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INTERNATIONAL PRESS



We are very proud to have secured numerous national and 
international press across the past two decades, since our opening 
of  Petersham Nurseries, Richmond in 2004. The publications 

and their reach are a reflection of  the popularity and attraction of  
our beautiful restaurant to visitors both near and far.
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2
0

0
4

 -
 2

0
2

4



Gourmet is a Swedish magazine showcasing food, recipes and restaurants.  

2007

G O U R M E T,  S W E D E N





M A D  &  B O L I G ,  D E N M A R K

2007

Mad & Bolig is a Danish lifestyle magazine. We inspire our readers 
with the best of  scandinavian living, gastronomy and home decor





An exclusive gardening magazine that shows you international 
gardens and different garden cultures.

2008

G A R T E N ,  G E R M A N Y





Founded in 1937, Marie Claire is a French international monthly magazine 
covering style, fashion, beauty, womens issues, careers and health 

2009

M A R I E  C L A I R E ,  F R A N C E





2010
P R I V,  J A PA N





ABC Gardening Australia magazine is full of  irresistible plants, 
beautiful gardens, and inspiring Aussie gardeners, withexpert 

advice and tips for your home 

L O N E LY  P L A N E T  T R AV E L L E R

2011





2011 mat
M AT,  S W E D E N





A French magazine showcasing places, people and trends.

L E  M A G A Z I N E  D U  M O N D E ,  F R A N C E

2012



Viherpiha is one of  the most popular gardening magazines in Finland, 
sharing articles and inspiration for people with green thumbs.

2013

V I H E R P I H A ,  F I N L A N D





Brutus is a bi-weekly Japanese magazine devoted to pop culture, 
lifestyles, and culture in Tokyo, Japan by Magazine House.

2014

B R U T U S ,  J A PA N
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Petersham Nurseries
Richmond

OUR PRESS STORY



We are very proud to have secured numerous national and international press 
across the past two decades, since our opening of  Petersham Nurseries, Richmond 
in 2004. The publications and their reach are a reflection of  the popularity and 

attraction of  our beautiful restaurant to visitors both near and far.
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W ith its fabulous foliage, battered zinc-topped 
tables, bare dirt floors and quirky vintage objet 
d’art, Petersham Nurseries is the embodiment 
of quintessential English country charm.
Nestled by the river in a picturesque enclave 

of Richmond, it is also home to its green Michelin-starred café, 
a gourmet haunt with an organic ethos much loved by A-list 
celebrities, royals and locals alike.

Little wonder then that when Sir David Attenborough and 
Greta Thunberg met for the very first time (while filming 
Greta’s three-part BBC documentary to discuss the future of 
climate change) that historic meeting took place here. 

“It was such an iconic moment and we felt so honoured and 
humbled that Sir David, who lives locally up the hill, wanted 
to meet here,” says owner Gael Boglione. “It is a beautiful, 
but simple space and when you walk through the gates you 
instantly connect with nature and the earth.” 

Gael runs the business with her husband Francesco and their 
four grown-up children. It’s very much a family affair and they 
recently published a 
book as a legacy to 
the nursery’s history, 
recipes and stunning 
interiors.

But it is Gael who 
is responsible for the 
seemingly effortless 
romantic chic of the 
interiors – a look many 
have tried to emulate.

“A friends of ours 
described our style 
as luxury without 
ostentation, and I 
think there’s a truth 
to that. To us, luxury 
is not really about 
money, but an intrinsic 
honesty. Things that 
are naturally made, by 
hand or by nature.

“The nurseries 
and our shop 
reflect our taste and how we live at home which is relatively 
simple, building rooms around a few good pieces and mixing 
contemporary and antique. Either you buy something for no 
reason other than it is beautiful, or you really want to use it in 
your house.”

BLOOM
Gael Boglione is responsible for 

curating the impeccably imperfect 
look of Petersham Nurseries.  
She tells Clare Morrisroe the  

secrets to pulling it off

with a view
• It was Mick 
Jagger, a family 
friend and fellow 
Richmond resident, 
who introduced 
Gael and Francesco 
to Petersham 
House, an imposing 
1640 Queen Anne 
pile which sits 
adjacent to the 
nurseries. “He’d 
just bought a house 
up the hill and 
renovated it, but 
said he’d wished 
he’d seen this 
house beforehand,” 
says Gael. “While 
the boys were 
watching cricket I 

came down here 
and peered over the 
gates. I fell in love 
with the place.”

• All four Baglione 
children contribute 
to the running 
of the business. 
Eldest daughter 
Lara is the creative 
visionary behind 
Petersham Nurseries 
Covent Garden. 
Anna runs the 
events and interior 
designer Ruby helps 
source sustainable 
furniture and 
homewares. Son 
Harry runs an 

organic farm in 
East Devon which 
supplies both 
restaurants with 
organic meat, 
vegetables and 
eggs. 

• Petersham 
Nuseries was not 
always a whimsical 
wonderland. 
When Gael and 
Francesco bought 
it in 1997 it was 
covered in concrete 
and looked more 
like Homebase. 
They bought it to 
prevent developers 
buying the land.

Table matters
“We have zinc-covered tables 
outside in the teahouse, but 
inside the cafe our diners sit 
at old timber colonial tables 
which we bought many years 
ago on one of our trips to Bali. 
We mend antiques if they are 
falling apart or treat them for 
woodworm, but we will never 
paint or remake them – they 
have to stand as a piece of 
the past so initials carved 
under the table will stay. The 
chairs are mismatched which 
adds to the charm but the 
trick to making it cohesive is 
that they are the same wood. 

Dress the room:
“Bring the outside in – we 
have huge pots with ferns 
around the room. French 
mirrors and fairy lights look 
magical – more is always more 
for me! There are colonial fans 
on the ceiling and beautiful 
vintage chandeliers with low 
lighting, as well as lots of old 
Indian artwork on the walls 
and distressed French and 
colonial cabinets which we 
fill with interesting glasses 
and beautiful pottery made by 
local artists.”

Curate cutlery
“Old silver cutlery is beautiful 
to eat dinner. You can pick 
up some really good deals at 
antique fairs like Kempton, 

Portobello Market or you 
could even strike lucky at a 
car boot. It’s fun to find and 
usually fabulous quality – 
these pieces have a history as 
well as being sustainable.”

Food glorious food
“The lusciousness of seasonal 
food will add to the look of 
any table. Nature gives us so 
many beautiful colours – the 
purples of cabbage and the 
orange of pumpkins that are 
just glorious. I serve meals 
on plain white plates to 
showcase the food – albeit 
on slightly imperfect hand-
crafted crockery that’s not 
factory-produced. We like to 
celebrate the perfection of 
imperfections.”

Sharing is caring
“Banquets are a lovely way 
to eat and when we have 
events at Petersham we often 
run sharing plates down 
the middle of the table. We 
serve baskets of delicious 
fresh bread with small jugs of 
our own olive oil, which my 
daughter Lara’s husband’s 
family produces in Tuscany. 
Glass bottles of vinegar and 
dressings also look beautiful 

on the table and we use little 
pinch pots for the salt and 
pepper, made by a local potter 
in Richmond.”

Cheers!
“With delicious food comes 
delicious wine and to serve 
it in a beautiful glass carafe 
looks wonderful on the 
table and will impress your 
guests. Glasses are also very 
important, whether you prefer 
formal stemmed or rustic 
tumblers. My favourites are 
the Murano Brandolini striped 
glasses we sell in our on-site 

I’m obsessed with old linens 
and have a huge collection, 
but I’m not a fan of formal 
tablecloths as I like to see the 
beauty of the wood. I prefer 
to give guests huge linen 
napkins instead.” 

Add drama
‘The dining table needs to be 
about drama – and the key is 
to play with different heights 
to add interest. As a centre 
piece I love a huge Murano 
glass vase filled with flowers 
and foliage from the garden, 
simple but very dramatic. 
Dotted across the tables we 
have small inexpensive glass 
bud vases filled with colourful 
wild flowers from the 
meadow. For an extra touch I 
add small seasonal plants in 
terracotta pots.”

Let there be light
“Lighting is vital. I love 
candles on the table 
during dinner – a beautiful 
candelabra adds atmosphere 
and drama. Equally, I love 
the simplicity of using lots of 
tea lights. We use parchment 
paper inside jam jars as they 
give a beautiful warm glow 
and set a magical scene.”

shop. They come in many 
colours and I like to mix them 
up to see all the wonderful 
colours together.”

Just add great friends
“Of course the most important 
ingredient around your dining 
table is family, great friends 
and laughter. We were very 
fortunate to have our family at 
home for lockdown, but many 
people have been kept away 
from their loved ones. How 
wonderful, after the year we 
have had, that we can now 
entertain again in our homes. 
Bon appetite!”

n Petersham Nurseries by 
The Boglione Family, £65; 
petershamnurseries.com

DID YOU KNOW...?

Gael Boglione 
with her 
grandchildren
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FOOD & DRINK

Edited by HELENA LEE

Welcome to our food and drink special, where we celebrate
 the best restaurants to visit this summer. Plus: Ravinder Bhogal reveals her favourite 

London haunts; Rejina Pyo shares the dishes that have shaped her life; and 
Deborah Levy reflects on the simple beauty of the tomato 

Petersham Nurseries

EARTHLY 
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Vogue is the leading fashion and lifestyle magazine. Part of  the 
global collection of  Condé Nast’s VOGUE media, it is considered 
the best internationally known publication and has a circulation 

over over 220,000.

V O G U E

Chapter 1
2005









The Times was founded in 1785 and is the oldest national daily 
newspaper in the UK. It reports on an abundance of  stories from 

politics and world affairs, to business and culture with a 
circulation of  over 365,880.

Chapter 2
2006

T H E  T I M E S





Country Living is a lifestyle and home magazine published by the 
Hearst Corporation since 1978. It is the only complete lifestyle 
magazine with “the country” as its enduring central theme - a 
uniquely evocative celebration of  all that is positive about the 

country way of  life. It has a circulation of  over 403,399.

C O U N T R Y  L I V I N G

Chapter 3
2007





The Richmond and Barnes Magazine launched in 1998 and is 
the longest-running luxury lifestyle title in Richmond. The pub-
lication’s 26-year legacy of  delivering the highest standard of  

journalism to homes celebrates all things local, with a circulation 
figure of  over 38,000.

Chapter 4
2008

T H E  R I C H M O N D  M A G A Z I N E





Founded in 2014, Surrey Life Magazine was a magazine 
showcasing life in Surrey, featuring exclusive interviews; 

the best property, homes and gardens ideas.

Chapter 5
2009

S U R R E Y  L I F E









Harper’s Bazaar was established in 1867 and was one of  the 
first publications dedicated to fashion. The title remains one of  

the leading monthly women’s fashion magazines and is published 
by Hearst with a circulation figure of  over 117,588.

Chapter 6
2010

H A R P E R ’ S  B A Z A A R









The Sunday Times was founded by Henry White in 1821 and is 
the largest circulated British Sunday newspaper. It is known glob-
ally for the quality of  its reporting and for its coverage of  British 

politics and the arts. Has a circulation figure of  647,622.

Chapter 7
2011

T H E  T I M E S





Founded in 1961, The Sunday Telegraph is British broadsheet 
newspaper and is sister paper of  The Daily Telegraph. Covering 
a range of  subjects including current affairs, business and culture, 

it has a circulation of  over 214,711.

Chapter 8
2012

T H E  S U N D AY  T E L E G R A P H





Lonely Planet Traveller was a monthly travel magazine, founded 
in 2009 by Australian travel guide book publisher, Lonely Planet. 
The publication became the UK’s best selling travel magazine and 
the team won various awards including: Travel Magazine of  the 
Year, Travel Writer of  the Year, Travel Photographer of  the Year 

and New Editor of  the Year. Had a circulation of  42,000. 

L O N E LY  P L A N E T  T R AV E L L E R

Chapter 9
2013





Lonely Planet Traveller was a monthly travel magazine, founded 
in 2009 by Australian travel guide book publisher, Lonely Planet. 
The publication became the UK’s best selling travel magazine and 
the team won various awards including: Travel Magazine of  the 
Year, Travel Writer of  the Year, Travel Photographer of  the Year 

and New Editor of  the Year. Had a circulation of  42,000. 

L O N E LY  P L A N E T  T R AV E L L E R

Chapter 10
2014









Livingetc was founded in 1998 and is a glossy magazine focus-
sing on modern interior design, published by Future plc, which 

also publishes Homes & Gardens, Ideal Home, Real Homes, 25 
Beautiful Homes and many other popular titles. The publication 
is one of  the UK’s most established style titles, exploring current 

trends and inspiration. Has a circulation of  over 57,000.

L I V I N G E T C  M A G A Z I N E

Chapter 11
2015









Founded in 2011, Wall Street International is a leading online 
magazine, written in six different languages and, above all, an 
innovative information channel, providing a constant stream of  

updates, stories and articles covering a diversity of  interests, topics 
and events in real time, for people who love culture, travelling and 

style. Wall Street Journal has a circulation of  984,000.

W A L L  S T R E E T  I N T E R N AT I O N A L

Chapter 12
2016





First published in April 1707, Tatler is the oldest magazine in 
England still being published today. The magazine’s unique mix 
of  gossip, fashion, beauty, travel, the arts and living the good life 
make it essential reading for the well-educated and well-heeled. 

Tatler has a circulation of  78,202.

TAT L E R

Chapter 13
2017





Latest London news, business, sport, celebrity and entertainment 
from the London Evening Standard and has a circulation of  

500,000

Chapter 14
2018

T H E  S TA N D A R D





Chapter 15
2019

Founded in 1961, The Sunday Telegraph is British broadsheet 
newspaper and is sister paper of  The Daily Telegraph. Covering 
a range of  subjects including current affairs, business and culture, 

it has a circulation of  over 214,711.

T H E  S U N D AY  T E L E G R A P H





Chapter 16
2020

The Sunday Times was founded by Henry White in 1821 and is 
the largest circulated British Sunday newspaper. It is known glob-
ally for the quality of  its reporting and for its coverage of  British 

politics and the arts. Has a circulation figure of  647,622.

T H E  T I M E S



Circulation: 583,000 
Date: 15th August 2020



Chapter 17
2021

Harper’s Bazaar was established in 1867 and was one of  the 
first publications dedicated to fashion. The title remains one of  

the leading monthly women’s fashion magazines and is published 
by Hearst with a circulation figure of  over 117,588.

H A R P E R ’ S  B A Z A A R



PHOTOGRAPHS BY ANDREW MONTGOMERY  
FOOD DIRECTOR ALISON WALKER

RAVIOLI WITH RICOTTA DI BUFALA AND YOUNG NETTLES
Dismissed by many as a weed, nettles have a peppery, 
spinachy taste and are delicious in soups and stews –  
or with creamy cheeses as in this light supper dish.

Preparation 55 minutes, plus standing and resting  
Cooking about 5 minutes Serves 4

FOR THE FILLING 
500G RICOTTA DI BUFALA (OR COW’S MILK RICOTTA  
IF YOU CAN’T FIND IT) 
500G YOUNG NETTLES 
ZEST OF ½ LEMON 
A PINCH OF FRESHLY GRATED NUTMEG 
FOR THE PASTA DOUGH 
520G 00 FLOUR 
6 LARGE EGG YOLKS 
3 LARGE EGGS 
½ TBSP OLIVE OIL 
SEMOLINA, FOR DUSTING 
TO SERVE 
80G UNSALTED BUTTER 
A LARGE HANDFUL OF MIXED MARJORAM AND SAGE LEAVES 
PARMESAN, GRATED

1 Place the ricotta in a fine muslin cloth and either hang over  
a bowl or rest it in a sieve with a bowl underneath to catch the 
excess liquid. Leave in the fridge overnight. 
2 To make the pasta dough, mix the flour and a big pinch of salt 

on a clean surface and make a deep well in the centre. Add the egg 
yolks, eggs and oil. Working quickly but gently, use your fingers  
to gradually combine. Bring together into a rough ball and then 
knead for 10-15 minutes until you have a smooth, elastic dough – it 
will be hard work at first, but keep going and it will come together. 
Alternatively, mix all the ingredients in a mixer with a dough 
hook. Wrap the dough and rest in the fridge. 
3 Blanch the nettles in boiling water for 2 minutes. Drain and 
allow to cool, then squeeze out the excess liquid, making sure the 
nettles are really dry. Once dry, finely chop them and mix with the 
ricotta and lemon zest. Season to taste with salt, black pepper and 
grated nutmeg. Chill for 1 hour before making the ravioli. 
4 Cut the pasta dough into two pieces of around 300g each. Roll 
each one out to around 1cm thick, then feed through a pasta 
machine, gradually reducing the settings until you reach thickness 
level 1.5. Cut each sheet in half so you have four pieces. Dust the 
worksurface with semolina, lay out a sheet of pasta and place 
heaps of filling (about ¾ tbsp each) along the pasta sheet about 
3cm apart. Spray a little water on the pasta to help seal it and  
top with another sheet. Gradually push the air out of the pasta 
parcels and seal tightly. Cut with a ravioli cutter and store on  
a tray with plenty of semolina to prevent the pieces sticking  
to one another. Repeat with the rest of the pasta and filling  
– you should make around 36 pieces in total. 
5 Cook the pasta in boiling salted water for 2 minutes. Meanwhile, 
melt the butter in a frying pan on a medium heat and fry the 
marjoram and sage, then add the pasta along with a tablespoon  
of the cooking water. Serve sprinkled with the Parmesan.  

Grown-up
NURSERY FOOD

The award-winning restaurant at 
Petersham Nurseries in Richmond-upon-
Thames is celebrated for seasonal dishes 
inspired by its own kitchen garden. Now, 

you can recreate the recipes at home

countryliving.com/uk AUGUST 2021   147
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etersham Nurseries is a veri-
table labour of love. What 
began as a humble garden 
centre that backed onto  
the 17th-century Richmond 

home of Gael and Francesco Boglione has 
become a thriving family business of rest-
aurants, homeware shops, a deli and an  
artisanal nursery. ‘It was a simple idea: our 
vision was to reflect how we live at home,’ 
explains Gael, ‘the way we socialise, enjoy 
food and surround ourselves with nature.’

The couple initially set their sights on 
opening a teahouse for the nursery in 2004 
and approached their friend Skye Gyngell to 
develop a menu. But with such rich potential 
for a flourishing kitchen-garden, Gyngell 
floated the idea of starting a restaurant spe-
cialising in organic produce instead. They 
began the enterprise with ‘a four-burner 
cooker and a few pots and pans’, just three 
dishes to choose from and 25 seats around a 
marble table. After only a handful of dinner 
services, Gael says, ‘Word got out that  
the food was completely delicious and the 
atmosphere under the trees was gorgeous.’ 
They soon installed a proper kitchen, 
expanded the menu to 25 dishes, the cap-
acity to 120 people – and a few years later, 
the restaurant was awarded a Michelin star.

Having banished chemical pesticides 
from all of their produce, Gael is stringent 
about the provenance of the food she serves 
– ‘I have to know where it comes from,’ she 
says. The menus are designed to minimise 
waste, ‘so if vegetables don’t need to be 
peeled, they won’t be; and if a radicchio stem 
is too thick for a risotto, it goes in a staff 
salad’. Any leftover vegetable matter goes on 

the compost heap. Peter-
sham’s meat, greens and 
eggs come from the biodi-
verse Devonshire farm run 
by the Bogliones’ son Harry 
and his partner Emily, and 
the Italian wines and olive 
oil are made in Siena by their 
daughter Lara’s in-laws. The 
running of Petersham is a 
real family affair, as Lara is 
also the business’ managing 
director, their middle daughter Anna holds 
health retreats with Petersham, and the 
youngest, Ruby, works on recipes with  
the chefs. ‘They all have a passion for the 
environment,’ Gael says.

She describes Petersham’s style of 
cooking as ‘very simple and slow’ (she’s a 
proponent of the Slow Food Movement), 
allowing the natural flavour of ingredients 
to sing through. ‘I get excited 
about seasonal produce, like 
broad beans, courgette flowers 
and British strawberries – all 
delicious things.’

While its food may be slow, 
Petersham continues to accel-
erate in popularity. And with a 
beautiful new book of recipes 
and a possible hotel on the 
horizon, there is much to look forward to. 
Taking stock of the year in lockdown, Gael 
and the rest of the team have looked to 
‘nurture what we have’ – firmly staying true 
to their values.
‘Petersham Nurseries’ by the Boglione family 
(£65, Petersham Nurseries) is published on  
20 May.

P
Gael Boglione on how family forms the  

heart of the much-loved business  

| B E S T  L O N D O N  H O T E L  B A R S | 

m y
c u l i n a r y 

l i f e

o r g a n i c  c u i s i n e :
P E T E R S H A M 
N U R S E R I E S 

Rejina Pyo’s eponymous fashion brand is renowned 
for its vibrant and bold creations. Pleasing text- 
ures and fresh colours are the hallmarks of her  
creations, and the same applies to the Seoul-born 
designer’s favourite recipes. Six years ago, Pyo, a 
food enthusiast, collaborated with her husband, the 
chef Jordan Bourke, to publish Our Korean Kitchen,  
a book of recipes celebrating the flavours of her 
motherland. Here, she picks the dishes that have 
shaped her life. CHARLOTTE BROOK

My earliest food memory is of being part of a 
dumpling production line with my whole family, 
each person a vital cog in the process.
As a teenager I loved stopping off at a street-food 
cart for a paper cup of silkworms (beondegi). They 
are no stranger than frogs’ legs, but it always raises 
an eyebrow when I tell non-Koreans.
The first time I cooked for my husband, I made 

By BROOKE THEIS

The fashion designer gives us a taste of the dishes she cherishes most
japchae, a Korean sweet potato noodle dish. I was 
nervous because he is a chef, but I still remember his 
face as he took his first slurp.
Post-lockdown, the first restaurant I’ll go to is 
Spring Tavola at Somerset House. My husband 
worked with Skye Gyngell years ago and they have 
been friends ever since.
The essential ingredient to a good party? Tequila!
If I had a free afternoon in London, I would sit  
with a cocktail at the bar at the Palomar – you have 
a ringside view of the chefs in action. The Israeli-
inspired food is always so full of flavour, and  
beautifully presented, too.
The dish I’ll pass on to my son is a homely, tradi-
tional, thick, creamy broth called deulkkae sujebi, 
which my mother cooked for him last year. I now 
make this for him back in London. He absolutely 
adores it. 
www.rejinapyo.com

FOOD & DRINK
Under the pergola 

at Petersham 
Nurseries. Below: 
the Ballroom at 

Petersham House. 
Bottom: a family 

lunch in the 
Petersham House 

courtyard 
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A pink-hued snug awaits at this elegant 
Knightsbridge watering hole.

SIGNATURE SIP The Penicillin, a 
modern cocktail made with scotch and 
ginger syrup, best enjoyed while you 

snack on crispy squid.

The latest lair from the  
award-winning Mr Lyan (Ryan 

Chetiyawardana) offers an innovative 
menu and views of the Thames.

SIGNATURE SIP The Banana Fitzgerald, a 
fluffy sour that blends Roku gin and fruit.

Swathed in silks, the dimly lit corners at 
Mayfair’s decadent new drinking den are 

perfect for a tête-à-tête.
SIGNATURE SIP The vodka-based Mr 

Bosie, named after Oscar Wilde’s lover. 
LUCY HALFHEAD

THE BERKELEY BAR & TERRACE, 
THE BERKELEY

LYANESS, SEA CONTAINERS

THE DANDY BAR, 
THE MAYFAIR TOWNHOUSE

June 2021 | HAR P E R’S  BA ZA AR | 75www.harpersbazaar.com/uk



etersham Nurseries is a veri-
table labour of love. What 
began as a humble garden 
centre that backed onto  
the 17th-century Richmond 

home of Gael and Francesco Boglione has 
become a thriving family business of rest-
aurants, homeware shops, a deli and an  
artisanal nursery. ‘It was a simple idea: our 
vision was to reflect how we live at home,’ 
explains Gael, ‘the way we socialise, enjoy 
food and surround ourselves with nature.’

The couple initially set their sights on 
opening a teahouse for the nursery in 2004 
and approached their friend Skye Gyngell to 
develop a menu. But with such rich potential 
for a flourishing kitchen-garden, Gyngell 
floated the idea of starting a restaurant spe-
cialising in organic produce instead. They 
began the enterprise with ‘a four-burner 
cooker and a few pots and pans’, just three 
dishes to choose from and 25 seats around a 
marble table. After only a handful of dinner 
services, Gael says, ‘Word got out that  
the food was completely delicious and the 
atmosphere under the trees was gorgeous.’ 
They soon installed a proper kitchen, 
expanded the menu to 25 dishes, the cap-
acity to 120 people – and a few years later, 
the restaurant was awarded a Michelin star.

Having banished chemical pesticides 
from all of their produce, Gael is stringent 
about the provenance of the food she serves 
– ‘I have to know where it comes from,’ she 
says. The menus are designed to minimise 
waste, ‘so if vegetables don’t need to be 
peeled, they won’t be; and if a radicchio stem 
is too thick for a risotto, it goes in a staff 
salad’. Any leftover vegetable matter goes on 

the compost heap. Peter-
sham’s meat, greens and 
eggs come from the biodi-
verse Devonshire farm run 
by the Bogliones’ son Harry 
and his partner Emily, and 
the Italian wines and olive 
oil are made in Siena by their 
daughter Lara’s in-laws. The 
running of Petersham is a 
real family affair, as Lara is 
also the business’ managing 
director, their middle daughter Anna holds 
health retreats with Petersham, and the 
youngest, Ruby, works on recipes with  
the chefs. ‘They all have a passion for the 
environment,’ Gael says.

She describes Petersham’s style of 
cooking as ‘very simple and slow’ (she’s a 
proponent of the Slow Food Movement), 
allowing the natural flavour of ingredients 
to sing through. ‘I get excited 
about seasonal produce, like 
broad beans, courgette flowers 
and British strawberries – all 
delicious things.’

While its food may be slow, 
Petersham continues to accel-
erate in popularity. And with a 
beautiful new book of recipes 
and a possible hotel on the 
horizon, there is much to look forward to. 
Taking stock of the year in lockdown, Gael 
and the rest of the team have looked to 
‘nurture what we have’ – firmly staying true 
to their values.
‘Petersham Nurseries’ by the Boglione family 
(£65, Petersham Nurseries) is published on  
20 May.

P
Gael Boglione on how family forms the  

heart of the much-loved business  
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Rejina Pyo’s eponymous fashion brand is renowned 
for its vibrant and bold creations. Pleasing text- 
ures and fresh colours are the hallmarks of her  
creations, and the same applies to the Seoul-born 
designer’s favourite recipes. Six years ago, Pyo, a 
food enthusiast, collaborated with her husband, the 
chef Jordan Bourke, to publish Our Korean Kitchen,  
a book of recipes celebrating the flavours of her 
motherland. Here, she picks the dishes that have 
shaped her life. CHARLOTTE BROOK

My earliest food memory is of being part of a 
dumpling production line with my whole family, 
each person a vital cog in the process.
As a teenager I loved stopping off at a street-food 
cart for a paper cup of silkworms (beondegi). They 
are no stranger than frogs’ legs, but it always raises 
an eyebrow when I tell non-Koreans.
The first time I cooked for my husband, I made 

By BROOKE THEIS

The fashion designer gives us a taste of the dishes she cherishes most
japchae, a Korean sweet potato noodle dish. I was 
nervous because he is a chef, but I still remember his 
face as he took his first slurp.
Post-lockdown, the first restaurant I’ll go to is 
Spring Tavola at Somerset House. My husband 
worked with Skye Gyngell years ago and they have 
been friends ever since.
The essential ingredient to a good party? Tequila!
If I had a free afternoon in London, I would sit  
with a cocktail at the bar at the Palomar – you have 
a ringside view of the chefs in action. The Israeli-
inspired food is always so full of flavour, and  
beautifully presented, too.
The dish I’ll pass on to my son is a homely, tradi-
tional, thick, creamy broth called deulkkae sujebi, 
which my mother cooked for him last year. I now 
make this for him back in London. He absolutely 
adores it. 
www.rejinapyo.com

FOOD & DRINK
Under the pergola 

at Petersham 
Nurseries. Below: 
the Ballroom at 

Petersham House. 
Bottom: a family 

lunch in the 
Petersham House 

courtyard 
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A pink-hued snug awaits at this elegant 
Knightsbridge watering hole.

SIGNATURE SIP The Penicillin, a 
modern cocktail made with scotch and 
ginger syrup, best enjoyed while you 

snack on crispy squid.

The latest lair from the  
award-winning Mr Lyan (Ryan 

Chetiyawardana) offers an innovative 
menu and views of the Thames.

SIGNATURE SIP The Banana Fitzgerald, a 
fluffy sour that blends Roku gin and fruit.

Swathed in silks, the dimly lit corners at 
Mayfair’s decadent new drinking den are 

perfect for a tête-à-tête.
SIGNATURE SIP The vodka-based Mr 

Bosie, named after Oscar Wilde’s lover. 
LUCY HALFHEAD

THE BERKELEY BAR & TERRACE, 
THE BERKELEY

LYANESS, SEA CONTAINERS

THE DANDY BAR, 
THE MAYFAIR TOWNHOUSE

June 2021 | HAR P E R’S  BA ZA AR | 75www.harpersbazaar.com/uk



Chapter 18
2022

Founded in 1961, The Sunday Telegraph is British broadsheet 
newspaper and is sister paper of  The Daily Telegraph. Covering 
a range of  subjects including current affairs, business and culture, 

it has a circulation of  over 214,711.

T H E  T E L E G R A P H



With its Instagram-ready interiors, boho blooms and charming family history, 
Petersham Nurseries is a lifestyle emporium. Jessica Salter meets the owners

How we created the world’s  
poshest garden centre

It is an early spring day when I arrive at Petersham 
Nurseries in Richmond, south-west London. The sun 
is low and the threat of rain hovers as I wend down a 
single-track lane to the country’s most famous, glam-
orous and arguably hardest-to-find garden centre. 

All around, after months of bleak lockdown, are 
signs of life. Cattle are grazing in the meadow – a tradi-
tion that stretches back 400 years – and shoots are 
emerging from flower beds. Soon, sweet peas will be 
scrabbling up hazel supports, bougainvillea will burst 
into magenta blooms, and Petersham’s most photo-

graphed rose – Rosa multiflora ‘Grevillei’ (Ra), or Seven 
Sisters – will open up on its Victorian umbrella frame. 

Through a private gate is the grand 1680s hunting 
lodge belonging to the Boglione family, who are assem-
bled around an elegant table in the ballroom both in 
person and on video link. There is Gael, the warm 
matriarch, excited to see her eldest daughter Lara on 
screen from Italy (and a week or so away from having 
her third baby) and son Harry, Zooming in from his 
farm in Devon; younger daughters Anna and Ruby, 
who have lived with their parents during lockdown; 

and papa Francesco, covered in bits of the property’s 
distinctive orange hoggin floor after hauling furniture 
about in the restaurant ahead of its reopening.

None of the family is too grand to roll their sleeves 
up and work – that is what their success has been built 
on. But while they are all fizzing with plans for the busi-
ness as it emerges from lockdown, today we are dis-
cussing their latest labour of love: glossy coffee-table 
tome Petersham Nurseries by the Boglione Family. 

Continued on Page 2

telegraph.co.uk/lifestyle
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Cover Story

The book is a paean to the family’s 
exquisite style, organised by season, 
featuring stunning photographs of the 
house and gardens throughout the 
year – with details on the plants they 
grow and how to care for them, along-
side vignettes on the meditative qual-
ity of keeping bees, say, or the 
importance of the soil in which their 
produce is grown. As an homage to 
their renowned food, there are deli-
cious seasonal recipes, two of which 
are featured on the right. 

But at the heart of the book is a por-
trait of the family’s efforts to transform 
a relatively run-of-the-mill garden cen-
tre into the spectacular backdrop that 
has hosted guests from rock stars to 
royalty. Despite their success – and 
more on that later – they are, as they 
say, a family of accidental shopkeepers. 
They stumbled upon Petersham when 
they were visiting their friend Mick 
Jagger (who is also godfather to Lara) in 
Richmond in 1996. Gael noticed the 
17th-century house abutting the gar-
den centre was for sale. “I put my nose 
over the wall and thought, whoa, this 
looks interesting.”

The Queen Anne-era hunting lodge 
was grand, but run down. After buy-
ing it, they embarked on a major and 
sensitive renovation project to restore 
it, involving English Heritage. Trends 
are for other families, other houses; 
here, there are tastefully quiet paint 
colours custom-made by a historical 
paint specialist on the walls, French 
linen draped at the windows, original 
artworks and antiques at every turn. 
One wall of framed black and white 
photographs turns out to be by the 
actor Richard Gere. “He sends one 
every Christmas,” Francesco says. An 
Antony Gormley statue stands on the 
lawn, semi-camouflaged by the topiary. 

Their sense of style is a meeting of 
minds. Francesco’s mother was an 
interior designer – back when the pro-
fession was a rarity – and he grew up 
surrounded by beauty in his native 
Italy. Gael was a model who, after win-
ning a competition, moved to Paris 
and worked for Nina Ricci. Both also 
spent years travelling around Europe 
and Asia and have kept a sense of 
bohemia that now informs Petersham.

But despite the labour of love (and 
evidently huge expense), it has always 
been a bustling family home. The four 
children and their friends roller-
skated through the 1920s-era ballroom 
(now the five grandchildren hurtle 
around in toy cars), while ponies were 
ridden on the lawn. “We’re not pre-
cious about it at all,” Gael says. 

The children also played in the 
nursery at the end of the garden, most 
of all Harry, who spent “every spare 
moment” with the owner, Bob, learn-
ing about horticulture, and with a 
local farmer, Dave, who let him help 
with the chickens. “I was quite a soli-
tary kid,” Harry laughs. “I would 
rather listen to stories from an 
80-year-old farmer than run around 
with my friends.”

They bought the nursery in 2000, 
which is when the transformation 
began. That summer, Lara set off for a 
gap year around India – something 
Francesco had done 30 years before. 
He and the then 15-year-old Anna 
joined her. “We spent a few weeks 
together, and as we were travelling 
around I would see things for sale and 
think: ‘That terracotta pot would look 
great at the nursery,’” Francesco says. 
Before long, he had filled a container 
and shipped it back to London.

His treasures set the aesthetic. “The 
pieces he found have been fabulous to 
build on, although I didn’t want it to 
be just Indian-inspired,” Gael says. In 
her mind was the feel of the Victorian 

conservatory attached to her house, 
filled with zinc tables, giant palms in 
planters and antique marble. So they 
painted the greenhouses green and 
replaced broken concrete with the 
orange hoggin floor, before planting it 
out to create a cosier atmosphere.

Not long after, Gael met the chef Skye 
Gyngell, a fellow Aussie expat, and 
asked her if she wanted to come on 
board to orchestrate the food. “I had a 
fantasy about having traditional Devon-
shire afternoon teas and asked her what 
she thought. She said: ‘Why don’t we do 
a full restaurant?’ It was totally crazy 
because we had one little gas cooker 
with four rings in a greenhouse in the 
middle of a field, and that was it.”

Gyngell is still a friend of the family 
but has since moved on to create her 
own restaurant, Spring, as well as being 
culinary director at Heckfield Place. She 
is known for her disarmingly simple 
style of cooking, which values prove-
nance and seasonality of produce. Her 
values neatly dovetailed with Gael’s, 
who has believed passionately in the 
value of organic food and campaigned 
on the topic. The pairing of Gyngell and 
Petersham was perfect. “The setting 
was lovely, her food was amazing, and 
so we sort of put each other on the map,” 
Gael says. They received glowing 
reviews from critics and in 2011 won a 
Michelin star.

The restaurant was just the begin-
ning of the nursery’s evolution. Now the 
children are grown up, they are each 
taking it in new entrepreneurial direc-
tions. The eldest, Lara, is managing 
director and has also introduced a wine-
selling arm of the business, as well as 
launching a Covent Garden restaurant; 
Harry runs a 5,000-acre farm that sup-
plies not only Petersham with much of 
its produce but also places including 
River Cottage and The Pig at Combe; 
Ruby is involved in the evolving retail 
activity, while Anna has an events com-
pany that intersects with Petersham’s 
values of good food, sustainability and 

We love dressing spaces for 
parties and events, and 

Ruby’s 21st, which we held 
in our oldest, most 

atmospheric greenhouse, 
was one of the most 

beautiful we’ve done. Using 
a rich palette of pinks, plums 

and burgundies, [we] 
transformed it into a 
magical, overgrown 

wonderland, with garlands 
of amaranth and hydrangea 

heads hanging from the 
struts, deep planters like 
mini meadows filled with 

Japanese anemones, Knautia 
and penstemons, and jugs 
overflowing with cabbage 

roses on the table. Of course, 
this is easier to do in a 

glasshouse than in your own 
home – where you might 

instead dress a fireplace or 
place larger vases of flowers 

around the house – but, 
whatever the occasion, our 
approach is always to make 

it as personal as possible. 
Our aim is always to bring 

the garden in and, by 
picking from our plot, the 
arrangements are relevant 
and special to us and much 

more characterful than if 
we’d gone to a florist. In 
summer that might well 

mean armfuls of roses – their 
fragrance and curving, 
arching forms infinitely 

more inspiring than a bunch 
of twelve ramrod-straight 
stems. It could also mean 

delphiniums (a stunning and 
unexpected container plant 

that will lift a space 
instantly), or great bunches 

of cow parsley and 
wildflowers gathered from 
our meadow.Of course, it 

needn’t mean flowers at all; 
our starting point is simply 

whatever’s looking good 
outside – plum-coloured 

Prunus and glowing Cornus 
stems, their leaves just 

beginning to turn – fire our 
imagination just as much as 

the more eye-catching 
blooms. Ferns can look 

wonderful en masse and 
branches covered with 

blossom, berries, lichen or 
moss are beautiful laid on a 
table or arranged in a vase, 

as are seed heads or grasses. 
Sometimes, we might use a 

carpet of dried autumnal 

leaves instead of a cloth, 
perhaps with some 

chestnuts scattered along 
the table, while at other 
times a small bunch of 

rosehips laid on a napkin 
might be all that is needed.

We try not to do anything 
too contrived, preferring 
looser arrangements in 
which our materials can 

keep their fresh-from-the-
garden look, bursting with 

health and redolent with that 
sweet, green scent of the 

earth. As beautiful and 
dramatic as any tablescape 
might be, guests are really 
there to enjoy themselves 

and, to that end, the 
decorations need to work 
with the menu. Sharing 
plates, bread baskets, 

carafes of water and bottles 
of wine all have to go 

somewhere (and tables are 
often narrower than one 

might like) so, if space is at a 
premium, we might arrange 

some of our flowers or 
foliage on moss-covered 

trays, which can be removed 
once the food arrives.  

Gael Boglione

When we eat together 
as a family, we almost 

always have large serving 
dishes on the table for 

people to help 
themselves, so an 

elaborate table setting is 
frequently out of the 

question. Nor is it often 
required. If you’re lucky 

enough to have a beautiful 
table and some treasured 
glasses or ceramics you 

love, then let them speak 
for themselves. That said, 
we will always have some 

flowers, even if only a 
little terracotta pot of 

snowdrops, hyacinths or 
lily of the valley, or tiny 
bud vases that focus the 

attention on the beauty of 
an individual flower. We 
love candles, too, for the 
beautiful, flattering light 

they give, whether 
hanging overhead, as we 

have them in our 
conservatory, or on the 
table in trios of varying 

heights. Whatever we opt 
for, we try never to lose 

sight of the purpose of the 
occasion. While it’s fun to 

dress a table if you have 
the time and the 

inclination, it’s far more 
important that the 

atmosphere is 
comfortable and relaxed 
and that you are able to 

connect with your guests. 
Friends and family are 

what really matter in life 
and we savour the 

moments we’re together.
Gael Boglione

GET THE PETERSHAM LOOK

DRESS YOUR TABLE 
 FOR A PARTY 

Continued from Page 1

health, and hopes soon to host talks and 
retreats. They are an exceptionally close 
family. Every night growing up, family 
dinner was sacrosanct – the teenagers 
sometimes grumbled, but they could 
invite whomever they liked. It’s some-
thing Gael credits with keeping the 
family as a tight unit. Now, it’s how they 
sort out business decisions. “We’re all 
quite opinionated and good at arguing, 
so sometimes a bit annoying, but on the 
whole, we agree on most things,” Ruby 
says. “We’ve all got the same principles 
and ethics at heart,” Harry agrees. 

Hosting is ingrained in the family 
DNA. The Bogliones throw what sound 
like the most incredible parties. Ruby’s 
circus-themed 18th, complete with tra-
peze artists over the swimming pool; 
Lara’s “epic” wedding where they 
hosted a meal for 500; or the fundraiser 
for the late Mark Shand’s conservation 
charity, which Prince Charles and 
Camilla attended and where Shirley 
Bassey gave an impromptu perfor-
mance, sound like music to my socially 
deprived ears. What makes a good 
party? “Good friends, good food and if 
you’re going to have a dance, the music 
has to be good. If it’s not, that’s the end 
of the party,” Gael says.

The Bogliones are too discreet to 
boast, but they have the most extraordi-
nary set of friends, from the late David 
Bowie (godfather to Anna), to Madonna, 
to the Jaggers. Gael explains that their 
circle of friends started when her friend 
and flatmate (the now film producer) 
Lyndall Hobbs started dating the thea-
tre impresario and director Michael 
White in the 1970s. “Because of his 
work, he seemed to know everyone – 
artists, film stars, actors, writers, musi-
cians – all of whom were regular 
attendees at the many dinners and par-
ties they held when Lyndall moved in 
with him. My circle of friends really 
started off with Michael,” she writes.

But aside from the big events, they 
quite regularly put on a dinner party for 
20, often at the drop of a hat. “This table,” 

Gael says, gesturing at the one we’re sit-
ting at in the ballroom, “extends to seat 
20. It’s not a big deal for us to have a big 
soirée.” Whether it is for two, six or 500, 
the table is dressed every night, vases 
filled with cuttings from the garden and 
the candles lit in the chandelier above 
(although this can cause contention: 
Francesco “likes to see my food”, every-
one else prefers semi-darkness).

“Friends come in and they’re like: 
‘Wow, you’ve created this look,’” Ruby 
says. “But actually, about 10 minutes 
before they arrived, we suddenly real-
ised we had guests coming over and 
pulled it together.” The younger gener-
ation are well-versed in creating beauti-
ful tablescapes – something Gael has 
been doing long before it became fash-
ionable. “When you have a base of beau-
tiful objects, like the tablecloths my 
mum has collected over the years, linen 
napkins and Murano vases, it doesn’t 
take long to throw together,” Ruby says. 

What they have now correctly identi-
fied is that we would all like to take 
home a sliver of their style, along with a 
slice of cake, so they have been working 
– through different strands of business 
ventures – to facilitate that. Along with 
the book, there are the shops at both 
Petersham sites and the online empo-
rium that sells antiques, art, decorative 
items and tableware, both of which will 
be expanded with exclusive products 
made by largely British craftspeople to 
create a Petersham line. “If you’ve come 
for a cocktail and we’ve served you in a 
beautiful glass with a colourful stem, 
you’ll be able to buy that and recreate 
the experience at home,” Lara says. 

Whether it is homeware or food, 
provenance is important to the family – 
and with that comes connection to the 
maker or grower, their customers, and 
each other. “What we all believe in is 
the power of coming together around a 
table through conversation and good 
food,” Anna says. Which, along with 
their table-styling tips and fancy glass-
ware, seems a good value to take home. 

Petersham Nurseries by  
the Boglione Family is out  
on Thursday, £65, available 
to buy from petersham
nurseries.com

j The café serves 
food inspired by the 
kitchen garden

g The beautifully 
landscaped 
gardens provide a 
stunning backdrop

Hosting is 
ingrained 
in their 
family 
DNA – the 
Bogliones 
throw 
the most 
incredible 
parties 

Dismissed by many as 
a weed, nettles have a 

peppery, spinachy taste 
and are delicious in 

soups and stews
– or with creamy cheeses as 

in this light supper dish.

Serves four

INGREDIENTS

For the filling
500g ricotta di bufala (or cow’s 
milk ricotta if you can’t find it)

500g young nettles 
Zest of ½ lemon

A pinch of freshly grated 
nutmeg 

Salt and black pepper
 

For the pasta dough
520g 00 flour

A big pinch of salt 
6 large egg yolks, 
plus 3 large eggs
½ tbsp olive oil 

Semolina, for dusting

To serve
80g unsalted butter

A large handful of mixed 
marjoram and sage leaves

Parmesan, grated 

METHOD

h�First, hang the ricotta. 
Place it in a fine muslin 

cloth and either hang over 
a bowl or rest it in a sieve 

with a bowl underneath to 
catch the excess liquid. 

Leave to hang in the 
fridge overnight.

hTo make the pasta dough, 
mix the flour and salt on a 
clean surface and make a 
deep well in the centre. 

Add the egg yolks, eggs and 
oil. Working quickly but 

gently, use your fingers to 
combine. Bring together 

into a rough ball and then 
knead for 10 to 15 minutes 
until you have a smooth, 
elastic dough – it will be 
hard work at first, but it 

will come together.
h�Alternatively, mix all the 
ingredients in a mixer with 

a dough hook. Wrap the 
dough and rest in the 

fridge.
h�To make the filling, 
blanch the nettles in 
boiling water for two 

minutes. Drain and allow to 
cool, then squeeze out the 
excess liquid, making sure 
the nettles are really dry. 
Once dry, finely chop the 
nettles and mix with the 
ricotta and lemon zest. 

Season to taste with salt, 
pepper and grated nutmeg 

and chill in the fridge for 

one hour before making 
the ravioli.

h�Cut the pasta dough into 
two pieces of around 300g 
each. Roll each one out to 

around 1cm thick, then 
feed through a pasta 
machine, gradually 

reducing the settings until 
you reach thickness level 

1.5. Cut each sheet in half so 
you have four pieces. 
h�Dust the work surface 
with semolina, lay out a 
sheet of pasta and place 
heaps of filling (about ¾ 

tbsp each) along the pasta 
sheet about 3cm apart. 

Spray a little water on the 
pasta to help seal it and top 
with another sheet of pasta. 
Gradually push the air out 

of the pasta parcels and seal 
tightly. Cut with a ravioli 
cutter and store on a tray 

with plenty of semolina to 
prevent the pieces sticking 
to one another. Repeat with 

the rest of the pasta and 
filling – you should make 
around 36 pieces in total.
h�To serve, cook the pasta 
in boiling salted water for 
two minutes. Meanwhile, 
melt the butter in a frying 
pan over a medium heat 

and fry the marjoram and 
sage, then add the pasta 

along with one tbsp of the 
cooking water to form an 

emulsion. Serve sprinkled 
with the parmesan. 

R A V I O L I  W I T H 
R I C O T TA  D I 

B U FA L A  A N D 
Y O U N G 

N E T T L E S

Just-picked, freshly 
podded, raw baby broad 

beans are unlike anything 
you can buy in the shops, 
and a real seasonal treat.

Here they are mixed with a 
Ligurian delicacy, purple 

and green olives from 
the small town of Taggia, 

considered to be one of the 
best-flavoured varieties.

Serves six

INGREDIENTS

250g broad beans, podded
8 mint leaves

30g pecorino, grated, plus 
extra to serve

1 lemon, zest and juice
50ml olive oil

6 slices focaccia, toasted
3 tbsp Taggia olives, halved

Salt and black pepper

METHOD

h�In a pestle and mortar, 
pound the broad beans, 

mint leaves and a pinch of 
salt until crushed. Fold in 
the pecorino, lemon zest 
and juice, and olive oil. 

Season to taste.
h�Cut the focaccia into 
small pieces and spread 

thickly with the topping. 
Sprinkle with the olives 

and more pecorino 
before serving.

B R U S C H E T TA 
with broad beans, pecorino, 

mint and Taggia olives

TABLESCAPING 
FOR A SMALLER 

GATHERING

Phoebe, 
Canary Island 

Date  
Palm, from 

£50 
patchplants.com

Vintage painting, £215 
thevintageartgallery.com

Teapot, £92
lilypearmain.com

A pair of 20th-century 
Marble Urns, £620 

ralfesyard.com

Merles & Raisins amber 
vase from £1,390

lalique.com

Garden 
Pedestal Table 

with Marble 
Top, £250 

laredoute.co.uk

Recycled Glass, £9 
ecofetes.com

Tea in the Orangery 
Candle, £29

olivias-haven.co.uk

Set of 3 Galvanised 
Garden Planters, £135

www.rockettstgeorge.co.uk 

‘Tulip’ Linen 
Tablecloth, 

£140
yolke.co.uk

i The Boglione 
family (clockwise 
from left): Harry 
(with Allegra), 
Emily, Giovanni 
(with Achille),  
Ruby, Francesco, 
Anna, Gael (with 
Raffaello) and Lara
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Cover Story

The book is a paean to the family’s 
exquisite style, organised by season, 
featuring stunning photographs of the 
house and gardens throughout the 
year – with details on the plants they 
grow and how to care for them, along-
side vignettes on the meditative qual-
ity of keeping bees, say, or the 
importance of the soil in which their 
produce is grown. As an homage to 
their renowned food, there are deli-
cious seasonal recipes, two of which 
are featured on the right. 

But at the heart of the book is a por-
trait of the family’s efforts to transform 
a relatively run-of-the-mill garden cen-
tre into the spectacular backdrop that 
has hosted guests from rock stars to 
royalty. Despite their success – and 
more on that later – they are, as they 
say, a family of accidental shopkeepers. 
They stumbled upon Petersham when 
they were visiting their friend Mick 
Jagger (who is also godfather to Lara) in 
Richmond in 1996. Gael noticed the 
17th-century house abutting the gar-
den centre was for sale. “I put my nose 
over the wall and thought, whoa, this 
looks interesting.”

The Queen Anne-era hunting lodge 
was grand, but run down. After buy-
ing it, they embarked on a major and 
sensitive renovation project to restore 
it, involving English Heritage. Trends 
are for other families, other houses; 
here, there are tastefully quiet paint 
colours custom-made by a historical 
paint specialist on the walls, French 
linen draped at the windows, original 
artworks and antiques at every turn. 
One wall of framed black and white 
photographs turns out to be by the 
actor Richard Gere. “He sends one 
every Christmas,” Francesco says. An 
Antony Gormley statue stands on the 
lawn, semi-camouflaged by the topiary. 

Their sense of style is a meeting of 
minds. Francesco’s mother was an 
interior designer – back when the pro-
fession was a rarity – and he grew up 
surrounded by beauty in his native 
Italy. Gael was a model who, after win-
ning a competition, moved to Paris 
and worked for Nina Ricci. Both also 
spent years travelling around Europe 
and Asia and have kept a sense of 
bohemia that now informs Petersham.

But despite the labour of love (and 
evidently huge expense), it has always 
been a bustling family home. The four 
children and their friends roller-
skated through the 1920s-era ballroom 
(now the five grandchildren hurtle 
around in toy cars), while ponies were 
ridden on the lawn. “We’re not pre-
cious about it at all,” Gael says. 

The children also played in the 
nursery at the end of the garden, most 
of all Harry, who spent “every spare 
moment” with the owner, Bob, learn-
ing about horticulture, and with a 
local farmer, Dave, who let him help 
with the chickens. “I was quite a soli-
tary kid,” Harry laughs. “I would 
rather listen to stories from an 
80-year-old farmer than run around 
with my friends.”

They bought the nursery in 2000, 
which is when the transformation 
began. That summer, Lara set off for a 
gap year around India – something 
Francesco had done 30 years before. 
He and the then 15-year-old Anna 
joined her. “We spent a few weeks 
together, and as we were travelling 
around I would see things for sale and 
think: ‘That terracotta pot would look 
great at the nursery,’” Francesco says. 
Before long, he had filled a container 
and shipped it back to London.

His treasures set the aesthetic. “The 
pieces he found have been fabulous to 
build on, although I didn’t want it to 
be just Indian-inspired,” Gael says. In 
her mind was the feel of the Victorian 

conservatory attached to her house, 
filled with zinc tables, giant palms in 
planters and antique marble. So they 
painted the greenhouses green and 
replaced broken concrete with the 
orange hoggin floor, before planting it 
out to create a cosier atmosphere.

Not long after, Gael met the chef Skye 
Gyngell, a fellow Aussie expat, and 
asked her if she wanted to come on 
board to orchestrate the food. “I had a 
fantasy about having traditional Devon-
shire afternoon teas and asked her what 
she thought. She said: ‘Why don’t we do 
a full restaurant?’ It was totally crazy 
because we had one little gas cooker 
with four rings in a greenhouse in the 
middle of a field, and that was it.”

Gyngell is still a friend of the family 
but has since moved on to create her 
own restaurant, Spring, as well as being 
culinary director at Heckfield Place. She 
is known for her disarmingly simple 
style of cooking, which values prove-
nance and seasonality of produce. Her 
values neatly dovetailed with Gael’s, 
who has believed passionately in the 
value of organic food and campaigned 
on the topic. The pairing of Gyngell and 
Petersham was perfect. “The setting 
was lovely, her food was amazing, and 
so we sort of put each other on the map,” 
Gael says. They received glowing 
reviews from critics and in 2011 won a 
Michelin star.

The restaurant was just the begin-
ning of the nursery’s evolution. Now the 
children are grown up, they are each 
taking it in new entrepreneurial direc-
tions. The eldest, Lara, is managing 
director and has also introduced a wine-
selling arm of the business, as well as 
launching a Covent Garden restaurant; 
Harry runs a 5,000-acre farm that sup-
plies not only Petersham with much of 
its produce but also places including 
River Cottage and The Pig at Combe; 
Ruby is involved in the evolving retail 
activity, while Anna has an events com-
pany that intersects with Petersham’s 
values of good food, sustainability and 

We love dressing spaces for 
parties and events, and 

Ruby’s 21st, which we held 
in our oldest, most 

atmospheric greenhouse, 
was one of the most 

beautiful we’ve done. Using 
a rich palette of pinks, plums 

and burgundies, [we] 
transformed it into a 
magical, overgrown 

wonderland, with garlands 
of amaranth and hydrangea 

heads hanging from the 
struts, deep planters like 
mini meadows filled with 

Japanese anemones, Knautia 
and penstemons, and jugs 
overflowing with cabbage 

roses on the table. Of course, 
this is easier to do in a 

glasshouse than in your own 
home – where you might 

instead dress a fireplace or 
place larger vases of flowers 

around the house – but, 
whatever the occasion, our 
approach is always to make 

it as personal as possible. 
Our aim is always to bring 

the garden in and, by 
picking from our plot, the 
arrangements are relevant 
and special to us and much 

more characterful than if 
we’d gone to a florist. In 
summer that might well 

mean armfuls of roses – their 
fragrance and curving, 
arching forms infinitely 

more inspiring than a bunch 
of twelve ramrod-straight 
stems. It could also mean 

delphiniums (a stunning and 
unexpected container plant 

that will lift a space 
instantly), or great bunches 

of cow parsley and 
wildflowers gathered from 
our meadow.Of course, it 

needn’t mean flowers at all; 
our starting point is simply 

whatever’s looking good 
outside – plum-coloured 

Prunus and glowing Cornus 
stems, their leaves just 

beginning to turn – fire our 
imagination just as much as 

the more eye-catching 
blooms. Ferns can look 

wonderful en masse and 
branches covered with 

blossom, berries, lichen or 
moss are beautiful laid on a 
table or arranged in a vase, 

as are seed heads or grasses. 
Sometimes, we might use a 

carpet of dried autumnal 

leaves instead of a cloth, 
perhaps with some 

chestnuts scattered along 
the table, while at other 
times a small bunch of 

rosehips laid on a napkin 
might be all that is needed.

We try not to do anything 
too contrived, preferring 
looser arrangements in 
which our materials can 

keep their fresh-from-the-
garden look, bursting with 

health and redolent with that 
sweet, green scent of the 

earth. As beautiful and 
dramatic as any tablescape 
might be, guests are really 
there to enjoy themselves 

and, to that end, the 
decorations need to work 
with the menu. Sharing 
plates, bread baskets, 

carafes of water and bottles 
of wine all have to go 

somewhere (and tables are 
often narrower than one 

might like) so, if space is at a 
premium, we might arrange 

some of our flowers or 
foliage on moss-covered 

trays, which can be removed 
once the food arrives.  

Gael Boglione

When we eat together 
as a family, we almost 

always have large serving 
dishes on the table for 

people to help 
themselves, so an 

elaborate table setting is 
frequently out of the 

question. Nor is it often 
required. If you’re lucky 

enough to have a beautiful 
table and some treasured 
glasses or ceramics you 

love, then let them speak 
for themselves. That said, 
we will always have some 

flowers, even if only a 
little terracotta pot of 

snowdrops, hyacinths or 
lily of the valley, or tiny 
bud vases that focus the 

attention on the beauty of 
an individual flower. We 
love candles, too, for the 
beautiful, flattering light 

they give, whether 
hanging overhead, as we 

have them in our 
conservatory, or on the 
table in trios of varying 

heights. Whatever we opt 
for, we try never to lose 

sight of the purpose of the 
occasion. While it’s fun to 

dress a table if you have 
the time and the 

inclination, it’s far more 
important that the 

atmosphere is 
comfortable and relaxed 
and that you are able to 

connect with your guests. 
Friends and family are 

what really matter in life 
and we savour the 

moments we’re together.
Gael Boglione

GET THE PETERSHAM LOOK

DRESS YOUR TABLE 
 FOR A PARTY 

Continued from Page 1

health, and hopes soon to host talks and 
retreats. They are an exceptionally close 
family. Every night growing up, family 
dinner was sacrosanct – the teenagers 
sometimes grumbled, but they could 
invite whomever they liked. It’s some-
thing Gael credits with keeping the 
family as a tight unit. Now, it’s how they 
sort out business decisions. “We’re all 
quite opinionated and good at arguing, 
so sometimes a bit annoying, but on the 
whole, we agree on most things,” Ruby 
says. “We’ve all got the same principles 
and ethics at heart,” Harry agrees. 

Hosting is ingrained in the family 
DNA. The Bogliones throw what sound 
like the most incredible parties. Ruby’s 
circus-themed 18th, complete with tra-
peze artists over the swimming pool; 
Lara’s “epic” wedding where they 
hosted a meal for 500; or the fundraiser 
for the late Mark Shand’s conservation 
charity, which Prince Charles and 
Camilla attended and where Shirley 
Bassey gave an impromptu perfor-
mance, sound like music to my socially 
deprived ears. What makes a good 
party? “Good friends, good food and if 
you’re going to have a dance, the music 
has to be good. If it’s not, that’s the end 
of the party,” Gael says.

The Bogliones are too discreet to 
boast, but they have the most extraordi-
nary set of friends, from the late David 
Bowie (godfather to Anna), to Madonna, 
to the Jaggers. Gael explains that their 
circle of friends started when her friend 
and flatmate (the now film producer) 
Lyndall Hobbs started dating the thea-
tre impresario and director Michael 
White in the 1970s. “Because of his 
work, he seemed to know everyone – 
artists, film stars, actors, writers, musi-
cians – all of whom were regular 
attendees at the many dinners and par-
ties they held when Lyndall moved in 
with him. My circle of friends really 
started off with Michael,” she writes.

But aside from the big events, they 
quite regularly put on a dinner party for 
20, often at the drop of a hat. “This table,” 

Gael says, gesturing at the one we’re sit-
ting at in the ballroom, “extends to seat 
20. It’s not a big deal for us to have a big 
soirée.” Whether it is for two, six or 500, 
the table is dressed every night, vases 
filled with cuttings from the garden and 
the candles lit in the chandelier above 
(although this can cause contention: 
Francesco “likes to see my food”, every-
one else prefers semi-darkness).

“Friends come in and they’re like: 
‘Wow, you’ve created this look,’” Ruby 
says. “But actually, about 10 minutes 
before they arrived, we suddenly real-
ised we had guests coming over and 
pulled it together.” The younger gener-
ation are well-versed in creating beauti-
ful tablescapes – something Gael has 
been doing long before it became fash-
ionable. “When you have a base of beau-
tiful objects, like the tablecloths my 
mum has collected over the years, linen 
napkins and Murano vases, it doesn’t 
take long to throw together,” Ruby says. 

What they have now correctly identi-
fied is that we would all like to take 
home a sliver of their style, along with a 
slice of cake, so they have been working 
– through different strands of business 
ventures – to facilitate that. Along with 
the book, there are the shops at both 
Petersham sites and the online empo-
rium that sells antiques, art, decorative 
items and tableware, both of which will 
be expanded with exclusive products 
made by largely British craftspeople to 
create a Petersham line. “If you’ve come 
for a cocktail and we’ve served you in a 
beautiful glass with a colourful stem, 
you’ll be able to buy that and recreate 
the experience at home,” Lara says. 

Whether it is homeware or food, 
provenance is important to the family – 
and with that comes connection to the 
maker or grower, their customers, and 
each other. “What we all believe in is 
the power of coming together around a 
table through conversation and good 
food,” Anna says. Which, along with 
their table-styling tips and fancy glass-
ware, seems a good value to take home. 

Petersham Nurseries by  
the Boglione Family is out  
on Thursday, £65, available 
to buy from petersham
nurseries.com

j The café serves 
food inspired by the 
kitchen garden

g The beautifully 
landscaped 
gardens provide a 
stunning backdrop

Hosting is 
ingrained 
in their 
family 
DNA – the 
Bogliones 
throw 
the most 
incredible 
parties 

Dismissed by many as 
a weed, nettles have a 

peppery, spinachy taste 
and are delicious in 

soups and stews
– or with creamy cheeses as 

in this light supper dish.

Serves four

INGREDIENTS

For the filling
500g ricotta di bufala (or cow’s 
milk ricotta if you can’t find it)

500g young nettles 
Zest of ½ lemon

A pinch of freshly grated 
nutmeg 

Salt and black pepper
 

For the pasta dough
520g 00 flour

A big pinch of salt 
6 large egg yolks, 
plus 3 large eggs
½ tbsp olive oil 

Semolina, for dusting

To serve
80g unsalted butter

A large handful of mixed 
marjoram and sage leaves

Parmesan, grated 

METHOD

h�First, hang the ricotta. 
Place it in a fine muslin 

cloth and either hang over 
a bowl or rest it in a sieve 

with a bowl underneath to 
catch the excess liquid. 

Leave to hang in the 
fridge overnight.

hTo make the pasta dough, 
mix the flour and salt on a 
clean surface and make a 
deep well in the centre. 

Add the egg yolks, eggs and 
oil. Working quickly but 

gently, use your fingers to 
combine. Bring together 

into a rough ball and then 
knead for 10 to 15 minutes 
until you have a smooth, 
elastic dough – it will be 
hard work at first, but it 

will come together.
h�Alternatively, mix all the 
ingredients in a mixer with 

a dough hook. Wrap the 
dough and rest in the 

fridge.
h�To make the filling, 
blanch the nettles in 
boiling water for two 

minutes. Drain and allow to 
cool, then squeeze out the 
excess liquid, making sure 
the nettles are really dry. 
Once dry, finely chop the 
nettles and mix with the 
ricotta and lemon zest. 

Season to taste with salt, 
pepper and grated nutmeg 

and chill in the fridge for 

one hour before making 
the ravioli.

h�Cut the pasta dough into 
two pieces of around 300g 
each. Roll each one out to 

around 1cm thick, then 
feed through a pasta 
machine, gradually 

reducing the settings until 
you reach thickness level 

1.5. Cut each sheet in half so 
you have four pieces. 
h�Dust the work surface 
with semolina, lay out a 
sheet of pasta and place 
heaps of filling (about ¾ 

tbsp each) along the pasta 
sheet about 3cm apart. 

Spray a little water on the 
pasta to help seal it and top 
with another sheet of pasta. 
Gradually push the air out 

of the pasta parcels and seal 
tightly. Cut with a ravioli 
cutter and store on a tray 

with plenty of semolina to 
prevent the pieces sticking 
to one another. Repeat with 

the rest of the pasta and 
filling – you should make 
around 36 pieces in total.
h�To serve, cook the pasta 
in boiling salted water for 
two minutes. Meanwhile, 
melt the butter in a frying 
pan over a medium heat 

and fry the marjoram and 
sage, then add the pasta 

along with one tbsp of the 
cooking water to form an 

emulsion. Serve sprinkled 
with the parmesan. 

R A V I O L I  W I T H 
R I C O T TA  D I 

B U FA L A  A N D 
Y O U N G 

N E T T L E S

Just-picked, freshly 
podded, raw baby broad 

beans are unlike anything 
you can buy in the shops, 
and a real seasonal treat.

Here they are mixed with a 
Ligurian delicacy, purple 

and green olives from 
the small town of Taggia, 

considered to be one of the 
best-flavoured varieties.

Serves six

INGREDIENTS

250g broad beans, podded
8 mint leaves

30g pecorino, grated, plus 
extra to serve

1 lemon, zest and juice
50ml olive oil

6 slices focaccia, toasted
3 tbsp Taggia olives, halved

Salt and black pepper

METHOD

h�In a pestle and mortar, 
pound the broad beans, 

mint leaves and a pinch of 
salt until crushed. Fold in 
the pecorino, lemon zest 
and juice, and olive oil. 

Season to taste.
h�Cut the focaccia into 
small pieces and spread 

thickly with the topping. 
Sprinkle with the olives 

and more pecorino 
before serving.

B R U S C H E T TA 
with broad beans, pecorino, 

mint and Taggia olives

TABLESCAPING 
FOR A SMALLER 

GATHERING

Phoebe, 
Canary Island 

Date  
Palm, from 

£50 
patchplants.com

Vintage painting, £215 
thevintageartgallery.com

Teapot, £92
lilypearmain.com

A pair of 20th-century 
Marble Urns, £620 

ralfesyard.com

Merles & Raisins amber 
vase from £1,390

lalique.com

Garden 
Pedestal Table 

with Marble 
Top, £250 

laredoute.co.uk

Recycled Glass, £9 
ecofetes.com

Tea in the Orangery 
Candle, £29

olivias-haven.co.uk

Set of 3 Galvanised 
Garden Planters, £135

www.rockettstgeorge.co.uk 

‘Tulip’ Linen 
Tablecloth, 

£140
yolke.co.uk

i The Boglione 
family (clockwise 
from left): Harry 
(with Allegra), 
Emily, Giovanni 
(with Achille),  
Ruby, Francesco, 
Anna, Gael (with 
Raffaello) and Lara
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FT Weekend Magazine is at the heart of  our Saturday offering, 
providing readers with an original mix of  world-class stories and 

the best photography, with a circulation of  115,118.
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The family behind Petersham Nurseries 
have accrued a magnificent Murano 
collection. But you can have too much 
of a good thing, discovers Jessica Salter 

A LOT OF 
BOTTLE

GLASSWARE

T
he cupboard under the stairs 
is typically a depository for 
shoes, coats and bags. In the 
Boglione family home (a 1680s 
hunting lodge in Richmond 

that backs onto Petersham Nurseries), 
it’s where they keep shelf upon shelf of 
precious Murano glass. Rows of waist-
height pastel candlestick holders, candy-
coloured urn-shaped vases and vessels 
with delicately arching necks sit regiment-
like, waiting for an outing at a society 
party (Savannah Miller’s recent wedding, 
for example) or a casual family dinner 
(“We tuck them into the middle of the 
table away from the children,” says 
matriarch Gael Boglione). Such is the 
family obsession with the glass that this 
is just a small shard of the collection.

Petersham House was bought in 
1997 by Francesco Boglione, an Italian 
entrepreneur, his Australian wife Gael 
and their four children. When the nursery 
at the end of the garden came up for sale 
in 2000, they bought it – reinventing 
and upscaling it before reopening it in 
2004 with the addition of a restaurant 
and a shop selling furniture, antiques 
and gifts. Its distinct boho-chic style was 

“ WE WANT TO 
SEND THEM 
OUT AND 
SPREAD THEIR 
BEAUTY”

PHOTOGRAPHY BY LESLEY LAU

inspired by the curios that Francesco had 
sent back from India – a style that now 
extends across two restaurants and a deli 
in Covent Garden. In the private house, the 
family’s extensive art collection includes an 
Antony Gormley and works by Gary Hume, 
Paula Rego and Damien Hirst. 

But it’s the mass 
of Murano that’s most 
eye-catching. All around 
the house are pops of 
colourful glass: tiny 
bud vases dotted on the 
table in the ’20s ballroom, 

huge vases filled with magnolia branches 
on antique stone tables in the sitting room, 
and even a glass-filled cabinet in 
the nurseries’ kitchen greenhouse. 
As light streams through a pane 
above, it catches an orange vase, 
setting it aglow. “The beauty of it is 
just astounding, isn’t it?” says Gael.

While the collection is 
constantly in use – “I am a big 
believer in not saving things for 
best,” says Gael – it seems you 
can have too much of a good thing. 
And so, from this month, they 
are selling seasonal edits of the 
personal collection, beginning 
with bold yellow single-stem 
vases, crackle vessels, small 
bowls, wide dishes and sculptured 
“handkerchief” vases (£125 to 
£4,500). “We want to send them 
out, onto other people’s tables, 
and spread their beauty,” she says.

The family interest in glass began with 
Francesco’s grandmother. He remembers 
her taking him on trips to the island of 
Murano from their hometown of Turin as a 
teenager – but confesses that he initially had 
no special interest in the craft. It was only 
in 2008, when he visited the island with 
daughter Lara, that things changed.

The pair were initially hassled by sellers 
trying to charge thousands of euros for 
“tourist rubbish”, says Francesco. But 
they spotted a boat with half-opened 
boxes of colourful glass travelling down 
a canal. “We chased after it, under bridges, 
until we caught up with it outside an old 
warehouse. Inside were thousands of pieces, 
just stacked on shelves, covered with dust. 

Above: Francesco and 
Gael Boglione with 
their daughter Lara in 
Petersham House. Left: a 
selection from Francesco 
and Gael’s personal 
collection. Below: 
sculptural Murano 
pieces. Bottom: scavo 
candlesticks and vases

VINTAGE MURANO 
GLASSES IN 
PETERSHAM 

HOUSE
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Country & Town House celebrates British living and luxury, 
covering the finest houses, interiors and antiques, arts and events, 
food and travel, fashion and style as well as relevant features and 
interviews. Country & Town House has a circulation worldwide 

of  200,000.
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“Once there was a Cinderella of  a nursery, tucked away in a forgotten spot down a narrow lane under 

Richmond Hill.  Though not well known, it was popular with locals, who bought its hanging baskets 

and bedding plants.  Then one day a Wicked Developer came along, determined to buy the site and build 

on it.  Luckily, an affluent local Prince stepped in, saved the nursery and with a bit of  magic, turned it 

into a beautiful place selling everything you need for your garden - and quite alot of  things you don’t”

-  T H E  T E L E G R A P H  5 / 6 / 2 0 0 4

“Francesco and Gael Boglione, whose splendid early 18th Century property, Petersham House, overlooks 

the nursery, bought the business in 2002 when the last owners were considering retirement, fearing 

someone else with a more aggressively commercial attitude might buy it.  They took over the business 

altogether towards the end of  2003 and Francesco explains their own game plan: “We wanted to do 

something integrated with the look of  the house and the garden.  We are not hoping to make any money 

out of  it, just as long as it pays for itself, is attractive, and offers a real service to the community”.

-  G A R D E N S  I L L U S T R AT E D  A P R I L  2 0 0 5

“Freelance consultants aside, most of  the staff  live nearby.  There are also a number of  semi-retired locals 

who have organised themselves into what Francesco calls “a kind of  Dad’s Army” to help transform the 

old premises into an exquisite jewel in keeping with its setting.  “Everyone did something” Francesco says 

proudly.  “I am forever grateful to everybody who helped put the project together.”

-  T H E  T E L E G R A P H  5 / 6 / 2 0 0 4

“There is also that other classic English accompaniment: the neighbour from cantankerous, mean-spirited, 

vengeful righteousness.  The unneighbourliness of  resident Londoners is a growing problem for the 

hospitable city. Pubs, bars, cafes and restaurants are all getting their licences challenged, or revoked, by 

collectives of  householders who reckon it would add a couple of  grand to their properties, and want the fun 

and games to go on in someone else’s parish. Licensing authorities need to be reminded that London doesn’t 

just belong to those who own a front door, and that every street is not an autonomous republic”.

-  A A  G I L L  TA L K I N G  A B O U T  S C O T T ’ S  I N  M AY FA I R  I N  J A N  2 0 0 7



“Approaching the place on foot along the towpath from Richmond, and lingering over lunch, 

cannot be too highly recommended.  Petersham Nurseries and its environment must be a perfect 

paradigm of  what that arch romantic Wiliam Morris meant when he urged his audience 

“to extend the word art to the aspects of  all the externals of  our life - every one of  the things 

that goes to make up the surroundings in which we live.”

-  B B C  G A R D E N S  I L L U S T R AT E D  A P R I L  2 0 0 5

“Set between the Thames and Richmond Park, Petersham Nurseries might have been the inspiration 

for The Secret Garden, being walled and magical”.

-  T E L E G R A P H  M A G A Z I N E  1 2 / 8 / 2 0 0 6

“Fashionable buzzwords such as “sustainable”, “local” and “organic” are appearing on restaurant menus 

throughout the country, in a bid to catch the latest trend.  One restaurant is ahead of  the game, and has 

worked this way for 2 years; furthermore it is as passionate about promoting its producers as it is about 

paying them a fair price”

-  FA R M  D I N I N G  S E P T  2 0 0 6

“Petersham Nurseries is a haven of  inspiration and feast for the senses”.

-  L O D E S TA R S  A N T H O L O G Y  2 0 1 5

“Petersham Nurseries is a little treasure often in danger of  being crushed by big bureaucracy.” 

-  N I C K  H A R M A N  F O O D E P E D I A  J A N  2 0 0 9 

“Petersham Nurseries is one of  Richmond’s best loved haunts.  It’s fame has travelled far and 

wide - and recently the cafe was announced as one of  the UK’s top 100 restaurants for 2010 

by the National Restaurant Awards”.

-  R I C H M O N D  ’ T H E  G R E E N ’  M A G A Z I N E  2 0 1 1



“A lovely cafe within a walled garden, serving delicious food and a huge range garden items’.

-  T H E  G O O D  F O O D  P R O D U C E R S  G U I D E  2 0 1 0

“The Petersham Nurseries cafe takes your breath away…. Currently this cafe is fighting a battle 

with bureaucracy over access and parking and there is a chance - despite the support of  hundreds 

of  fans - that they may be forced to close in 6 months time, which would be a great pity as this is 

definitely a centre of  excellence.”

-  C H A R L E S  C A M P I O N  E V E N I N G  S TA N D A R D  2 6 / 5 / 2 0 0 8

“Petersham Nurseries on a sunny day is an approximation of  heaven.  Just a short walk along the 

Thames from Richmond, the nursery lies behind venerable Georgian brick walls”.

-  D A I LY  T E L E G R A P H  J U LY  4 T H  2 0 1 1

“It’s so lovely here (Petersham Nurseries) that I don’t know if  I would be a workaholic anywhere else!”

-  S K Y E  G Y N G E L L  I N  D A I LY  T E L E G R A P H  J U LY  4 T H  2 0 1 1

“You don’t have to love gardens to love this restaurant (Petersham Nurseries).  

The combination of  super fresh food and an English country garden is irresistible”.

-  O L I V E R  P E Y T O N  I N D E P E N D E N T  M A G A Z I N E

“Visit Petersham Nurseries and it won’t be long before you question why there aren’t more places like it. 

Why doesn’t every nursery display rows of  plants and shrubs so creatively, with the emphasis on visual 

delight rather than practical conformity?  Why can’t garden centres be more imaginative with the gifts and 

gardening paraphanelia they source, offering unusual, hand-crafted tools and antique containers as opposed 

to run of  the mill ’stuff ’?  And would it be too much to ask for all the food in these places to be home-

made using home-grown seasonal produce rather than bought in cakes and pastries?  Yet quality, a discern-

ing eye and delectable treats are exactly why Petersham Nurseries deserves to stand out.  It’s another world; 

a place to go with a gardening friend, to mooch around the nursery, find inspiration in the stylish displays 

and linger among antiques and gifts in the shop.

-  T H E  E N G L I S H  G A R D E N  D E C  2 0 0 9



“One of  most inspirational places in London is the garden centre and restaurant at 

Petersham Nurseries near Richmond in London”

-  S M U D G E T I K K A  D E C  2 0 0 9

“This year they will be serving dinner once a month.  Check the website for details - 

and book quickly”.

-  T H E  O B S E R V E R  2 0 T H  J U N E  2 0 1 0

“Petersham Nurseries on a summer’s morning: a spot closer to paradise it would be hard to imagine.  

Boxes of  plants - pert pansies and geraniums, sage and velvety alchemical - are being watered; 

wheelbarrows trundled; the air is full of  the scent of  lavender and mint.  A parakeet flashes green 

across a blue sky.  Away, beyond high stone walls, comes the puck of  a distant tennis ball.”

-  S T E L L A  M A G A Z I N E  2 0 T H  J U N E  2 0 1 0

“….And just the other side of  the park is another leafy enclave where even confirmed inner-city snobs have 

been venturing as its reputation for glorious food, beautiful atmosphere and an overall feeling of  peace and 

calm, grows wider.  The name of  this oasis - Petersham Nurseries”

-  A  C O O K ’ S  L I B R A R Y  J U N E  2 0 1 0

“Garden centre dining doesn’t get much better than the food at Petersham Nurseries.  Set at the 

foot of  Petersham House, at the base of  Richmond Hill, the nursery has a fabulous display of  

plants and garden antiques, but it’s the quirky cafe/restaurant that sets it apart.”

C O U N T R Y  F I L E  M A G A Z I N E  S P R I N G  2 0 0 9 - 

“By having a restaurant within Petersham Nurseries we are able to link the value of  growing 

fresh, seasonal food with the value of  eating.  These are the core values at the heart of  

Petersham Nurseries and underscore the work that we do to encourage people to create 

beautiful, healthy and productive urban gardens”.

-  W E N D Y  F O G A R T Y  I N  C O U N T R Y  F I L E  M A G A Z I N E  S P R I N G  2 0 0 9



“In this sunny, riverside Eden (Petersham Nurseries), the somewhat bohemian restaurant 

evolves symbiotically with the plants in the public nursery and the private walled kitchen 

garden that feeds the diners.”

-  T H E  I N D E P E N D E N T  3 0 T H  A P R I L  2 0 0 9

“Maria Walker is one of  the droves of  locals who regard Petersham Nurseries as an important 

local landmark and have thrown their weight behind the campaign to keep it open.  “I have a 

huge problem with injustice and cannot understand why the parking has become such an issue” she 

argues. “I’ve lived in the area for 28 years.  Under the previous management lots of  drivers parked 

in the turning circle and nobody objected.  It seems to me to be a classic case of  nimbyism.  The 

nearby pub attracts hoardes of  customers who park in the surrounding streets and you never hear 

a murmur about it.  All the new owners have done is vastly improve the quality of  the plants and 

open a beautiful restaurant.  I have written to Richmond Council asking why it was fine for people 

to park near the nurseries in 2003, but not now.  So far they haven’t replied.  Everyone I know en-

joys a wander around the place because its such a relaxing space.  We feel Richmond Council isn’t 

listening to the majority.  I’ll be devastated if  it closes.””

-  T H E  G R E E N  M A G A Z I N E  M AY  2 0 0 9

“How much importance does atmosphere play in the enjoyment of  eating out?  You can have spectacular 

food but, if  the surroundings don’t follow suit, it all just falls flat.  No chance of  that happening at 

Petersham Nurseries.  Everywhere you look there is something to see: people pottering around the rows 

of  plants outside; diners in the next door Teahouse conservatory; the shop full of  wonderful things to 

buy that you want but don’t need. It was a pleasure to just sit and watch”.

-  L I V I N G  I N  M A G A Z I N E  A U G U S T  2 0 1 4

“A rare opportunity to enjoy the magical atmosphere of  Petersham Nurseries at night while celebrating glo-

riously fresh, seasonal ingredients.  The next dates are Friday July 12th and Saturday July 13th”

-  S U R R E Y  L I F E  J U LY  2 0 1 3



“Enjoy a special dinner in the unique surrounds of  Petersham Nurseries with the return of  their 

Summer Supper Clubs.  The candlelit dinners on 18,19 and 20th September include a bespoke 

menu inspired by the garden”.

-  R I C H M O N D  A N D  B A R N E S  R E S I D E N T  M A G A Z I N E  S E P T E M B E R  2 0 1 4

“The sense that Petersham Cafe is a collaborative venture on many fronts, is pivotal to what Lucy 

(Boyd) wants the restaurant, in its beautiful location, to deliver.  “What really gives me pleasure 

is to hear that people have loved the whole experience, with the food reflecting the joy of  being there.  

For me, its about the taste and the flavour and that connection to the environment - and if  visitors 

enjoy that, it’s incredibly rewarding.””

-  S E A S O N E D  B Y  C H E F S  A U T U M N  2 0 1 4

“Before the seed of  Petersham Nurseries was planted, it was little more than a concrete base covered in 

plastic.  A decade down the line, however, this unique spot next to Petersham Meadows is unrecognisable.  

The proud and visionary owners, Gael and Francesco Boglione, have transformed it into an idyllic oasis, a 

garden of  exotic tranquillity.  The fate of  Petersham Nurseries would have been very different if  the couple 

hadn’t stepped in to buy the one acre site 10 years ago.  “It had already been a nursery for two decades” 

says Gael “The previous owner was a fantastic gardener and really knew his stuff, but he wanted to sell 

up and retire.  When a prospective buyer applied for permission to build an Australian-style bungalow on 

the site, we were all very worried.  There are some lovely old houses here and this would have ruined the 

area.  Although this buyers plans were rejected, we were afraid of  what might happen if  the developers 

acquired the land.  So despite having no experience of  horticulture, we bought Petersham Nurseries.  In 

doing so, we reunited it with the estate as it had originally belonged to the house.  It’s heartbreakingly 

beautiful here, and the simplicity of  nature is true perfection.  Fundamentally we’d like to create a pocket 

of  calm where people can relax.””

-  T H E  G R E E N  M A G A Z I N E  A P R I L  2 0 1 2

“It may be that the sun has gone to my head - I’ve spent a golden couple of  hours in a dappled, 

greenery filled glasshouse, drinking Prosecco and rose syrup - but surely Petersham Nurseries Cafe 

is the prettiest restaurant in Britain?  It certainly looks gorgeous on a sunny spring day - a rus in 

urbe, or at least sub-urbe, idyll, which still has the power to take the breath away”.

-  T R A C E Y  M A C L E O D  T H E  I N D E P E N D E N T  M A G A Z I N E  1 4 T H  A P R I L  2 0 1 2



“On a Sunday I love to escape to Petersham Nurseries in Richmond.  I take my dog and walk 

along the river.  Then I feel that I have really escaped the pressures of  the week.  Petersham 

Nurseries has such a relaxed and bohemian feel about it.  The place is simple but also classic 

and elegant.  There is wonderful food and a shop full of  beautiful homeware and serve ware 

- something I am passionate about.”

-  B E T H A N  G R AY  -  F U R N I T U R E  D E S I G N E R  I N  T H E  E V E N I N G  S TA N D A R D  1 6 T H  M AY  2 0 1 2

“Walk into Petersham Nurseries and it will be hard to believe you are in the Big Smoke.  Tucked 

away from the hustle and bustle, Richmond’s hidden gem is a lesson in being in touch with nature.”

-  F O O D  A N D  T R AV E L  M A G A Z I N E  A P R I L  2 0 1 4

“A rare opportunity to dine at this renowned cafe at night.  Settle at a candlelit table beneath scented 

jasmine and sample the garden-inspired menu.  May 16 and 17th and throughout spring and summer”.

-  V O G U E  A P R I L  2 0 1 4

“My aunty used to live in Kingston, and Petersham Nurseries is my favourite restaurant in the UK”

-  J A M I E  C U L L U M  I N  T H E  R I C H M O N D  M A G A Z I N E  M AY  2 0 1 4

“Petersham House, which the Boglione’s bought in 1997, and then transformed, stripping back its 

overly opulent features in favour of  a more natural charm, is now one of  the most beautiful homes 

in Britain.  The adjoining Petersham Nurseries , which the Boglione rescued from the threat of  

developers in 2000, has been similarly overhauled; with its glasshouses and alfresco restaurant, it 

counts among London’s chicest destinations.  Petersham Nurseries and its cafe have become synony-

mous with impeccable taste, service, and beauty.”

-  T O W N  A N D  C O U N T R Y  M A G A Z I N E  S U M M E R  2 0 1 4 



“Petersham Nurseries run by Gael and Francesco Boglione is a tour de force in how to turn around 

a seemingly inconvenient, worn-down plot of  land in only six years, to become a thriving business, 

gastronomic, cultural and social oasis.  Rather than re-integrate the land back into their own home, 

they decided to launch a new nursery, an action that required a great deal of  chutzpah.  The hope 

was to creat a social and economic oasis for the surrounding area, generating neighbourhood services 

and employment, fresh organic food locally sourced, and the opportunity to make friends, and even 

acquire education from the events being held at the centre.  The busy centre now holds children’s 

botanical workshops, culinary classes, supper clubs and exhibitions.  The community has grown to 

appreciate the many advantages that the nursery has brought.”

-  T H E  P R I N C E ’ S  F O U N D AT I O N  F O R  T H E  B U I LT  E N V I R O N M E N T   M A G A Z I N E  S P R I N G  2 0 1 0

-  J O A N N A  H A L E S  -  L O C A L  R E S I D E N T

“The winner of  the green and sustainability award - with trailblazing credentials - is Petersham Nurseries”

-  G R E G  D Y K E  ( F O R M E R  C H A I R M A N  O F  T H E  B B C )  AT  T H E  R I C H M O N D  C H A M B E R 

O F  C O M M E R C E  A W A R D S  2 0 2 3  A S  H E  A N N O U N C E D  P E T E R S H A M  N U R S E R I E S  A S 

T H E  W I N N E R  O F  T H E  B E S T  B U S I N E S S  F O R  E N V I R O N M E N TA L  S U S TA I N A B I L I T Y

“My aunty used to live in Kingston, and Petersham Nurseries is my favourite restaurant in the UK”
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