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‘It kind of 
surprises 
you that 

a woman 
could 

let stuff 
like that 
happen’
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Instead she claims 
she became one of 
Epstein’s many sex 
slaves – and that 
Ghislaine did a lot  
of the grooming.

‘The training 
started immediately,’ 
Virginia claims. ‘It 
was everything, down 
to how to give a blow 
job, how to be quiet, be 
subservient, give Jeffrey  
what he wants.

‘A lot of this training came 
from Ghislaine herself. Being 
a woman, it kind of surprises 
you that a woman could let 
stuff like that happen. Not 
only let it happen, but to 
groom you into doing it.’

Shocking stuff – and,  
if true, certainly not the sort  
of lifestyle Ghislane’s doting 
dad, self-made publishing 
tycoon Robert Maxwell, 
planned for her.

She was born Ghislaine 
Noelle Marion Maxwell on 25 

December 1961 in Paris, 
the youngest of nine, and 
grew up amid splednour in 
Headington Hill Hall, a 53- 
room mansion in Oxford. 
She attended exclusive 
Marlborough Public School.

Robert Maxwell bought 
the Daily Mirror newspaper 
and Oxford Football Club, 
but died in 1991 in mysterious 
circumstances after falling off 
the yacht he’d named after his 
favourite daughter  – the Lady 
Ghislaine. It emerged he’d lost 

all his fortune and more, owing 
$4 billion (£3.1bn) to 43 banks. 
The Maxwells were ruined.

To escape the scandal, 
Ghislaine fled to New York 
– and met Jeffrey Epstein. 
By 1992 they were an item, 
first as lovers, then friends. 
Ghislaine had all the social 
polish and the high class 
connections – it was she who 
introduced Epstein to Prince 
Andrew – while he had the 
mountains of cash to keep her 
in the style she’d been born to.

‘She had an upbringing,  
and taste, and knew how 
to run a house and a boat 
and how to entertain,’ one 
acquaintance said.

‘You can’t buy that. You 
can’t buy access, either.’ 

Ghislaine had both.
By 2003, Epstein told a 

magazine that Ghislaine was 
his ‘best friend’, and she was 

a fixture at his New York 
mansion, his home in Florida 
and at all the best parties. 

She’d moved into a town 
house just a stroll from 
Epstein’s. But in 2015, her 
world came crashing down 
when Virginia made her first 
allegations about Epstein’s 
crimes – also pointing the 
finger at Ghislaine who,  
she sensationally claimed,  
had told her to have sex  
with Prince Andrew when  
she was 17.

Virginia Giuffre claims 
she had sex with the Prince 
twice – once at Maxwell’s 
London home and once on 
Epstein’s private island. Prince 
Andrew has strenuously denied 
having any relationship with 
her and insists he had no 
knowledge of any of Epstein’s 
crimes, although they were 
photographed together in New 
York after Epstein was released 
from jail on sex charges. 

The Prince’s official 
statement said, ‘I deplore the 
exploitation of any human 
being and would not condone, 
participate in, or encourage 
any such behaviour.’ In 
his much-mocked TV 
interview he said he had ‘no 
recollection’ of meeting – or 
having sex – with Virginia.

In the meantime, Ghislaine 
told friends earlier this year 
she was ‘knocked for six’ and 
planned to ‘totally disappear’ 
when fresh allegations against 
her and her ex surfaced this 
year. She is now believed to be 
living quietly in New England 
with her new partner.

As more victims of Epstein 
come forward and the police 
investigations continue, there 
are increased calls for her to 
come forward and tell all. 

And now, following 
immense pressure, the Prince 
has been forced to step down 
from public life. The big 
question is: If Ghislaine finally 
talks to the FBI and spills  
her secrets, will they 
exonerate – or incriminate – 
her former royal pal?

Prince Andrew snapped 
with Virginia, then 17, 
and Ghislaine in 2001

Ghislaine was the favourite 
daughter of disgraced 
tycoon Robert Maxwell

An anguished 
Andrew during 
his bombshell 

TV interview

Virginia Giuffre 
told her story on 
American TV
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QUESTIONS

Q  I’ve had lip fillers and they’re 
too big for my liking. Is there  
a way to reverse this, or should 

I wait it out? 
Jenny, Middlesex

A DR AAMER SAYS: Overly full lips usually 
happen for one of two reasons – choice (it’s best 
to remember less is more when it comes to lips) 

or an inexperienced or unqualified injector who is not 
using the correct dermal filler. A good cosmetic 
practitioner should always work with what you’ve got  
to make you look better – not worse. Over-plumped lips 
can be reversed, but only if hyaluronic dermal fillers 
have been used. Your doctor can inject an eraser 
enzyme (called hyaluronidase), which costs around 
£350 for a one-off treatment. This dissolves the filler 
and your lips will return to their original state within  
a few days. If any other filler has been used, the 
procedure may not be reversible and you will have to 
wait for their body to absorb the fillers, which can take 
six months or longer. I would suggest a consultation 
with your practitioner before deciding what to do. In 
future, remember a ‘less is more’ philosophy should be 
used so that lips don’t look overstretched and overdone. 
Ensure you go to a practitioner who is experienced.

LESLEY SAYS: Make-up works wonders. Start 

by covering your natural lip outline with 
foundation and then, using NYX Professional 
Make-up Lip Liner in Nude Beige, £3.50, draw  
a new outline just inside your natural lip line. 
Apply a darker lipstick in a matte formula, as this 
will also help make your lips look smaller. Try e.l.f. 
Velvet Matte Lipstick in Vampy Violet or Deep 
Burgundy, £4.50. Going forward, try to 
remember it’s not always about volume, but 
ensuring that your lips are well defined, especially  
as we get older.

We all want to look youthful, but why have surgery when softer options can be 
just as effective – and much cheaper? Husband-and-wife team Dr Aamer Khan 

and skincare specialist Lesley Reynolds argue it out in the pages of best…

The BIG beauty



Q  I’m prone to excessive 
sweating, particularly 
around my armpits and 

face. I’ll be hot enough at parties and 
cooking Christmas dinner, so how 
can I fix and disguise this?

Barbara, Cumbria

A DR AAMER SAYS: Excessive 
perspiration (hyperhidrosis) can be safely 
treated with Botox, from £350-500 per 

treatment, depending on how much you need. 
One 20-minute session will give guaranteed 
results and protection under your arms within 
two to five days and results should last six to 10 
months. The injections work by disabling the 
glands to stop them producing sweat, and the 
procedure is used to treat underarms, scalp, 
under breasts, feet, hands and even the groin.

LESLEY SAYS: One of the easiest ways to 
refresh and cool down a hot complexion is to 
keep your moisturiser in the fridge for one to two 
hours before applying. Eye creams and gels 

stored in the fridge will also help ease under 
eye puffiness. Your skin produces more 

sebum when it’s overheating, but try 
using jojoba or tea tree facial oil, 

which can actually help control oil 
production. My favourite tip 
is to roll up damp flannels, 
spritz with rose oil, and pop 

in the freezer. When you start 
to feel hot, unwrap and place 

them over your face or on the back of 
your neck to lower your body temperature. 
Another tip is to run your wrists under a 
cold tap for five seconds, which will help 
cool the blood. Using the right make-up 
will also help boost confidence. Choose a 
waterproof mascara, and use a primer to 
keep shine in check and stop make-up 
sliding off. Benefit POREfessional 
Primer, £28, will help control oiliness 
and disguise any skin imperfections. 
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 For more information on Dr Aamer, Lesley and their team of doctors, visit harleystreetskinclinic.com.  
Got a question? Email LesleyandAamer@hearst.co.uk

best for BEAUTY

READERS SHOULD TAKE THE ADVICE OF  
THEIR DOCTOR BEFORE UNDERTAKING ANY 

ADVICE GIVEN IN THIS COLUMN

QI suffer from hooded eyelids, and I’m 
really conscious of them. I really want 
to wear some fun party make-up. 

How can I improve my appearance?
Geraldine, Coventry

A DR AAMER SAYS: Eyelid surgery will correct 
droopy upper eyelids, and in my view is the best 
option. It is now considered minor surgery and often 

performed under local anaesthesia. The one-off procedure 
takes around one hour, in which a hairline incision is made in 
the natural crease of your upper lids, and excess skin 
removed. Expect bruising and swelling for up to two weeks 
after. Results will transform the look of the eyes, and will 
make applying make-up much easier. Any scarring will be 
hidden in the eye crease. From £3,000. 

LESLEY SAYS: Prevent your shadow from sliding 
by using a primer such as Autograph Eye Primer, £12. 
Allow it to ‘set’ before applying eye shadows. Avoid dark 
eyes shades, as they will make your eyes look smaller 
and lids heavier. The whole idea is to open up your 
eyes, so use a light highlighting colour in the inner 
corners to make your eyes look wider, and dab the same 
shade under the brow bone to create definition. Then 
wash a lighter contrasting shade over your lower lid. 
I love Primark eyeshadows, from £2. Finish with 
Rimmel Exaggerate Waterproof Eyeliner £5.29 
and apply as close to the lash line as possible. 
Don’t forget to frame with good brows and a few 
short false eyelashes placed at the outer corner of the eyes.



ALDI
Aldi’s Kevin the Carrot is back – but 
the Leafy Blinder sprouts (inspired 
by Peaky Blinders – genius!) are not 
happy about it, because Christmas 
always used to be about them! After 
managing to escape an angry mob of 
Sprouts, Kevin heads to a The Greatest 
Showman-style tent, and Let Me 
Entertain You rings out with some 
exceptionally Christmassy phrase 
changes. ‘Sprouts are gone and Kevin’s 
here/Shower me with festive cheer/
Bring those mince pies over here/ 
With cream!’. It’s a feel-good advert 
that makes you smile. We approve!
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SAINSBURY’S 
Voiced by Scottish acting legend Brian Cox, 73, 
this Dickensian-themed snowy advert tells a 
‘true story’ set in 1869. A Fagin-type vagrant 
who runs a boys’ home steals some tangerines 
from J Sainsbury’s market stall. When one 
drops, ‘Nicolas the Sweep’ tries to catch it to 
put it back, but is caught ‘stealing’ and banished 
to a snowy exile. But Ms Sainsbury rescues the 
little boy and gifts him some tangerines. ‘Well, 
if you can’t do something special for someone 
at Christmas, when can you?’ she asks. The boy 
then delivers the fruit into the stockings of his 
fellow orphaned friends – and leaves a piece of 
coal for the thief. That’ll teach him!

We’re 
about

ALL TALKING

There’s no escaping it – it’s the most wonderful 
time of the year, and the shops are (mostly) 

pulling at our heart strings with their Christmas 
ads. If you haven’t seen them yet, here’s what  

we think are the best of the bunch…

JOHN LEWIS & 
WAITROSE PARTNERSHIP 
Theirs is always one of the most hotly anticipated 
of the festive season, and they’ve pulled out all the 
stops this year. The advert features a young girl and 
her friend – Excitable Edgar – an adorable little 
dragon. He hasn’t quite mastered control of the flames 
escaping his nostrils, leaving him unpopular when he 
melts a snowman whilst trying to help build one, thaws 
the local ice rink and sets fire to the town’s Christmas tree. It’s 
heartbreaking because – he’s such an enthusiastic little thing 
– Edgar just wants to be involved. Upset at ruining things, he 
hides away at home, until his friend realises his talent could be 
very useful indeed – for lighting the Christmas pudding. With 
a tagline of ‘Show them how much you care…’ we were all in 
floods of tears. Edgar is definitely on our Christmas list.

adverts!
OUR HEART STRINGSbest FOR PULLING AT

FOR CHRISTMASbest LESSON
ENTERTAINING USbest FOR



PICK of the best

ASDA 
Let’s Make Christmas Extra Special is Asda’s 
campaign this year and, we have to say, we really 
like the innocence of it. The advert tells the 
tale of a young brother and sister who capture 
some of Santa’s magic that he’s left behind 
‘after popping to the shops’. Using some of their 
granddad’s items to make a far-reaching rod, 
Tilly collects some magic from the sky. They 
spread it around watching homes turn into 
gingerbread houses, men turning into snowmen 
and Mr Grumbles (the cat), suddenly has a 
sleigh. It’s heart-warming because, after Tilly has 
gone to sleep, her brother collects more magic 
to turn her room into a festive fairytale and says: 
‘Merry Christmas, spud.’

ARGOS
The ‘Book of Dreams’ advert 
opens with a dad flicking 
through an Argos catalogue and 
seeing a drum kit with hearts 
around it – the gift his daughter 
wants for Christmas. Suddenly, 
his kitchen table turns into the 
drumkit and he begins to use his sticks as Simple Minds’ Don’t 
You (Forget About Me) plays in the background. As the man 
drums away, his little girl appears on the stairs and watches 
him mesmerised, before sliding down the bannister to join him! 
They both happily tap away together – with joy on their faces as 
the kitchen converts into a stage and arena. It’s a really rousing 
ad – and makes us want to unleash our inner musicians.

M&S
Set in an M&S Food 
Christmas Market with 
hundreds of twinkly 
lights and a choir 
humming the distinctive 
store’s advert tune, it’s 
hard not to feel festive 
(and hungry!) watching 
this. Presenters Paddy McGuinness and the beautiful Emma 
Willis walk around the stalls and sample delicious-looking 
turkey, followed by pavlova, cooked cheese in a puffed 
pastry casing and exquisite mince pies. It certainly made us 
want to scoff all the food! They also have a ‘Go Jumpers for 
Christmas’ ad which showcases their toasty knitwear – and 
some very cool dancing to House of Pain’s Jump Around.  
We couldn’t help but toe-tap our elf shoes along to this.

IKEA
This is the first year the Swedish homeware giants have released a Christmas ad – 
and it’s on point. With grime artist D Double E MCing about the state of the family 
in question’s lodgings with its tired curtains, cracked wall and depressing floors (‘If 
your house was a car/It would get pulled over), it’s clear it needs a little sprucing 
up. A new Ikea lamp, rug, sofa and framed pictures make all the difference – and 
the house is definitely guest-ready for Christmas. Called ‘Silence the Critics’, we’re 
impressed with their first foray into festive television ads.
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Main image: 
Jacket, £69 
Top, £19.50 
Jeans, £29.50
Bag, £29.50 
Boots, £65 
All from M&S 

Above: 
1. Jeans, £16, Peacocks 
2. Jacket, £40, Monki 
3. Earrings, £2, Primark 
4. Top, £39, M&Co 
5. Boots, £49, M&Co

Below:  
1. Skirt, £15, 
Primark
2. Top, £30, 
Wallis  
3. Heels,  
£85, Dune
4. Bag, £8, 
Primark
5. Jacket,  
£38, Dorothy 
Perkins 

Pleat 
and 
tidy 

Team a pretty skirt 
with a cinched-
in blazer for an 
alternative look

Main image: 
Blazer, £55
Skirt, £35
Bag, £22
All from  
very.co.uk

Trail 
blazer 

A statement 
jacket is an easy 
way to introduce 

velvet...
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best for STYLE

CELEBRATE 
YOUR SHAPE
Go for emerald green, velvet and sparkles - 

the season’s hottest party trends -
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Main image: 
Jumpsuit, 
£55
Boots, £40,
both from 
Dorothy 
Perkins 

Left: 
1. Jumpsuit, 
£79.95,  
White Stuff 
2. Bag, £65, 
Dune 
3. Belt,  
£9.99, H&M
4. Earrings, 
£15.99, Zara
5. Heels, 
£27.99,  
New Look

Main image: Dress, £45 Necklace, 
£12, both Roman Below: 1. Dress, 
£75, Laura Ashley 2. Bracelet, £8, 
Accessorize 3. Earrings, £26, 
Oliver Bonas 4. Heels, £59, Lipsy 
5. Bag, £18, Dorothy Perkins

All-
in-
one 

A luxe material 
makes even 
the simplest 

jumpsuit look 
expensive!

That’s 
a wrap! 

Dress to impress 
with a figure-

flattering frock. 

1
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Leading a group of 
visitors to the next 
field, I stopped and 

paused for effect. ‘And this 
is our gentle giant,’ I said. 
‘Derrick.’ 

If I was waiting for a 
reaction, I wasn’t disappointed. 
I never was. ‘Wow,’ the children 
gasped. ‘He’s huge!’ Even the 
adults looked impressed. 

I wasn’t surprised. It 
wasn’t often that you saw a 
donkey standing tall at 5ft 
7in! Though I’d been running 
my donkey sanctuary for 

more than 30 years and was 
currently looking after around 
60 four-legged animals, even  
I had to admit that Derrick 
was one-of-a-kind. 

Growing up, although 
I’d always been an animal 
lover, I’d always been more 
interested in horses than 
donkeys. It was only when me 
and my husband, Steve, 60, 
came across Muffin, a mule, 
in a local field in 1992 that 
my interest shifted. Standing 
by himself, Muffin looked so 
lonely that Steve and I took 

My not-so-
little donkey

Tracy Garton has rescued all sorts of donkeys over the years, but one 
in particular stands out – and he’s about to become a record-breaker...

to visiting him daily, before 
eventually adopting him. 

A bit of research showed 
that Muffin would flourish 
with company, so we also got 
a donkey. Then we started 
hearing about other, similar 
animals who needed our help 
– how could we say no? 

The whole thing snowballed 
and, before long, we ended 
up moving to bigger grounds 
in Lincolnshire and opening 
Radcliffe Donkey Sanctuary. 
We had all sorts of characters 
and loved them all. 

At the end of 2012, we’d 
adopted an American 
Mammoth Jackstock called 
Ellie – but we hadn’t realised 
that she was pregnant when 
we rehomed her. The father, 
Oklahoma Louis, had also 
moved into our sanctuary so 
we thought it was only fair 
to keep the family together. 
But this pair were not normal 
donkeys. The clue is in the 
name – they’re a lot bigger 
than your average ass!  

We kept an eye on the 
pregnant mother, on ‘Ellie-

It’s a tall ask to 
feed Derrick 

by hand!



best for REAL LIFE

‘Derrick 
hasn’t 

featured in 
nativities 

– he’d steal 
the show 

from baby 
Jesus!’
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vision’ cameras mounted in 
their stable, to make sure 
she was doing OK. Then, on 
6 May 2013, she went into 
labour. Steve and I watched 
like expectant parents as the 
miracle of life took place.  
It wasn’t an easy birth; the 
jack (donkey baby) was 
breech and we’d had to 
coach Ellie through it. But 
eventually, he emerged, safe, 
healthy – and huge!

‘Look at the size of him!’ 
Steve exclaimed. ‘I reckon 
he’s bigger than a fully grown 
Great Dane.’ Ellie took 
to motherhood 
immediately,  
so after 
christening her 
baby Derrick, 
Steve and I 
left the new 
family to it.

Before 
long, Derrick 

had become the 
sanctuary’s main 
attraction, despite the 
fact that we also had 
zeedonks, the offspring 
of a zebra mum and donkey 
dad, and zonkeys, those of a 
donkey mum and a zebra dad. 
Baby animals are a huge hit 
no matter what species, but 
visitors to our sanctuary took 
a particular shine to Derrick, 
especially when he started to 
outgrow the full-sized donkeys 
– including his parents – at 
just a few months old.

But despite his size, he 
had the gentlest 

of natures, and 
looked to me 

and Steve as 
his surrogate 
parents. ‘He 
follows you 
around like a 

puppy,’ Steve 
laughed, as 

Derrick walked in my 
shadow around the field. He 
nuzzled into me as I cleaned 
the stable, desperate for 
affection – even when there 
were no carrots in sight! And, 
as he skipped around the field, 
I laughed at his playfulness. 

By his sixth birthday, this 
year, Derrick was standing tall 
at 16.3 hands – 5ft 7in. 

At 5ft 5in, he’s a few inches 
taller than me!

Most visitors come across 
Ellie and Oklahoma Louis 
before they reach Derrick 
and are impressed by their 
stature compared to the other 
donkeys. So when they turn 
the corner, their mouths drop 

open in awe at the sight of 
Derrick. He makes them look 
miniature in comparison. 

‘He’s enormous,’ the 
children squeal, as their 
parents look on in shock as  
he towers above some of  
their heads. 

We sell carrots for the 
public to feed the donkeys, 
and as soon as Derrick sees 
people dangling the treats 
over the fence, he trots over to 
make friends. He’s got such a 
lovely nature, he’s especially 
gentle with children when 
feeding from their little hands. 

Although we have to limit 
our opening hours during 
December to Saturdays due to 
the weather and the donkeys 
preferring to stay in their 
sheds, we know how much 
our visitors love to see real 

live donkeys around the 
nativity period. Some 

winter days are as 
busy as a day in 
mid-summer – that’s 
the charm of the 
donkeys for you.

And it’s because  
of his larger-than-

life stature that 
Derrick has never 

featured in any live-
action nativity plays – 

he’d most likely steal the 
show and draw eyes away 
from baby Jesus!

He’s so big, Derrick is 
the largest donkey in the 

UK and only one inch short 
of the world’s current largest 
donkey – Romulus, from 
America – who has held the 
title since 2013. But because 
Derrick has a couple more 
years until he is fully grown, 
we’re pretty sure he’ll hold 
that title before long. 

At 52, I’d love our boy to 
gain the title of the world’s 
biggest donkey, so that people 
all over the globe can be in 
awe of him – just as we were 
when he entered our lives.

‘If there’s
one thing

I’ve learned’
Not all good things 

come in small packages 

– some of them come in 

big ones, too!

Derrick follows 
Tracy wherever 
she goes

Both kids 
and adults 
are amazed 
by Derrick

● For more info see 
radcliffedonkeysanctuary.
co.uk





best for CELEBRITY

In a recent Instagram 
snap featuring her 
pooch, Pip, stunning 

Our Girl actress 
Michelle Keegan was 
told she looks ‘like 
a different person’ 
by shocked fans. The 
32-year-old brunette – 
who joked she’d been 
‘upstaged’ by her cute 
Chihuahua – styled her 
luscious, wavy locks  
in a centre parting for 
the selfie, complete  
with fake eyelashes, 
thick make-up and 
blingy earrings.

And her striking look 
instantly sparked debate 
with her avid followers. ‘I 
didn’t even recognise this as 
you’, ‘Look how different she 
looks?’ and, ‘Blimey, this looks 

nothing like you!’ 
were just some 
of the startled 
comments left 
under Michelle’s 
post.

Others thought 
the former Corrie 
actress looked 
gorgeous as ever, 
writing, ‘You look 
like a different 
person – beautiful 
all the same, 
of course’ and 
‘Looking fit as…
xxx’. 

Michelle’s 
Essex-born 
hubby of four 
years, former 
reality star Mark 
Wright – who 
returned home 
after a stint as a presenter on 
the American TV show Extra 

She only posed for a sultry selfie, but 
shocked fans of actress Michelle Keegan 
now claim she looks ‘unrecognisable’...

Who’s 
that girl?!

Michelle’s not the 
only one to look after 
their appearance. 
Hubby Mark is 
well-known for his 
looks, and they’re 
both big fans of 
the gym. They’ve 
both had invisible 
braces previously 
to improve their 
Hollywood smiles 
– but neither has 
admitted to any 
cosmetic surgery. 
Either way, they 
certainly look red 
carpet-ready…

Chiselled 
hubby

FACEBOOK.COM/BESTMAGAZINE 29 
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in February – was also clearly 
impressed, adding a simple 
fire emoji into the responses!

 We couldn’t help but notice, 
since the pair became a couple, 
the Stockport-born beauty 
seems to have taken inspiration 
from her reality star other half. 
She’s oozing Essex glam these 
days – a far cry from the fresh-
faced young actress playing 
Tina McIntyre on the cobbles 
a decade ago.

When Mark, 32, starred in 
The Only Way Is Essex back 
in 2010, he dated a few of his 
co-stars – including Lauren 
Goodger, Sam Faiers and 
Lucy Mecklenburgh. Perhaps 
natural beauty Michelle 
has been watching the ITV 

repeats in recent months and 
decided to vamp up her look 
accordingly?!

Who knows. Michelle has 
always strenuously denied 
having had any ‘work’ done, 
saying earlier this year  
‘I never had and I never  
would’ – but in the snap  
that’s caused all the furore, 
we’d have to agree – that  
girl is stunning, but she 
doesn’t look like Michelle…

Picture-perfect? 
Michelle Keegan 

with pup, Pip, in her 
Instagram snap

In
st

ag
ra

m
/m

ic
hk

ee
ga

n

Michelle as 
fresh-faced 
Tina in Corrie

With hubby  
Mark Wright 

on the red 
carpet
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Follow our plan to feel FAB over the festive period 

best
DIET SPECIAL

FOR EXAMPLE 
 

 Breakfast: Advanced 

Vitality Raspberry 

Crush Shake
  Snack: SlimFast 
Porridge
  Lunch: Chocolate 

Crunch Meal 
Replacement Bar

  Snack: 1 pot of low-

calorie yogurt
  Dinner: Prawn Stir 

Fry with Noodles 

(recipe overleaf)
  Snack: Chocolate 

Nutty Nougat Snack 

Bar

We’ve made the SlimFast 
plan as simple as three, two, 
one. Tuck in to three of our 
delicious snacks, two of 
our tasty meal replacement 
shakes or bars and one 
delicious 600-calorie meal 
per day (800 calories for 
men) and see what you can 
achieve. We’ve included a 
selection of breakfast, lunch 
and dinner suggestions 
can be used as your one 
600-calorie meal to get you 
started. Busy day ahead? 
Use SlimFast products 
throughout the day and 
enjoy your main meal in 
the evening OR have more 
time during the day and a 
busy evening ahead, then 
use your 600 calories for a 
delicious lunch-time treat 
and the SlimFast products 
for when you’re on the go.  
● Designed to deliver 
1,200-1,400 calories per 
day for women and 1,600 
calories a day for men, this 
creates a calorie deficit of 
around 600-800 calories 
a day, helping deliver a 
1-2lb weight loss per week.
SlimFast powders, ready-
to-drink shakes and meal 
bars each provide a third 
of the recommended daily 
intake of 23 vitamins and 
minerals. 

HOW IT 
WORKS
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Very berry muffins
Serves 4
Prep time: 5-10 mins
Cooking time: 12 mins
Ingredients

50g wholemeal plain flour, 
1 tsp baking powder
⅛ tsp bicarbonate of soda,  
1 scoop of SlimFast Summer Strawberry shake mix, 
½ tsp cinnamon, pinch of salt, 1 large egg white, ½ tbsp 
olive oil, 60g plain yogurt (0% fat), 45ml semi skimmed 
milk, 30g honey, 1 tsp vanilla extract/essence
40g blueberries, few sprays of sunflower oil
Directions

1 Preheat oven to 210C, 190 fan. Mix all dry ingredients 
together in a food processor or by hand.
2 Add all the wet ingredients, excluding the blueberries.
Mix well into a smooth batter.
3 Fold in the blueberries.
4 Spoon the mixture into a non-stick muffin tray or into 
muffin cases. Spray with a few pumps of oil to prevent  
the muffins sticking. There is enough mixture for 4 
muffins.
5 Bake for 11-12 mins and leave to cool in the tray for 15 
minutes before placing them on to a wire rack to fully 
cool.

BREAKFAST Sweetcorn fritters, 
avocado salsa and 
poached eggs
Serves 2
Prep time:  10 minutes
Cooking time: 20 minutes
Ingredients

50g wholemeal self-raising 
flour, 50g feta cheese, 80g 
tinned sweetcorn, drained, 1 egg, 4 spring onions, chopped, 
chilli flakes (optional), salt and pepper 250g baby plum 
tomatoes, chopped, 1 x 15g bunch coriander, chopped, 1 
lemon or lime, 1 tbsp olive oil, 1 avocado (approx. 180g), skin 
and stone removed and sliced, 2 poached eggs
Directions

1 Mix the flour, sweetcorn, feta, egg, half the spring onions, 
chilli flakes, salt and pepper in a bowl. With wet hands 
form the dough into 4 equal sized balls. Heat a non stick 
frying pan to a high heat and then place the balls into the 
pan 2 at a time and squash them with a fish slice into a flat 
fritter shape. Dry fry the fritters on each side for a couple of 
minutes until golden. 
2 Add the tomatoes, avocado, remaining spring onions and 
coriander to a bowl. Season and add the olive oil and 
a squeeze of lemon/lime.
3 Poach your eggs to your liking and then assemble your 
dish with a couple of fritters, some salsa and a poached 
egg on top.

Turn over for more recipes…

Carrot and 
red lentil 
soup
Serves 4
Prep time:
5 minutes
Cooking time:
30 minutes
Ingredients

1 tbsp olive 
oil, 1 small onion (approx. 60g), 250g 
carrots, peeled and finely chopped, 
120g red lentils, 1 litre of vegetable stock 
(made from a stock cube), pinch of chilli 
flakes (optional), 1 x 15g bunch coriander 
(optional)
Directions

1 Heat the oil in a large saucepan. Add 
the onion and carrots and cook for 5 mins 
before stirring in the lentils. 
2 Add the vegetable stock and give the pan 
a stir. Cover with a lid and leave to simmer 
for 25 mins until the carrots are tender.
3 Blend the soup with a hand blender and 
season with salt and pepper.
Serve with a pinch of chilli flakes and some 
coriander to garnish.
Nutritional information per serving:

Calories: 149

LUNCH Crunchy chicken caesar salad 
with sourdough croutons and 
yogurt dressing 4
Prep time: 25 minutes
Cooking time: 30 minutes
Ingredients

800g chicken mini fillets, 2 tsp smoked 
paprika, 3 tbsp polenta (fine cornmeal), salt 
and pepper, olive oil spray, 200g sourdough 
bread (or white unsliced bread), olive oil spray, 4 slices of smoked back 
bacon SALAD 240g cherry tomatoes, chopped, 2 baby gem lettuces, 
chopped, 1 punnet of cress, snipped, 1 large red peppers (200g), sliced, 
60g Parmesan, cut into ribbons with a vegetable peeler, fresh basil, 
chopped DRESSING ½ tsp garlic granules, juice of ½ a lemon
Directions

1 Preheat oven to 200C/180C fan. In a small bowl mix together the polenta, 
smoked paprika, salt and pepper.
2 Take the mini fillets and roll them in the polenta mix. Place them on a non-
stick baking tray. Once all are complete spray with a few pumps of olive oil 
spray and place in the oven for 20 mins or until cooked through.
3 Meanwhile, chop your sourdough into crouton sizes. Spread out on a 
baking sheet and spray with a few pumps of olive oil spray. Place in the oven 
on a shelf under the chicken for 10 mins. 
4 Grill bacon until crispy. Remove and chop into strips and set aside. For the 
salad add the tomatoes, peppers, lettuce and cress to a bowl and mix well. 
Add Parmesan shavings and basil.
5 Make the dressing by mixing all the ingredients well. Add the cooked 
chicken and croutons to the salad with the bacon. Pour over the dressing 
and serve. Extra 200kcal for men – per serving add 100g of avocado.

Nutritional information per serving:  
Calories: 99

Nutritional information per serving:
Calories: 590

Nutritional information per serving:
Calories: 588
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Prawn stir-fry 
with noodles
Serves 1
Prep time: 5 minutes
Cooking time:
 5-10 minutes
Ingredients: 

Rice noodles – one 
nest, 160g mixed 
stir-fry veg, 2 tsp 
olive oil, 1 clove of 
garlic, crushed, 140g raw prawns, 2 tsp tamari 
soy sauce, 2 tsp sesame seeds, pickled ginger as 
desired
Directions

1 Pour boiling water over the rice noodles in a large 
heatproof bowl and leave for 3-5 mins to soften.
2 Heat oil, add the veg and stir fry for 3-4 mins. 
Add the garlic and prawns and cook until the 
prawns are starting to turn pink. Splash in the 
tamari soy sauce and heat until everything is 
cooked through.
3 Tip the contents of the wok on to a large serving 
dish, then toss everything together. Top with 
sesame seeds and pickled ginger to serve.

DINNER
Chicken fajitas with 
Mexican bean salad
Serves 4
Prep time: 25 minutes
Cooking time: 20 minutes
(plus time to marinate)
Ingredients:

CHICKEN AND MARINADE 
500g chicken mini fillets, 1 tsp 
smoked paprika, 1 tsp ground 
coriander, 1 ½ tbsp olive oil, 
Juice of one lime, salt and pepper MEXICAN BEAN SALAD  
3 red peppers (240g) 1-2 red onions (180g), 1 tbsp olive oil, 1 
tsp smoked paprika, 1 tsp ground cumin, 1 avocado, peeled and 
chopped (120g), 1 x 400g tin black beans, drained and rinsed, 
1 small tin (approximately 200g) tin sweetcorn drained, 200g 
cherry tomatoes, red chillies DRESSING 1 tbsp olive oil, juice of 
½ a lime, 1 tsp honey, pinch chilli flakes, ½ tsp smoked paprika, 
½ tsp cumin, fresh coriander, salt and pepper to taste 
TO SERVE 160g 0% Greek yogurt, 4 wholemeal mini or diet 
wraps (approximately 100kcal each), 60g reduced fat cheddar 
cheese (less than 30% fat)
Directions

1 Mix together the ingredients for the marinade using 1 tbsp olive 
oil and add the chicken, making sure it’s coated well. Refrigerate 
for at least 30 mins.
2 Preheat the oven to 220C, 200C fan. Once the chicken has 
marinated, spread out on a non-stick baking sheet making sure 
the chicken pieces aren’t overlapping. Drizzle with a further ½ 
tbsp olive oil. Cook for 20 mins.
3 To make the salad, heat 1 tbsp olive oil in a non-stick pan with a 
lid, add the smoked paprika and the cumin and stir well. Now add 
the peppers and the onions and cook with the lid on a gentle heat 
until the vegetables are softened (about 15-20 mins). Add 2-3 tbsp 
water if the vegetables start to stick. Once cooked add to a large 
serving bowl and leave aside to cool slightly.
4 Open the black beans and sweetcorn and drain and rinse.  
Now stir through the pepper and onion mix. Add the tomatoes, 
avocado and chopped coriander. Add all the dressing ingredients 
to a jug and whisk well. Dress your salad and add slices of red 
chilli if you wish. Serve the chicken with your salad, wraps, grated 
cheese and yogurt.

SNACK IDEAS  
1 pot of low-calorie yogurt

SlimFast Sour Cream, 

    & Chive Flavour Pretzels

SlimFast Chocolate Caramel Bar

Banana 2 x satsumas

Gin/vodka & diet tonic

(all around 100 calories)

Nutritional information per serving:
Calories: 592

FREE 
FOR 

EVERY 
READER! 

SSSLLIMMFFFASTT 
RREEEAADYY-

TTTO--DDRRINKK 
SSSHAAKKE

With 23 essential vitamins and minerals, and just 204 calories, SlimFast Ready-to-Drink 
Shakes are perfect for those on the move. High in protein, with 15g per serving, plus 
4.9g of fibre too, it’s your simple solution to getting a third of your daily nutrients when 
you follow the SlimFast 3.2.1 Plan. Choose from Chunky Chocolate, Café Latte, Summer 
Strawberry, Simply Vanilla, Blissful Banana, Cookies & Cream and Mint Chocolate 
flavour. Free from Boots. HOW TO CLAIM: Take the coupon to 
Boots to get your free SlimFast Ready-to-Drink Shake 325ml. 
T&Cs apply. See coupon for details. Offer valid until 9th 
December 2019. Customers can only redeem one product, per 
coupon, per transaction in the T&Cs.

Nutritional information per serving:
Calories: 499

2 060064 072755

Terms & conditions: FREE SLIMFAST READY-TO-DRINK SHAKE for every reader. To the customer: This coupon is valid in the UK only and may be used as full payment towards a free SlimFast 
Ready-to-Drink Shake 325ml. Choose from Chunky Chocolate, Summer Strawberry, Simply Vanilla, Café Latte, Blissful Banana, Cookies & Cream and Mint Chocolate flavour shakes. Only one 

coupon valid per person, per transation and will be valid at all participating Boots stores subject to availability. Please do not attempt to redeem this coupon against any other product, or 
promotional offer as refusal may cause embarrassment and delay at the checkout. Void if reproduced, altered, or expired. Coupons cannot be sold, transferred or auctioned. Not available online. 

Photocopies are not accepted. Valid from 26th November 2019 to 9th December 2019.  For retailers: KSF Acquisition UK Ltd will refund the face value up to a maximum of £2.15 of this coupon 
provided that you have taken it as payment of a SlimFast Ready-to-Drink Shake 325ml in accordance with the customer terms. KSF Acquisition UK Ltd reserves the right to require proof of 

purchase, or to refuse redemption of defaced or damaged coupons or those that have not been correctly redeemed. Please submit coupons to Valassis Ltd, PO BOX 6199, Nuneaton, CV11 9HQ by 
4th February 2020.
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STRICTLY 
FABULOUS, 
DARLING!

Craig Revel Horwood gives us all the  
 backstage gossip on the biggest show on TV…  

FACEBOOK.COM/BESTMAGAZINE 33 

Our make-up team reminds me of a 
pit-stop during Formula 1! There’s a 
team swarming around us as soon as 
the camera follows Claudia upstairs. 
Bruno and I only need powder, but they 
check Motsi and Shirley’s hair, make-
up, everything. The other night one of 
Motsi’s false eyelashes came loose, so 
her team were late finishing – they had 
to hide behind the judge’s chairs till 
they could make their escape!

OH, COME ON, LEN!
So, former Head Judge 
Len Goodman has been 
lamenting the ‘old-school’ 
Strictly, saying there are 
too many props now, and 
too much sexiness. I love it! 
Strictly has evolved – there 
are such beautiful stories 
within each dance. We’re 
not doing a ballroom and 
Latin competition, it’s 
an entertainment show. 
Len’s living in the Dark 
Ages. He’s forgotten  
his youth!

FIRE IN HIS BELLY
Kelvin, my darlings, is still the one 
to beat. He’s so focused on the prize 
now. I can see it in his eyes – more 
than anyone else in the competition. 
Karim is determined and extremely 
talented, but he’s happy-go-lucky in 
comparison! From here on in, every 
celeb has to excel – or they risk 
going home!

MISSING MICHELLE
Things move fast on Strictly, but I’m 
still missing Michelle Visage around 
the place. When a big character 
leaves, especially when they’re so 
good, it is sad. 
I miss the diva 
moments, I 
miss the camp, 
I miss all of that 
– and of course, 
it was great to 
see a lady of 
her years giving 
it large on the 
dance floor.

NO JUNGLE 
BOOGIE FOR ME

Caitlyn Jenner’s brilliant in I’m  
A Celebrity… We met once, as 

panellists on Through The Keyhole 
with Keith Lemon. We were in 

make-up, having a real scream.  
I didn’t know who she was, 
before someone explained 
she was a Kardashian! You 

wouldn’t get me in the 
jungle – I’d need £100 

million, darling! I’d be 
good, though. The camp 

would never be the 
same again.
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KELVIN’S EYES ARE 
ON THE PRIZE

MAKE-UP MAYHEM
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MICHELLE  WAS 
BRILLIANT!

LEN NEEDS  
TO KEEP UP

MOTSI’S EYELASH 
DRAMA
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Coming down the 
stairs on the first 
day of the new 

school term, I could smell 
toast. In the kitchen, I 
found my daughter, Isla, 
eight, busily pouring cereal 
into her sister’s bowl.

‘Why are you making 
Florence’s breakfast?’ I asked.

‘It’s my job,’ Isla replied.
It was a bit like being 

thumped in the stomach. ‘I 
can do it,’ I stuttered.

But really, this domestic 
scene said so much about our 
family. The girls, especially 
Isla, have made many 
sacrifices for their brother, 
Lennon. 

Born prematurely, and 

seriously unwell, Lennon, 
our eldest child, brought joy… 
but his illness and the fight 
for him to have a good quality 
of life put demands on all of 
us – my husband Ian, Isla and 
Florence, too…

I was 26, when I found out I 
was pregnant. Ian and I didn’t 
even live together yet, but we 
were excited about our new 
addition. 

We knew a baby would 
mean adjustments – what 
expectant first-time parents 
don’t? But nothing could  
have prepared us for the 
impact Lennon would have 
on our lives.

Born at just 26 weeks, he 
weighed 2lb 9oz.

For the love 
of Lennon

Nikki Lancaster’s son Lennon was a little 
fighter from the moment he was born…

His birth in 2006 in the 
Lister Hospital, Stevenage – 
an emergency C-section – was 
charged. I had pre-eclampsia 
– and we knew from the start 
we would have a fight on our 
hands with a baby born too 
early, so small…

He was taken to the neo-
natal unit, but it soon became 
clear that our son needed 
extra help – urgently.

His lungs had not developed 
properly, and he had a heart 
defect.

It took eight hours for 
medics to get him stable 
enough to transfer to a 
different hospital, where he 
could get the specialist care  
he needed.

I couldn’t go with him, as 
there was no room in the 
ambulance and I was unwell.

‘He can’t leave without a 
name…’ I cried to Ian.

Lennon wasn’t on our list – 
we didn’t have a list yet – but 
from somewhere came the 
name.

‘Mummy loves you Lennon 
Georgie Ruffles,’ I whispered 
through the Perspex wall of 
his incubator.

Those were possibly the 
longest hours of my life. 
Waiting to hear if he had 
survived the journey to the 
Chelsea and Westminster 
hospital. 

He did. Our little fighter.
And that really set the tone 

Lennon brought 
Nikki and Ian  
so much joy



best for REAL LIFE

‘If there’sone thingI’ve learned’‘I have to keep going for the  
sake of my 
daughters’
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for my beautiful son’s life. 
From the start, the odds 

were stacked against him. 
He had a heart defect, spent 
months on a ventilator, only 
one of his kidneys partially 
functioned, his bowel didn’t 
work. He needed round-the-
clock hormone injections. He 
had to be fed through a tube.

We finally brought him 
home from hospital when he 
was six months old – that first 
night he stopped breathing. 
We had to resuscitate him and 
go back to hospital. 

When we were at home 
Lennon needed 24/7 care.

An injection at midnight, 
the food in his stomach 
drained every two hours… 

I fell pregnant again – 
against the odds! Isla was six 
months old when two-year-
old Lennon was hospitalised 
again and put on a ventilator.

‘Lennon is very sick,’ a 
doctor pointed out. ‘You have 
a six-month old daughter who 
needs you…’

He was suggesting we  
turn Lennon’s life support 
machine off.

Despite the exhaustion, the 
responsibility and the sheer 
hard work of caring for my 
poorly boy, every fibre in my 
body yelled: ‘NO!’

So far, I have only described 
our struggle. What I haven’t 

talked about is how much joy 
Lennon brought us. I loved 
him. We all loved him. He was 
so much more than my sick 
son, or an unwell brother.

Each of his birthdays was 
celebrated with relish, a 
joyous milestone. 

Lennon loved school, horse 
riding, skating and skiing 
(yes, really – in a special pod), 
and was passionate about 
swimming. He adored Isla, 
they were so close. He loved 
Florence when she came 
along, too. 

Then there was our family 
life – the everydayness of all 
gathering around the TV to 
watch The Chase – Lennon’s 
favourite show. Bath 
time – the three kids in 
a bubble bath together 
– just like in other 
households. 

And then the 
special times, like 
seeing Disney on Ice, 
holidays in Torquay.

But the impact of 
his illness on our lives 
was enormous. Never 
getting more than 
two hours’ sleep at 
a time, the hospital 
appointments, the 
medical equipment 
we carried 
everywhere.

And this is where charities 
such as Together for Short 
Lives help families like 
ours with a child who has a 
terminal prognosis. 

Lennon had two places 
he could go to give us some 
respite: the Keech Hospice, 
Luton, and one weekend a 
month to the Nascot Lawn 
respite centre, Watford. The 
amazing teams there gave us 
the chance to get some sleep. 
and be with the girls. 

When the Nascot Lawn 
centre’s government funding 
was cut and it was threatened 
with closure, Together 

for Short Lives helped us 
challenge the government. 

Places like this are not just 
important for the sick child – 
but for the rest of the family. 

Lennon’s prognosis was 
never good, so when he died 
on 3 August 2017 you would 
think I’d have been prepared. 

He’d been in intensive care 
dozens of times in his 

10-and-a-half years.
‘He’s pulled though 

before,’ I insisted to 
the doctors.

But not this time.
The giant gaping 

hole Lennon has 
left in our lives will 

never be filled. 
I can’t watch The 

Chase, just hearing  
the theme music makes 

me sad.
But I have to keep going – 

and focus on my daughters 
now. Especially Isla, who 
didn’t go to one toddler group 
or have a swimming lesson 
until she was six, who thinks 
it’s normal to make her sister’s 
breakfast.  

I’m 38 now and I gave up 
everything for my little soldier 
– friends, a career, money, 
holidays – but I would live the 
10-and-a-half years we had 
with Lennon over and over 
again if I could. I treasured 
every single second with him.  

If you care for a child or 
young person with a life-

threatening or life-limiting 
condition then Together 

for Short Lives is here 
to help you. If you have 

questions, need support 
or just want someone to 
talk to, please contact 
our Families Helpline 

free on 0808 8088 100. 
You can also visit our 

family help website here: 
togetherforshortlives.org.

uk/families

Lennon was just 2lb 
9oz when he was born

Nikki treasured 
every second 
with Lennon

Isla, centre, 
and Florence 
doted on 
their 
brother
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 Root reviver 
“Use dry shampoo as 

a preventative tool the 
night before a big event 

to help absorb any oil 
that creeps in while 

you sleep. Spray Lee 
Stafford Keep It Clean 
Dry Shampoo, £5.49, 

away from the hair and 
wait for several minutes 
– not seconds – before 

massaging in. The length 
of time is really important 
to let the product, rich in 

clay, work its magic.”  

Glow 
on and 

on
“Confused between 

liquid and powder 
highlighters? For an everyday 
dewy look I like a liquid one under 
or on top of foundation. I add to the 
tops of my cheek bones, cupid’s bow 
and a little on the middle of my nose. 

For that extra glow on a night out, 
add a little powder highlighter 

in those areas for real 
staying power.”
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1 Wake 

up sleepy 
skin

“An ice cube massage 
before a night out is 
amazing to pep up 
and brighten your 

complexion. Wrap a few 
cubes in a thin tea towel 

and massage over 
your face.” 

Plump 
up your pout 

“To help your lips look 
fuller, apply a liner that’s 
slightly darker than your 

natural lip colour and work in 
the outer edges. Then apply 
a light lip colour and blend 

them together, before 
applying a gloss 

over the top.”

2 3

party ha
from the expert

9 Blusher 
basics

“Choose a colour the 
same as your natural flushed 

cheeks. Start off at the 
apple of the cheek, carefully 
blending towards your ear. 
Always remember to apply 

light amounts as it’s 
easier to add than 

take away!” 

11

Fake tan 
fiasco? 

“Got a streaky 
situation? You can 

use lemon juice 
applied directly to 

the skin along with a 
scrub to lessen the 
density. However, 
very often another 

coat of tan will blend 
and smooth out any 

patches.”

10



Curl 
creator

“Separate a 
section into two 

pieces, and begin to twist them 
around each other, away from your 

face. The more tightly you twist, the 
tighter your curl. Secure the end 

with a band, pull it up and pin to the 
top of your head. Leave to dry, 

then unravel the twists.”

Eyes 
on the prize

“If you’re someone who 
has tired, puffy eyes, keep a 

teaspoon in the freezer overnight 
and use the cold smooth surface 

to apply your eye cream or serum, 
moving the spoon from the inside 

corner of the nose towards the 
outside of your brows. The cold 
temperature and movement will 

aid lymphatic drainage.”

The grey escape 
“Hairbands are perfect for hiding 

your hairline. If that’s not for you, a 
simple parting switch can help conceal 
regrowth quickly. If there are too many 
greys for this to work, slick back your 

hair with balm and create a wet 
appearance, as this can blur the 

look of your roots and make 
discolouration less 

noticeable.” 
 Frizz fighter
“If you need a quick 

fix to tame flyaways in 
the middle of the day, a 

product you may already 
have in your handbag will 
work. Frizz always needs 
moisture, so a pea-sized 
amount of any lotion will 

smooth those pesky hairs 
for the rest of the day.”  

Brighten 
up!

“Exfoliation is the quickest 
and easiest way to improve 

dull skin. I prefer mechanical 
exfoliation. Mix some fine grain 

sea salt or sugar into your oil 
or balm cleanser for a 

DIY scrub.”

4

7

5

Master your 
mascara

“It’s all about the 
wand. Small, rubber 
cone ones are good 

for small lashes, 
whereas big brushes 

tend to suit longer 
lashes. If you’re 
struggling with 

smudging, try using 
a waterproof on the 

bottom lashes.”

When your 
skin is as dry as 

a desert
“Dry patches can never be 
over moisturised. The most 

important product is oil. After 
work, cleanse, then apply a 
drop of oil every hour or so 

before bed to top up 
moisture levels.”  

8
Foolproof 

your falsies
“A half lash or a corner 

are easier to apply than a 
full strip. Always make sure 
the glue has had time to go 

tacky before you apply for 
the best grip, then use 
tweezers to put them 

in place.”

12

13

14
15

acks
Want to look great this festive 

season? Find 15 fast ways to 
look great right here...

rts

6

PURPLE Easy skincare solutions from 
Alison Young, beauty expert
PINK Make-up marvels from Bryony 
Blake, celebrity make-up artist
BLUE Hair help from Lee Stafford, 
celebrity hairdresser

TOP TIPS

Split end
 saviours 

“If having a trim is out of 
the equation, create loose 

waves, as split ends are 
more prominent on straight 
locks. Grab your tong and 
curl inwards, as this draws 

attention away from damage. 
Oils can additionally create 

the illusion of thicker hair and 
adds shine.”

best for BEAUTY



I
’m 60 and have always prided myself on  
my youthful appearance. I’ve been single  
for years and friends nag me to get out there 

and find myself a man. Trouble is, I don’t fancy 
any men of my age who I’ve met. I don’t bump 
into younger men where I socialise, but I’m  
not going to start clubbing with 25-year-olds,  
am I?! These oldies seem to have given into 
ageing without any semblance of a fight.  
Plus, they make me feel that they’re doing  
ME a favour by dating me. Can you help?

Mary, Glasgow

None of us can do a darned thing about who we do or 
don’t fancy. A sharp pep talk isn’t going to convince 
you there’s chemistry between you and some ancient 
bloke with terrible teeth and a paunch. So venture 
online, state your preference and you’re bound to be 
inundated with youthful chaps with a penchant for 
sophisticated ladies like you. Keep safe, tell friends 
where you are going and meet in a public place. Make 
your dates short and sweet and have fun.  
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  Email your questions to askvanessa@hearst.co.uk or write to:  
Ask Vanessa, Best Magazine, 30 Panton Street, London SW1Y 4AJ
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Dear
Our celebrity agony aunt, Vanessa Feltz, tackles your 

problems with her usual wit, wisdom and humour 

I DON’T FANCY 
ANYONE MY AGE 

I THINK MY DAUGHTER 
SHOULD SLIM DOWN

A
s a mum of three daughters, I’m very aware how 
weight can affect your self-esteem – particularly on 
an occasion like your wedding day. My youngest is 

tying the knot at the end of this year, and I know how her 
size has been adding to her stress levels over the big day. 
As her mother, I desperately want to be the person 
building her confidence up, rather than telling her she 
really ought to stick to her diet to get the results she 
wants – but it is better to be cruel to be kind?

Linda, Halifax
No. I’ve been at the sharp end of this one. Every time I saw my 
mum, she’d bang on about how much prettier I’d be if only I lost 
some weight. She made me so miserable, the moment she left I’d 
cram all the leftover roast potatoes into my mouth. Your daughter 
knows how much she weighs and whether she sheds pounds 
before her wedding or not is entirely up to her. Your job – and 
I’m absolutely certain about this – is to love her unconditionally, 
rejoice in her happiness and help her diet, only if she asks you to. 

Vanessa



I
’m convinced, I’ve 
married the wrong 
brother. When I met  

my husband, I was 
desperate to settle down 
and have a family. He 
was a lovely guy who 
absolutely adored me, 
and we fell in love – not 
passionately on my part 
– but I do love him. But 
when I met his brother, 
the chemistry between 
us was undeniable. I 
know he fancies me,  
too, and if anything,  
the feeling has 
intensified over the 
years. Do I continue to 
bury my feelings?

Lorraine, Cornwall

You don’t say whether  
or not you have children,  
but frankly, even if you 
don’t, moving from one 
brother to another is 
simply not on. The impact 
on the whole family 
would be destructive and 
your husband would be 
devastated. The betrayal  
of one brother by another 
is an act of biblical 
proportions. You made 
your bed and you lie in it 
with one brother. You say 
you love him and he’s a 
‘lovely guy’. OK, you fancy 
your brother-in-law rotten. 
That’s fine, but keep him a 
fantasy – the reality will be 
too hellish to contemplate.

a

I
was always a cautious, nervous creature growing up, but 

as I’ve got older and had a family of my own, my trust in 

people (anyone, in fact), completely went out the window. 

Huge issues occur when it comes to leaving my kids for an 

evening with a babysitter, or when my partner is late home 

from work – is he up to no good, or has he been in an 

accident? I can’t help but catastrophise. I’ve never had any 

specific reason to be so paranoid, but I don’t want to live 

like this way any more. I’m exhausted and sometimes get 

ill, I’m so uptight and stressed. What should I do?
Sue, Cardiff

MANDY SAYS:
You say you have no reason to be so ‘paranoid’ and yet these feelings  

of distrust are ruling your life. It may be that you experienced 

something that led you to be so distrustful, but as it wasn’t a single 

traumatic event, you’re unaware of it. Lots of people I work with  

come to appreciate that everything that has happened to them has  

had a part to play in how they are shaped as an adult. It’s not 

about blaming anyone, it’s about learning how to reflect on your 

past experiences and childhood, so you can understand what has 

influenced how you are in the world. 
Sometimes, finding the true source of disturbing feelings, such  

as over-anxiousness or profound distrust, can prevent you displacing 

it into your life today. You can do this by being a bit of a detective, 

paying attention to the details of your childhood and finding adjectives 

to describe your mother, father and other significant caregivers or 

‘home’, for example. Does that give you any clues about how safe  

and contained you felt? 
Consider if anything unexpected and upsetting happened, perhaps 

not even to you, but to someone you relied on. Maybe you saw them 

struggle to cope and that worried you. This can cause something called 

‘carried emotion’ so that the child experiences the emotion the adult 

doesn’t deal with, ‘carrying’ it into adulthood where it can feel like it 

doesn’t make sense – often because the feeling isn’t theirs. 

Irrespective of where it comes from though, ‘catastrophising’ is 

a common, albeit self-defeating method of attempting to cope with 

fear by trying to control it in your mind. Go to the worst possible 

scenario first, as a kind of base-point. The idea is that if you can cope 

with that, you can cope with anything. But it doesn’t work like that, as 

instead, it can backfire by fuelling the sense of upset which can lead to 

hysteria. The most important thing here is to remain in the present, 

and in reality, rather than the ‘what ifs’. And remember, 

feelings aren’t facts. 

 Got a problem you’d like Mandy to answer? 
Email her at AskMandy@hearst.co.uk.

Therapist Mandy Saligari, from Channel 
5 show In Therapy, is an addiction, 
parenting and relationship expert.

On the 
couch 
with 
Mandy…

Mandy x
See mandysaligari.com

I’M WITH THE 
WRONG BROTHER

I’M PARANOID AND 
ALWAYS THINK THE WORST
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Have a Mary Be
Whip up one of these delicious bakes 

from Mary Berry and Lucy Young

Pear and ginger is one 
of our all-time favourite 
combinations. This 
pavlova is sprinkled with 
pomegranate seeds just 
before serving – they 
glisten like little gems. 

Serves 6 
3 egg whites 
175g caster sugar 
1 level tsp cornflour 
1 tsp white wine vinegar 

FOR THE TOPPING 
5 fairly ripe pears, peeled, 
cored, and chopped into 
chunky slices 
juice of ½ lemon
50g caster sugar 
300ml double cream, 
whipped
6 bulbs stem ginger (from 
a jar), drained and coarsely 
chopped
1 small pomegranate, icing 
sugar to dust 

Serves 12 
6 egg whites 
350g caster sugar 
2 level tsp cornflour
2 tsp white wine vinegar 

FOR THE TOPPING 
10 fairly ripe pears, peeled, 
cored, and chopped into 
chunky slices 
juice of 1 lemon
100g caster sugar
600ml double cream, 
whipped
12 bulbs stem ginger (from 

a jar) drained and coarsely 
chopped
2 small pomegranates
Icing sugar, to dust

1 Preheat the oven to 160° 
(140°C fan/325°F/Gas 3). 
Whisk the egg whites with 
an electric whisk until they 
look like clouds. Gradually 
add the sugar a little at a 
time, whisking on maximum 
speed until the whites are 
stiff and glossy. Mix the 
cornflour and vinegar in a 
cup until smooth, then stir 
into the meringue mixture. 
2 Line a baking sheet 
with parchment and 
draw a 20x30cm on it 
(two rectangles side by 
side for 12). Spread the 
meringue mixture into 
the rectangle(s) with a 
knife, then create a well by 
building up the sides. 
3 Slide the baking sheet 
into the oven, immediately 
reduce the temperature to 
150° (130° fan/300°F/Gas 
2), and bake for 1 hour. Turn 
the oven off and leave the 
meringue in the oven for a 
further hour to dry out. 
4 To make the topping, 
put the pears, lemon juice 
and sugar into a small 
pan and barely cover with 
water from the tap. Simmer 
gently over a low heat for 10 
minutes or until the pears 
are just tender. Leave in 
the liquid until needed, 
then drain. Slice half of the 

pears into the thin slices 
and reserve for decoration. 
Chop the remaining pears 
and stir into the whipped 
cream with the ginger. 
5 Arrange the pavlova 
on a serving plate, spoon 
the cream into the well, 
and decorate with the 
reserved pears. Cut the 
pomegranate in half, pick 
out the seeds, and sprinkle 
over the top. Serve at room 
temperature, dusted with 
icing sugar. 

IN THE AGA
Bake the pavlova in the 
simmering oven for 2-2½ 
hours, then sit it by the side 
of the Aga until cold. 

PREPARE AHEAD AND 
FREEZE
The pavlova can be made 
up to the end of step 3 up 
to 1 month ahead. Wrap in 
cling film and then foil and 
keep in a cool place. The 
pears can be poached up to 
8 hours ahead. The pavlova 
can be assembled up to 4 
hours ahead. Freeze the 
pavlova without the topping 
for up to 6 months. 

The new edition  
of Mary Berry  

Cooks up a Feast  
by Mary Berry 

and Lucy Young is 
published by DK  

(£25) DK.com 
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PEAR AND GINGER PAVLOVA

Christmas!
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ALMOND CRUMBLE-TOPPED MINCE PIES 
Classic mince pies with a delicious almond crumble 
topping. They are best served warm.

MAKES 24
175g plain flour, plus extra 
to dust
100g chilled butter
2 tbsp icing sugar, plus 
extra to dust
1 egg, beaten
410g luxury mincemeat

FOR THE TOPPING 
75g plain flour
25g porridge oats
25g demerara sugar
25g chopped blanched 
almonds
50g butter, at room 
temperature, cubed

YOU WILL NEED
2 x 12-hole bun tins
7.5cm fluted pastry cutter

1 Preheat the oven to 
200°C (180°C fan/400°F/
Gas 6). Measure the 
flour and butter into a 
food processor and whiz 
for a few minutes until 
the mixture resembles 
breadcrumbs. Add the 
icing sugar and egg and 
whiz again until the mixture 
forms a smooth ball.

2 Roll the pastry out on 
a floured work surface 
until thin. Using the fluted 
cutter, cut out 24 discs. 
You may need to gather 
and re-roll the pastry.
3. Line the bun tins with the 
discs of pastry. Prick the 
bases with a fork and chill 
for 10 minutes.
4 To make the topping, 
measure all the ingredients 
into a bowl and rub them 
together with your fingers 
to make a crumble mixture.
5 Spoon mincemeat into 
the base of each pastry 
case, then top with the 
crumble topping.
6 Bake for 20-25 minutes 
until golden. Serve warm, 
dusted with icing sugar.

IN THE AGA
Cook on the grid shelf on 
the floor of the roasting 
oven for 15-20 minutes.

PREPARE AHEAD AND 
FREEZE
The mince pies freeze well. 
Wrap well once cooked and 
reheat to serve.
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WHITE CHOCOLATE AND ORANGE MOUSSES 
This recipe was given to us by Becca, a great friend 
of ours. She has her own catering company and has 
given us invaluable advice on cooking for numbers. If 
you don’t have cooking rings, you can make one large 
mousse – follow the recipe for 12 and spoon the mousse 
into a 20cm round springform tin.

SERVES 6
75g Hobnob biscuits, 
crushed
45g butter, melted
1 tbsp demerara sugar

FOR THE MOUSSE
100g full-fat cream cheese
150ml double cream

150g Belgian or 
continental 100 per cent 
white chocolate
1 tbsp Cointreau
1 large orange

YOU WILL NEED
6 x 7cm round metal 
cooking rings

PECAN AND CHOCOLATE CHIP COOKIES 
Everyone loves cookies. And no one will be able to resist this 
deliciously gooey combination of pecan nuts and chocolate. The 
cookies keep well in a tin for a couple of days.

MAKES 24
100g butter, at room 
temperature
50g caster sugar
150g self-raising 
flour, plus a little 
extra to dust
½ tsp vanilla extract
50g milk chocolate 
chips
50g pecan nuts, 
chopped

1 Preheat the oven 
to 180°C (160°C 
fan/350°F/Gas 4). 
Put the butter and 
sugar into a bowl and 
mix together with a 
wooden spoon until 
light and fluffy. Stir 

in the flour, then add 
the vanilla extract, 
chocolate chips, and 
pecans and mix to a 
soft dough. 
2 Knead the dough 
lightly on a floured 
work surface, then 
divide into 24 balls. 
Flatten the balls 
with the palm of your 
hand and arrange on 
two baking sheets 
lined with baking 
parchment. Space 
them out so they 
have room to spread.
3 Bake for 20–25 
minutes or until 
lightly golden. 
Transfer to a wire 

rack to cool.

ON THE AGA
Bake on the grid 
shelf on the floor of 
the roasting oven, 
with the cold sheet 
on the second set 
of runners, for 15 
minutes.

PREPARE AHEAD 
AND FREEZE
The cookies can 
be made up to 2 
days ahead and 
kept in a sealed 
container. Freeze the 
raw mixture or the 
cooked cookies for 
up to 2 months.

SERVES 12
175g Hobnobs, crushed
75g butter, melted
1½ tbsp demerara sugar

FOR THE MOUSSE
250g full-fat cream cheese
300ml double cream
300g Belgian or 
continental 100 per cent 
white chocolate
3 tbsp Cointreau
2 large oranges

YOU WILL NEED
12 x 7cm round metal 
cooking rings

1 Put the Hobnobs into a 
mixing bowl, add the butter 
and sugar, and mix to 
combine.
2 Line a baking sheet 
with cling film and sit the 
rings on top. Spoon the 
biscuit mixture evenly into 
the rings and level the 
tops with the back of a 
teaspoon. Transfer to the 
fridge to chill.
3 Put the cream cheese 
and cream into a mixing 

bowl and whisk with an 
electric whisk until thick 
and holding its shape.
4 Gently melt the 
chocolate in a bowl 
set over a pan of just 
simmering water until 
smooth. Allow to cool.
5 Add the chocolate to the 
cream mixture and stir in 
the Cointreau. Finely grate 
the zest of the orange and 
add to the mousse.
6 Spoon the mousse into 
the rings and level the tops. 
Chill for a minimum of 4 
hours. Meanwhile, peel the 
orange with a small knife. 
Cut the segments free and 
place in a bowl. Squeeze 
over the juice from the peel.
7 Remove the rings and 
serve the mousses with the 
orange segments arranged 
on top. Garnish with grated 
white chocolate.

ON THE AGA
To melt the chocolate, 
break it up into a bowl and 
place on the back of the 
Aga until melted.
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As we are only a few weeks from Christmas, 
it’s time to start thinking about gifts, 
especially if you are making your own. 

There is so much you can do to personalise 
a present, but this week I thought I would 
concentrate on BOOZE! Specifically gin 
liqueur. It really is so easy to make and 
great fun to experiment with flavours.  
A nice touch is to dehydrate some fruit  
as garnish for cocktails or a festive G&T.  

Love Claire xx
METHOD

With all these flavours the method 

is pretty much the same and some 

may benefit from infusing a bit 

longer before you decant into  

your bottles – but, if you needed  

to, it could all be done on the  

same day.

1 Pour your gin into the Kilner 

jar with the sugar – I started 

with 6tbsp and stirred until it 

dissolved. You may find that once 

your other flavours have been 

added it needs more sugar, just 

taste as you go.

2 Add in the rest of your flavours, 

close the lid tightly, give the jar a 

little swirl around, then leave 

for around an 
hour or two for all the flavours to 

infuse or until the candy canes 

have dissolved. You can leave for 

longer, if you have time. 

3 When you feel it is ready, taste 

your mixture. If you are happy 

with the flavour take a sieve 

muslin, or muslin cloth, and large 

jug, strain the liquid away from 

the ingredients. 

4 Decant into sterilised bottles.  

5 Make a nice label and embellish 

the neck of the bottle with 

decoration of choice. I like to add 

candy canes, oranges, apples, 

cinnamon stick or metallic twined 

or ribbon. 

Christmas Let

Be Gin! 

 
TOP TIP! 

You can dehydrate 
fruit by laying slices 

on a baking sheet and 
cooking in the oven on 

a low heat – around  
70C/158F. It takes  

a few hours, so 
keep an eye on 

them!

Add a shot of the mulled 
spice liqueur to warmed 
apple juice in a mug. 

 The Candy Cane Gin 
tastes great used in a 
cocktail. Combine 50ml 
of the gin, 30ml of Baileys 
and 120ml of double cream 
in cocktail shaker with ice.  
Shake and then strain into 
a martini glass and dust 
with cocoa powder. 

 Serve of shot of the 
Marmalade Gin in a tall 
glass with tonic and 
garnish with fresh oranges.  

IDEAS TO SERVE 
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your stars
CAPRICORN 
22 December  
– 20 January
You can make some 
great connections  

by joining a group of creative people. 
You’re talented and imaginative, so 
completing a creative project will 
bring acclaim. You’re about to find out 
how it feels to be on the receiving end 
of some brilliant news. In romance, 
you can’t seem to put a foot wrong.

AQUARIUS 
21 January  
– 19 February 
Secret information that 
comes to light will lie at 

the heart of conversations behind 
closed doors. You’re being trusted 
with confidential details to protect 
someone’s privacy. It may be 
necessary to end a toxic relationship. 
A money-making scheme will pay off if 
you remain sensible and calm.

PISCES 
20 February  
– 20 March 
You are ready to take a 
break from parties and 

gatherings, so give yourself 
permission to relax. You’d do anything 
for a quiet life and taking up a spiritual 
practice will be particularly rewarding. 
Solitary pursuits, such as reading, 
listening to music and communing 
with nature, will be therapeutic. 

ARIES 
21 March – 20 April
Cheering news will 
concern travel, a study 
opportunity, or both. 

Visiting destinations that are off the 
beaten track will be exciting. 
Developing a natural talent will be a 
labour of love and your enthusiasm for 
life will come bubbling to the surface. 
Social activities accelerate and you’re 
in luck where money is concerned. 

SAGITTARIUS 
23 November 
– 21 December
Sagittarians such as 
Meet The Fockers' Ben 

Stiller, Beaches star Bette Midler and 
Charlie's Angels' Lucy Liu will be 
celebrating victories they have earned 
this year and anticipating similar 
successes to come. There are 
supportive people who will back their 
creative vision. 

TAURUS 
21 April – 21 May 
Friends and workmates 
want to know what you 
are up to. Take this 

opportunity to inspire people who 
might help you get a special project 
off the ground. You may have to push 
yourself to be more forceful than you 
prefer, but remember: you are the 
best advocate for your own interests, 
so do not hold back.

CANCER 
22 June – 23 July 
You’re determined to 
get a job over with and 
out of the way, but 

don’t overtax yourself. You don’t have 
to do this alone and friends will be 
willing to help. Your partner or a close 
friend might question plans you are 
making. Listen to their objections. 
Learning relaxation techniques will 
help you make better decisions.

LEO 
24 July – 23 August 
A close friend is going 
through a difficult time. 
You hate to see anyone 

suffering and you will go out of your 
way to be supportive. Your kindness 
will really be appreciated. A 
complicated application form needs  
to be completed before a deadline  
and lots of paperwork is likely, so 
don’t put this off.

VIRGO 
24 August 
– 23 September 
Your lucky stars are 
working for you now. 

People who have been negative about 
your ideas in the past now want to 
know more about them. You’re keen to 
get started on something new and 
there is plenty of support around you. 
Friends and loved ones seem to dote 
on your every word.

LIBRA 
24 September  
– 23 October 
Being sociable in the 
workplace lifts your 

spirits. But if your job doesn’t make 
you happy, seek a new one. You will 
benefit from the challenge of learning 
something new. Your home life will be 
a source of peace and you will 
particularly enjoy the relaxing 
atmosphere of the evenings. 

SCORPIO 
24 October  
– 22 November 
Working towards a 
special goal gives you a 

good feeling. This is why you will start 
the week with a surge of energy and 
ambition. You know what you want 
and you know how to get it. Don’t 
listen to anyone who takes a dim view 
of the future. A fitness goal is reached, 
so give yourself a pat on the back.

GEMINI 
22 May – 21 June
Fill in forms and 
applications and get 
important documents 

signed early in the week. Be sure to 
send off information that other people 
are waiting for. Positive progress will 
be made, providing you keep on top  
of your work, so pass low-level tasks 
on to others. This is a great time to 
buy a lottery or raffle ticket. 

For the weeks 26 Nov - 2 Dec, with Russell Grant 
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Soft shades of pink and copper will give your home a dreamy feel this season

Tree decoration, 
£2.50, Dunelm 

Main image: 
Pre-lit sanctuary 
spruce, £499
Snowflake gold/blush 
wrap, £4 
Pussy willow wrap, £4 
Pink feather dream 
catcher, £5 
White glitter conch 
ornament, £8
Oyster ornament, £6 
Glitter branch pink, £5
Buddha head, £7
Bead butterfly clip 
champagne, £5 
Gold/blush wrap, £4 
Snowflake silver/ivory 
wrap, £4 
Champagne glass 
assorted baubles, £25
All other items from a 
selection at John Lewis 

Get the 
Look

MAKE YOUR 
HOME MAGICAL!  

 TOP TIP!
Add pink to 

copper and gold 
to give your tree 
a bold new look 

this year. 
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£14

£9.99

 TOP TIP!
This traditional 

decoration  
gets an update  

with soft  
pinks and 

gold. 

Wreath, 
B&Q

Swan lights, 
Lights4fun

£9.99

Nutcracker, B&M

£2.49

Bows, B&M

£14.99

Light up parcels, 
Very

£2.99

Pearl and  
pink bauble, 
Dobbies

£16
Frosted 
garland, 
B&Q

£4.99

Swan 
bauble, 
Dobbies

£17.99

Swan decoration, 
Very

Gold and  
pink bauble, 
Homesense

£2.99
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Lee Stafford Coco Loco 

Christmas Bauble 

(boots.com) 

Superdrug Mix & 
Fizz Bauble Tree 
(part of a pack of 6)
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Sara Miller Tahiti 

Treats Bauble 
(daisypark.co.uk)

This 
W
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n It 

Gift
 Set (b

oots
.com

) 

Mor Merry 
Marshmallow Bauble 
(feelunique.com) 

Body Shop Bath 

Bomb Party

Give the gift of glam to your 
Christmas tree

£2

£12

£8

£10

£12

£13

£5

£12
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L’Occitane Cherry 

Blossom
 Festive 

Bauble 

£8.50

£8

Sleek Layer Up Bauble 

(boots.com)

£12

Beatitude Beauty Bauble 

(beatitudeproducts.co.uk) 

£6

£6.99
£14

BEAUTIFUL 

Baubles!

 TOP TIP!
These travel size 
products are the 

perfect thing to hand 
out if unexpected 
visitors arrive and 

you run out of 
gifts.
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TO ENTER CALL 0900 100 0921 (UK 65ppm)†  
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ACROSS
7  Phoenix is the 

capital of which 
US state? (7)

9  What is the capital 
of Vietnam? (5)

10 See 6D
11  ___ your thumbs, 

express boredom 
and idleness (7)

12  Glide down the 
piste (3)

13  What are kielbasa, 
bratwurst and 
chorizo all 
examples of? (8)

16  All joined in a 
continuous row  

(of houses) (8)
17  What name 

connects a Biblical 
priest to a recently 
released Netflix 
horror film? (3)

19  Eight-sided shape 
(7)

21  Like a bull in a ___ 
shop, saying (5)

22  Hire agreement (5)
23  Not that one or the 

other (7)

DOWN
1  It’s the lowest form 

of wit! (7)
2  Very bad 

headache (8)
3  That’ll separate 

the men from the 
___, expression 
(4)

4  Green curry is part 
of the cuisine of 
which country? (8)

5  Which Ms Blyton 
created Noddy? 
(4)

6  & 10 A PICTURE 
A Who is this? 
(5,5)

8  & 18 D Who 
created Sherlock 
Holmes? (6,5,5)

13  ANAGRAM 
UGHDREGS

14 Vision (8)
15  PICTURE B Who 

is this? (4,3)
18 See 8D
20  Find the duck – it 

can’t be LATE! (4)
21  PICTURE C Name 

the Dingle we’ve 
dangled! (4)

 PRIZE PUZZLES 
ENTRY COUPON ISSUE 48

Name

Address

                                              Postcode    

Date of birth**

Home telephone**

Mobile telephone**

E-mail address**
**optional information

Send to: Best Prize Puzzles (48/19), Hearst Magazines UK,  
The Data Solutions Centre, Worksop, S80 2RT. Print in ink.

Crossword ANSWER CODE: PUBSTN19886

One entry per household. Postal entries to reach us  
by closing date of 13 December 2019. Winners will be 
drawn at random from correct entries received by 
post and phone. Names and counties of winners 
available on request. No correspondence can be 
entered into. The editor’s decision is final.

*For full T&Cs see p3. 
We will use the information
you supply to process
your competition entry.
For our privacy notice
visit hearst.co.uk/
privacy-notice.

WINNING CHEQUES 
WILL BE MADE 
PAYABLE AND POSTED 
TO THE NAME AND 
ADDRESS AS WRITTEN 
LEFT. PLEASE TAKE 
CARE WHEN 
COMPLETING  
THE COUPON! 

Use the anagrams, straight, 
cryptic, quiz and picture 
clues to solve the crossword. 
When completed correctly, 
the pink squares, reading 
top to bottom, left to right, 
will reveal the answer to  
the question below:
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Lines open 26 November 2019 
till midnight on 13 December 
2019 (closes 13 December 2019 
for postal entries). Over 18s 
only. †UK Calls cost 65p per 
min plus your phone company’s 
network access charge; ROI 
97c per min, and should last no 
longer than 2 mins. UK SP: 
Spoke (0333 202 3390). ROI 
SP: Spoke  (0818 205 403). To 
enter by post, use coupon, left.

Puzzles 
WIN 

1 X £200, 
2 X £100 

OR 3 X £50 
PRIZES

ANSWERS  
MEGA CROSSWORD 
42/2019 
THREADS

ACROSS
1 Saints 4 Harold 7 
Pro 8 Rustic 9 Khan 
10 Eddie 11 Late 13 
Tube 15 Prays 17 
Dame 19 Bean 21 
Dummy 23 Crow 24 
Annual 25 Red 26 
Monday, 27 Sermon
DOWN 1 Sheryl 2 
Nettle 3 Space 4 
Holiday 5 Racket 6 
Down 12 Aga 
14 Boa 16 Remarry 
18 Edward 19 Banter 
20 Nelson 22 Yards 
23 Clam

I’m A Celebrity… is back for its 19th 
series and we’re all loving it – but who 
won the show when the show’s average 

number of viewers were their lowest? (7). 
This is your prize answer.  

See below for details on how to enter.

Win
EVERY WEEK

A B C
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best GIRLS’ NIGHT IN...

This week’s 
must-see TV

EASTENDERS 
Mel’s funeral goes 
with a bang as an 
angry and grief- 
stricken Lisa makes 
a speech and drops 
the bombshell that 
Sharon has dreaded. 
Linda struggles with 
life without alcohol and 
Honey worries about 
her future.

CORONATION 
STREET
Robert gets a 
surprise when Vicky 
interrupts pre-wedding 
celebrations in the 
bistro. Emma and Seb 
share a kiss. Elsewhere, 
Evelyn quizzes Jade 
about her new job, and 
Bernie takes the law 
into her own hands.

EMMERDALE
Graham tells Rhona he 
wants to stay and find 
out if Millie is his after 
all. Elsewhere, Noah is 
suspicious to see Sarah 
lie to Charity about 
going to a friend’s 
house after school. 
Later, Danny tries to 
offer Sarah some pills, 
but will Noah intervene?   

1 Cruising With Jane 
McDonald 
CHANNEL 5, FRIDAY, 9PM NEW SERIES 

Get on board with songbird Jane, as she sets 
off on her travels once again. This time, she’s 
exploring a little-known cruise route through 
the Great Lakes of America and Canada. First 
stop is Cleveland, where she pops into the 
Rock and Roll Hall of Fame to admire some 
memorabilia from her musical heroes. Next 
stop is the majestic Niagara Falls, where, game 
for everything, she tries out an adrenaline-
pumping zip wire across the falls. Rather you 
than us Jane! And of course, along the way, 
there will be some marvellous music 
to enjoy.

2   My 
Grandparents’ 
War  

CHANNEL 4, WEDNESDAY 
9PM NEW SERIES
Four famous people delve 
back into the past to 
discover what role their 
grandparents played in 
WWII. First up is actress 
Helena Bonham Carter, 
who investigates how 
her family, based in both 
France and England, saved 
countless lives during 
the conflict.

Soap
Big

Story

1

2
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BELGRAVIA 
A costume drama from 
Julian Fellowes? Sign 

us up! A tale of secrets 
among the upper crust 
of 19th century London, 
starring Philip Glenister 

and Tamsin Grieg. On ITV 
early next year.4 The Baby Has 

Landed 
BBC 2, WEDNESDAY, 

9PM NEW SERIES
As any parent knows, the 
arrival of a newborn is like a 
bomb going off in your life. 
This documentary follows 
six parents welcoming a new 
arrival, with all the upheaval 
and emotion. The families 
include some first-time 
parents, and a family who are 
expecting baby number four. 5Tutankhamun 

With Dan Snow 
CHANNEL 5, TUESDAY, 

9PM, NEW SERIES
The discovery of his tomb full 
of glittering  treasures  made 
the Boy King, who died aged 
just 19, immortal. Historian 
Dan travels to Egypt to 
investigate the life and death of 
the most famous of pharaohs. 

10 MINUTES 
WITH…
MAURA 
HIGGINS
ON...

...life after Love Island
After I came out of the 
show I was constantly 
in and out of hotels, so 
I decided I need to get 
a place in London, and 
moved almost straight 
away. Obviously all my 
family and close friends 
are at home in Longford, 
Ireland, so it’s a big 
change – but I’m enjoying 
it so far. 
 
...getting her skates on for 
Dancing on Ice 
It’s been very challenging, 
but I’m loving every 
second of it, and I didn’t 
expect to enjoy it as much 
as I am. I’ve already had 
some nasty falls, and I still 
have a bit of a fear, but I’m 
looking and I’m feeling 
different. When I first 
started out on the ice I was 
out of breath all the time, 
but now I can feel that I’m 
already much fitter. 
 
…sticking with boyfriend 
Curtis 
Things are going really 
well between us – we just 
don’t post everything on to 
social media like everyone 
else. I’ve met his family a 
few times, although I’ve no 
idea what to buy him for 
Christmas… with him it’s 
always the thought that 
counts. 

● Maura was speaking at 
ITV’s Palooza event.

She’s facing creepy crawlies and 
terrifying trials in the I’m a Celeb... 
Jungle, but according to colleague 

Piers Morgan, Kate Garraway has 
faced sterner stuff. ‘If anyone will 

go all the way, it will be Kate. If 
you’ve been doing breakfast TV 
for as long as she has, you won’t 

find it a problem,’ he said. But 
it sounds unlikely that we’ll be 

seeing Piers Down Under anytime 
soon, as he’s said, ‘£5million is my 

asking price for the jungle!’

THEY SAID WHAT?!

GOLD DIGGER 
The age-gap thriller 

focusing on the romance 
between 60-year-old 

Julia and her – possibly 
dodgy – younger 

boyfriend Ben has us all 
gripped. And the best 
news? You can watch 

the whole series on BBC 
iPlayer.

3The Irishman 
NETFLIX, FROM WEDNESDAY
Robert de Niro, Al Pacino and Joe Pesci reunite in this 

crime drama from the masterly Martin Scorsese, focusing on 
the secrets a hitman kept as part of the Bufalino Crime Family.

4

COMING UP

CATCH UP

3

5
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I n Gino’s Italian Express, 
Gino D’Acampo’s eight-
part travel and cooking 

series, the Italian chef 
discovers his home country 
by rail for the first time – as 
he explores the North – a 
region famed for some of the 
most scenic rail journeys in 
the world. Expect enchanting 
landscapes – and, of course, 
some irresistible local cuisine.

Gino’s Italian 

Express

‘I’ve had a bath in red wine!’
TV chef Gino D’Acampo, 43,  
a regular on This Morning  
and Celebrity Juice, has three 
children with his English  
wife, Jessica – Mia, Luciano 
and Rocco.

Tell us about this epic 
journey you undertake for 
Gino’s Italian Express? 
It’s just magical, as I am 
exploring the north of Italy 
by train for the first time – 
meeting incredible people, 
cooking for them, and coming 
across places I’ve never been 

to before. I want viewers  
to see how beautiful the 
scenery in Italy is and how 
wonderful the people are. I 
want audiences at home to 
explore Italy with me.
 
What was the funniest 
moment filming this series?
Well, the most bizarre 
moment was when we were 
in this vineyard near Sienna – 
and they made me have a bath 
in red wine. I soaked in there 
for a good hour. At first, I 
thought, what a waste of good 

wine! But it was actually quite 
cool in the end.
  
You and your wife have been 
happily married since 2002. 
What’s your secret?
I think, not making life all 
about your wife – or just your 
work, or just your children. 
Life has to be a healthy mix 
of these things. I’m not 
necessarily ‘romantic’ with 
Jessica, either – I don’t  
do flowers, or chocolate.  
But I am in other ways. I 
clean my wife’s car, and 

BEHIND THE SCENES WITH best

Watch
thing!

ONE

Gino D’Acampo
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DON’T MISS

ELF 
One Christmas Eve, a 

baby crawled into Santa’s 
sack and was taken to 

the North Pole. But when 
Buddy (Will Ferrell) grows 

up and realises he isn’t 
like all the other elves, he 
journeys to New York to 

search for his father.
Amazon Prime

THE MUPPET 
CHRISTMAS CAROL 

Michael Caine plays 
Scrooge, with Gonzo as 

Charles Dickens 
and Kermit the Frog 

as Bob Cratchit in this 
glorious tale.

Available on Sky Cinema 
or Now TV

ABBA – SUPER 
TROUPERS THE 
EXHIBITION 
The 02 (From Dec 6)
How can you resist the 
lure of a whole exhibition 
devoted to the Swedish 
supergroup? This huge 
show celebrates the 
memories, the costumes 
and, of course, the music.
abbasupertroupers.com

MARY POPPINS  
Prince Edward Theatre, 
London 
The flying nanny swoops 
into the West End, in a new 
production of the musical 
based on the famous story. 
Zizi Strallen is superb in a 
production that includes 
some familiar songs – 

but has some surprises, 
too. With a stunning set, 
incredible stage craft and 
fabulous performances 
– including some very 
talented kids and the one 
and only Petula Clark –  
this family-friendly show  
is practically perfect in 
every way.

KNIVES OUT  
There’s plenty of star power 
in this very modern take on 
an Agatha Christie-style 
whodunnit. Christopher 
Plummer, Jamie Lee Curtis, 
Don Johnson, Toni Colette 
and, most memorably, 

Daniel Craig sending 
himself up as eccentric 
sleuth Benoit Blanc 
investigating the death of a 
millionaire crime writer. It’s 
fun and ingeniously plotted 
– full of twists and turns.  
We loved it! In cinemas now.

OUT AND ABOUT

HOME ALONE 
Eight-year-old Kevin is 
accidentally left alone 

when his parents go away 
for Christmas. Good 
natured comedy that 

made a star of 
Macaulay Culkin.

Amazon Prime

‘I’m spending 
Christmas in 
Sardinia -  
there’ll be no 
turkey in sight!’

charge her toothbrush, which 
she never does! It’s the little 
things.

What are your Christmas 
plans?
I will spend Christmas on  
the island of Sardinia with my 
family. It will be warmer than 
here and there’ll be no turkey 
in sight, we have fish and 
seafood. We start eating 
at about 3pm, and it rolls on 
until about 11pm! Then we’ll 
come back to the UK for New 
Year.

● Gino’s Italian Express 
continues Thursdays, at 
8.30pm on ITV.

CHRISTMAS FILMS

 THEATRE

 EXHIBITION

 FILM
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Tony 
Cowell
BEST’S CELEB INSIDER TALKS TO ANDRÉ RIEU

can’t imagine how beautiful a 
life I have, to be on stage and 
play the music I have loved 
since I was a child. I also 
enjoy the fact that this music 
makes people happy. So many 
people want to buy tickets 
for my shows – so it’s a big 
responsibility for me.

You have sold over 40 
million albums – is there 
a magic formula to your 
popularity?
I think there is, yes. But also, 
things like social media have 
helped spread the word about 
my music. I met some people 
in Canada recently who just 
came up to me in the hotel 
lobby and gave me a present. 
They told me they lived in an 
igloo. I said, “Well, how on 
earth do you know me?” And 
they said, “YouTube”!

Is it true that you live in  
a castle?
I do. I live in Maastricht, in 
Holland, in a 15th-century 
chateau. It was always a dream of mine to live in a castle, 

because as a child I went to 
visit one when I was learning 
to play violin. Now I am living 
my dream. It is a place where 
I can relax. It is peaceful, 
with no traffic. We have only 
100,000 people live here. It’s 
about the size of Wembley.

You are touring the UK next 
year as part of your 70th 
birthday celebration. Do 
you love Britain?
I do love Britain and I love in 
particular the British sense of 
humour. This is something that 
I think makes you very unique. 
I have many fond memories 

of playing in London and next 
April I will be back touring 
in Birmingham, Liverpool, 
Belfast and Dublin.

Your concerts are very 
romantic. I hear people 
propose to each other 
during them – is that true?
(Laughs) It is true. Almost 
every concert I play there will 
be at least one couple who  
will stand up and propose 
marriage to their partner. That 
is the magical power of music. 
I, too, am a true romantic, so 
to see these people being so 
moved by music is a real  
heart-felt pleasure. 

Superstar violinist 
and conductor 
André Rieu is 

known to his millions 
of fans as the King 
of Waltz. He founded 
his Johann Strauss 
Orchestra in 1978, and 
2018 saw André sell 
over 700,000 tickets to 
his shows worldwide, 
constantly outselling 
pop superstars like 
Rihanna, Beyoncé and 
Bruno Mars. His shows 
are considered so 
romantic that people 
often pop the question 
to their other halves 
during them. André 
tells best how he was 
inspired to play violin 
as a five-year-old and 
why, aged 70, he has no 
plans to retire…

You have a new album 
out and you never stop 
touring. Are you driven  
by your work?
I most certainly am. You 

‘People 
propose 

at my 
concerts’

André Rieu 
playing 
violin, aged 
just five
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‘I’m 70 now, but I  
plan to live to 140,  

so, you see, I am only  
halfway through’



best for CELEBRITY

me to play what she 
called ‘proper classical 
music’. I think she was 
disappointed that I 
wanted to play Strauss 
waltzes. 

What is the secret to the 
appeal of the waltz?
I think it is to do with the 
way you play a waltz. You 
must play with your heart. Of 
course, it has a lot to do with 
romance, too. 

You currently play a 1732 
Stradivarius violin, is this 
your favourite?
Yes, it is like a good friend  
to me. But I also have the 
second violin he ever 
made – from 1668. 
He was only 22 when 
he made it. It is very 
small. I did pay 
for these beautiful 
instruments of course, 
but in a way, I feel I am 
only the caretaker  
of them.

Do you ever see 
a time when you 
would retire?
(Laughs) No, never. 
I am 70 years old 
now, but I plan to live 
to 140; so, you see, 
I am only halfway 
through. I need to go 
all the way!

You play to such huge 
audiences – sometimes 
85,000. How do you feel 
in that moment when 
you perform – what goes 
through your head?
My head will be running like 
a big electricity plant. I am 
sensing everything that is 
going on. My radar is so alert 
because all the time I am 
concentrating on the music, 
the timing, everything. So, it is 
not at all relaxing, but we have 
done it so many times, so it 
tends to run like clockwork.

You started playing the 
violin aged five, and your 

father was a conductor – 
did he inspire you?
No, he didn’t inspire me. We 
didn’t have a great father-
son relationship but what he 
did do was ensure I got my 
violin lessons from an early 
age. When he found out later 
that I was playing waltzes at 
parties and weddings, he was 
horrified. But that’s where 
I learned my craft. Sadly, 
he died before I made my 
professional breakthrough.

What about your mother – 
was she supportive of your 
chosen career?
Not really, no. She wanted 

With TV’s Graham 
Norton, left

 André Rieu’s Happy Days 
is out on CD/DVD on 22 
November. 70 Years Young: 
The Ultimate Concert is in 
cinemas on 4-5 Jan 2020. 
His UK and Ireland Arena 
tour starts 16 April 2020. 
See www.andrerieu.com for 
more information.

Performing in 
Munich in 2016

André during a 
visit to London

Turn over for your chance to win VIP tickets to see André Rieu in Amsterdam! 

Win!
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*TERMS & CONDITIONS: Piece of Magic Entertainment and André Rieu travel: No cash alternative available. Hotel reservation includes breakfast and standard double room in the specified hotel. Flights to 
depart from specified UK mainland airport. Prize does not include transfers to and from airport nor travel insurance. Both the winner and the guest must be over 18. Hearst: Open to UK residents aged 18 and 

over. To enter visit www.hearstmagazines.co.uk/best4819, or send a postcard with your name, address, email and contact number to Best/André Rieu giveaway, GVBSTL19904, Hearst Magazines UK, The Data 
Solutions Centre, Worksop S80 2RT or call 0901 027 2715  by midnight on 13th December 2019. Entries in the incorrect format will not be considered. This competition opens on 26th November 2019 and closes 

at 23:59 on 13th December 2019.  Answers received after the closing date will not be considered. The prize is a pair of VIP tickets to watch André Rieu at the Ziggo Dome Arena in Amsterdam on 11th January 
2020, including flights, premium seats, an overnight stay at the luxurious Jaz Hotel Amsterdam, lunch, a three course dinner, and the opportunity to attend André’s pre-concert sound check [1 winner]. The winner 

will be randomly selected from the entries received. Entrants will be deemed to have accepted these Terms and to have agreed to be bound by them. This competition is not open to any employees of Hearst 
Magazines, the promoter or their immediate families, the promoter’s advertising agency and sales promotion consultancy, or anyone else connected with the creation and administration of the competition. Only 

one competition entry, fulfilling the eligibility requirements above, will be accepted per person. Once selected, only the winner will be contacted personally using the contact details provided upon entry. It is 
assumed that you have the permission of your employer for any time off work which is required to claim the prize. The dates specified for the prize cannot be altered and Hearst Magazines or the third party are 

not liable in any way to any winner who cannot attend. Winners will be notified once selected. Winners will have 5 working days to respond in full or another winner will be selected. Hearst Magazines’ decision is 
final in every situation, including any not covered above and no correspondence will be entered into in respect of the validity of any such decision. Hearst Magazines shall be permitted to exclude or disqualify any 

entrant at any time at its sole discretion. Hearst Magazines reserves the right to exclude late, incomplete or multiple registrations, or registrations made by third parties or agents. Hearst Magazines does not 
accept any responsibility for late or lost entries. Proof of sending is not proof of receipt. The name of the winner will be available by sending a stamped addressed envelope to House of Hearst, 30 Panton Street, 
London SW1Y 4AJ, indicating the name of the competition. Entry to the competition and acceptance of the prize constitutes permission to use any entrant’s name, image and any competition entry photograph, 
for promotional and/or editorial purposes in any format in print and non-print media without additional consultation. No purchase is necessary. Once entered, entries cannot be returned / withdrawn. Spammers 

will be disqualified. Prizes must be taken as stated and cannot be deferred although Hearst Magazines reserve the right to change the prize in the event of unforeseen circumstances. There will be no cash 
alternative. We will use the information you supply to process your competition entry. For our privacy notice visit hearst.co.uk/privacy-notice. Hearst Magazines reserves the right to (i) cancel and/or withdraw 

this competition and/or (ii) amend these Terms, at any time without notice. Where Hearst Magazines runs a competition with a promoter such that the promoter is responsible for the selection and/or the 
provision of prizes then Hearst Magazines shall not be responsible for or have any liability for the provision of such prizes. To the fullest extent permitted by applicable law, in no event will Hearst Magazines be 

liable, whether in contract, tort (including negligence), breach of statutory duty, or otherwise, for any loss, damage or injury arising under or in connection with this competition. These Terms are governed by 
English law, and entrants agree to submit to the exclusive jurisdiction of the English Courts in relation to all matters arising under or in connection with these Terms.

T o  celebrate André Rieu: 70 Years 
Young coming to cinemas on 4 and  
5 January, best is giving you the 

chance to win a VIP ticket package to his 
concert in Amsterdam on 11 January, 
including premium seats, exclusive sound 
check access and an overnight stay in a 
luxury hotel.

André Rieu will celebrate his 70th birthday 
with a one-off event in cinemas across the 
country on Saturday 4 January and Sunday 
5 January 2020, featuring his favourite 
performances from throughout his career,  
as well as reminiscing with presenter 
Charlotte Hawkins about his life and 
multi-decade career.

Alongside his Johann Strauss Orchestra, 
the cinema spectacular features the maestro 
performing his most notable pieces from the 
most stunning locations around the world, 
including Schönbrunn Vienna, Radio City 
Music Hall New York and the Coronation 

Concert in Amsterdam. The perfect way  
to ring in the new year!

To find your local screening and book 
tickets, visit www.andreincinemas.com.

In arrangement with Piece of Magic 
Entertainment and André Rieu Travel, best  
is giving you the chance to win a pair of VIP 
tickets to watch André Rieu at the Ziggo 
Dome Arena in Amsterdam on 11 January 
2020, including flights, premium seats, an 
overnight stay at the luxurious Jaz Hotel 
Amsterdam, lunch, a three-course dinner, 
and the opportunity to attend André’s 
pre-concert sound check!

HOW TO ENTER 
ONLINE: Save money by entering online at  

www.hearstmagazines.co.uk/best4819  
by 13 December 2019. 

POST: Send a postcard with your name, 
address, email and contact number to Best/

André Rieu giveaway, GVBSTL19904, Hearst 
Magazines UK, The Data Solutions Centre, 

Worksop S80 2RT by 13 December 2019.
PHONE: Call 0901 027 2715 by midnight  

on 13 December 2019. 
Calls cost 30p per minute, plus your telephone company’s network 

access charge, and will last no longer than two minutes. Calls 
from mobiles may be higher. Phone line closes at midnight on 13th 

December 2019. If you call after this time, you will not be entered but 
you may be charged. Service provided by Spoke: 0333 202 3390.
T&Cs: Winners will be selected at random from entries received by 

phone/post/online. We will use the information you provide to process 
your competition entry. For our privacy notice, please see www.hearst.

co.uk/privacy-notice. For full terms and conditions, see below.

WORTH

£1,500*

VIP TICKETS TO ANDRÉ RIEU’S 
AMSTERDAM CONCERT

Win!
PLUS! Flights and hotel stay!
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Join our campaign and  
get your finances sorted  

at hearstmagazines.co.uk/
ffbest for money-saving  
tips and brilliant advice  

on being financially 
savvy.

1MAKE THEM ‘APPY
If you’d like to give the gift of money to spend right 
now, take a look at GoHenry (£2.99 a month, aimed 
at kids aged six to 18). It’s a prepaid card, so there’s 
no risk of overspending. The app allows whoever sets 

up the account to see where the money is being spent, and it’s a 
great way for children to learn about budgeting. GoHenry’s gift 
feature can send a link to other people, so they can put money 
on the account, too, and the child can send a ‘thank you’ back. 

3GIVE KIDS A 
JISA
Junior ISAs are 
long-term savings 
accounts that 

parents and legal guardians 
can open for their children. 
There are two types: a cash 
JISA, which earns interest, 
or an investment JISA where 
the money is put to work on 
the stock market. Although 
the account is controlled by 
parents, anyone can pay into 
it, so you can invest in your 
grandkids’ future. 

4GO FOR COLLECTIBLES
If you’d prefer to buy something you 
hope will grow in value, think about 
investing in a first edition book or comic. 
Corgi, Matchbox or Funko toys are 

popular with collectors, so if you buy a limited-
edition one now, it could be valuable in years to 
come, as long as it’s kept in its original packaging. 
Figures linked to TV series, and limited-edition 
Lego, can grow in value over time, too. There are no 
guarantees though. To get an idea or what might be 
collectible, look at Miller’s Collectables Handbook 
& Price Guide 2019-2020 (Mitchell Beazley). 
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2 BUY BONDS
If you’re feeling 
lucky, you could buy 
NS&I Premium 
Bonds for your child 

or grandchildren, giving them 
a chance to enter a £1million 
jackpot draw every month, 
with as little as £25. You 
can buy Premium Bonds for 
children via nsandi.com, which 
is backed by the government. 
The child’s legal guardian will 
have control of the Bonds until 
they are 16, so make sure you 
get permission first.

 

SET GOALS
If a child is saving for something specific, 
encourage them by setting up a dedicated 
savings account. Some easy-access kids’ 

accounts include HSBC MySavings, 
Santander 123 Mini Current Account 

and Nationwide Future Saver. See 
moneysupermarket.com for 

advice.

5

There are now more 
ways than ever to gift 
money to the children 
in your life other than 
just cash in hand. 
Here, the Financially 
Fabulous money 
team show you how 
to gift money this 
Christmas...

The gifts that 
keep on giving 
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The Dominican 
Republic boasts 
world-class beaches

Santo 
Domingo is a 
hub of culture

Explore 1000 
miles of coast, 
mountain towns   
and local 
hospitality...

Casa de 
Campo 
has it all

Classic 
Caribbean

Want to escape winter? The Dominican 
Republic is one of the most diverse 
islands in the Caribbean and a 
popular holiday getaway for 
couples, families and celebrities

TRAVEL 
SNAPSHOT
World-class beaches – 

wonderful though they are – are not 
all this island has to offer. Intrepid 
explorer Christopher Columbus 
discovered the Dominican Republic 
and he was immediately smitten, 
describing it as ‘a beautiful island 
paradise’. Spot on. It’s a wildscape of 
rolling mountains, lush jungles, gaudy 
foliage, rain forests and desert dunes, 
in fact an array of fine things to attract 
visitors including the capital Santo 
Domingo, the New World’s oldest 
colonial city. 

INSIDER’S GUIDE
The Dominican Republic 
is an easy place to visit and 

although Spanish is the main language, 
English is widely spoken in resorts. It’s 
sunny all-year round with the coolest 
time to visit between November and 
April when temperatures are around 
mid to high 20s. Travelling around  
the country isn’t too difficult because 
the road network is good and there  
are major car hire companies at 
airports. Remember to carry small 
change (Dominican pesos) for the  
toll booths. And it’s worth mentioning 
that it’s wise for visitors to avoid 
unmarked taxis.

 BEST TRAVEL WRITER GILLY PICKUP



best for ESCAPES

One of Casa 
de Campo’s 
luxurious 
rooms

Explore a wildscape of rolling 
mountains and lush jungles

GETTING THERE:
We flew with British 
Airways (ba.com) from 
Gatwick direct to Punta 

Cana. Prices from £466 return. 
I Love Meet and Greet  
(ilovemeetandgreet.co.uk) 
offers valet parking at Gatwick/ 
Stansted airports from £110 pw.

STAYING THERE:
Caso de Campo resort and 
villas (casadecampo.com) 
set in 7,000 acres, is a 

holiday destination on its own 
with three golf courses, horse 
riding, tennis courts, swimming 
pools – one with swim up bar – 
water sports centre, gym, spa and 
nearby beach. A one-week all-
inclusive stay at including flights 
costs from £1,300pp with British 
Airways holidays. (britishairways.
com/en-gb/flights-and-holidays/
holidays). 
Prices correct at time of writing

DON’T MISS
Walk in the footsteps of 
the Spanish conquistadors 

by paying a visit to the Zona 
Colonial (Colonial Zone) in the 
historic centre of Santo Domingo, 
the capital. Within its colourful 
photogenic streets and leafy,  
café-lined squares you can see  
some of the Western Hemisphere’s 
oldest buildings.

FOOD AND DRINK
If you like fruit, you’ll find heaven 
here with an abundance of 

avocados, papaya, mangoes and more. 
Gorgeous wild strawberries often 
appear on tables, too. Mangú is a local 
dish of mashed plantains, served with 
eggs, salami and fried cheese. The 

national drink is Mama Juana, made 
from soaking tree bark and herbs in 

red wine, honey and rum. Cheers!

Altos de Chavon in La Romana is a replica 16th-century Mediterranean village built by a Hollywood set designer. Now a cultural centre, it’s where to find artists’ studios, handicraft workshops and art galleries. Students come from near and far to learn handicraft, design and pottery. Its pièce de résistance is a 5,000-seat Roman-style amphitheatre opened in 1982 by Frank Sinatra. Other notables who have appeared here include Elton John, Andrea Bocelli, Duran Duran and Julio Iglesias.

LIGHTS, CAMERA, ACTION

Tropical fruit 
is grown in 
abundance
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Add a little Disney sparkle to your 
Christmas with Frozen 2-inspired buys  

 magazine, ISSN 0954-8955, is published weekly by The National Magazine Company Ltd, t/a Hearst Magazines UK, c/o USACAN Media Dist. Srv Corp at 26 Power Dam Way Suite S1-S3, Plattsburgh, NY 12901. All rights reserved. No part of  may be reproduced or used in any form or by 
any means, either wholly or in part, without the prior written permission of the publisher. Not to be resold, lent, hired out or otherwise disposed of by way of trade at more than the recommended retail price (subject to VAT in Republic of Ireland) or in a mutilated condition. Printed by York Mailing Ltd, 
Brinkworth Rush, Airfield Business Park, Elvington, York, YO41 4AU. The publishers, editors and authors accept no responsibility in respect of any products, goods or services that may be advertised or referred to in this issue, or for any errors, omissions, misstatements or mistakes in any such 
advertisements or references.  is distributed by Frontline Ltd, Midgate House, Peterborough, Cambridgeshire PE1 1TN. Prices are correct at time of going to press.

Treat yourself
FOR UNDER 
A TENNER

LET IT GLOW!  
Candle holder, 
£9.50, M&S 

TIME TO SPARKLE!  
Earrings, £4, Accessorize 

COSY TOES 
Socks, £4.99, New Look 

CHANGE 
IS COMING 
Sequin 
change 
notebook, 
£4.50, 
Primark 

NOTHING ELSA 
FOR YOUR CUPPA 
Colour change 
mug, £6, Primark 

WARM 
HUGS!  
Olaf Fleece 
Throw, £7, 
George at 
Asda 

FROZEN DELIGHT 
Snowflake decorations, £9.99 for 3, Very 

A DATE TO 
REMEMBER 
Diary, £6.99, 
Studio 

BARGAIN BUY 
Bunting, £1, 
Poundland 

STAR OF WONDER 
Snowflake tree topper, 
£7.95, Melody Maison 

TIME OUT!  
Disney Let It Go 
Book, £7.99, all 
good book shops 

FIT FOR A 
QUEEN 
Cushion, 
£6, George 
at Asda 

FIT FOR A PRINCESS! 
Anna and Elsa 
decorations, £5 each, M&S 

BATHING 
BEAUTY 
Disney Frozen 
Bath Fizzing 
Trio, £4.50, Boots 
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Hearst Magazines UK is a trading name 
of The National Magazine Company 
Limited (Registered in England number 
112955) whose registered offices are at 
30 Panton Street, London SW1Y 4AJ.  

Terms and conditions: Entrants must be 18 or over. 
Employees of The National Magazine Company 
trading as Hearst Magazines UK, Spoke and 
associated companies are excluded from taking 
part. Hearst Magazines UK retains the right to not 
award prizes to claimants or consortiums who in the 
opinion of Hearst Magazines UK have not entered 
into the spirit of the promotion. Should more prizes 
be claimed than are available in any prize category 
for any reason or claimed as a result of a technical 
error, a simple draw may take place for the prize. 
The editor’s decision is final. Suppliers cannot be 
held responsible for breakdown in communication 
systems or networks. Images are for representational 
purposes only. SP: Spoke, www.Spoke-Interactive.
com. Data Protection: We will use the information 
you supply to process your competition entry. For our 
privacy notice visit hearst.co.uk/privacy-notice.
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Please let me know your thoughts, siobhan.wykes@hearst.co.uk

Feel fab 
in these 
festive 
picks

24

ON THE COVER
9  Olivia Colman: ‘We’ll  

 miss the Queen when    
 she’s gone’

10  Carol’s elfie selfies
18  Prince Andrew and the 

woman who could bring 
him down...

26  ‘My not so little donkey’
30  SlimFast: Party  

SOS plan
34  For the love of Lennon: 

The little boy who’s a 
real Christmas angel

40  Have a Mary Berry 
Christmas

51  Festive faves! 
Unmissable movies

54  WIN! A trip to  
see André Rieu  
in Amsterdam

SHOWBIZ
8  Ant’s family U-turn: 

‘Life’s too short!’
16  Rylan Clark-Neal:  

‘I watch Love Actually –
twice – then I’m ready  
for Xmas!’

29  Michelle Keegan:  
Who’s that girl?

REGULARS
4  Start your week  

with a smile
14  Style: Suits you
20  Big beauty questions
22  We’re all talking about
24  Celebrate your shape
33  Strictly’s Craig  

Revel Horwood
36  Beauty: 15 party hacks 
38  Dear Vanessa
43  Crafts with Claire 

Richards: Let 
Christmas be gin! 

44  Your stars

58

45  Homes: Make your 
home magical!

46  Style: Beautiful 
baubles!

47  Crossword: win £200
48  Girls’ night in... and out
52  Tony Cowell speaks  

to André Rieu
55  Cash advice
56  Travel: Classic 

Caribbean
58  Treat yourself for  

under a tenner

Frozen goodies 
to warm 

your heart

Get ready 
to dazzle 
at those 

Xmas 
parties!

14

What does Christmas mean 
to you? For me, it’s above family. 
The squabbles of the past year 
with our brothers and sisters, 
cousins, and even (sometimes)  
our parents all get forgotten and 
we send cards, presents and – if  
we are lucky enough– all get 
together for the big day.

This year, I’m cooking for 15 of 
my family. I’m worried my food 
won’t fit in the oven, so I start 
cooking on Christmas Eve – and I 
wouldn’t want it any other way.

Last week, Team best was lucky 
enough to go to Simon Cowell’s 
Frozen Ball – you can read about 
it next week in his brother Tony’s 
column. But for now, I would 
like you to spare a thought for 
Nikki Lancaster. She lost her son, 
Lennon, two years ago and talks 
beautifully on page 34 about what 
his life meant to her, and how 
together for short lives helped 
her when he got sick. So please 
read her story and, if you can 
afford to, give a little to mums like 

Nikki, who may well 
be spending their last 
Christmas with their 
precious little ones.

EDITOR  
SIOBHAN WYKES

Together 
for short 

lives…

Siobhan 
and Carol 
McGiffin 
cosy up

Tony Cowell 
with best 
showbiz 
writer Dani

This little dragon 
is adorable!22

best 
publisher 
Matt and 
wife Perrin

TTHHISS
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week with   START YOUR

We don’t ever need an 
excuse to print a cute 

animal picture and this one, 
posted by hedgehog_azuki, 

was met with a chorus of 
‘Ahhhs!’ in the office. This gorgeous 
little hedgehog, Monaka, is nestled 
into a fleecy looking blanket while 
snuggling up to a teddy bear. We think 
Monaka’s got the right idea – keeping warm 
on these long, winter nights sounds perfect.

Sister, sister!
When Amanda Holden’s daughter – Hollie, seven – met her Disney 
hero (Frozen’s Idina Menzel, who voices Elsa) and interviewed her 
on Heart radio last week, we learnt that the Hollywood star’s life 
mirrors that of characters Anna and Elsa. When asked if she has 

siblings, Idina said: ‘I have a younger sister, Cara. She’s three years younger 
than me and she reminds me a lot of Anna. She’s grown up with me, this 
sister who had a big singing voice and had to go and find her passion like 
Anna.’  Bless them. Anyone seen Frozen II yet? Probably a silly question…!

1

2

These ladies 
certainly know 
what’s good for 
them in these 
stunning 
colourful gowns4
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BEST BUDS

Amanda with 
Idina Menzel 
and Hollie

Idina plays 
Elsa in the 
Frozen films
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best this WEEK

A SHOWSTOPPER 
SALE!5

How about this for a bit of confectionery couture? Never mind the red carpet, it was more stepping out on Quality Street in these jewel tones. Susanna Reid, 48, looked pretty in a pink Suzanne Neville gown, while Charlotte Hawkins, 44, shone in a gorgeous green Pronovias number. Meawhile, Molly Sims, 46, let her sleeves do the talking in purple frock. What sweeties!  

Who wowed the crowd?

Is it just us, or is this picture of the Duke 
and Duchess of Cambridge adorable? Taken 
at the recent Royal Variety Performance, 
William and Kate, both 37, were looking 
lovingly at each other – and a little coyly.  
The Duchess said that Prince George, six, 
and Princess Charlotte, four, wanted to 
watch the show, but their mum had told 
them: ‘Not on a school night!’ Perhaps the 
Royals are more like us than we thought…

3

THE LOOK OF LOVE 

Keep your eyes peeled for some seriously good bargains 
ahead of Christmas Day, like this Sanctuary Spa Signature 
Showstopper, usually retailing at £40 but between 27 
November and 3 December, it’ll be on sale for just £20 at 
Superdrug!* The kit contains a whole host of body products, 
from soaks to scrubs to help spruce yourself up during winter. 
*Other participating outlets include Amazon on 29 November, 
and very.co.uk until 2 December 2019.
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Or wrong, in the case of Kourtney Kardashian, 
40, whose ill-fitting striped suit both manages 
to swamp her frame and show off a little too 
much all in one go. Lisa Snowdon, 47, on the 
other hand, dazzles in this Rixo long-sleeved 
frock, using the stripes to flatter and elongate 
her already amazing figure. We love!

They may not be 
the most obvious 
of friends (pun 
intended!), but David 
Schwimmer, 53, and 
David Walliams, 48, 
certainly seemed to be 
enjoying each other’s 
company over dinner 
recently. Britain’s 
Got Talent judge and 
children’s author 
Walliams posted the 
snap on Instagram and 
captioned it ‘Daves do 
dinner…’ which made 
us giggle. Cheers  
to that!

Stripe
it right?

WEEKLY DATE 
WITH YOUR 
BEST MATE

6

8
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Lovely Lisa 
Snowdon 

oozes class 
in this 

gorgeous 
gown, while 

Kourtney’s 
striped suit 

doesn’t  
quite work… 

Davids Schwimmer, 
left, and Walliams  
dined out together



best this WEEK

Dame Emma 
Thompson, 60,  seems 
to be embracing the 
Christmas spirit. 
Spotted at the Last 
Christmas premiere, 
she rocked purple, 
glittery stars in her 
hair which twinkled 
in the lights. She then 
appeared at a holiday-
lights ceremony in 
London’s Covent 
Garden with her 
normally blonde 
barnet dyed pink. Well, 
they do say variety is 
the spice of life…

TWINNING IS WINNING
When we’re not glamming up, we’re totally 

dressing down in December, and what 
better way to do it than by getting the whole 

family involved? Primark’s 
pyjama range decks out 

everyone, from grown men 
to babies and even pets, with 

prices starting from just £5.

7

9
10

Walking on air at 60!
Beacon of daytime presenting Lorraine 

Kelly turns 60 this week. To mark the 
special occasion, the Scotswoman 

fulfilled a lifelong dream to train as an 
astronaut – which aired on her ITV show 

earlier this month. She won’t be forgetting 
that in a hurry! Happy birthday, Lorraine.

Making a 
cuppa in 

space is no 
easy task...

Twinkle 
twinkle!

Dame Emma 
Thompson rocks  
her festive hair-do



best for CELEBRITY

Ant’s 
family 
U-turn: 

‘Life’s too 
short!’

Ant McPartlin, 
currently watching 
with glee as he 

and Declan Donnelly 
put celebs through 
their paces in the I’m 
A Celebrity… jungle, 
recently broke his 
silence on his estranged 
relationship with his 
father, Raymond.

During filming for his show 
Ant & Dec’s DNA Journey 

with best friend and co-host 
Dec, the 43-year-old (who 
divorced his make-up artist 
Lisa Armstrong last year) 
claimed that, when he reached 
his forties, he made a family 
U-turn and decided ‘life was 
too short’ not to reach out to 
his father, who left when Ant 
was just a child.

 ‘My dad left the family 
when I was about 10, and I’ve 
seen him sporadically over the 

years. I haven’t seen him for a 
long time now,’ he explained. 
‘We didn’t speak for quite a 
while… but last year we started 
texting each other and I spoke 
to him on the phone for my 
birthday, which was lovely.’ 

Ant continued: ‘To be fair, 
life is too short. There is no 
point [in] holding grudges... I 

turned 40 and thought, 
“Let’s stop messing 
about, let’s get in touch 
because you never 
know what’s going to 
happen”.’

 The star, who took a 
break from TV to enter 
rehab after a drink-
driving incident in 
2018, was brought up 
by his mum Christine 
Woodall after his dad 
left and remarried.

 Dec, 44, spoke out about 
the impact Ant’s addiction 
battle had on their 31-year 
friendship, admitting he 
thought he’d ‘lost’ his friend 
for good. ‘It has been a tough 
couple of years and it has 
tested the bond we have 
shared since we were 13.’

And perhaps Ant reaching 
out to his dad after all these 
years was a cry for help during 
troubled times? It happened, 
after all, just months before 
the devastating incident in 
which he put a child’s life 
– and his own – at risk by 
driving under the influence.

Who really knows what’s 
going on in anyone’s mind 
– let’s just hope that Ant 
continues on the happy, 
healthy road he’s on, with  
no turning back.

Why recently divorced 
Ant McPartlin wants to 

reconcile…
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Raymond left 
when Ant was 
a child

Ant McPartlin 
had a stint in 
rehab last year

Mum Christine 
raised Ant 
alone after  
his dad left

Ant and Dec 
are currently 
in the I’m A 
Celeb... jungle

‘I turned 40 and thought, 
“Let’s stop messing  
about, let’s get in touch”’
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best for CELEBRITY

Stepping into Claire 
Foy’s shoes to 
play our longest-

living monarch in the 
lavish period drama 
about ‘The Firm’, Olivia 
Colman has gained a 
newfound respect for 
Her Majesty.

The Oscar-winning actress, 
45 – though a huge fan of the 
series already, wasn’t exactly a 
royalist before joining the cast 
– yet now can’t praise Queen 
Elizabeth enough.

 The mum-of-three 
claims that she lost her cool, 
squealing, ‘Yes please!’ when 

approached for the part - in 
the third series of The Crown, 
which kicks off in the Sixties 
and takes viewers to 1976, and 
the eve of Margaret Thatcher 
going into Number 10.

 Olivia has revealed: ‘The 
more I learn about the Queen, 
I think she’s amazing. 

‘If you make a commitment 
for a lifetime like that…we’ll be 
all at sea when she’s no longer 
with us. She’s a rock.’

In 2015, Queen Elizabeth II 
was rated in a YouGov survey 
as Britain’s greatest ever 
monarch. From serving as a 
mechanic and truck driver in 
World War II, to making a 
cameo in a James Bond 
movie, our 93-year-old 
monarch – who was 
crowned at just 27 in 
1953, has been through 
a lot – and she’s still 
going strong.

And what would we do 
without her? Thankfully, 
it’s not something we have  
to think about just yet.

 The Crown, Season 3, 
is on Netflix now

Currently portraying Queen 
Elizabeth in The Crown, has 

playing HRH given Olivia 
Colman a new-found respect 

for the monarch? 

‘We’ll be 
lost when 
she goes’

So, is the Queen 
herself watching The 
Crown? It must be 
a strange sensation 
if she does. Prince 
William denied that he 
watched it when Olivia 
met him at a dinner, 
saying, ‘What are 
you doing now – oh, 
actually, I know what 
you are doing!’ – but 
we like to imagine that 
the Royals can’t resist 
taking a peek at their 
own lives, turned into 
a popular drama…

 Does one 
watch The 

Crown?
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‘The more I learn about 
the Queen, I think she’s 
amazing... She’s a rock’

Olivia Colman  
thinks highly 
of the Queen

Her Majesty 
is now 93
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If Loose Women 
panellist and 
best columnist 

Carol McGiffin, 59, is 
the embodiment of 
mischief, mayhem and 
doing things her way – 
then her husband, Mark 
Cassidy, 37, is the man 
patiently attempting 
to keep order behind 
the scenes! The couple, 
who first met on a shoot 
for Loose Women when 
Mark was modelling and 
dressed as a builder, 
threw themselves into 
the roles of Elf (Carol) 
and Safety (Mark) in 
best’s festive shoot – in 

Carol’s case, 
a little too 
much! As 
they recall 
between 
the giggles, 

the festive season  
can be fraught with 
danger – even when all 
you’re trying to do is 
put the lights on your 
Christmas tree…

Looking good, you two! 
So, what do you think of 
your makeovers?!
CAROL: I actually quite 
like my elf outfit, you 
know. If I’m honest, 
I’ve always had a bit of 
a thing about being an 
elf. I was on Ant and 
Dec’s Saturday Night 
Takeaway as an elf 
because they used to 
have like 10 celebrities 
on there and dressed us 

up as elves – and I actually 
requested to be one of them. 
I just wanted to be on their 
show. I thought, they’ll get 
me on there if I’m dressed as 
an elf, so I said it one day, on 
Loose Women: ‘My ambition 
is to be an elf on Ant and 
Dec’. Dec’s mum was 
watching, and it got 
back to the boys! 

While we need health 
and safety, Carol 
McGiffin reckons it’s 
why some people  
don’t have any 
common sense 
these days! Here, 
mischief reigns as 
Carol and hubby 
Mark Cassidy talk 
festive disasters, 
hard hats and her 
elf obsession...

& SAFEElf
Naughty or nice? 
Carol and Mark ready 
for action

When Mark Met 
Carol...aged 26, 
on his  one & only 
Loose Women 
shoot...Ahh
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Carol, are you more of a 
rule-breaker than Mark?
MARK: Ha! She’s a total 
tearaway.
CAROL: If we were to do 

anything slightly illegal, 
like, I don’t know, drop 
rubbish in the middle of 

the street, Mark [would 
have] a meltdown. 

We were three 
days late paying 

our TV licence 
recently and 
to hear him 
you’d have 
thought we 
were going 

to prison. He’s 
also so neat – 

it’s ridiculous. 
MARK: Everything 

has a place! Everything’s 
tidied away, that’s all. Carol 
leaves a trail of disaster 
everywhere she goes in  our 
house. 
CAROL: Mark is obsessed 
with everything being hidden 
away. You can’t have anything 
on the sideboard. I leave 
things out like pictures and 

When I actually went  
on the show, Dec shouted  
over to me, ‘Carol, is it true 
you actually wanted this?!’ 
Look, it’s my thing – being  
an elf.
MARK: This builder’s  
outfit is actually my  
thing, too. You know, 
when I first met 
Carol it was 
on Loose 
Women, 
I was 
dressed 
up as a 
builder – 
or a health 
and safety 
officer... 
Anyway, we 
did a little skit 
together and I was 
dressed just like this.  
It’s like fate!
CAROL: I didn’t really take 
any notice of him that day.  
It was about a year before  
we actually got together. So 
we’ve both got history with 
these outfits. We’ve gone full 
circle!

‘If we were 
to do anything 

slightly 
illegal, Mark 
would have a 

meltdown’

ETY

TURN OVER FOR MORE…

Safety 
suspects 
Elf is up to 
no good...

Mark says 
Carol leaves 
a trail of 
disaster in 
their home
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candles and things. When I go 
away and he’s in the house on 
his own, I come back and end 
up trying to hunt down all my 
things – it drives me nuts!
MARK: But it’s all clutter!
CAROL: It is not clutter, it’s 
my STUFF!

 
Have you ever had a 
Christmas disaster?
CAROL: Aside from the odd 
burnt turkey? I’ve had some 
wobbles trying to put the 
tree up, but never fallen! I did 
worse than that, I actually fell 
down the stairs one Christmas 
Eve. It was years ago, when 
I was supposed to be going 
down to Kent to see my family! 
I’d had a few drinks, slipped 

best for CELEBRITY

all the way down this solid 
wooden staircase and 
literally sat at the bottom, 
unable to move. Thankfully, 
I wasn’t seriously hurt – just 
embarrassed! We don’t tend 
to drink that much these 
days around Christmas, 
purely because we’re out 
quite a lot throughout the 
year, so we actually want 
a break – and it’s probably 
safer, where I’m concerned!
MARK: That was before 
I came on the scene. Yes, 
it’s normally Carol, not 
me – have you noticed? So 
yes, I hold on to her tight 
when we leave the pub on 

Christmas Day – it can be 
slippy out there…!

 
Where are you spending 
Christmas this year?
CAROL: We’re heading to 
Mark’s parents’ place up in 
Cheshire, which will be really 
nice. But as you probably 
know, my ideal Christmas 
day usually involves sunshine 
and cocktails on a beach 
somewhere – probably our 
favourite place, Thailand, 
eating noodles instead  
of turkey with all the 
trimmings! But we’re 
definitely getting into the 
festive spirit at home this 

year – we’re going to see 
White Christmas on stage 
soon, which I’m really looking 
forward to. We might have 
to take these outfits with us, 
actually – in case a bit of the 
roof falls in like it did at one  
of the theatres in the West 
End recently! Oops. I promise, 
it was nothing to do with me… 
MARK: Are you sure, Carol?! 
Yes, our Christmas will be 
pretty traditional. We’ll get  
the day started with a nice 
glass or two champagne for 
breakfast, have a local pub 
lunch, and then Christmas 
dinner and telly in the evening 
– can’t wait! 

‘I hold on 
to her tight 

when we 
leave the pub 

– it can be 
slippy!’

...but one sneaky 
push of the tree...

Carol looks 
so innocent...

...and it’s an 
Elf and Safety 
disaster!
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Left:  
Earrings, £2, Primark
Blouse, £35, River Island
Dress, £22.99, New Look 
Heels, £17.99, New Look
Tights, £8, M&S 
Clutch, £15.99, New Look
Centre:  
Earrings, £12.99, Next
Jacket, £60, River Island 
Blouse, £30, River Island 
Skirt, £35, River Island 
Tights, £8, M&S 
Shoes, £22, Next 
Right:  
Necklace, £12, Next
Top, £14, Simply Be 
Tuxedo Jacket, £55, 
River Island 
Clutch, £25.99, New Look
Tuxedo trouser, £30, 
River Island 
Heels, £29.99, New Look 

S
TOP TIP

Wear this skirt 
suit together or 

team with the skirt 
with a black polo 

neck and flats boots 
for a relaxed and 

elegant look. 

£60

£35

£30

£8

£22

£12.99

TOP TIP
For a smarter 
look, wear a 

classic white shirt 
underneath this 
tailored dress. 

£22.99

£35

£8

£2

£17.99

£15.99
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Tailoring looks stylish 
and is the perfect 

alternative to a 
traditional party dress  

YOU!Suits

TOP TIP
A classic black 

Tuxedo suit never 
dates. For instant 

glam team with 
strappy sandals 

and a party 
clutch.  

£29.99

£55

£14

£12

£25.99
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2012’s X Factor. Rylan,  - 
who lives in his beloved 
Essex with husband, 
Dan, talks telly, his mum, 
and staying grounded.

So, tell us about new show, 
Buy It Now at Xmas?
It’s people with products 
they want to get into the 
shops for Christmas – and 
I love it, because it cuts out 
the middleman. If you like 
shopping and you like new 
products – you’re going to love 
this show. People come out, 
show off what they’ve made 
and, rather than get someone 

to help them push it along – 
they say, come get it, it’s here 
if you want it!
What are some of the best 
ideas, then?
Some people present these 
product ideas and you think… 
“what on earth would I need 
this for?!” Then, before you 
know it, you’ve just placed an 
order for £3,000! One thing 
came out looking like a baking 
tin – but a few minutes later 
I’d literally have bought 10 of 
them – purely for the name… 
it was called the Coq Au Pan, 
a roasting tin that would 
take half the time it would 
normally to cook a chicken. 
Such a great idea!
Is there anything you’d 
love someone to invent?!
God, yes – I’d really like 
someone to invent a machine 
that would spray your entire 
face of make-up on in five 
minutes. It would save me so 
much time. 
Are you a massive fan of 
Christmas?
Oh yeah – I’m one of those 
people who’s already waiting 
for when I can put up the 
tree! This year will be my first 
proper Christmas in my new 
house, so I already want those 
lights up! And I always have 

R ylan Clark-
Neal seems to 
be everywhere 

at the moment. The 
Strictly super-fan, 31, is 
currently living his best 
life co-hosting sister 
show It Takes Two. He 
fronts Supermarket 
Sweep and Ready Steady 
Cook, he has a Radio 
2 show and soon he 
will be on our screens 
hosting Buy It Now 
at Christmas, where 
budding inventors try 
to get their products 
on shelves in time for 
festive shoppers. Hard 
to imagine it’s the same 
guy who, as a blond 
23-year-old lad, burst 
into tears when Nicole 
Scherzinger put him 
through to the finals in 

Rylan Clark-Neal spills the 
beans on Christmas, his TV 
parents Ruth and Eamonn and 
his Gogglebox-famous mum, who 
keeps his feet on the ground

‘I watch Love Actually 
- twice - then I’m 
ready for Xmas!’

Rylan’s mum 
Linda was 
a hit on 
Celebrity 
Gogglebox

...and hosting 
Supermarket 
Sweep

On X 
Factor 
in 2003...
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right. I love them dearly.
There’s been talk about 
low ratings for Celebrity X 
Factor. What’s your take?
I watch both shows and yes, 
I’ve been lucky enough to 
work on both – I’m staying 
impartial, I’m just really 
glad there’s no clashing of 
schedules this year. 
You and your mum, Linda, 
were hilarious on Celebrity 
Gogglebox recently. Are 
you like that off-screen, 
too?
Oh absolutely, all the time. 
Yeah, it’s exhausting. Everyone 
thinks she’s hilarious, but try 
living with her for 25 years, 
that’s all I can say.
You could do a show 
together – maybe a travel 
documentary?!
Believe me, we’ve had every 
offer under the sun, but I’m 
quite happy just sitting next 
to her on the sofa talking 
absolute rubbish. 
Your career has 
skyrocketed... Do you 
ever stop and think, this is 
totally crazy?
Every day. I know how lucky 
I am. But you know what, I’m 
a normal boy that came out 
of a council house – why am 
I going to say no to this? And 
there’s no way any of it could 
go to my head, you’ve seen 
how my mum is. She wouldn’t 
let me in her house if I got a 
big head…
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to watch Love Actually at least 
twice… that’s when you know 
you’re ready for Christmas.
How will you be spending 
the festive season? 
Doing a lot of eating, mostly! 
I’ll be doing the cooking, but 
I don’t actually know where 
we’ll be – either at mine or 
Mum’s, I guess, but we’ll all 
be together, definitely. I’m not 
bothered about presents, but 
my dream present would have 
to be… a day off!
We’re loving you on 
Strictly’s It Takes Two with 
Zoe Ball. How’s it been?
Zoe Ball is honestly one of the 
nicest people to work with 
and we’re weirdly on the same 
page. We have such a giggle. 
We’re both on that same level.
You’re close to This 
Morning hosts Eamonn 
Holmes and Ruth 
Langsford, aren’t you?
They’re my TV parents! I love 
them to bits. I owe a lot of my 
career to Eamonn and Ruth, 
and I genuinely mean that. 
There are so many people 
in this industry that are very 
quick to tell you when you’ve 
done something wrong – but 
those two are the first to tell 
me when I’ve done something 

● Buy It Now at Christmas 
is on Channel 4, Thursday 
28 November

He may host Ready Steady Cook, but Rylan’s career is so busy at present that he’s surviving on nothing but Big 
Macs! The star revealed, ‘My diet is terrible – McDonald’s. 
I’ll probably collapse at [some] point, but I am all right at the moment. I don’t work out, I haven’t got time. I’ve a gym at home and I’ve been in once for a Lucozade. It’s 

embarrassing.’ Rylan’s clearly a fan of fast food, though. 
The joker rustled up his own version of a Happy Meal on 
Celebrity MasterChef back in 2015 – branding his creation 
a ‘Cheerful Meal’ with a BigRy burger, Ryfries, Rynuggets 
– and, of course, a free toy!

Fast food fan

Rylan says 
he and Zoe 
Ball are ‘on  

a level’

With ‘TV 
parents’ 
Ruth and 
Eamonn
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Striking, enigmatic 
and elusive, 
Ghislaine Maxwell is 

a woman of many faces.
For years the toast of London 
and New York, this society 
princess has been in hiding , 
sheltering from the deadly  
fall-out generated by her ex 
lover, Jeffrey Epstein.

But there’s new pressure 
on her to come forward after 
Prince Andrew’s bombshell 
BBC TV interview on 16 
November, in which he 
denied any involvement with 
Epstein’s crimes and insisted 
Ghislaine was his real friend, 
not her billionaire ex-love. 

It seems Ghislaine – 
pronounced ‘Gee -lane’ – 
holds the secrets to this case, 

in which victims allege they 
were trafficked as underage 
teenagers to satisfy the 
perverted lust of paedophile 
Epstein and his rich and 
powerful friends.

Ghislaine, 57, is more 
incriminated than most. She 
is accused of being Epstein’s 
procurer, or ‘madame’, 
recruiting vulnerable 
underage girls for Epstein 
(the age of consent in America 
is 16 to 18 from state to state) 
under the guise of a friendly 
fellow female. Sometimes,  
it’s claimed, she also joined  
in the abuse.

So far, Ghislaine has not 
been charged. But, as the 
investigations expand, with 
more alleged victims speaking 

Who is 
Ghislaine 
Maxwell?

In Prince Andrew’s 
car-crash interview about 
convicted sex offender 
Jeffrey Epstein, one 
woman’s name kept 
coming up: Ghislaine 
Maxwell. She’s the socialite 
who introduced the 
Prince to the paedophile 
and the keeper of many 
secrets. With the Royals 
under pressure, is she 
about to spill?

out since Epstein was found 
dead in his prison cell on 10 
August, many believe it is only 
a matter of time before the 
law catches up with her. In 
August, Vanity Fair magazine 
called her ‘America’s Most 
Wanted Woman’.

And, although she continues 
to deny all allegations against 
her, it seems without doubt 
she is, at the very least, a key 
witness to Epstein’s crimes.

Accuser Virginia Giuffre, 
now 35, claims that it was 
Ghislaine she met when she 
was just 16. 

‘I got approached by this 
beautiful, well-spoken, well-
mannered woman with an 
English accent,’ Virginia told  
a US TV show. ‘She told 

me her name was Ghislaine 
Maxwell, and said, “I know 
this older gentleman who’s 
looking for a travelling 
masseuse. He’s super-rich,  
he flies around everywhere.  
If you want, you can come by 
for an interview.”’

She claims Ghislaine took 
her to Epstein, who was lying 
naked on a massage table, and 
that’s when the two exchanged 
a ‘Cheshire grin’. Virginia 
claimed he ‘smiled and 
nodded, as in, like, approval’. 

Virginia claimed it was 
Ghislaine who ordered her to 
perform sex acts on Epstein 
during their first meeting. She 
went back, she says, because 
they promised to help her 
become a licensed masseuse. 

The fraudster’s 
daughter with her 
billionaire lover, 
Jeffrey Epstein 


