food is prepared under the watchful 
eye of talented Executive Chef Mark Alston 
and team, working below decks in the original 
galley kitchens. All ingredients are locally 
sourced, where possible, and each dish is 
freshly made on board with such impressive 
quality. The cuisine tastes worthy of a 
Michelin star so if you’re lucky enough to dine 
on the yacht you won’t be disappointed. 
 
Turn over to meet Mark and to try a 
fabulous royal pudding recipe...

The Royal Yacht Britannia will be 
celebrating The Queen’s 90th 
birthday year in style. Events will 
take place on The Queen’s actual 
birthday, Thursday 21 April and 
on the weekend of the 11-12 June, 
when her official birthday will be 
celebrated across the UK. The 
firework display on the 21 April 
promises to be spectacular. For 
details, royalyachtbritannia.co.uk

Happy 90th Birthday YOUR MAJESTY
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INGREDIENTS
For the rum-soaked raisins: 
• 125g golden raisins 

• 250g caster sugar 

• 250ml water

• 50ml rum

For the caramel:
• 500g sugar

• 200g water

• 400g double cream

• a splash of Calvados or brandy    

   (optional)

For the tarts:
• 8 Granny Smith apples

• 135g butter, melted

•  350g ready-rolled pu�  pastry, cut into 

5 x 3mm-thick discs with a slightly  

larger diameter than your tart tins

• good-quality vanilla ice cream    

   (optional)

METHOD
1. Preheat the oven to 170°C and grease 

5 x 12cm non-stick tart tins. 

2. For the rum-soaked raisins, place the 

raisins in a large bowl. Put the sugar, 

water and rum in a large saucepan, 

bring to the boil, and pour the mixture 

Apple tarte tatin
Makes 5 x 12cm tarts

over the raisins. Stir, cover with 

clingfi lm, and leave to infuse in a warm 

place for at least 1 hour.

2. For the caramel, place the sugar and 

water in a large, shallow pan set over 

a medium heat. Stir to just combine, 

otherwise it may crystallise. Allow 

the caramel to cook undisturbed until 

deep golden, then carefully add the 

cream (and alcohol, if using) and cook, 

stirring, until you have a smooth sauce. 

3. Strain the caramel into a clean 

pan set over medium heat and cook 

until the mixture registers 160°C on 

an instant-read thermometer. Pour a 

small ladleful into each greased tart tin 

and set aside to harden, reserving the 

remaining caramel for serving.

4. Meanwhile, peel, core and quarter 

the apples, then toss the pieces in the 

melted butter to coat. Arrange 6 of the 

apple quarters neatly on top of the set 

caramel in each tart tin, then bake in 

the oven for 20 minutes, or until soft. 

Remove and leave to cool, reducing the 

oven temperature to 160°C.

5. Place a pastry disc on top of the 

apples in each tin, and neatly tuck in 

the edges. Return the tarts to the 

oven for 15-18 minutes, until the 

pastry is risen and golden. 

6. Remove from the oven and, whilst 

still hot, turn the tarts out onto a 

clean tray - taking care in case the 

hot caramel splashes.

7. To serve, warm the reserved 

caramel and the raisins in their rum 

as you plate the tarts. Drain the raisins 

and scatter evenly around the tarts. 

Top with a generous scoop of vanilla 

ice cream (if using), drizzle with 

caramel, and serve.

Chocolate 
perfection 

pie

FIND MORE ONLINE 
goodthingsmagazine.com

How did your chef 
career begin?
I studied hospitality 
management at Napier 
University, but got into 
cooking while working at 
Dalmahoy. Although 
I completed my degree, 
I knew from my fi rst 
day in the kitchen that I 
wanted to be a chef.

Describe your food…
Classical British, using 
local Scottish ingredients 
wherever possible. I don’t 
like to over-complicate 
things. If you work with 
fantastic ingredients, 
keep it simple, and 
present it well, you can 
very rarely go wrong.

What’s so special about 
working on Britannia?
Savouring a candlelit 
dinner in the State 
Dining Room, where 
The Queen once 
enjoyed entertaining, 
is a once-in-a-lifetime 
experience. Cooking in 
the original Royal Galleys 
is always amazing, albeit 
challenging at times!

Scottish ingredients - 
what are your top picks?
There are so many - like 
lamb, venison and beef. 
There’s great seafood, 
too. We’re pretty spoiled 
for choice in this country.

Who are your dream 
dinner guests?
I'm a big motoring racing 
fan so Jackie Stewart 
and the late Ayrton 
Senna would make for 
a great evening.

5 minutes with 
Mark Alston

Executive Chef on board 
Royal Yacht Britannia

ROYAL 
RECIPES
Celebrate the 

Queen’s 90th and 
try one of her 
two favourite 

recipes
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In 1885, Vincent M. Holt wrote Why Not Eat Insects? 
– a pamphlet urging readers to embrace that very 
practice. 131 years later, Shami Radia, Neil Whippey 
and Sebastian Holmes are urging us to do the same

In 1885, Vincent M. Holt wrote Why Not Eat Insects?

BUG
You probably feel a li� le strange 

about eating insects. Is it the legs? 
The wings? The insides? Chickens 
have all the aforementioned yet, if 

you’re a meat eater, you probably have 
no similar qualms regarding poultry.

The problem is, there are too many of 
us and not enough commonly-consumed 
animals to keep sustaining us at the rate we’re 
eating them. And so, for the future, endlessly 
abundant bugs could be our best bet.

Insects are surprisingly healthy – high-
protein, low-fat, and an environmentally-
sound food choice. In energy terms, it takes a 
fraction of that required to produce one food 
calorie of meat to yield the equivalent from 
insects. For an increasing number of scientists, 
chefs and culinary cognoscenti, the notion 
of ge� ing one’s grub on is more than mere 
novelty. Wine merchant Laithwaite’s even 
off ers an insect-and-wine matching guide.

Three years ago, friends Shami Radia 
and Neil Whippey started selling edible 
insects online, and now they’ve created a 
cookbook with former Begging Bowl and 
Smoking Goat chef Sebastian Holmes. 
Practical, useable, even beautiful, Eat Grub 
further encourages home cooks to embrace 
these unconventional ingredients.

Only time will tell if insects will become 
store cupboard staples, but there’s no time 
like the present to get a taste for this trend.

FLOUR POWER
It’s incredibly easy to turn insects into 
fl our. Start by dry-roasting them in a 
pan over a medium heat for about 
4–6 minutes, moving them with a spoon 
regularly. When they turn a golden 
brown colour, turn o�  the heat. Use 
a mortar and pestle to grind them, or 
a spice grinder to achieve a fi ne powder. 
1 gram of insects makes 1 gram of fl our, 
and the fl our can be stored in a cool, 
dry place for up to nine months. To 
experiment with fl avours, add spices to 
the pan at the dry-roasting stage. Insect 
fl our can be used in many dishes that 
traditionally call for plain fl our. However, 
it contains no gluten or raising agents; 
1-part insect fl our to 2-parts traditional 
fl our works best for breads and cakes.

GET THE

SAY 
WHAT?

ENTOMOPHAGY 
‘INSECT 
EATING’
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INGREDIENTS 
For the filling
• 600g beef mince

• ½ white onion, chopped

• 50g crickets

• 1 clove garlic, chopped

• ½ tsp ground cumin

• salt, to taste

• pinch of black pepper

• 5g fresh long green chillies, diced

• 1 x 400g can kidney beans

• 200g beef tomatoes, chopped

• 3 tbsp tomato pur+++ée

• 1 x 400g can chickpeas

• 1 x 400g can chopped tomatoes

To assemble
• 6 flour tortillas, warmed

Cricket & beef mince burritos 
Burritos are a brilliant vessel for combining all manner of texture and flavours – 
it’s only fair that insects should be part of the Central American-flavoured party.

•  200g hard cheese of your choice, 

grated

• 3 spring onions, chopped

• 50g crisp lettuce, shredded

•   50g red chillies, sliced

 • sour cream, to serve

METHOD
1. Crumble the beef mince into a large, 

deep frying pan set over a medium-

high heat and cook, stirring, until 

evenly browned. Add the onion and 

crickets and cook for a few minutes 

until the onion is translucent.

2. Drain the meat fat from the pan and 

season the meat with garlic, cumin, 

salt and pepper. Stir in the green 

Serves 2-3

INGREDIENTS 
• 15g buffalo worms

• 1 tsp salt

• 1 large beef tomato, chopped

• 3 ripe avocados, stoned and peeled

• 20g coriander leaves

• 1 small red onion, diced

• ½ a lime, juice only

• 20g basil leaves

•  1 large green chilli, deseeded and 

finely chopped 

• mealworm flour 

• tortilla chips, to serve

METHOD
1. Dry-roast the buffalo worms in a pan 

over a medium heat for a few minutes 

until golden-brown. Turn off the heat. 

Put the salt and buffalo worms in a 

mortar and use the pestle to pound 

them into buffalo worm salt. Set aside.

2. Put the rest of the ingredients into 

a food processor and pulse to blend – 

not too much, so that it's still chunky.

3. Put the guacamole in a bowl, top 

with the buffalo worm salt, and serve 

with tortilla chips to dip.

Buffalo worm  
salt guacamole
Perhaps Mexico’s most famous 
culinary export, guacamole has 
found its way into homes all over 
the world. The subtle creaminess 
of avocado means the flavour 
combinations are endless – in  
this case, that means pairing it  
with buffalo worm salt, Cayenne 
pepper and basil. 
Serves 2-3

chillies, kidney beans, beef tomatoes, 

tomato purée, chickpeas and chopped 

tomatoes until well blended and  

hot throughout.

3. Preheat the grill to high. Place a 

warmed tortilla on a plate, and spoon  

a generous 100–120g portion of  

the cricket and beef mixture in the 

centre. Top with grated cheese and 

briefly melt under the grill until  

golden brown and bubbling.

4. Remove the tortilla from the grill  

and top with spring onion, lettuce  

and red chilli, then fold up and eat with  

a spoonful of sour cream. Repeat  

this process with the remaining meat  

mixture and tortillas.

Tip If not eaten straight away, 
put the avocado stone into the 
guacamole, squeeze over lime, 
wrap in clingfilm and refrigerate. 
This prevents it turning brown. 
Consume within 24 hours. 
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INGREDIENTS 
For the tortilla chips
• 100g masa harina (fine cornmeal)

• 50g mealworm flour

• ½ tsp salt

• 100–115ml warm water

• olive oil, for sprinkling

For the salsa
• 2 beef tomatoes, stems removed,     

   diced

• ½ red onion, diced

• 1 bird’s eye chilli, sliced

• 1 lime, juice only

• 1 tsp chopped coriander

• pinch of ground cumin

• salt and freshly ground black      

   pepper, to taste

Mealworm flour tortilla chips with salsa  
These chips are just as moreish as their cornmeal counterparts and make for a tasty  
pre-dinner snack. Serve with fresh salsa and a sprinkling of salt.
Serves 2-3

METHOD
1. Preheat the oven to 180C.  

Mix both flours and the salt together 

in a bowl while slowly adding the 

warm water until the mixture forms a 

ball of dough, then knead the dough 

ball until it’s completely smooth.

2. Divide the dough into 8 small 

portions. Place a portion between  

2 pieces of parchment paper and  

roll out as thinly as possible, ideally 

2mm. Try to form an even disc.  

Set aside and repeat with the 

remaining portions.

3. Toast each rolled-out portion of 

dough in a dry, non-stick pan until 

golden-brown on both sides, then 

cut the toasted dough into triangular 

sections and sprinkle lightly with 

olive oil and salt and pepper.

4. Place the tortillas on a non-stick 

baking tray and bake in the hot  

oven for 6–8 minutes until golden 

brown and crispy. Allow to cool.

Meanwhile, make the salsa. Place 

all the ingredients in a bowl, season 

with salt and black pepper and  

mix together.

5. Serve, sprinkled with a little  

salt and the salsa on the side. 

Mealworms
45% protein and low in fat, 
they are the perfect light 
snack and taste a little 
like almonds. Try roasting 
them on a tray with  
some garlic at 180C for  
3 minutes, then sprinkle  
on your soup or salad. 
TASTING NOTES 
Mealworms are oaty on  
first bite, with a subtle  
hint of seeds. They work  
in flapjacks and blitzed  
up in a protein shake.

Buffalo worms
56% protein, with a 
distinctive nutty flavour. 
Try them lightly pan-fried 
in a little oil with some 
chilli for a few minutes, 
until golden brown.  
Eat as a snack alongside  
an ice-cold beer.
TASTING NOTES  
Buffalo worms start with 
a light, almost mushroom-
like taste, which develops, 
becoming sweeter, then 
finishes with a strong 
walnut flavour.

Crickets
69% protein and high in 
minerals, including iron 
and calcium. Coat in soy 
sauce and roast at 180C   
for 5 minutes. Once they 
turn crispy, sprinkle with  
a pinch of white pepper 
and chilli powder for a 
great snack.
TASTING NOTES Crickets 
have a meaty flavour, a 
subtle shrimp flavour, and 
can be rich and bacon-like 
when cooked in soy sauce.

THE INSECT  
INFO

Eat Grub: The 
Ultimate Insect 
Cookbook by 
Shami Radia, Neil 
Whippey and 
Sebastian Holmes 
is published by 
Frances Lincoln, 
RRP £20

Tip These tortilla chips  
can be stored for 2–3 days  
in an airtight container in  
a cool place.
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INGREDIENTS 
For the salt
•  mealworms (see method)

•  salt (see method)

For the margarita
•  4 tsp lime juice, plus a lime wedge  

for coating the glass

• 35ml tequila

•  1 tbsp triple sec

•  a splash of sugar syrup

METHOD
1. To make the salt, use a spice 

grinder or mortar and pestle to grind 

mealworms down then add salt in a 

ratio of 3-parts worms to 1-part salt, 

and continue to grind to a powder. 

Mealworm margarita
The mealworms in this recipe replace the cumin in the salt for the rim  
of a traditional margarita. This circle of salt is instrumental in making  
the sweet and sour flavours of the cocktail pop. 

Spread out on a plate.

2. Rub the outside of your glass with 

the lime wedge. Then tap the rim in the 

salt until there is a good coating on the 

outside of the glass.

3. Shake the margarita ingredients over 

crushed ice in a cocktail shaker. Serve 

in the salt-rimmed glass, on the rocks, 

or straight up. 

VARIATIONS
Add 2 drops of Tabasco sauce  

or 2 tsp maraschino liqueur;  

replace the sugar and triple sec  

with elderflower liqueur or cordial;  

or shake your ingredients with  

2 kaffir lime leaves.

Serves 1 Eat in
BIZARRE FOOD  
A mind’bug’gling range 
of gourmet snacks and 
sweets. bizarrefood.com
GATHR 
Award-winning peanut 
and cricket flour  
energy Crobars. 
gathrfoods.com
EAT GRUB  
A vast range of edible 
insects and new energy 
bars. eatgrub.co.uk
NUTRIBUG 
Pasta and crackers 
made with insect flours. 
nutribug.com

Eat out
ARCHIPELAGO  
This eclectic London 
restaurant serves 
deep-fried baby bee 
and chermoula crickets. 
archipelago- 
restaurant.co.uk 
FARANG 
Bugged-out dishes at 
Eat Grub co-founder 
Seb Holmes’s pop-ups. 
faranglondon.co.uk
GRUB KITCHEN 
Based on The Bug 
Farm in Pembrokeshire, 
majoring in insect-led 
cuisine. grubkitchen.co.uk

GOT THE BUG? 

INTERIORS & ENTERTAINING
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F or foragers like me, it’s that happy 
time again, when my favourite wild 
mushroom starts appearing on 
grassy verges. Although autumn 

brings most of the be� er-known mushrooms, 
it's the St. George’s that gets me excited; so 
named because it starts springing up around 
England’s Patron Saint’s day on 23rd April. 

This delectable mushroom – called 
Calocybe gambosa in Latin, mousseron in 
France and marzolino in Italy – grows in 
fi elds, on patches of grass, by the side of roads 
and on the edge of woodland throughout 
Europe and North America.

I regularly fi nd them growing on grassy 
patches near houses, o� en in rich seams and 
delightful fairy rings. In Stockholm, I was 
lucky enough to live on a housing complex 
that was heaving with them. I could look out 
of the window, locate a few mushrooms, and 
pop out to harvest my breakfast. 

The fl avour is unique and pronounced, 
deeply umami, quite unlike any mushroom 
from a supermarket. Firm-fl eshed, they retain 
their dense, meaty texture a� er cooking. They 
are excellent with cream and a touch of garlic 
and really shine when sautéed in bu� er and 
served with so� ly scrambled eggs.

Cream of the crop
Unlike the many brown mushrooms that 
grow against dark, wooded backdrops, St. 
George’s are easy to spot; bright white and 
cream against the lush greens of spring. 

And hunting and cooking with them is a great 
activity for those who love a spot of thri� iness 
in the kitchen. 

Always check your mushrooms carefully 
when you get home, using a reliable reference 
book. Once you take a closer look, you’ll 
soon learn that the features that distinguish 
common mushrooms are pre� y clear – and 
newbies will be cheered by the knowledge that 
there are no other mushrooms similar to the St. 
George’s out at this time of year. 

If in doubt, throw it out
My own go-to identifi cation book is John 
Wright’s Mushrooms: River Co� age Handbook 
No. 1, wri� en with knowledge, warmth 
and humour. For the hunter who wishes 
to confi dently identify the top culinary 
mushrooms and their decoys, it is the perfect 
beginner’s book. Encourage family members 
to get involved in the identifi cation process; 
a great way of winning over the suspicious 
and gathering valuable second opinions. 
But there’s one abiding rule: if in any doubt 
about a mushroom, don’t eat it. There are old 
mushroomers and there are bold mushroomers 
– but there are no old, bold mushroomers!

Forager Nancy Anne Harbord hits the countryside as spring delivers 
a majestic mushroom – the fi rst of the season’s edible fungi

St. George's

   Grows on grass in spring and early summer
   White, cream or pale peach in colour
   Feels very fi rm and solid – heavy for its size
   Rim of the cap curls under slightly
   Gills are very close together
   Smells like Play-Doh

How to SPOT A ST. GEORGE'S 

In search of

76 goodthingsmagazine.com

76-77_MushroomsCATHYZP.indd   76 31/03/2016   12:56



goodthingsmagazine.com 77

INTERIORS & ENTERTAINING

goodthingsmagazine.com

INGREDIENTS
For the pasta:
• 200g strong white bread flour

• 2 large eggs

• fine semolina, for rolling out

For the mushroom filling:
•  500g St. George’s mushrooms, sliced

•  1 head wet garlic (fresh spring garlic), 

skin on, finely chopped

• 50g unsalted butter

• 200ml dry white wine

• 200ml double cream

•  sea salt and ground black pepper

For the wild garlic filling:
• 20g unsalted butter

• 150g wild garlic leaves

•  sea salt and ground black pepper

METHOD
1. Blend the flour and eggs to a dough 

in a food processor. Knead on a 

semolina-dusted work surface for 10 

minutes. Gather into a ball, wrap in 

clingfilm, and rest for 30 minutes. 

Lasagne with St. George’s mushrooms & wild garlic
Serves 4

2. Cut the dough into 4 even pieces. 

Working one piece at a time, shape into 

a rough rectangle and feed through 

a pasta machine on setting 1. Fold in 

half and run through again, repeating 

until you hear a loud pop as the pasta 

passes through the rollers. Continue 

running the pasta through the machine, 

reducing the thickness a stage at a time 

until the pasta is about 1mm thick. 

3. Lay the rolled sheets on a work 

surface dusted with semolina and cut 

into neat squares. Sprinkle again with 

semolina, stack, cover and set aside.

4. For the filling, heat the butter in a 

frying pan over medium-high heat and 

cook the mushrooms, in batches, until 

lightly browned. If there's a lot of water 

in the pan, increase the heat. 

5. Scrape the mushrooms into a bowl 

and return the pan to the hob. Reduce 

the heat to low, add the chopped garlic 

and a splash of water, and cook slowly 

for about 10 minutes. Add the white 

1 Familiarise yourself 
with popular culinary 

mushrooms. St. George’s 
mushrooms, blewits, 
chanterelles, cauliflower, 
mushrooms, puffballs, morels, 
hedgehog mushrooms and ceps 
(porcini) all taste amazing and 
are pretty easy to identify.

2Keep a look out – 
mushrooms grow on grass, 

in the woods, on trees – I’ve 
even found morels poking out 
of the concrete in London. 

3Found something 
tasty? Make a note of 

where you found it – it will 
often reappear in the same 
place each year. For many 
mushroomers, these sites 
remain top secret, but I say 
share the joy. The more people 
out hunting and enjoying wild 
mushrooms, the better.

4Be absolutely sure 
that what you are picking 

is safe to eat. Consult a good 
reference book and avoid 
mushrooms growing near 
polluted roads and factories.

5Before cooking, check 
they haven’t already been 

inhabited – creepy crawlies 
like the taste of mushrooms as 
much as we do, though some 
fungi are more prone to this 
than others. Gently scrape off 
any dirt, give them a quick rinse 
and dry thoroughly.

6  You can’t go wrong 
with sautéing. Slice 

the mushrooms, make sure 
the pan is hot enough for the 
juices to caramelise quickly, and 
brown on all sides.

7     If  you find a glut,  
you'll want to keep some 

for later. Mushrooms like 
morels and ceps dry well, but 
other types are probably best 
preserved through freezing. 
Sauté first for the best texture.

Foolproof  ways to  forage for fungi

wine to deglaze the pan, then increase 

the heat to medium, cooking until 

the wine has evaporated. Return the 

mushrooms to the pan, add the cream 

and stir to coat. Season to taste, then 

turn off the heat and set aside.

6. For the wild garlic filling, melt the 

butter in a medium saucepan set over 

medium heat and add the garlic leaves. 

Cook until just wilted. Season to taste, 

then turn off the heat and set aside.

7. Bring a large pan of well-salted water 

to the boil. Cook the pasta sheets for 

a couple of minutes, until al dente. 

Reheat the mushroom and wild garlic 

fillings. Starting with pasta, layer the 

vegetable fillings and remaining pasta 

sheets on warmed plates, reserving 

some of the vegetables as a garnish. 

Serve hot.

Recipe courtesy of Nancy Anne Harbord, 
founder of vegetarian blog Ramsons & 
Bramble ramsonsandbramble.com
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Lacking that seasonal spring in your step? teapigs is convinced that one very special elixir 
will sort you out in a fortnight – giving you a glow that will be the envy of your friends

W
hatever’s brewing in the pot, a 
cup of tea is a sort of universal 
British panacea – something 
that seems to fix all ills, from 

relationship woes to aches and pains. 
Matcha claims to do all that and more.  

It’s potent stuff, and study on study has 
proven that the effects of drinking the vibrant 
green whole-leaf tea are more than purely 
psychological. Adding it to your diet will have 
you looking and feeling great, and fast, which 
is especially ideal as summer – and its packed 
social calendar – approaches.

Forget infusing leaves then throwing them 
away along with all their goodness. Matcha is 
fine-milled: you mix the powder with water 
and ingest the whole leaf, taking in every 
last antioxidant, flavonoid and nutrient. The 
shocking colour comes from chlorophyll  – a 
vibrant reminder of its nutritional potency.

Grown in the Nishio region of Japan, 

teapigs’ organic leaves are triple-covered 
to really concentrate those nutritious 
pigments during the final stages of 
cultivation, then hand-harvested, dried, 
and traditionally granite-ground to a fine 
premium-grade powder.

Sharpen your focus
Reported benefits of a daily cup of matcha 
include mental alertness, steely focus, and 
increased energy levels that will sustain you 
through any attempt to get into shape for 
summer. It can also help protect your body 
from harmful free radicals. teapigs calls it 
‘super-power green tea’, claiming that one 
small serving a day will deliver benefits after 
just a fortnight. So, whether you take your 
matcha in a short shot, add it to a latte, or use 
it in the smoothie bowls so hot amongst the 
LA jetset right now, this is one way to ensure 
you’re getting your greens.

How to be a green goddess

Raw matcha energy balls

Matcha smoothie bowl

Coconut matc
ha
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PROMOTION

Deliciously versatile
Matcha isn’t just a drink – 
these hip and healthy recipes 
are perfect for adding a li� le 
goodness to your spring diet.

INGREDIENTS
For the energy balls:
• 100g skin-on almonds

• 50g shelled pistachios

• 1 tbsp cashew butter

•  4 dates, de-stoned and soaked in hot 

water for 20 minutes

• 1 tsp teapigs matcha powder

• 2 tbsp coconut fl akes

• 12 frozen raspberries

To fi nish:
• matcha powder, chopped nuts or   

   melted chocolate

METHOD
1. For the energy balls, place all the 

ingredients in a blender and process 

to a rough paste.

2. Take a heaped tablespoon of the 

paste and fl atten in the palm of your 

hand. Place a frozen raspberry in the 

middle, and form into a ball abound the 

raspberry, enclosing it completely.

3. To fi nish, coat the formed energy 

balls in matcha powder, chopped nuts 

or melted chocolate. Store in a lidded 

container in the refrigerator.

The teapigs’ organic matcha range, including matcha green tea 
drinks in elderfl ower, grapefruit and apple fl avours, is available from 
selected branches of Waitrose or via Ocado, and at teapigs.co.uk

INGREDIENTS
For the smoothie bowl:
• 1 banana, chopped

• � a mango, diced

• 250ml almond milk

• 1 tsp teapigs matcha powder

• 2 tsp lemon juice

For the toppings:
• fresh fruit

• nuts

• seeds

METHOD
1. Add all the smoothie bowl 

ingredients to a blender and 

process for 1-2 minutes to yield 

a smooth, creamy purée. 

2. Transfer to a serving bowl, arrange 

your chosen fruits, nuts and seeds 

attractively on top, and serve. 

immediately.

INGREDIENTS
• � tsp teapigs matcha powder

• 300ml coconut milk

• 1 tsp honey

• roasted coconut fl akes, to garnish 

METHOD
1. Place the matcha powder, coconut 

milk and honey in a medium saucepan 

set over medium heat and whisk until 

hot and frothy. 

2. Remove from the heat and pour into 

a cup or glass, garnish with roasted 

coconut fl akes and serve.

Coconut 
matcha la� e
Morning pick-me-up or evening 
treat? There's no bad time for 
a cup of this creamy delight

3 ways to get your daily dose

1 SIMPLY Whisk ½ tsp into 100ml 
of hot water until frothy

2 BOOZY Add ½ tsp to a shaken, 
gin-based cocktail

3 FRUITY Whisk ½ tsp with your 
favourite fruit juice

Meet your matcha 

Matcha smoothie bowl

Makes 1

Raw matcha 
energy balls 
The perfect energy snack either 
pre- or post- workout…or just if 
you’re feeling peckish.
Makes 12

Serves 1

Matcha 
smoothie bowl
The LA hipster staple makes an 
impressive brunch. 
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INTERIORS & ENTERTAINING

We have some of the food industry’s fi nest experts 
on call to answer your culinary dilemmas

Kitchen SOS

NEED HELP? What’s making you lose your cool in the kitchen? Send us your cooking questions via 
email or social media and your dilemma could be answered by a top chef in a future issue...

info@goodthingsmagazine.com 
email or social media and your dilemma could be answered by a top chef in a future issue...

goodthingsuk 
email or social media and your dilemma could be answered by a top chef in a future issue...

Good Things Magazine

Our expert 
Calum Franklin, executive 
chef at Holborn Dining Room

A Asparagus and almonds 
fi t beautifully together. 
One of my favourite 

dishes involves chargrilling the spears 
to concentrate the fl avour, then serving 
them with an almond aioli. Place 200g 
unblanched almonds in a bowl, cover in 
boiling water, and leave for 4 minutes 
so the nuts pop easily out of their skins. 
Transfer to a blender with a clove of 
garlic and 1 tbsp of sherry vinegar and 
blend, gradually adding 200ml of good 
olive oil until smooth. Season to taste. 
Dress 6 asparagus spears with olive oil 
and sea salt, and grill on a hot griddle 
pan for 30 seconds on each side. Spoon 
the sauce onto a plate, top with the 
asparagus, and garnish with fl aked 
almonds, lemon zest and paprika.

‘What ideas do 
you have for fresh 
asparagus?’
Amy, Henley-on-Thames

‘I love chocolate - 
what’s the best kind 
to use in recipes?’
Penny, Carmarthen

Our expert 
Steven Novick, founder 
of Farmstand

A I'd suggest chervil. You 
can sow it outside twice a 

year, around the typical last spring frost 
date (mid-April) and again in late August, 
or inside all year. Sow seeds in light shade 
and cooler temperatures, and allow about 
a month to grow before harvesting. 

Our expert 
Luke Frost, development chef 
at Valrhona 

AThere’s a lot of interesting 
chocolate in the UK, but 
just because it’s good to 

eat, doesn’t always mean it’s good to 
cook with. Look for ‘couverture’. The 
extra cocoa butter the term indicates 
means the chocolate will melt more easily 
and stands less chance of burning. Used 
correctly, it will also take longer to set, 
allowing you a little more time to work.

To use, chop or grate the couverture, 
so that it melts quickly and evenly. Allow 
it to cool to around 40°C for easier mixing 
with other ingredients. In terms of taste, 
let instinct guide you. Don’t be distracted 
by ’70% cocoa content’. That’s only a 
good thing if that cocoa is good-quality 
and you like the chocolate’s fl avour profi le. 

Chervil doesn’t seem to top the list 
for many kitchen gardens, but it has a 
delicate anise-like taste that works 
very well with fi sh or mushrooms.  

On the menu at our Covent Garden 
restaurant Farmstand we have developed 
some great recipes using chervil that are 
proving very popular. It can be used like 
parsley, although it should be added at 
the end of preparing a dish, as its delicate 
fl avour doesn’t last when cooked for a 
long period of time.

‘I’m looking to extend my kitchen garden. What 
unusual things should I look to grow in it?’ 
Terry, Chichester Q
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PROMOTION

WIN!
F or anyone with a keen interest  

in upping their cooking game, 
Ashburton Cookery School promises  
a little slice of heaven in Devon.  

This beautiful Dartmoor location is easy to 
reach – just three hours by train from London.

With almost 25 years’ experience in 
delivering practical food education and  
over 40 courses to choose from, there's 
something at Ashburton for everyone. 

Whichever course you opt for, you’ll  
master skills, techniques and recipes under  
the tutelage of the school's professional  
chefs; not to mention learn all those tips  
and tricks that mark you out a savvy cook. 

And there’s something to suit all-comers, 
whether you’re a complete novice or well 
on the way to earning your first Michelin 
star. Offered at levels from Foundation right 
through to Advanced, with a Patisserie option 
for budding bakers, the five-day courses afford 
you ample time to master your chosen topic.

Lovely onsite B&B accommodation  
within Ashburton Court’s historic town houses 
also ensures there’s as much time for some 
relaxation and local exploration as there is for 
mastering the culinary arts. Discover more at 
ashburtoncookeryschool.co.uk

THE COMPETITION
One lucky Good Things reader will win a place 
on a five-day cookery course of their choice 
at Ashburton Cookery School, including 
B&B accommodation, worth £1,220. To enter, 
simply go online at goodthingsmagazine.com/
cookeryclass. Closing date 11 May 2016.

An inspirational 5-day cookery  
course in Devon worth over £1,200 

T&CS
• Entrants must be over the age of 18.
•  The maximum value of the prize is £1,220. Prize is 

non-transferable and may not be exchanged for 
cash or other services. No refunds or discounts are 
available for elements of the prize not taken.

•  The prize does not include travel, expenses or 
additional meals.

•  The prize voucher can be redeemed against any 
five-day course, subject to availability, and is valid 
for use within 12 months of issue.

•  By entering this competition you agree to 
the Ashburton Cookery School's general 
terms and conditions which can be found at 
ashburtoncookeryschool.co.uk/terms

TO ENTER
To be in with the 

chance of winning, 
enter online at 

goodthingsmagazine.
com/cookeryclass by 

11 May 2016
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Invite your friends over for a celebration of 
RHS Chelsea Flower and wow them with a 

menu of sweets and savouries from Will Torrent

GOURMETGOURMET
Garden party
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INGREDIENTS
For the eclairs
• 75ml water

• 75ml full-fat milk

• 60g butter

• 100g plain flour

• a good pinch of Cayenne pepper

• a good pinch of dry mustard powder

•  salt and freshly ground black pepper, 

to taste

• 3 eggs, lightly beaten

•  1–2 tbsp finely grated Parmesan 

cheese

For the crab mayonnaise
• 4 tbsp good-quality mayonnaise

• ½ a lemon, zest and juice

• ½-1 tsp Dijon mustard

• a pinch of Cayenne pepper

• 250g white crabmeat

To assemble
•  wild rocket, mizuna or baby leaf 

spinach leaves

METHOD
1. Preheat the oven to 180°C.

2. Put the water, milk and butter in 

a saucepan and set over medium 

heat, stirring constantly to melt the 

butter. As soon as the mixture comes 

to the boil, reduce the heat slightly 

and, working quickly and keeping the 

pan over a low heat, stir in the flour, 

Cayenne pepper and mustard powder. 

Season well with salt and black pepper, 

and beat vigorously until the mixture is 

smooth and leaves the sides of the pan 

cleanly – this will take about 2 minutes.

3. Transfer the dough to a stand mixer 

(or use a mixing bowl and a hand-held 

electric whisk) and gradually beat in 

the eggs 1 tablespoon at a time. You 

might not need all of the egg. When 

the dough is soft and smooth and 

drops off a spoon leaving a ‘V’ shape 

behind, it’s ready.

4. Scoop the dough into a piping bag 

fitted with a 1cm plain nozzle and pipe 

30 eclairs onto 2 parchment-lined 

prepared baking sheets, leaving plenty 

of space between each. Scatter with 

the Parmesan and bake on the middle 

shelves of the preheated oven for 10–15 

minutes until well-risen, golden-brown 

and hollow-sounding when tapped.

5. Remove from the oven and make 

a small hole in the side of each eclair 

with a skewer. Return to the oven for 1 

minute to dry out the insides. Cool on a 

wire rack until completely cold.

6. For the crab mayonnaise, spoon the 

mayonnaise into a bowl, and add the 

lemon zest and juice, mustard, Cayenne 

pepper, and salt and pepper. Mix well, 

taste and adjust seasoning, then add 

the crabmeat and stir gently to coat.

7. Using a serrated knife, split the 

eclairs in half. Lay some wild leaves 

in the bottom of each bun and top 

with a heaped teaspoonful of the crab 

mayonnaise. Replace the lids and serve.

Crab mayonnaise eclairs
These savoury spiced eclairs  encase beautiful picked white crabmeat with 
a little lemon and mustard mayonnaise, finished  with some peppery leaves. 

Beehive tarts 
David Girard, The Dorchester's Head Pastry Chef,  has made afternoon tea 
for the Queen and uses over a ton of chocolate every year. I worked there as 
part of my training, and loved it. This recipe is straight from the tea menu.

Makes about 30

Makes 12

INGREDIENTS
For the tarts
• 200g plain flour

• 130g butter

• 90g icing sugar

• 60g ground almonds

• 20g cocoa powder

• a pinch of salt

• 4 egg yolks

For the honey caramel
• 4g/2 sheets leaf gelatin

• 160g honey

• 300ml double cream

• a pinch of salt

• 90g butter

To decorate
• lemon curd 

• 100g dark chocolate

• cocoa butter transfer sheet 

• sugar bees 

METHOD
1. For the tarts, put the flour and 

butter in a large mixing bowl and 

work together with fingertips to the 

consistency of breadcrumbs. In a 

separate bowl, mix together the icing 

sugar, ground almonds, cocoa powder 

and salt. Slowly add to the butter 

and flour mixture. Stir gently until 

combined, then add the egg yolks and 

stir to form a dough. Wrap in clingfilm 

and refrigerate for about 1 hour.

2. Turn the dough out onto a lightly-

floured surface and roll out to a 

thickness of 2½mm. Stamp out rounds 

using a 7cm round cookie cutter and 

line a greased 12-hole muffin tin with 

the dough. Bring any scraps of dough 

together, re-roll, and stamp out as 

many rounds as you can. Refrigerate 

for 30 minutes.

3. Preheat the oven to 160°C.

4. Line each round with foil or baking 

parchment and fill with baking beans or 

rice. Bake for 10 minutes, then remove 

the foil or parchment, and bake for a 

further 5 minutes. Cool in the pan.

5. For the honey caramel, soak the 

gelatin in cold water for 10 minutes. 

Put the honey in a saucepan set over 

medium heat, leave it to melt, then  

turn up the heat and bring to the boil  

– be careful not to boil too much as  

you only want to caramelise it slightly.

6. In a second saucepan, warm the 

cream, then carefully pour over the 

honey – it will bubble up a lot. Add the 

salt, bring back to the boil and remove 

from the heat. Add the butter and stir 

until melted. Drain the gelatin and 

squeeze off any excess water before 

adding to the caramel. Stir in, then pour 

into a jug and refrigerate.

7. To assemble, pour the honey 

caramel two-thirds of the way up the 

cooled pastry cases. Set aside to cool 

completely.

8. Temper the chocolate (see box out), 

then cool slightly. Just as it starts to 

set, use a 5cm round cookie cutter 

to stamp out rounds. Leave to cool 

completely before fitting snugly on  

top of the tarts.

9. Pipe a small dot of lemon curd  

and a beehive shape on each tart  

and fix a sugar bee to the dots  

before serving.

Break or chop the chocolate into small pieces in a microwave-safe 
bowl. Melt in the microwave in 30-second bursts. Once three-

quarters melted, stop heating and stir to remove any lumps. Using 
a palette knife, spread very thinly on a sheet of baking parchment, 

then set aside to harden or use as directed in your recipe.

How to TEMPER CHOCOLATE
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INGREDIENTS 
For the hazelnut pastry:
• 150g plain flour

• 50g ground hazelnuts

• ½ tsp ground cinnamon

• a pinch of salt

• 100g butter, chilled and diced

• 25g icing sugar

• 1 egg, lightly beaten

For the hazelnut ganache
• 75ml whipping cream

• 100g dark chocolate, chopped

• 75g milk chocolate

• 20ml honey

• 50g hazelnut butter

To assemble
• cherry compote (see recipe online)

• 12 fresh cherries

• red lustre powder (optional)

•  200g dark chocolate, tempered (see 

box out)

METHOD
1.  Tip the flour and ground hazelnuts 

into the bowl of a food processor, and 

add the cinnamon, salt and butter. 

Pulse until pale and sand-like in texture. 

Add the icing sugar and mix again to 

combine. Add the beaten egg and 

pulse until the mixture starts to come 

together. Tip the dough onto the work 

surface and use your hands to bring it 

together into a neat ball. Flatten into a 

disc, cover in clingfilm and refrigerate  

for at least 1 hour until firm.

2. Roll the dough out on a lightly- 

floured work surface to a thickness of 

2mm. Using a 9-10cm cookie cutter, 

stamp out 12 discs. Gently press the 

discs into a greased 12-hole muffin tin 

and refrigerate for 20 minutes.

3. Preheat the oven to 170°C.

4. Line the tart cases with squares of 

baking parchment or foil and fill with 

baking beans. Bake for 10 minutes until 

pale golden and starting to crisp, then 

Chocolate & cherry tarts
These tarts are inspired by spiced, fruit-filled Austrian Linzertorte. My version sees hazelnut pastry cases filled 
with cherry compote and topped with hazelnut ganache. Tempered chocolate shards give extra crunch.
Makes 12

remove from the oven and carefully lift 

out the baking beans and parchment or 

foil, and return to the oven for 1 minute 

more to dry out the tart bases. Remove 

from the oven and leave until cold 

before removing from the pan.

5. For the ganache, tip all the 

ingredients into a heatproof bowl

and set over a saucepan of barely-

simmering water. Stir gently until silky-

smooth, remove from the heat, and 

leave to cool for 15 minutes. Transfer to 

a disposable piping bag and set aside.

6. To assemble, divide the cherry 

compote between the pastry cases and 

spread it level. Pipe an even, smooth 

layer of ganache on top. Finish each 

tart with a fresh cherry. If using red 

lustre powder, brush over the tempered 

chocolate. Crack the chocolate into 

shards and arrange on top. 

Tip Bake any remaining hazelnut dough along with the tart  
cases and crumble it on top before serving

GO ONLINE Find the recipe for the cherry  
compote at goodthingsmagazine.com
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INGREDIENTS 
For the biscuits
• 25g freeze-dried raspberries

• 100g icing sugar

• 200g butter, softened

• 1 tsp vanilla extract

• 1 tsp rosewater 

•  ½ a lemon, zest only

• 2 egg yolks, lightly beaten

• 250g plain fl our

• ½ tsp baking powder

• a pinch of salt

For the raspberry icing
• 125g fresh raspberries

• 1 tsp rosewater

• 400g royal icing sugar 

To decorate
• crystallised rose petals

METHOD
1. For the biscuits, tip the freeze-dried 

raspberries into a food processor and 

pulse until fi nely chopped. Set aside.

2. Put the icing sugar and butter in the 

bowl of a stand mixer and beat until 

pale and light. Add the vanilla extract, 

rosewater and lemon zest and mix in.

3. Add the beaten egg yolks a little 

at a time, mixing well. Sift in the fl our, 

baking powder and salt. Add the 

chopped freeze-dried raspberries and 

mix gently to a smooth dough – don't 

overwork. Gather the dough into a neat 

disc, wrap in clingfi lm, and refrigerate 

for at least 1 hour, until fi rm.

4. Roll the dough out on a lightly-

fl oured work surface to a thickness 

of 2–3mm. Stamp out biscuits using 

a heart-shaped cookie cutter and 

arrange on two parchment-lined 

baking sheets. Chill for 15 minutes while 

you preheat the oven to 170°C.

5. Bake on the middle shelf for 12–14 

minutes until crisp and turning golden 

Raspberry & rose party hearts
As a kid, I loved Party Ring biscuits at friends’ birthdays, always trying 
to lick the icing off  fi rst. (I’d like to think my eating habits have improved 
since then!) These party hearts are a delightful twist on a family favourite. 
Makes 25-30

at the edges. Cool on the baking sheets 

for 5 minutes, then transfer to a wire 

rack to cool completely.

6. For the raspberry icing, crush the 

raspberries with a fork, then push 

through a fi ne mesh sieve into a mixing 

bowl to remove the seeds. Add the 

rosewater, then gradually add three 

quarters of the royal icing sugar, 

whisking constantly until smooth and 

thick enough to coat the back of a 

spoon. Add more or less icing sugar to 

achieve the correct consistency.

7. Tip the remaining icing sugar into 

a bowl and beat well, adding enough 

water to yield the same consistency as 

the raspberry icing. Spoon the white 

icing into a disposable piping bag and 

snip the end into a fi ne point.

8. Working one biscuit at a time, dip 

the top into the raspberry icing to 

neatly coat, allow any excess to drip 

back into the bowl. Lay the iced biscuit 

on a clean sheet of baking parchment. 

Pipe neat thin lines of white icing 

across the pink heart. Take a toothpick 

and drag the point through the white 

icing to create a feathered e� ect. 

9. Repeat the icing process with 

the remaining hearts and attach a 

crystallised rose petal to each while still 

wet. Leave to set fi rm before serving.

Good Things readers can buy it for the 
special price of £14.99 including p&p by 
telephoning Macmillan Direct on 01256 
302 699 and quoting the reference GJ5

Pulled 
ham hock 

sandwiches 

St Clement's 
posset with 
basil sables

FIND MORE ONLINE goodthingsmagazine.com

Recipes from 
Afternoon Tea 
at Home by Will 
Torrent with 
photography 
by Matt Russell, 
published by RPS, 
RRP £19.99. 
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We peep into the world of the ‘Consciously Gourmand Mum’  
– a British expat whose blog is an ode to the city she made her home

Superfoodie Paris
Blogspot

P  aris resident Amy de 
Leusse is a 30-year-old 
working mum of two 
young children and a 

very new baby, and she’s head-
over-heels with the city she’s 
called home for the past 12 years. 
Exhausted but still determined to 
make the most of the French capital, 
she decided to give her diet and lifestyle 
an overhaul and – while off her feet during 
a slightly-complicated third pregnancy – 
started her blog in order to share her little 
black book of healthy Parisian hotspots.

It wasn’t just venues and menus that Amy 
discovered on her edible adventures, she 
found herself captivated by local characters 
and began profiling them through the ever-
growing series of interviews she publishes 

on her blog. From chefs like 
Tour d’Argent’s Laurent 
Delarbre to the fashion icons so 
synonymous with the city – like 

consultant Julia Van Hagen – 
she offers insights into the lives 

of the people who make Paris.
Amy is also a highly-informed tour 

guide for city breakers who arrive with 
an edible agenda. Well-categorised, themed 
round-ups with interactive maps have you 
covered, whether you’re seeking brunch 
spots, the best boulangeries, or gluten-
free eats. This is one woman who clearly 
possesses a lot of love for her adopted city 
– and an afternoon browsing her blog might 
just inspire you to make it your own home.

superfoodie.fr

Café Pinson 
Cool interiors and 
delicious organic 
food with a 
colourful vegan menu

Wild & the Moon 
A vegan café and 
cold-pressed 
raw juice bar in  
the Marais 

La Ginguette
d'Angèle 
A gluten-free, organic 
take-out in the Palais 
Royal district

Lula 
An organic brunch 
and lunch spot in the 
trendy Canal Saint- 
Martin district

WHERE AMY’S EATING IN PARIS 

LONDONER IN SYDNEY
Who Annabel Symonds
About A round-the-world ticket in 2011 
lead to a permanent Sydney residence 
for Annie, whose blog is a goldmine of 
reviews and shopping tips – and advice 
should you choose to make the leap.
londonerinsydney.com

OUR OSAKA BLOG
Who British/ Finnish family
About Penned by a Finnish linguistics 
professor, this witty blog tells the tales 
of a family from Brighton settling into an 
alien country and getting to grips with 
its culture through food and festivals. 
brightoneagle.wordpress.com

PICCAVEY
Who Molly Sears
About Molly moved to Granada in 1998, 
and started a blog on how to make the 
most of the area’s hidden culture. If you 
love insider tips, it’s a gem. 
piccavey.com

WHO SAVOUR THEIR 
SURROUNDINGS 

3 more experts 
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The ‘Godfather of Fusion’ Peter Gordon combines global 
flavours to create compelling dishes. Bring his signature 

style to your table with these deliciously-innovative recipes 

SavourFlavours to 

TURN OVER FOR...
Baby beetroot,  
broad beans,  

tarragon, goat ’s  
curd & hazelnuts
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INGREDIENTS
•  1 large lemon, half cut into ½cm slices

•  2 bay leaves

•  4–6 large globe artichokes (1½ kg 

whole raw weight)

•  1 small red onion, finely chopped

•  3 cloves garlic, finely chopped

•  1 tsp cumin seeds

•  1 tsp fresh thyme, oregano or finely 

chopped rosemary

•  3 tbsp extra virgin olive oil

•  salt and pepper, to taste

•  200g freekeh, rinsed and drained

•  2 corn cobs, husks removed

•  4 tbsp pumpkin seeds

•  20 mint leaves, torn

•  4 tbsp snipped dill

•  2 handfuls wild rocket

•  1 whole pomegranate, half juiced, half 

seeded

METHOD
1. Preheat the oven to 190°C.

2. Pour water into a large saucepan 

until three quarters-full, add 1 tbsp 

of salt, and bring to the boil. Add the 

lemon slices to the pan along with the 

bay leaves. Turn off the heat.

3. Holding an artichoke by its stalk, pull 

the thick leaves from the base of the 

head until you reach the softer, thinner 

leaves. Lay the artichoke horizontally 

on a chopping board and cut off and 

discard the top two thirds using a sharp 

(preferably serrated) knife. Cut off the 

stalk, near the base of the head, then 

trim off any rough edges using a small 

sharp knife. Using a teaspoon or a 

melon-baller, dig into the cavity of the 

artichoke to remove the hairy fibres. 

Place the prepared artichoke heart in 

the hot water and finish preparing the 

remaining ones. If the water doesn’t 

cover them all, top up with boiling 

water and bring back to a gentle boil 

for 5 minutes. Remove with a slotted 

spoon to a colander to drain and cool 

for 5 minutes. Discard the liquid.

4. Cut each parboiled artichoke into 

quarters and place in a roasting dish 

with the onion, garlic, cumin, thyme 

and 1 tbsp of the olive oil. Squeeze 

the juice from the remaining lemon 

half over them and season with salt 

and pepper. Toss well, then roast until 

golden and cooked through – about  

20 minutes. Once cooked, remove from 

the oven and leave to cool – or use hot 

for a warm salad.

5. While the artichokes are roasting, 

pour water into another medium pan 

until three quarters-full and bring to 

the boil. Add the freekeh and bring 

back to the boil. Lower the heat so the 

water is at a rapid simmer and cook for 

15 minutes until the grains have a little 

bite, but feel cooked. Drain and cool – 

unless you’re making a warm salad.

6. While the freekeh is cooking, put a 

heavy-based frying pan on a medium–

high heat until smoking hot. Brush the 

cobs with 1 tsp of olive oil and cook, 

turning them as they become golden 

brown. Once coloured all over, remove 

from the pan and leave to cool on a 

plate. When cool enough to handle, cut 

the kernels from the cobs.

7. Put the pumpkin seeds and the 

remaining olive oil in a small pan over 

a medium heat. The seeds will begin to 

pop and splash as they heat up. Once 

they begin to turn pale golden, tip 

them into a heatproof bowl and cool.

8. Toss the freekeh with the mint, dill 

and rocket, the pomegranate juice, 

half the corn, half the pomegranate 

seeds, and 1 tsp of flaky salt. Spoon 

onto your plates. Lay the artichokes 

on top, along with the onions and oil 

from the roasting dish. Scatter over 

the remaining corn, the pomegranate 

seeds and the pumpkin seeds.

Freekeh, cumin-roast artichoke, 
grilled corn & pomegranate
I love the smokiness of freekeh. A farmer in Turkey once explained to me 
why this is. When the grains are nearly ripe, he sets fire to his fields. While 
the chaff and straw burn away, the grains, with their little amount of 
moisture, avoid incineration. They are then harvested, ready to be cooked. 
Serves 4 as a main course or 6 as a starter

MONDAY
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INGREDIENTS
•  2 carrots, peeled, ends cut off and 

sliced ¼-inch thick on an angle

•  1 fennel bulb, trimmed, thinly sliced 

lengthways

• ½ red onion, halved and thinly sliced

• 2 garlic cloves, sliced

• ½ a medium-hot chilli, thinly sliced

• salt and pepper, to taste

• 85g butter

• 125g millet

•  about 150ml vegetable oil, for frying 

the eggs

• 4 large eggs

• 100g baby spinach leaves

• 4 tbsp pomegranate seeds

• 2 tbsp extra virgin olive oil

METHOD
1. Preheat the oven to 180°C. Put the 

carrots, fennel, onion, garlic and chilli in 

a roasting dish and toss together with 

a little salt and pepper. Dot on three 

quarters of the butter and roast in the 

oven, turning them once or twice while 

they cook, until golden, about  

25 minutes. Keep warm.

2. While the vegetables are roasting, 

cook the millet. Half-fill a medium 

saucepan with water and bring to the 

boil. Meanwhile, dry-toast the millet in 

a frying pan on a medium–high heat 

for 3½ minutes, shaking or stirring 

to prevent it catching. Tip the millet 

carefully into the boiling water and  

add the remaining butter and ½ tsp 

of salt. Cover and cook on a low heat 

for 12 minutes. Taste a few grains: they 

should have a little bite. Drain the 

millet then return it to the pan, cover 

and keep warm.

3. To cook the eggs, keep the egg  

box to hand. Heat 7mm of vegetable 

oil in two medium frying pans (or 

one large one) until it gives off a 

shimmer of heat. Crack open the 

eggs and gently tip their whites into 

four individual cups. Put the yolks in 

their half-shells back in the egg box. 

Carefully lower the whites into the 

hot oil and cook until they begin to 

crisp on the outside edges. Using a 

metal spoon, carefully spoon a little 

hot oil over the white to make it firm 

a little. Lower the yolks back onto the 

now semi-cooked whites. Drizzle a 

teaspoon of hot oil over the top of the 

yolk to help secure it, then remove 

from the pan.

4. To serve, toss the roasted veggies, 

millet and spinach together and divide 

among warmed plates. Sit an egg  

on top, scatter with the pomegranate 

and drizzle with olive oil.

INGREDIENTS 
•  700g mixed baby beetroot, leaves 

attached, washed in tepid water

•  salt

•  85ml white vinegar

•  2 tbsp lemon juice

•  2 tsp English mustard

•  300g podded broad beans (1.2kg 

unpodded weight)

•  4 tbsp tarragon leaves

•  1½ tbsp extra virgin olive oil

•  200g goat’s curd

•  50g hazelnuts, roasted, skins rubbed 

off, roughly crushed

METHOD
1. Cut the leaves and stalks from the 

beetroot 1cm above the beets. Discard 

any leaves that aren’t looking their  

best and cut the remaining leaves and 

stalks into 4cm lengths. Rinse in cold 

water to remove any grit, then drain 

and set aside.

2. Place the beetroot in a saucepan 

with the vinegar and 2 tsp of fine salt. 

Add enough cold water to cover by 

3cm and bring to the boil. Reduce to 

a simmer and cook, uncovered, until 

you can insert a skewer through them, 

about 20–40 minutes depending on 

their size.

3. Leave to cool in the poaching liquid 

for 20 minutes, then drain and rub  

their skins off with your fingers or a 

small knife. Cut them in half lengthways 

if too large, and toss with the lemon 

juice and mustard.

4. While the beetroot is cooking, bring 

another pan of lightly salted water to 

the boil and cook the beetroot leaves 

for 90 seconds, then drain and refresh 

in a bowl of iced water. Drain again and 

squeeze out the excess liquid.

5. Boil the broad beans in salted water 

for 2–4 minutes depending on their 

size. Drain, refresh in cold water, then 

peel off their grey skins. Mix with the 

tarragon and olive oil.

6. To serve, mix the beetroot and their 

marinade with the leaves and lay them 

on a platter. Spoon on the broad beans 

and tarragon marinade. Dollop on 

the goat’s curd, then scatter over the 

roasted hazelnuts.

Baby beetroot, broad beans, 
tarragon, goat’s curd & hazelnuts
If you can, source more than one colour of beetroot; the final effect  
will be worth it. Cook them in separate pans, so the colours don’t run.  
This amount of tarragon may seem excessive but young tarragon has  
such a refreshing anise flavour, you really can’t use too much!

Millet, roast veggies, pietro’s  
egg & pomegranate
Millet is a quick-cooking, gluten-free grain. As a child, I used to feed stalks 
of millet to my budgies, Billy and Peach, so it took me a while to get my 
head around the fact that it isn’t just birdseed! Like quinoa, it’s great added 
to salads almost as a bulking agent rather than as the main attraction. 

Serves 6 as a starter or side dish Serves 4 as a brunch dish
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Savour: Salads  
for all Seasons  
by Peter Gordon,  
with photographs  
by Lisa Linder,  
is published  
on 21 April by  
Jacqui Small, £25

TUESDAY
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INGREDIENTS
• oil, for frying

•  1 ripe camembert (about 250g), 

chilled and quartered

• 50g plain flour

• 1 egg, beaten

• 100g breadcrumbs

• 1 mango, peeled and sliced

•  2 eating apples, julienned

• 6 radishes, thinly sliced

• 1 tbsp runny honey

• 1½ tbsp lime juice

• salt, to taste

•  ½ tsp finely grated lime zest

• a handful of salad leaves

METHOD
1. Heat 5cm of oil in a medium pan  

to 180°C.

Crumbed camembert, apple, 
mango, salad leaves & radish
Whether you use goat’s cheese, ricotta balls mixed with herbs and dried 
chilli or camembert, deep-frying it is like having grilled cheese on toast! 
This works much better as a starter than a main as the cheese is very rich.
Serves 4 as a starter
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2. Toss the camembert in seasoned 

flour, coat with the egg, then coat with 

the breadcrumbs. Return to the fridge 

for at least 20 minutes to firm up.

3. Mix the mango, apples, radishes, 

honey, lime juice and lime zest together 

in a large bowl. Add salt to taste.

4. As soon as you’re ready, deep-fry the 

cheese wedges until golden on all sides 

and drain on absorbent kitchen paper. 

(If the cheese begins to ooze out of the 

coating into the hot oil then carefully 

remove it, but not until it’s golden.)

5. To serve, place the leaves on four 

plates and spoon the mango salad  

on top. Place the deep-fried 

camembert on top, cut in half to  

allow the hot cheese to ooze over  

the salad. Eat while hot. 

Were the recipes difficult to 
perfect?
Nothing was that hard. Salads  
are, in many ways, simple to 
prepare and cook – and often 
there’s no cooking at all.

What is your favourite recipe  
from Savour?
That’s hard! On this cool 

evening, Miso Baked Aubergine, 
Dates, Feta, Crispy Buckwheat 
and Tahini Yoghurt. On a 
summer’s day, Burrata and 
Tomatoes with Mango Dressing.

What ingredients are you 
obsessed with at the moment, 
and how are you using them?
Cauliflower – deep-frying and 

roasting; grating it raw – and 
super-fresh cod liver, smashed 
onto toast with crisp bacon.

Are there any global techniques  
you think British cooks should 
adopt?
Using multiple textures is part 
of why Southeast Asian cuisines 
are so appealing. I’ve been 

INGREDIENTS 
•  1 large aubergine, (about 450g), 

sliced lengthwise into 6

• 5 tbsp olive oil

• salt, to taste

• 1 lemon

• black pepper, to taste

• 250g quinoa, rinsed and drained

• 2 gem lettuces

• 1 tbsp balsamic vinegar

• 2 tbsp grain mustard

•  1 medium bunch of coriander, a few 

leaves saved for garnish, the rest 

shredded

• 3 tomatoes (about 350g), diced

• 100g pistachio nuts, lightly toasted

METHOD
1. Preheat the grill to high.

2. Stack half of the aubergine slices on 

top of each other on a chopping board 

and cut them lengthways again into 

six long batons per slice. Repeat with 

the other three slices. Lay on a baking 

sheet or in a roasting dish, drizzle with 

3 tbsp. of the olive oil and season with 

salt. Grill until golden, turning several 

times. They’re done when soft enough 

to almost squeeze between your 

fingers. Take from the grill and leave to 

cool. As they’re cooling, grate over the 

zest from half the lemon and season 

lightly with salt and pepper.

3. Bring 1 litre of water to the boil in a 

large pan and add the quinoa. Cook  

for 9–12 minutes – the quinoa will still 

have a little bite but will have softened 

in texture. Drain in a fine sieve and 

leave to cool.

4. Trim the base from the gem 

lettuces and discard the outer leaves 

if blemished. Separate, wash and drain 

the leaves.

5. Mix the juice from the lemon with  

the remaining 2 tbsp of olive oil,  

the balsamic vinegar, mustard and  

a little salt.

6. To serve, toss everything except  

the dressing and the nuts together  

and place on a platter. Spoon on  

the dressing, then scatter with the 

toasted pistachio nuts.

Serves 4 as a starter or 6-8 as a side dish

Aubergine, quinoa, gem lettuce, 
tomato & pistachio
Quinoa is versatile because it doesn’t need much cooking. For this recipe  
I use a mixture of red and white quinoa. Choose a variety of tomatoes  
for contrasting colours and shapes, and vary the salad leaves, too.

5 MINUTES WITH THE GODFATHER OF FUSION
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There's a new lighter mood in the modern kitchen with electrical gadgets 
taking on a retro theme combining brushed steel and cool cream

Switched-on style
1. Dualit Architect 2-slice toaster, canvas white, £59, johnlewis.com. Dualit Architect Interchangeable Panels, 

Charlene Mullen, £24.89, amara.com 2. De-Longhi Distinta jug kettle, white, £109.98, delonghi.com 3. Smeg SMF01 
stand mixer, cream, £299, johnlewis.com 4. Cuisinart Soup Maker Plus, £139.95, waitrosekitchen.com  

5. Dualit hand mixer, canvas white, £58.50, dualit.com

1

3

Crème de la  CRÈME

2

4
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Move over brushed steel. Welcome the 
warm glow of copper into your home

Time to shine
1. Dyberg Larsen pendant, 

£95, next.co.uk 
2. Casa Couture 24-piece 

cutlery set, £144, 
houseo� raser.co.uk

3. Junction table light, 
£135, heals.com

4. Van Verre hand-beaten tray, 
£147.50, amara.com

5. LSA polka vase, £40, 
black-by-design.co.uk

6. De’Longhi Distinta 4-slice 
toaster, £99.95, johnlewis.com

7. Umbra ribbon wall clock, 
£39, redcandy.co.uk

8. Cocolux Luna copper 
candle, amber and spice, 

£55, amara.com
9. Real Good bar stool by 
Blu Dot, £445, heals.com

10. Barista & Co plunge co� ee 
pot, £39.99, lakeland.co.uk

1

3

6

7

10

Covetable 
COPPER

2

4

9

8

Copper pendant 
lights, £219 each, 
houseology.com

Add a touch of the
Middle Eastern souk

with burnished  
copper tones

Metallics in graphic
shapes bring a
contemporary 

edge to any room

66

77
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Move over brushed steel. Welcome the 
warm glow of copper into your home

11

Covetable
COPPER

22

Move over brushed steel. Welcome the 
warm glow of copper into your home 1010

Covetable
COPPER

Copper pendant 
lights, £219 each, 
houseology.com

Metallics in graphic

Time to shineTime to shine

Van Verre hand-beaten tray, 

toaster, £99.95, johnlewis.com

Barista & Co plunge co� ee 
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PROMOTION

You be the judge

I f something’s going to last a lifetime, you 
want to stay enamoured with it ’til death 
you do part. Luckily, there’s no danger 
of falling out of love with Judge’s Classic 

cookware. Forged from super-hardwearing 
stainless steel, these pans are polished until 
they’re so shiny, you can use them as mirrors 
for mid-dinner party lipstick touch-ups.

And, unlike a demanding spouse, Judge 
pans are refreshingly low-maintenance. 
They’ll never give you the cold shoulder, 

Even the fi nest cooks can up the ante when they choose the 
best equipment. High-performing and timeless, our jury is 
unanimous: Judge Cookwear is called ‘Classic’ for a reason

OUR PICK OF THE PANS

because their thick forged bases ensure 
superior thermal conduction – as well as 
allowing you to use them on any hob type.

A Judge Classic fuses the best of past, 
present and future tech – curvaceous, 
timeless Domus design; toughened glass 
lids and stay-cool, ergonomic handles; and a 
long-lasting, easy-release ETERNA non-stick 
coating on frying pans. You’ll never need a 
divorce court with a Judge. These beauties 
make it all too easy to stay faithful.

What? Judge 
Classic 1-litre, 
14cm Saucepan
Use it for…  
Cooking a glut of 
ripe summer fruits 
down into a tasty, 
healthy compote

What? Judge 
Classic Non-stick 
26cm Frying Pan
Use it for… Fast-
searing a fi llet of 
beef or tuna to 
thinly carve into a 
pretty carpaccio

What? Judge 
Classic 4.5-litre, 
24cm Casserole
Use it for… A 
summery tomato-
and-garlic-based 
fi sh, shellfi sh and 
sweetcorn stew

What? Judge 
Classic 24cm 
Sauté Pan
Use it for… 
Light and bright 
vegetable dishes, 
like sautéed fresh-
picked petit poisKIT OUT YOUR KITCHEN judgecookware.co.uk

/JudgeCookware @JudgeCookware /judgecookware 

goodthingsmagazine.com
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TerrariumsWe love
Like dolls' houses for grown-ups, these glass vessels hold 

miniature worlds within their transparent walls 

Small is beautiful 
Terrarium-building is ideal for the 
home horticulturalist who’s low 
on space and big on imagination. 
Use any glass container that takes 
your fancy, filling it with weird  
and wonderful greenery; rocks, 
gems and shells; even a cast 
of plastic characters. If you’ve 
committed garden genocide in 
the past, never fear – even the 
non-green-of-finger can create 
something certain to turn 
friends green with envy.  
Not to mention inspire  
them to make their  
own version. 
Miniscapes by Clea 
Cregan is published by 
Hardie Grant on 6 May

SHARE  
YOUR PICS 

Having a go at home? Tag  
@goodthingsmagazine  

in your Instagram photos 
and we’ll show our  

favourites

INTERIORS & ENTERTAINING

97goodthingsmagazine.com
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Ride 'em cowboy
We try our hand at dude 

ranching then enjoy the cultured 
side of the Lone Star State

p121

Sunken treasure
The amazing sculptures 

making their debut at The 
British Museum this month

What to do in May
A host of brilliant ideas 

to make the most of 
the spring sunshine

p112

p108

Travel & 
Culture

To celebrate World Turtle Day on 23 
May, Chambal Safari Lodge and the 

Turtle Survival Alliance will run a ‘Ninja 
for Turtles’ workshop, covering the 

diverse wildlife in and around India’s 
rivers. The Chambal river has 
remained fairly clean and is 

home to turtles, dolphins 
and crocodiles.

Turtlely 
fabulous

Culture
Luxury hideaways • Vibrant cities • Stunning wildlife

99goodthingsmagazine.com
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TRAVEL & CULTURE

Indonesia holds a mystical appeal for those 
who realise this island nation offers more 
than Bali beaches for gap years. Garuda 
Indonesia now flies direct to Jakarta from 

Heathrow, and a new travel pass has made it 
even easier to hop between the islands.  

The  ‘Adventure Pass’ offers special fares to 
three to five destinations that could include 
Labuan Bajo, to see the Komodo dragons; 
Banyuwangi, where Indonesia’s most colourful 
festival takes place; or Lombok, for majestic 
ancient volcanoes. It’s time to explore. 

Indonesia
Destination of the month

To find out more visit garuda-indonesia.com
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The travel edit
Long-haul, short-haul or weekend away, Georgina Wilson-Powell checks in

WAYS TO DO

Sicily3

1

2016 MICHELIN STAR UPDATE Paris’ George V hotel restaurant Le Cinq now has three stars • Denmark’s fi rst three-star is at Geranium  

CYCLE Taste of Sicily self-
guided tours take you to 

the undiscovered, UNESCO 
site-heavy south east. 10 days 
with stays in a 19th-century 

palace and a Baroque 
mansion should soothe the 

soul. headwater.com 

DRIVE Get a feel for vintage 
Sicily touring fi lm locations 
and vineyards in a Fiat 500. 
Two half-day guided tours 

take in Savoca, Forza d’Agro 
and Mount Etna, or rent your 
own 500 and take o�  around 

the island. solosicily.com

YOGA Book a Wish Sicily villa 
and get up to six hours of 

instruction a day, overlooking 
the Nebrodi mountains. Make 

it a clean break with your 
own chef who can produce a 
zero-miles vegetarian menu. 

wishsicily.com

2

3

Cruises are coming into their own with boutique boats, 
far-fl ung destinations and di� erent themes

BOUTIQUE CRUISES

ANTARCTICA A sustainable small boat cruise 
is the only way to get to grips with this region. Take 
in glaciers, look for polar bears and help the on-board 
marine scientist track pods of whales and migratory 
birds. You might even see the Northern Lights from 
the deck, hot chocolate in hand. aqua-fi rma.co.uk

PERU
Even foodies don’t need to fear 
the cruise any more. Meander 
down the Amazon, stopping at 
local markets with the on-board 
host chef Pedro Schia�  no. 
There's plenty of time to chat 
to him about local Peruvian 
ingredients as you take in the 
many wonders of this exotic 
river. aquaexpeditions.com

ANDAMAN SEA
Cruise and dive anyone? The 
120-guest, all-suite Silver 
Discoverer will cruise from 
Phuket to the Maldives for 
15 days taking experienced 
divers straight to some of the 
world’s most amazing spots. 
Dive as much as you like while 
sailing one of the world’s 
prettiest seas. silversea.com

SWEDEN 
Discover the pretty Bohuslän 
archipelago near Gothenburg 
with the West Sweden Coastal 
Cruise. Three days takes you 
through the southern islands, 
passing remote lighthouses, 
former quarantine stations 
and picturesque towns that 
are known for their amazing 
yachts. simplysweden.co.uk

Trend alert
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   Where to stay While Soho 
House Brighton isn’t quite 
ready, Drakes Brighton o� ers 
luxe-boutique rooms in a 
Victorian seafront terraced 
house. Think roll top baths 
in front of sash windows 
and huge seven foot beds 
 (oh, and we’re told it’s Kylie 
Minogue’s favourite too). 
drakesofbrighton.com

   What to eat The winner 
of Brighton’s fi rst Best 
Restaurant awards this 
year, 64 Degrees, plates up 
small, quirky deconstructed 
classics. The 16-dish menu 
is cooked in front of you in 
a tiny but popular space. 
64degrees.co.uk

   What to drink There’s 
only one thing to drink 
in Brighton: Brighton gin. 
Owned by locals and made 
in the town, it’s a modern, 

orange-hinted a� air. Stocked 
all over the city, try it in the 
Evening Star brewery or at 
the Farm Tavern. 
brightongin.com

   What to do Get the best 
view over the Channel. This 
summer, the British Airways 
i360 will open – a 162m 
tower with a 360-degree 
viewing pod that will glide 
450ft to the top. We're told 
you’ll be able to see up to 
26 miles in every direction. 
britishairwaysi360.com

   And fi nally...You can’t 
visit Brighton and not have 
an ice cream - that’s our 
favourite part of a trip. Small 
batches and Sussex milk is 
Gelato Gusto’s secret recipe. 
Pop by the North Lane store 
for a scoop of deliciously- 
tempting sea salt caramel. 
gelatogusto.com

• First-time Michelin stars go to the Ox Belfast, The Goring London, Bon Bon in the Algarve and Kontrast in Oslo

5 point plan 
BRIGHTON

We love...
…these oh-so-cute 

travel bags from Kate 
Spade New York, £20, 

amara.com

ARMCHAIR 
TRAVELLER 

London A to Z
Relive what the capital was 

like in the Queen's Coronation 
year, with this beautifully 
illustrated guide, written 
in 1953. It’s a window into 

mid-century London. 
John Metcalf (Thames 

& Hudson)

Swap fi sh‘n’chips for fi ne fare 
and breathe in the sea air

Culture trip
Photo London went down a storm last year, 

as international galleries took over Somerset 
House. Expect something bigger and 

better this year (19-22 May) with a special 
exhibition on legendary war photographer 

Don McCullin. photolondon.org
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CAMERA
Photographers and animal-lovers alike now have the chance to get 

up close and personal with France’s beautiful wild white horses

Caught on
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F or centuries, a herd of wild horses 
have made the Camargue in southern 
France their home – and capturing 
these stunning animals in their 

natural habitat has been a dream come 
true for many photographers. Now you can 
turn that dream into a reality. Under the 
expert eye of professional photographer 
Serge Krouglikoff , nature enthusiasts 
can photograph these beautiful creatures 
galloping through shallow waters and 
splashing through mud in the marshes. 
Krouglikoff  made his name as a fashion 
photographer but now has a reputation as 
number one in the region for photographing 
horses. The four-night holiday has been 
launched by activity specialists Vidados, 
and costs £1,676, excluding fl ights. You’ll 

stay in the medieval town of Aigues-Mortes 
in the stylish Hotel Les Templiers and the 
package includes personal tuition from Serge. 
Suitable for beginners and more advanced 
photographers. See vidados.com for details.
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Fabulous staff can make even the 
most amazing holiday a touch more 
special. If you’re lucky enough to 
be staying in one of Angsana’s six 

heritage Riads in the Old Medina, dedicated 
specialists are on hand to ensure you get 
every last bit out of your break. We met one  
of the Riad’s key team members to learn how 
he makes every guest feel like royalty. 

As a Riad Host Supervisor, what  
does your role entail?
I am essentially the ‘go-to person’ for our  
riad guests. My days are never the same –  
but are always busy! Most days I’m out  
and about helping guests with luggage or 
showing them around the Medina, and  
I need to be ready for anything that comes 
my way. I am continually on hand to answer 
queries, make recommendations and 
restaurant reservations, give directions  
and arrange excursions. 

What skills do you need in order to  
do your job?
You must be very polite and welcoming. 
Whatever the occasion, the ability to be 
friendly and smile throughout always helps. 
Good communication skills are key – how you 
speak, how you write, and even how you hold 

yourself. In a small boutique hotel like  
ours, it’s essential to be a team player  
who’s willing and able to multitask.

What gives you most job satisfaction?  
I love to receive compliments and positive 
feedback from guests, it’s what I strive for. 
I also think it’s very important to be a good 
ambassador for both the hotel and Morocco. 
Helping our guests discover the beauty of my 
country makes me happy.  

How do your services improve guests' 
experience of Morocco? 
By discovering their interests and aims, I’m 
able to ensure guests make the most of their 
time in Marrakech, helping them tailor their 
daily explorations so the experiences are both 
convenient and satisfying.

Have you helped any high-profile  
guests visiting Marrakech? 
As part of the Banyan Tree Group, we cater 
to a number of them, however discretion is 
our motto and my lips are sealed as to who! 
But we go out of our way to ensure guests are 
well looked after – things like recovering lost 
cameras from restaurants and passports from 
airports, and assisting guests when they’re 
shopping in the souk.     
 
Can you share some insider tips  
for visitors to the Riads? 
There is so much to see and do. I always 
recommend exploring Marrakech’s 
narrow streets and the old town’s historic 
monuments. If guests get lost, they can  
call me directly on the free telephone we  

issue to each guest, which has the hotel  
on direct speed dial.

I also suggest a horse caleche ride around 
the Medina’s walls and the new town. The 
souks are a maze of spices, carpets and 
wooden and metal trinkets. A visit to  
the Berber villages and the weekly market 
outside Marrakech also gives an insight into  
a more traditional Morocco.  

I love to see the sunrise or sunset from 
the Sahara’s dunes, easily accessed from our 
Riads, plus a traditional Hammam treatment 
at our Angsana Spa or in the local baths is a 
must. I always recommend visitors try the 
local cuisine, such as mechoui (lamb stewed 
in a cooking pit) at Bab Ftouh. They can also 
learn how to make tagines and couscous in 
one of the Riads’ cooking classes.

Do you have any particularly  
memorable career moments?
I had a very special request from a guest  
who wanted to propose to his girlfriend.  
We secretly liaised to co-ordinate it, working 
with a restaurant near the Medina in order  
to surprise her and make it memorable. She 
said yes to his proposal, thank goodness! 

Mohammed 
Arroubi,  
Riad Host Supervisor 
at Angsana 
Riads Collection, 
Marrakech, Morocco

Five minutes with...

SPECIAL OFFER
Enjoy the ‘Night on Us’ offer at  

Angsana Riads Collection Morocco, and 
stay four nights for the price of three 

(terms and conditions apply).  
For further information, please contact 
the hotel by calling +212 524 388 905, 

emailing marrakech@angsana.com,  
or visiting angsana.com
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Make this the month to see, try, taste and  

explore the great outdoors says Carol Bronze

Out & about in
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1 Go native Take a 
River Cottage Hedgerow 

Foraging Walk (9 May) with 
expert John Wright to learn 
to identify, gather, study 
and cook your finds. Both 
the River Cottage Cookery 
School and the Canteen 
and Deli have brought new 
life to Axminster in Devon. 
rivercottage.net 

2 Egg-stra smart
Slimbridge Wetland 

Centre, Gloucestershire  
has Downy Duckling Days  
(28 May – 5 June) where  
you can go behind the scenes 
to see how the young birds 
are reared. The tour will also 
teach you all about eggs, 
especially a technique called 
candling. wwt.org.uk

3 Take high tea Pop 
in to Highgrove, Prince 

Charles' estate in Tetbury, for 
a special Champagne tea tour 
for just 16 people. The two-
hour walk around the gardens 
ends with Champagne tea 
in the Orchard Restaurant.  
highgrovegardens.com

4 Downward dog  
Let your soul soar free 

with a hatha yoga class first 
thing on a Monday morning, 
after a relaxing weekend at  
the Wild Rabbit, in Chipping 
Norton. The spa is just 
four minutes away and will 
refresh you after a few days 
at this charming traditional 
English inn, voted Pub of 
the Year 2015 in the Michelin 
Eating Out in Pubs Guide. 
thewildrabbit.co.uk 

5 Embrace nature 
Thyme on Southrop 

Manor Estate, Gloucestershire 
offers early morning nature 
tours, lasting 90 minutes, with 
Thyme’s chef, ethno-botanist 
and expert on wild food, 
Claudio Bincoletto, who also 
runs a small herb farm near 
Venice. thyme.co.uk

6 Gen up on plants 
Ventnor Botanic 

Gardens on IOW run all 
kinds of courses and their 
restaurant, Edulis, is a 
total treat. The Gardens 
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themselves enjoy a 
microclimate which allows 
exotic and sub-tropical 
plants to fl ourish unlike 
anywhere else in Britain. 
Each month, the Botany 
Club meets at 2pm to hear 
guest experts, and you can 
join the meetings or trips 
out without being a member. 
botanic.co.uk

7 Beautiful bouquets 
Get creative for British 

Flowers Week by learning 
how to create hand-tied 
bouquets. The next Miranda 
Hackett Flowers workshop 
at the Hind’s Head, Bray in 
Berkshire is on 16 June and 
includes a 3-course lunch 
and Flower Notelets with 
details of the fl owers you’ve 
used. hindsheadbray.com

8   Boots on The Open 
Farm Sunday scheme 

launches on 5 June, 
where townies can learn 
how farmers manage the 
countryside, while country 
folk can participate by 
visiting a nearby farm. Last 
year a record 291,000 people 
took part. farmsunday.org

9 Art up close
Driftwood hotel in 

Cornwall is in a picture 
perfect setting, with a 
Michelin-starred restaurant. 
Great for walks, the beach 
and browsing around art 
galleries, such as the New 
Gallery in nearby Portscatho. 
driftwoodhotel.co.uk

10 Village secrets 
Secret Cottage Tour, 

in Moreton-in-Marsh, o� ers 
an intriguing 6-hour tour, 
giving visitors a taste of an 
unspoilt part of England not 
accessible by public transport. 
Includes lunch and tea. 

Find 10 
more spring 

activities 
online 

MORE ONLINE 
goodthingsmagazine.com
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From May until November, a breathtaking new 
exhibition at the British Museum reveals the 
secrets of the Mediterranean's sunken cities 
dating back over 2000 years

Ancient 
gods
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B
etween the mouth of the Nile and the 
Mediterranean, the twin cities of  
Thonis-Heracleion and Canopus were 
important ports in their heyday (7th 

century BC to 7th century AD) before they 
vanished beneath the waters of the Med. 
In 1996, underwater archaeologist Franck 
Goddio finally discovered the location of the 
historically-documented cities, covering 110 
square kilometres, 10 metres below the surface. 
From May to November, the Sunken Cities: 
Egypt's Lost Worlds  exhibition will reveal 200 
objects from these ancient cities for the first 
time, along with 100 previously-unseen  
objects collected from Egypt and beyond.

Cultural crossover 
Following the conquest of Alexander the 
Great, the Greeks ruled Egypt for 300 years 
from 322BC, and the objects that record the 
mingling of these two civilisations have been 
beautifully preserved by layers of mud, silt 
and sediment.  Greeks lived, worked and built 
temples in Egypt and, as Aurélia Masson-
Berghoff, the exhibition's curator, explains, the 
crossover of the two civilisations is evident in 
many of  the newly-revealed statues: ‘We have 
two five-metre-tall sculptures of a royal couple 
– they were Greek, but are presented in the 
Egyptian style, wearing short kilts.’ 

Each year when the water visibility is good 
enough, Franck Goddio and his team return 
to recover as much as possible from the 
sunken cities’ site. ‘Considering two metres of 
visibility was rare down there, the underwater 
photography is amazing,’ says Masson-
Berghoff. ‘We’re showing 200 items recovered 
from 1996 to 2012 – and every year the team 
returns, yet more treasures are discovered.’

Take me there
The BP Exhibition Sunken Cities: Egypt's 

Lost Worlds, co-curated with the Hilti 
Foundation and the Institut Européen 
d’Archéologie Sous-Marine, runs from  

19 May - 27 November at The  
British Museum. Tickets cost £16.50  

from britishmuseum.org

WIN! For the chance to 
win a copy of the beautiful 
hardback catalogue edited 
by Franck Goddio and Aurélia 
Masson-Berghoff, published by 
Thames & Hudson (hardback 
£40, paperback £25), go to 
goodthingsmagazine.com/
sunkencities before 6 May 2016.
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You might pour it from a bottle,  
but in Montreal maple syrup  
flows from the trees. Sudi Pigott 
gets a taste for the local harvest

T he notion of tapping a tree and 
having amber gold flow out sounds 
like a Midas fairy tale. Yet each 
spring, during the maple harvest 

around Montreal, this unlikely scene is 
realised.  The setting of  Cabane du Pic Bois, 
the base of artisan maple syrup producer 
André Pollender, is truly magical. The cabin 
is near Bromont, outside Montreal, nestled 
between snow-covered maple woods and 
gentle mountains. The air is crisp and there is 
absolute silence.

Most artisanal sugar shacks extract the  
sap in early March, when the nights are 
still cold and the days are beginning to get 
warmer. The contemporary method follows 
the same one employed by the First Nation 
people: a metal tap is hammered into a tree 
trunk, the resulting maple water flowing into 
huge metal pails. On average, 40 litres will 
yield just one litre of syrup.

Here comes the science bit
It’s the process of photosynthesis that creates 
maple sap. Sunlight converts the water and 
carbon dioxide in the trees’ leaves into oxygen 
and sugar – the latter is stored as starch in the 
trees’ roots and elsewhere, enabling the buds 
to grow the following spring. The sap rises 

GOLD
For more  
tips and  

recipes, go to 
welovemaple.

co.uk

Liquid
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METHOD
1. Mix the salt, lime zest, grated 

ginger, chopped lemongrass, 

chopped coriander and maple 

sugar and spread over the 

salmon fillet.  

2. Wrap in foil, put a weight on 

top and refrigerate for 12 hours.

3. Rinse off the salt and allow 

the salmon to dry for a further  

12 hours in the fridge.

4. Pour over the maple syrup.

5. Top thickly-sliced seeded 

bread with a dollop of sour 

cream or crème fraîche, layer 

with gravlax and finish with dill.

Maple gravlax
Sublime fresh cured salmon with a citrus-sweet kick
Makes 6

through the tree, carrying with it the previous 
summer’s starch reserves, combining with 
water to form that much-desired maple sap.

Once tapped, the maple water is heated in 
an evaporator, producing the concentrated 
syrup. Showing respect for tradition, André 
Pollender’s wood-fired evaporator is little 
different to the 1840 original. Way back in 
1536, explorer Jacques Cartier and his crew 
were the first Europeans to taste maple water.  
But it was only after 1700, when Agathe de 
Repentigny sent Louis XIV maple-sugared 
almonds, that maple sap became fashionable 
in Europe. Nowadays, most commercial sugar 
shacks use tubing networks to connect the 
trees to a vacuum pump inside the building; 
exerting pressure on the sap and encouraging 
it to flow.  Throughout the short sugar season, 
producers invariably work through the night. 

Maple water has an initial sugar content of 
just 1-4%. Reverse osmosis filtering increases 
this figure to 15%, reducing the time it takes 
to boil the sap to around three hours at 104°C. 
During boiling, the alchemy (or rather, the 
Maillard reaction) occurs as the sugars and 
amino acids combine to yield a pure, aromatic 
syrup with a sugar content of 66%.  

This syrup is cloudy although the one 
on your breakfast table is clear, because 
the next stage is filtering. Final tests with 
a refractometer and spectrophotometer 
determine sugar intensity and luminosity, 
then the syrup is graded according to the 
percentage of light it transmits.

Getting more from maple
Maple butter is billed as ‘the next big thing’, so 
what is it? Quite simply, syrup that’s cooked 
for a few more hours to a temperature of 
around 112°C before being evaporated and 
chilled. The result is a delectably-creamy and 
dairy-free ‘butter’. Keep cooking, at around 
120°C, for flavoursome maple sugar.

INGREDIENTS
• 200g sea salt

• 2 limes, zest only 

• 1 knob of fresh ginger,  

   finely grated 

• 1 stalk of lemongrass,  

   finely chopped

• 1 small bunch fresh      

   coriander, chopped 

• 2 tbsp maple sugar

•  600g fresh salmon fillet, 

skinned and pin-boned

• 1 tbsp maple syrup

•  200ml sour cream or 

crème fraîche

• dill, to garnish

Explore this delightfully 
stylish and food-centric 
city that will leave you 
totally fascinated...and full

Buy everything maple  
at the food boutiques  
in riverside Old Town,  
from butter and vinegar  
to  mustard and ‘pearls’.

Visit Garde Manger  
to try Chuck Hughes' 
innovative food, like  
lobster poutine, offering 
a twist on a Québécois 
classic. gardemanger.com

Eat in Griffintown, the 
hippest neighbourhood – 
try creative sea bass and 
venison tartare at Grinder. 
restaurantgrinder.ca

Discover Gluten-free 
Crêperie du Marché in 
the Jean-Talon market 
– the world’s first 
‘conscious crêpe café’.
creperiedumarche.com 

Stay at the Sofitel Montreal  
Golden Mile in the middle 
of the city, next to the 
Montreal Museum of  
Fine Arts. sofitel.com

Fly Air Canada from  
Heathrow to Montreal.  
aircanada.com

6 ways to work 
Montreal In the mixology world, maple water is a hot 

cocktail ingredient. At Panache restaurant in 
Quebec City’s Auberge Saint-Antoine, Charles 
Lacroix uses it in his ‘Quebec Bubbly’ cocktail. 
And, unadulterated, it’s a popular beverage 
amongst healthy-living cognoscenti. 

There might well be more to maple than 
just syrup, but it’s a tasty place to start.
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Timeless stripes, classic jacket and comfy shoes…
Charlotte Ellis helps you rock your city getaway

CITY BREAK

Aviators, £120, 
Ray-Ban at
zalando.co.uk

Jeans, £29,99, 
zara.co.uk

Classic chic, 
all available at 
longtallsally.com

Channel SS16 
Gucci in this 

statement ruffle 
blouse from H&M 

Corsage 
blouse, 
£24.99, 
hm.com

What to packJumpsuit, 
£55, 
wallis.co.uk

Clutch, £165, 
Ralph Lauren, 
houseo� raser.co.uk

Mules, £58, 
o�  ce.co.uk

Flora backpack, 
£169, modalu.com

Best of British 
brogues, £165,  
marksand
spencer.com

White blazer, 
£39.99, zara.com

Aviators, £120, 
Ray-Ban at
zalando.co.uk

White blazer, 
£39.99, zara.com

goodthingsmagazine.com

blouse from H&M blouse from H&M blouse from H&M blouse from H&M 

Classic chic, 
all available at 
longtallsally.com

Timeless stripes, classic jacket and comfy shoes…
Charlotte Ellis helps you rock your city getaway

CITY BREAK
kkckcckcckck

Jeans, £29,99, 
zara.co.uk

houseo� raser.co.uk

Clutch, £165, 
Ralph Lauren, 
houseo� raser.co.uk

Mules, £58, 
o�  ce.co.uk

houseo� raser.co.uk

Mules, £58, 
o�  ce.co.uk

The perfect 
travelling 
companion 
– Octaevo
marble e� ect
notebook, £11,
amara.com

Dress up good jeans to 
 ease you seamlessly 
from day to evening  

Striped 
jacket, £39, 
very.co.uk

CITY BREAK
WWJumpsuit, 

£55, 
wallis.co.uk

Best of British 
brogues, £165,  
marksand
spencer.com

Comfort and style; 
this striped number
is the easiest way to  

master effortless 
evening glamour 
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T
he man in a billowing yellow 
windcheater stands atop a ridge 
looking out across the plains. He 
lifts his nose to the wind, the gusts 

threatening to pick up his Stetson and cast 
it deep into the valley. Two hundred metres 
below, a river with churning brown water 
cleaves through the landscape. Welcome to 
Wildcatter Ranch, Texas. This sprawling 1,500 
acre resort lets people ride, clay pigeon-shoot, 
drive off-road and get back to nature with a 
group of hairy Texan longhorn cattle. 

Shooting the breeze
‘Hold it tight against your shoulder, or it’ll 
jolt back and give you an almighty punch,’ 
says Jay, showing me how to hold a shotgun. 
Removing his windcheater, he takes the gun, 
pulls it close and, rocking on his back leg, lets 
forth a volley of bullseyes.

My first attempt goes wide. The second 
and third miss. By the time we reload for the 
fourth time, I expect him to grab the shotgun 
from my hand and release the cartridge for 
me. Being a gentleman, he can’t bear to see a 
lady in despair, so he hops on over to a fence 
post, sets a target on it and instructs me to 
shoot. Finally hitting it, I pump the air in joy.

Wildcatter is a lot of fun to explore off-
road, the vehicle lurching up ridges and 
flying down hills, making for an exhilarating 
ride. But the next day I saddle up for a ride 
of a different sort. As the horses’ hooves slip 
over the wet stones of the ridge, it feels like 
a bygone era. The experienced cowboys can 
introduce you to 25 miles of trails, where you 
can completely switch off from modern life.

All ridden out, I change into a bikini in 
front of my cabin’s fireplace. During the 
height of summer, the unheated infinity 
pool would be a blessing. In spring, with the 
weather still a little cold, the hot-tub beside 
it proves alluring, perfect for soaking limbs 
heavy from shooting and riding. 

Isolation is all well and good. But after a 
few days, I crave a dose of culture beyond 
the cowboy. Luckily, there’s more to Texas 
than cattle country. Texas is the fifth largest 

Ride 'em 
Cowboy
Riding the plains of a cattle ranch in Texas  

then city-hopping her way to Dallas, Ellie Ross 
discovers two sides to the Lone Star State
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wine producer in the US and Grapevine is the 
industry’s heart. Each September, the town 
hosts enthusiasts for a two-day festival; the 
whites and reds split across the weekend to 
minimise hangovers. The rest of the year, 
urban wine trails and tours take in Grapevine’s 
bars and surrounding vineyards. Sparkling 
lights draw visitors into the wine bars – the 
well-stocked Umbra Wine and Into the Glass 
are firm local favourites.

There’s a strong community feel in 
this small town with its population of just 
50,000. If Dallas feels a little overwhelming, 
Grapevine is a perfect base from which to 
explore the surrounding region; small enough 
for people to nod at each other as they pass, 
but with plenty to keep boredom at bay. 

If wine isn't your thing, Grapevine’s arty 
spirit is strong. Here, you’ll find everything 
from an organic chocolate shop run by an  
ER doctor, to a glass-blowing studio.

Forward to Fort Worth
Fort Worth, Dallas’s baby sister, is home to 
exceptional art and cowboy heritage. Declared 
an area of historic national importance in 
1976, The Stockyards area developed in 1890 
thanks to the arrival of the railroads. Today, 
it houses authentic barbecue joints, famous 
boot-and-saddle-maker Leddy’s, and The 
Maverick Fine Western Wear and Saloon, 
where visitors can pick up a beer.

Friday and Saturday nights mean live rodeo 
and showboating cowboys and cowgirls. Wave 
your Stetson and whoop as they dance their 
way around the bulls, while the rodeo clowns 
with their painted faces entertain the crowds. 
For something a little more sedate, Texas’ 
famous longhorns – their horns are wider 
than a human’s armspan – take part in twice-
daily cattle drives led by part-time cowboys.

BRING IT TO LIFE
Travelbag.co.uk has two nights at the 4* 
Hyatt Regency Dallas (room only), two 
nights at the 4* Omni Fort Worth (room 
only) and two nights at the 4* Wildcatter 

Ranch Resort & Spa (B&B) for £1,099 
per person including flights with Virgin 

Atlantic  from London Heathrow and seven 
days car hire. This is based on travel in 

February 2017, book by 30th June 2016
0207 001 4112, travelbag.co.uk

'When it's time to eat, beef-based options 
are, unsurprisingly, abundant'

Beyond the cow, fine dining restaurant 
Grace offers a contemporary alternative to 
the local low-and-slow barbecue cuisine that’s 
ever-present and often excellently-executed.

Discovering Dallas
In spite of its association with the 80s show, 
Dallas is not all gleaming high-rises. A hefty 
serving of that style remains but in modern 
Dallas, creativity is blossoming. At the Dallas 
Museum of Art, cool pop-up exhibitions co-
exist with Pollocks and Matisses; lit by the 
sunlight that bakes the city, in a space that’s 
all clean lines and big open spaces.

But more diminutive places like The 
Nasher Sculpture Gallery prove that size 
doesn’t matter in the biggest US state. With its 
Zen-like garden, it’s the perfect place to take 
a break from the craziness of Dallas as you 
ponder Alexander Calder’s strong, black Trois 
Bollards which stand, enormous and proud.  

Verdant, community-focused and cultured, 
there’s much more to The Lone Star State 
than oil, money, cows… and the shoulder-
padded soap stars of the 80s.

Hats and hi-rises 
scrape the sky in 
the city of Dallas
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K rishantha Suranjith stands above the 
red-hot frying pan in the box-sized 
kitchen of his seafood restaurant,  
Elita, with a feverish look in his eye.  

It’s a look that says, ‘interrupt me if you dare’. 
The chef has landed some early season 

sweet-water lagoon prawns – crustaceans the 
size of boomerangs – and his concentration is at 
breaking point. In one hand, he wields scorched 
iron tongs, tossing the rose-tinged shellfish in 
garlic and spices, in the other he holds a dish 
cloth to wipe his brow. ‘These prawns are like 
pink gold,’ he says, almost reverentially, the oil 
catching fire in the pan. ‘I need to treat them with 
love, but also with great respect.’ 

No more than a few feet away, the entire 
restaurant – eight packed tables, with a queue 
tripping down the stairs and out the front door 
– looks on in silence. Savouring the theatre, they 
are also eagerly awaiting the results. 

If there is one big advantage of never being 
in fashion, it is the resulting inability to fall 
out of fashion. This is true of Sri Lankan 
cuisine, which might go some way to 
explaining why Galle Fort, the 400-year-old 
UNESCO heritage town two hours south 
of Colombo, has been secretly delighting 

Fish toFORK
Mike MacEacheran is our correspondent in Sri Lanka, where 
the weather is sweet and the lobsters are enormous
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Sinhalese-in-the-know for several years with 
spectacular food experiences. It’s exquisite 
seafood restaurants, colonial-era hotels, and 
terracotta-tiled tea shops are a world away 
from the workaday dal curries and dog-eared 
roti cafes of Pettah and Fort in the capital.

Fresh off the boat
Elita, a two-storey restaurant on Hospital 
Street, the palm-fronted terrace adjacent to 
the Fort’s historic lighthouse, is one of Galle 
Fort’s gems, serving an ever-changing menu 
tied to what’s fresh-off-the-boat from the dock 
overlooking Galle Harbour. No two nights are 
the same: peppery chilli crabs, dictionary-
thick yellow fin tuna steaks, seared and spiced 
cuttlefish. Seafood, found in this abundance, 
has become the town’s stock in trade.

Naturally, with such bounty, Suranjith isn’t 
alone in his passion for the seas. At Deco on 
44, an Art Deco mansion built in the 30s by a 

Where to stay
ERA BEACH BY JETWING, THALPE
A 15-minute three-wheeler ride from Galle 
Fort, this airy six-room villa is a destination 
in its own right, plus the restaurant puts a 
spotlight on fish, seafood and as many classic 
Ceylon curries as you can stomach in a week. 
Sometimes, the lobster’s sheer size will 
provoke a belly-laugh. jetwinghotels.com

FORTALEZA, GALLE FORT
One of the many joys of Galle Fort is its 
historic Portuguese and Dutch mansion 
houses, many of which have been renovated 
as boutique guesthouses. Fortaleza has gone 
one better by opening four of them, scattered 
amongst the banana trees and bougainvillea 
of the Fort's back streets. Its savvy owners 
run a restaurant too; the perfect spot for a 
sugary king coconut cocktail or rich palm 
sugar dessert. fortaleza.lk 

AMANGALLA, GALLE FORT
With all the period charm of an Agatha 
Christie or Rudyard Kipling story, Amangalla 
and its breezy veranda is a rendezvous 
point for the kind of traveller you’d expect 
to find propping up the bar on the Orient 
Express. The tasting menu, admittedly a 
pricey affair, sees white-gloved waiters wheel 
out gently-spiced okra and aubergine curries, 
accompanied by caramelised onion and 
sweet coconut pol sambol chutneys on  
a silver trolley, all to the lulling click-clack  
from the whirring ceiling fans. aman.com

 Tuna is seared, grilled, sautéed and 
sliced with razor-sharp precision

How to get there
For the most competitive fares, fly to 
Colombo from London or Edinburgh with 
Etihad via Abu Dhabi (etihad.com), or 
Emirates via Dubai from a number of UK 
airports (emirates.com). For direct flights 
from London, visit Sri Lankan Airlines 
(srilankan.com). Galle Fort is a two-hour  
train or taxi ride to the south.

wealthy gem merchant, chefs serve sybaritic 
jumbo prawn and mango salads and buttery, 
rich fish curries with perfumed rice. In the 
frangipani courtyard at the Fort Printers, 
an 18th-century mansion-turned-boutique 
hotel, tuna is seared, grilled, fried, sautéed 
and sliced with razor-sharp precision into 
sashimi. The seafood is so flavoursome, even 
the rainbow-coloured brilliance of the Sri 
Lankan coast – pastel-blue skies, vivid green 
waters, chocolatey coconut palms – seems like 
an after-thought.

That all of these fantastic restaurants are 
shoehorned onto such a small spit of land, 
wall-to-wall on a tight grid of streets, is proof 
of the dogged perseverance of Sri Lanka’s 
chefs and restaurateurs. Stand on the seawall 
beside the Old Dutch Hospital and, when the 
salty tang of the Indian Ocean blows in, you 
know that Galle’s fishermen, invisible in the 
dark, will work just as hard again tomorrow.
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Charlotte Ellis helps you shine this summer 
with tribal prints and tropical brights

SUNSHINE 
HOLIDAY

Beach dressing 
made easy 
at M&S

What to pack

Sun hat, 
£24, oliver
bonas.com

Allure 
Anemone 
swimming 
costume, 

£109, maison 
lejaby.com

Wide leg 
trousers, £95, 
gerryweber.

com 

Gabrielle 
kaftan top, £49,
monsoon.co.uk

Tassel tote, 
£29.50, marks
andspencer.com

Tribal print dress, 
£59.99, Studio at 
hm.com 

Splendide blood 
orange soft bra £75; 

briefs £49, 
maisonlejaby.com

Go big and bold with chunky
 jewellery that catches the sunlight

Sandals, 
£70, dune

london.com

Porto earrings, 
£99, by Gas Bijoux 
at cadenzza.co.uk

kaftan top, £49,
monsoon.co.uk

£70, dune
london.com

bonas.com

Sun hat, 
£24, oliver
bonas.com

Charlotte Ellis helps you shine this summer 
with tribal prints and tropical brights

Tassel tote, 
£29.50, marks
andspencer.com

with tribal prints and tropical brights

Sandals, 

Charlotte Ellis helps you shine this summer 
Gabrielle 

Charlotte Ellis helps you shine this summer 

Splendide blood 

Charlotte Ellis helps you shine this summer 
with tribal prints and tropical brights

Porto earrings, 
£99, by Gas Bijoux 
at cadenzza.co.uk

with tribal prints and tropical brights

Go big and bold with chunkyGo big and bold with chunky

£99, by Gas Bijoux 
at cadenzza.co.uk

 jewellery that catches the sunlight jewellery that catches the sunlight

£70, dune
london.com

£70, dune
london.com

Sandals, Sandals, 

Squinting in the sun is 
never a good look, 

so pop on a statement hat

Coltrane 
sunglasses, 
£177, black
eyewear.com

Beach dressing 

Allure 
Anemone 
swimming 
costume, 

£109, maison 
lejaby.com

Wide leg 
trousers, £95, 
gerryweber.

com 

Choose strapless suits  
to work the bronzed 

off-the-shoulder
look after dark
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Miami Beach has come a long way 
from the swampy avocado farm 
it once was. It’s also come a long 
way from the brash party town it 

became at the end of the 20th century. The 
Miami Beach Edition, a chic minimalist, 
luxury hotel built in 1955, is helping bring 
back a big dose of style, making the most of 
mid-century touches such as an iconic period 
dive board and an enormous, stately lobby.

Upstairs, most rooms have a terrace with 
a sea view and are decked out with natural 
tones and light coloured woods, offsetting the 
vibrant colours of Miami and the Atlantic.

Just steps from the beach at 1950s Havana-
inspired Tropicale, you can lounge in cabanas 
by two pools, or find your way behind the bar 
and into a secret chill-out area complete with 
hammocks between the palms.

 Locals love the buzzy Matador bar and 
its cocktails, some served in brass-coloured 
pineapples, but there’s plenty more on offer. 
Even if  you’re not eating Chef Jean-Georges 
Vongerichten’s amazing Latin American 
cuisine, pop into the Matador Room Restaurant 
where the modernist chandelier has hung 
since 1955, and where Frank Sinatra used to 
shut the double doors and party all night long.

Miami nice
Hotel of the month

editionhotels.com/miami-beach
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Inspired by the culture and cuisine of this Indian Ocean jewel  
– and a luxurious stay at Banyan Tree Seychelles – Michelin-starred  

chef Alfred Prasad shares his exciting new tropical recipes  

THE  ENTICING 
SEYCHELLES
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Famous for its indigenous Coco 
de Mer palm, the Seychelles is a 
living museum of natural history, 
a sanctuary for some of the rarest 

species of fl ora and fauna on earth, and home 
to the bluest waters of the Indian Ocean. 
No wonder both Peter Sellers and George 
Harrison once had holiday homes here. As a 
chef, I couldn’t wait to discover the cuisine of 
these isles and their happy, easy-going people.

My culinary adventure took me to Mahé, 
the archipelago’s largest island. As an ardent 
admirer of the incredible plant heritage and 
preservation undertaken at London’s Kew 
Gardens, I already knew that the Seychelles 
is at the forefront of nature conservation and  
home to unique world heritage sites.

To my u� er delight, I discovered the resort 
I was staying at, Banyan Tree Seychelles, 
incorporates beautiful, natural wetlands, a 
conservation society, an expansive herb and 
vegetable farm and a lush forest – home to 120 
endemic species. The resort is tucked away in 
a private cove, and has the best view over the 
beach at Intendance Bay and the picturesque 
south-west coastline.

Heavenly horizons
It’s not o� en I’m lost for words, but my villa 
was more like a view with a room than vice 
versa. From the large private pool to the 
short path to the beach, via a shower room 
that doubled up as a steam room, a Jacuzzi, 
a veranda with sun loungers, and an open-
air living pavilion, there were endless – and 
endlessly luxurious – ways to relax.

Wanting to understand the nuances and 
operations of cooking in an island country, 
I cha� ed to the resort’s very talented chef 
Gwenaël Briat, who has lived on the islands 
for over a decade. While local produce is 

super-fresh and exciting, many of the basic 
culinary items I take for granted as a chef - 
like tomatoes, onions and potatoes - must 
be imported from elsewhere.

Gwenaël  has an infectious love for 
island life, and proved an informative and 
enthusiastic guide to local cuisine. As a thank 
you to all the local chefs I met, I cooked them 
some of my own Indian comfort dishes: black 
pepper chicken, Malabar fi sh, mung lentils 
and a morning glory poriyal. Sharing culinary 
secrets always fosters camaraderie.

Eclectic infl uences
I tend to understand any new place or 
unfamiliar culture by its people. The history 
of Seychelles is do� ed with African, Indian, 
British, French and Chinese se� lers, each 
bringing their distinct traditions and cuisines 
to the vibrant Seychellois melting pot. 

Kreyol cuisine is tangy, sweet, rich and 
spicy; aromatic and well-balanced. Sourness 
comes from tamarind, green mango and 
bilimbi (a long gooseberry-type fruit); heat 
from chilli; creaminess from coconut. 

Fish and seafood may be served raw, 
roasted, grilled, smoked, fried, or in South 
Indian-esque curries like the zourit (octopus) 
version that’s hailed as the Seychelles’ national 
dish. Along with rice, satini (literally chutney, 
but in this case more a salad), is a common 
accompaniment. Other veggies include 
pumpkin, cassava and aubergine. 
Lashings of palm wine or 
‘calou’ accompany 
meals. I had my fi rst 
Kreyol meal at the 
resort at Chez Lamar, 
where the zourit and 
smoked marlin salad 
were both sensational.

Shopping for fresh fi sh straight o� 
the boat with chef Gwenaël Briat
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In Victoria, 45  minutes from my resort, 
I visited Sir Selwyn Clarke market, where 
the whole of Mahé seemingly converges, and 
where I discover 10 varieties of chilli. The 
country also produces 17 varieties of bananas 
and harvests mangoes up to three times a 
year. The egg truck I spotted took me back in 
time to when egg-only shops were the norm 
in India. Little Indian off licences appear on 
every other street in Victoria. I stocked up 
on water and breadfruit crisps, lapsing into 
Tamil with the owners, who were all delighted 
to engage in a little bonhomie.

Sunset sensations
Back at Banyan Tree Seychelles, I sipped a 
chilled beer and bird-watched from the cool 
shade of a massive Takamaka tree in my villa 

garden. A trip to the spa, perched at the forest 
edge with a panoramic view of the water 
ended just as a spectacular sunset began.

No invitation required
Dining at Saffron, the resort’s signature 
Thai restaurant, I was able to chat to Chef 
Saengduan Saengnopparat, who hails from 
a farming family in the north of Thailand. 
A keen weekend fisherwoman, she quickly 
revealed herself as a character with the most 
amazing stories to tell. And I came home with 
my own stories, including my love for the 
locals’ beach barbecue parties, where groups 
congregate to cook over makeshift grills, 
extending an open-door policy to passers-by. 
The Seychellois love for life is infectious , and 
the islands' food is completely unforgettable.

Indulge in fine cuisine 
Banyan Tree Seychelles is 
a bit of a foodie haven. In 

addition to fine dining at the 
Thai restaurant, Saffron, and 

a host of bespoke private 
dining experiences, the 

expansive kitchen garden 
welcomes guests to wander 

and pick their own herbs 
before a private cooking 

lesson with the hotel’s chef.

Enjoy the ultimate pamper 
With Banyan Tree’s 

Sanctuary Spa Pool Villas, 
you get unlimited access to 
complimentary massages 

delivered by expert 
therapists, either in your  

own private villa or in  
the spa itself. 

Be spoilt for choice  
The massage menu features 

eight unique options, 
many including signature 
oil blends. Whichever you 

choose, you'll be completely 
blissed-out by the end of 
the hour-long experience, 

whether it’s the gentle Island 
Dew or a Balinese deep 

tissue treatment.

Live the A-list lifestyle 
Lounge on the veranda in a 
charming colonial-style villa 

with your private pool, a 
day-bed pavilion and a king-

size bed at your disposal. 
Or relax on the beach on 

Intendance Bay, where the 
only other footprints are 
of the turtles who nest 

here every year and their 
hatchlings as they make 
their way to the ocean. 

Get back to nature 
The sprawling resort’s 
diverse landscapes are 

perfect for getting up-close-
and-personal with the  

exotic local wildlife.

Heaven 
ON EARTH

Banyan Tree Seychelles is  
a delicious prospect in 

more ways than one
Beach or private pool? You're

gloriously spoilt for choice 
at Banyan Tree Seychelles 

Swapping chef stories with
Saengduan Saengnopparat 
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WHEN TO GO There’s never actually a 
bad time; the Seychelles has a warm, 
stable climate all year round. However 
the water is clearer and warmer during 
April, May, October and November – 
ideal for swimming, snorkelling and 
diving. Love bird-watching? Visit 
between April and September.

WHAT TO DO
Head to Banyan Tree Seychelles 
to help with its turtle and terrapin 
rehabilitation efforts. The resort gives 
weekly tours around its managed 
wetland – join daily beach patrols to 
spot new turtle nests or hatchlings. 

One of the best dive spots in the 
world, the Seychelles offers shallow 
waters and abundant coral reefs like 
Aldabra, the world’s largest raised 
coral atoll, while the Ennerdale tanker 
wreck is 30m below the surface.

Mahé’s walking trails take in coves, 

waterfalls and amazing views. Try the 
Anse Major trail, which follows the 
north-western coastline to a small 
secluded beach. Find the original 
Garden of Eden, thought to be The 
Vallée de Mai. This primeval forest is 
a UNESCO World Heritage Site and 
home to 6,000 Coco de Mer trees.

SPECIAL READER OFFER 
Book your holiday with Best at Travel 
on 020 3733 9181, bestattravel.co.uk 

Enjoy seven nights at Banyan Tree 
Seychelles from £2,249 per person* 

*Terms & conditions apply. Subject 
to availability and preferred dates 
of travel. Valid for two people 
travelling together. Rate includes 
accommodation in an Ocean View 
Pool Villa, daily breakfast and 
international flights from London.

Seychelles essentials Your quickfire guide 
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INGREDIENTS
•  ½ bunch coriander leaves,  

picked

• ½ a red onion, thinly sliced

• 50ml lime juice 

•  ½-inch piece mango ginger,  

finely chopped (if you can’t find  

this, use 1 tbsp chopped raw mango)

•  ½ a fresh red chilli, de-seeded and 

finely sliced

•  200g smoked swordfish, thinly 

sliced

• fine sea salt, to taste

• 50ml coconut milk

• 1 tbsp wasabi peas

• 1 passion fruit

• 1 tbsp lemon caviar pearls

METHOD
1. Place the coriander and onions in a 

bowl of iced water and set aside.

2. In a non-metallic bowl, combine 

the lime juice, mango ginger, chilli, 

smoked swordfish and salt, and set 

aside to marinate for 10 minutes.

3. Divide the swordfish mixture 

between 4 plates, drizzle with coconut 

milk, top with the drained coriander 

and onions, wasabi peas, passion fruit 

pulp, lemon caviar pearls and serve.

Serves 4

INGREDIENTS
For the octopus carpaccio: 
•  tentacles from 1 medium octopus, 

cleaned

• 4 bay leaves 

• watercress, washed and drained 

•  1 orange, peeled and segmented

• 1 punnet micro amaranth cress 

For the sea foam: 
• 100ml white wine 

• 4 cloves garlic, chopped 

• 2 shallots, chopped 

• 2 sprigs of dill 

•  500g fresh clams (discard any that  

are open)

•  lecithin powder (from souschef.co.uk)

METHOD
1. Preheat the oven to 200°C and bring a 

large saucepan of water to the boil. Add 

the tentacles and blanch for 30 seconds. 

Drain and transfer to a large lidded 

casserole and cook in the oven for 2-3 

hours until tender. Remove from the oven 

and allow to cool in their own juices. 

2. Pour the cooled juices into a large 

saucepan, add the bay leaves and cook 

down to a reduction consistency. Season 

to taste, cool and refrigerate.

3. Slice the cooked tentacles as thinly 

as possible into discs, arrange on a tray, 

cover with clingfilm and refrigerate.

4. For the foam, add the wine, garlic, 

shallots and dill to a large saucepan, bring 

to the boil, then add the clams. Cover the 

pan and shake. Cook until the clams open. 

Strain off the juices into a measuring jug. 

Mix in ½ tsp of lecithin powder for every 

250ml of liquid, strain the mixture into a 

tall container and set aside.

5. To serve, arrange the octopus on  

4 plates. Top each with watercress 

and orange segments. Drizzle over the 

octopus jus, then use a stick blender to 

whisk the sea foam until very frothy. Allow 

it to rest for 1 minute so the foam sets and 

excess liquid is eliminated. Spoon over the 

watercress, finish the plates with micro-

cress, and serve immediately.

Serves 4

PARADISE   
ON A PLATE

Inspired by his heavenly trip to Banyan Tree Seychelles, Alfred Prasad has created a 
stunning Seychellois menu that you can enjoy at our exclusive Supper Club

Menu
 

Amuse bouche 
Smoked swordfish  

• Mango ginger • Coconut 
cream • Wasabi peas

Starter
Octopus carpaccio  

• Ginger • Watercress  
• Orange segments  

• Sea foam

Main
Kreyol fish curry  

• Steamed basmati  
• Papaya satini  

• Breadfruit crisp

Dessert
Compressed watermelon  

• Coconut sorbet  
• Meringue • Mango caviar 

pearls • Basil snow

The amuse bouche Smoked swordfish

The starter  
Octopus carpaccio
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INGREDIENTS
For the coconut sorbet:
• 400ml coconut milk

•  100g coconut purée (available from 

creamsupplies.co.uk)

• 2 tbsp Manuka honey

• 2 tbsp Malibu

• 1 vanilla pod, split, seeds scraped

•  ½-inch piece candied stem ginger, 

fi nely chopped

•  2 tbsp desiccated coconut, lightly 

toasted

For the meringue shards:
• 100g egg whites

• 100g caster sugar

• a pinch of salt

• ¼ tsp ground cinnamon

For the basil snow:
• 1 litre water

• 1 tbsp caster sugar

• 100g basil leaves

• 50ml olive oil 

• 50g maltodextrin (available from  

   souschef.co.uk)

To serve:• 

• 400g watermelon, cubed

• 20g mango caviar pearls

• 2 tbsp desiccated coconut 

• 1 punnet basil cress

• 1 tbsp coconut fl akes

METHOD
1. Make the sorbet the day before 

serving. Whisk the coconut milk, 

coconut purée, honey and Malibu 

together and pass through a sieve. 

Add the vanilla pod and seeds, candied 

ginger, and desiccated coconut and 

INGREDIENTS
For the papaya satini:
•  500g raw papaya (Thai green 

papaya), peeled, deseeded 

and grated

• salt and black pepper, to taste

• 1 tbsp sugar

• ½ an onion, thinly sliced

• 4 tbsp olive oil

• 3 tbsp lemon juice

• 1 tsp dried red chilli fl akes 

For the breadfruit crisps:
• oil, for deep-frying

•  ½ breadfruit, peeled, deseeded and      

fi nely sliced

For the curry:
• 1 large aubergine, diced

• 60ml olive oil

• 2 onions, chopped

•  10 fresh curry leaves, washed 

and dried

•  1 bay leaf

• 15g garlic, fi nely chopped

• 100g tomatoes, chopped

• 1 tbsp ground turmeric

• 1 tsp curry powder

• 1 tsp tamarind concentrate

• 100ml coconut milk

• salt, to taste

• ½ tsp black peppercorns, ground

•  350g sea bream or similar white fi sh

• 20g parsley, chopped

• a squeeze of lime juice

METHOD
1. Squeeze the papaya to remove 

excess water, then mix with the salt, 

pepper, sugar and sliced onions.

2. Heat the oil in a large frying pan 

set over medium-high heat, add the 

papaya mixture, stir well and cook for 

5 minutes. Finish with lemon juice and 

chilli fl akes. Refrigerate until required.

3. For the crisps, pour oil into a deep 

saucepan and heat to 180°C. Add the 

dry breadfruit slices in batches and fry 

until pale yellow and crisp. Drain on 

kitchen paper, then transfer to a low 

oven while you make the curry.

4. Heat a grill pan over medium heat, 

toss the aubergine in a little oil, and 

cook until golden-brown. Set aside.

5. Heat the remaining oil in a saucepan 

set over low heat. Add the onions, 

curry leaves and cassia leaf and cook, 

stirring, for 1 minute. Add the garlic 

and tomatoes and stir until the tomato 

softens. Add the turmeric, curry 

powder, and tamarind concentrate. 

Stir, deglaze the pan with a little water, 

then add the coconut milk, salt, pepper 

and aubergines. Bring to a simmer. 

6. Set an oiled pan over a medium-

high heat and fry the bream for 3-4 

minutes skin side down. Carefully turn 

and cook for a further minute. 

7. To plate, top the curry with the 

fi sh and sprinkle with parsley and a 

squeeze of lime. Serve with the satini, 

breadfruit crisps and basmati rice.

Serves 4

Serves 4

mix well. Transfer to an ice cream 

maker and churn according to 

manufacturer’s instructions. 

Freeze overnight.

2. For the meringue, preheat the 

oven to 100°C. Place egg whites in 

a bowl or stand mixer and whisk to 

soft peak stage. Gradually add the 

sugar, whisking all the time, to yield 

a sti� , glossy meringue. Whisk in the 

salt,  then spread a fl at, even layer of 

meringue on a silicone baking mat, 

fl attening with a palette knife. Sprinkle 

with the ground cinnamon and set 

aside. When cool, break into shards.

3. For the basil snow, bring the water 

to the boil in a large saucepan, add the 

caster sugar and stir to dissolve, then 

add basil leaves and blanch for just 5 

seconds. Immediately drain and plunge 

the leaves into a bowl of iced water.

When cold, squeeze any excess water 

from the leaves and pat dry between 

sheets of kitchen paper. Transfer to a 

blender with the olive oil and blend to 

a purée. Strain the basil oil through a 

piece of cheesecloth. Whisk together 

the oil and maltodextrin until the oil 

becomes a coarse powder. 

4. Place some of the watermelon 

cubes in the centre of each plate. Top 

each serving with 1  tablespoon of 

basil snow and a large scoop of sorbet. 

Sprinkle the sorbet with coconut, 

and insert meringue shards into the 

watermelon. Spoon over a little mango 

caviar, sprinkle with basil cress and 

coconut fl akes, and serve immediately. 

MORE ONLINE 
goodthingsmagazine.com

Find Alfred's 
Coconut 
Nougat 
online

The main course 
Kreyol fi sh curry with papaya satini

The dessert ‘Sunshine on a plate’The starter 
Octopus carpaccio

Join us for an exclusive supper 
on Tuesday 10 May, when we 
are hosting an unmissable event 
at Peyton & Byrne's glorious 
Inn The Park, St James's Park, 
London (innthepark.com). After 
enjoying a welcome cocktail, 
guests will have the chance to 

sample Alfred Prasad's delicious 
four-course, Seychelles-inspired 
tasting menu. It promises to 
be a night to remember and 
we would love you to join us. 
Tickets cost £60 per person 
from the Good Things website, 
goodthingsmagazine.com

THE GOOD THINGS SEYCHELLES SUPPER CLUB
You are invited to...
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Jamie Lafferty heads to Japan’s southern islands to find 
installation art that’s nothing short of out-of-this-world

T here are 47 prefectures in Japan, 
from wintry Hokkaido in the north, 
to the Hawaii-like Okinawa in the 
south. Some of those which lying  

inbetween, containing large, eponymous  
cities like Tokyo and Kyoto are famous, but 
most are not. There’s no shame in knowing 
nothing about Ibaragi or Shiga or Aomori. 

On the surface, Kagawa seems pretty 
unremarkable – the smallest of all Japan's 
prefectures, it is tucked away on the northern 
shore of Shikoku, the least-visited and most 
poorly-understood of Japan's four major 
islands. For most Japanese from the Honshu 
mainland, Shikoku is something of a joke; too 
rural and too undeveloped. How can a place 
without a bullet train line be taken seriously?

Kagawa? Is that the place they make the 
good udon? Well, yes, the prefecture’s fat 
noodles are outstanding, but once every three 
years – including 2016 –  it erupts with  
creativity, hosting the Setouchi Art Triennale. 

This event would be remarkable wherever 
it was held in Japan, but hosted in one of the 
country's most passed-over areas - across 12 
Kagawan islands in the Seto Inland Sea - the 
festival is as astonishing as it is ambitious.

During the festival, ordinarily-sleepy 
islands like Honjima and Ogijima, with 
their ageing populations and Japan-wide 
urbanisation issues, are transformed into 
display hubs for international artists. The 
comparatively-massive Shodoshima – usually 
remarkable for nothing more than producing 
Japan's small batches of olive oil – welcomes 
enormous art installations, and abandoned 
buildings are transformed into living works.

2016 will see a trio of individual influxes, as 
the Triennale is held over three seasons. The 
spring part took place for a few weeks at the 
end of March and start of April; the summer 
instalment will run 18 July – 4 September. 
The autumn segment, from 8 October – 6  
November, will close the 2016 programme.

ART 
ATTRACTS

137goodthingsmagazine.com
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Left and below: 'Red Pumpkin' by iconic 
87 year-old artist Yayoi Kusama;  
Japanese line floats feature prominently  
in 'Unsinkable Ship' by Ryo Toyofuku
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The good news for those already-engaged 
on those dates? Kagawa is home to permanent 
exhibitions that are worth the journey at any 
time of year. Several galleries and museums 
can be found in the bubbly city of Takamatsu, 
the prefectural capital, sanuki udon specialist 
and shopping mecca, with further gems on 
the islands of Naoshima and Teshima. 

The former is where you’ll find the Benesse 
Art Site Naoshima; the inelegant name  
afforded to a multi-location art complex that's 
open to the public year-round, and which 
hosts works as varied as that of polka-dot 
fanatic Yayoi Kusama and original pieces by 
French impressionist Claude Monet.

Teshima’s spectacular Art Museum is best 
visited in the summer. To say too much about 
this magical place would be to ruin it. It’s 
perhaps enough to say that ‘Matrix’, Rei Naito 
and Ryue Nishizawa’s enormous, immersive 
artwork is, amid stiff competition in this part 
of the world, utterly unforgettable.

Make it real
Three-day ferry passes are available for 
Triennale visitors from Takamatsu, the 
best tourist base. setouchi-artfest.jp

For international flights, Osaka and 
Nagoya are closer than Tokyo, but 
Japan's bullet train system means 

nowhere is really too far away. Takamatsu 
has a small airport, but mainland train 
links via Okayama are just as efficient. 

138 goodthingsmagazine.com
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Storm House, Teshima 
Janet Cardiff and George 
Bures Miller's 10-minute 

show depicts life in a 
traditional Japanese house 

during a fierce storm. 

Red Pumpkin, Naoshima 
Yayoi Kusama's permanent 

exhibition reinforces the 
87-year-old's reputation as 
one of the past century’s 

most iconic artists.

The Secret of 
Hanasuwajima, Shodoshima 

Tokyoite Kana Kougrand's 
work comprises a small 

wave-eroded island rising 
from the bottom of the sea.

Ogjima's Soul, Ogjima 
Spanish artist Jaume 
Plensa's ambitious 

latticework roof, comprised 
of global languages.

Kanrin House, Honjima  
This autumn, Rikuji Makabe 

will unveil a psychedelic 
version of a traditional 

house. Prior to that, he has 
works displayed in Ogjima.

Unsinkable Ship, Ibukijima 
Ryo Toyofuku’s line float 

construction gives a sense 
of what's being lost in the 

dying fishing industry.  
Blue Sky Aquarium, Oshima  

Selzo Tashima has 
transformed a former 

dormitory into a sort of 
aquarium - serving as a 

spacial picture book.

2016 
SETOUCHI ART 

TRIENNALE 
PROGRAMME 
HIGHLIGHTS
What to see and 
 where to see it

Above and below right: Images of Spanish 
artist Jaume Plensa's intricate latticework 
installation, entitled 'Ogjima's Soul'
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The

soap-opera
From heedless wildebeest to grumpy hippos, an African safari is 
never without its characters. Georgina Wilson-Powell heads to 
the Masai Mara to meet the cast of the annual migration
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he river of stripes and legs 
that is the annual migration 
of zebra and wildebeest 
across the Serengeti has been 
captured by photographers, 

David A� enborough and countless others 
over the years. But seeing it take place a few 
hundred feet below a wicker basket that dri� s 
silently on the wind is something else.

The green and yellow plains of the Masai 
Mara National Reserve covers 1,500 square 
kilometres of southwest Kenya and Tanzania. 
Lionesses lie in wait for straggling wildebeest 
on its rich grasslands; bushes and trees dot 
the horizon in every direction. Tiny puff s of 

cloud create speckles of shade on the ground 
– ‘mara’ means spo� ed.

Out here amongst the herds of multi-
generational elephant families, the hyenas 
and gazelles play an age-old game of cat-and-
mouse, and more zebra than you can possibly 
imagine graze, instinctively knowing their 
numbers mean relative safety.

Welcome to life on safari. At Kempinski’s 
luxurious tented camp Olare Mara, all of this 
is on your doorstep. The camp is unusually 
located right in the reserve, in the Olare 
Motorogi Conservancy on a quiet bend in the 
Ntiakitiak river, and there are no fences or 
walls between you and the animals.

Hyenas and gazelles play an 
age-old game of cat-and-mouse

141goodthingsmagazine.com
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In the river below at night, you can hear 
the hippos splashing. During the day, these 
bad-tempered wallowers of mud keep as 
much of their bodies below the water as 
possible, often visible only by their enormous 
nostrils. But in the evening they bark and bite 
like grumpy old women, the sound carrying 
across the savannah.

Up close and personal
The camp is an hour or so by off-road jeep 
from the local airstrip, an hour’s flight from 
Nairobi. Bumping to and fro across the 
grasslands, the hotel’s guides know exactly 
where their local animal families are, from 
the resident leopard Acacia (often snoozing 
up a tree with one eye open) to the endless 
bendy-legged, chorus girl-like giraffes that are 
mesmerising and majestic to watch.

The best time of day to catch the soap 
opera of life and death is early morning 
or late afternoon. Only a small number of 
tourists and safari vehicles are allowed in 
the Olare Motorogi Conservancy at any one 
time, meaning the animals aren’t hunted by 
packs of camera-wielding humans as well as 
everything else. 

At the end of each afternoon, the jeep finds 
a safe, pretty picnic spot. As the sun sets and 
the bubbly is broken out, you’ll never want to 
leave. The alien setting is part of the joy. With 
no shops, roads or telephone network, you 
simple have to write yourself a new narrative 
and relax. A large pool and the sort of spa 
you’d expect somewhere more cosmopolitan 
means that the middle portion of the day can 
be whiled away chilling out. The silence is 
heavenly – the only sounds from chatty birds 
and inquisitive local wildlife.

Animals with natural GPS
There are other ways to get to grips with 
this  landscape, whose plains seem a lot 
more forbidding and dramatic when viewed 
at ground level on a guided walk with a 
hotel ranger. Even up high in the balloon, 
you’ll struggle to get a feel for how vast and 
unwieldy an animal migration is. Each set 
of legs moves as though guided by internal 
GPS, and yet the animals move as one across 
the plains, towards the happy ending of their 
travels. From above, the Masai Mara looks 
like a patchwork of gentle fields, sunken 
waterways creating dark borders which break 
up endless savannah. During the summer, 
the ground is bountiful and lush, timeless, 
punctuated only by the hurried anxiety of the 
stream of animals heading ever west.

Once the balloon touches down, it’s time 
to eat. The animals may hunt for prey, but 
guests enjoy an incredibly-civilised breakfast 
of Buck's Fizz, eggs and bacon. Taken at linen-
dressed table in the middle of the plains, it 
feels like some British colonial tale come to 
life, and goes to show that a dash of luxury is 
possible even in this wild, remote setting. 

Fly direct to Nairobi on Kenya Airways 
(kenyaairways.com) or via Dubai with Emirates 

(emirates.com). At Kempinski’s Olare Mara 
luxury camp, each tent has 700 acres of 

grassland to gaze over, making it the most 
private in the Masai Mara. Each tent has a four-

poster bed, proper baths, areas to read and 
relax and all mod-cons. kempinski.com

Bring it to life
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RECIPE INDEX
FISH & SEAFOOD
Crab mayonnaise éclairs

Page 83
Kreyol fish curry

Page 135
Maple gravlax

Page 116
Octopus carpaccio

Page 134
Smoked swordfish

Page 134

MEAT
Cricket & beef mince burritos

Page 73

VEGETARIAN
Aubergine, quinoa, gem 

lettuce, tomato & pistachio

Page 91
Baby beetroot, broad beans, 

tarragon, goats’ curd & 

hazelnuts

Page 90
Crumbed camembert, apple, 

mango, salad leaves & radish

Page 91
Freekeh, cumin-roast 

artichoke, grilled corn & 

pomegranate

Page 89
Millet, roast veggies, Pietro’s 

egg & pomegranate

Page 90
Spring lasagne with St. 

George's mushrooms &

wild garlic

Page 77

STARTERS, SIDES,  
SNACKS & DIPS
Buffalo worm salt guacamole

Page 73
Matcha smoothie bowl

Page 79
Mealworm tortilla chips & salsa

Page 74
Papaya satini

Page 135
Raw matcha energy balls

Page 79

DESSERTS & BAKES
Apple tarte tatins

Page 70
Beehive tarts

Page 83
Bounty macarons

Page 20
Chocolate & cherry tarts

Page 84
Crystallised flower cookies

Page 41
Raspberry & rose party hearts

Page 85
'Sunshine on a plate'

Page 135

DRINKS
Coconut matcha latte

Page 79
Mealworm margaritas

Page 75

COMING  
NEXT  
MONTH

Meet our guest chef  
ANDREW FAIRLIE
GO WILD FESTIVAL SCENE 
FOR THE GROWN UPS

GET FRESH 
with Jamie Oliver 

EATING LIKE A  
LOCAL IN RIO

NATHAN OUTLAW 
Sublime seafood

BRILLIANT BBQS 
WITH BEN TISH

DON'T  
MISS IT!

JUNE ISSUE 
ON SALE  
12 MAY

May
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Bake a batch of these gorgeous traditional 
Swedish fancies to celebrate Princess 
Charlotte’s first birthday on 2 May 

Princess 
cakes

Mini

ROYAL APPROVAL 
Sweden's most famous  

cake, the Prinsesstårta, is a  
layered confection of sponge, 

fruit and pastry cream

Makes 6
INGREDIENTS
For the crème pâtissière
• 250ml full-fat milk

• ¼ vanilla pod

• 1 egg

• 50g caster sugar

• 1 tbsp cornflour

• ¼ tsp salt

• 1 tbsp butter

To assemble
• 2 ready-bought sponge cake layers

• 200ml whipping cream

• 4 tbsp raspberry jam

• 1 tbsp icing sugar, plus extra for  

   dusting

• 200g marzipan, coloured green with  

   colouring paste

• 200g fresh raspberries

METHOD
1. Heat the milk and scraped vanilla 

seeds and vanilla pod in a medium 

saucepan set over medium heat. 

2. In a bowl, whisk together the egg, 

sugar, cornflour and salt. When the 

milk reaches boiling point, remove the 

pod and discard it, then pour a quarter 

of the hot milk into the egg mixture, 

whisking. Pour the egg mixture back 

into the remaining hot milk, return to 

the heat, and bring to the boil, whisking 

continuously. Let it bubble for just 

under a minute, whisking as it thickens.

3. Remove from the heat and add the 

butter, whisking in well. Pour into a cold 

bowl, then cover with a sheet of baking 

parchment to prevent a skin forming 

and place in the refrigerator.

4. Use a 4-5cm cookie cutter to cut out 

18 circles from the sponge cake layers.

5. Whip the cream until stiff peaks 

form, then mix with the crème 

pâtissière. Refrigerate until required.

6. Spread a thin layer of jam on 12 

cake circles. Pipe the crème pâtissière 

mixture onto 6 of the jam-covered 

bases, to a height of around 1 cm, then 

place the remaining 6 jam covered 

cakes on top. Repeat with the crème 

pâtissière layer, reserving the rest for 

finishing, then add the final cake layer.

7. Cut a piece of baking parchment 

measuring 15 x 6cm. Dust the worktop 

with the icing sugar and roll the 

marzipan into long, thin strips. Using 

the template, cut out 6 pieces, ensuring 

that the marzipan is 1cm taller than the 

cake layers. Wrap a piece of marzipan 

around each cake, pipe a small amount 

of the reserved crème pâtissière on top, 

and fill the top with raspberries. Dust 

with icing sugar to serve.

From The ScandiKitchen by Bronte Aurell, 
photographs by Peter Cassidy, published by 
Ryland Peters & Small, RRP £16.99 P
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The art of the angels: Angeles
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Save the Rhinos

The Home of  Fine South 
African Wine in the UK

Good Things reader code:
LOVESAWINE

 readers 
SAVE 10% 
if ordering between 1 April 
and 31 May 2016. Use code 

LOVESAWINE

Rhino Tears wines now 
available at SA Wines Online

www.sawinesonline.co.uk

Save the Rhinos

readers
SAVE 10% 
if ordering between 1 April 
and 31 May 2016. Use code 

LOVESAWINE

Rhino Tears wines now 
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