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We are very proud to have secured numerous national and

Fufmarsch von den Windungen der

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

Themse entfernt, liegt da

our beautiful restaurant to visitors both near and far.
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Gourmet is a Swedish magazine showcasing food, recipes and restaurants. ‘,
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Appelkaka med karamelliserad verjus. Recept nedan.

Ldgg ner tid och energi pa att hitta
perfekta gronsaker och fisk.

4 bitar piggvara 200 g

200 g spad spenat

120 g spritade arter

1stand fankal

2 msk fin olivolja

havssalt, nymalen svartpeppar
TILL SERVERING:

citronklyftor
* Skolj spenaten i en stor skl med myck-
etvatten sa att smutsen faller till botten.
Skaka av det mesta av vattnet. Hetta
upp en stor gryta. Lagg ner spenaten
och I&t den anga under lock tills den
precis slaknar. Vand runt en gang och
ta upp spenaten. Lat svalna och pressa
ut dverflddig vatska med handerna.
*Sjud drterna i hart saltat vatten i 1-2
minuter. Sila av vattnet och skolj drterna i
kallt vatten.
* Ansa fankalen och plocka bort torra,
segare ytterblad om det behdvs. Hyvla
den mycket tunt. Vand runt spenat,
arter och fankal med resten av oliv-
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oljan, citronsaft, salt och peppar.

* Klappa in piggvaren med salt och
peppar. Hetta upp 1msk av oljan i en
tjockbottnad stekpanna och stek med
skinnsidan ner i ca 3 minuter. Vand fis-
ken, sétt in pannan i ugn 200° och stek
tills fisken precis bérjar skiva sig, ca 3-
7 minuter beroende pa fiskens tjocklek.
* Arrangera salladen pa varma tallrikar
tillsammans med fisken och servera
med citronklyftor.

APPELKAKA MED
KARAMELLISERAD VERJUS

Verjus dr en koncentrerad saft av omog-
na druvor som har sina anor i Mellan-
osternkoket. Det anvandes flitigt i
Europas kék under medeltiden och
har nu fatt en rendssans. Du hittar den
i delikatessbutiker och i Mellanéstern-
affarer. Sri Lanka-kanelen (Ceylonkanel)
ar blommigare och mer diskret &n var
vanliga, mer burdusa kassiakanel. Du
hittar den ofta i kryddbutiker. Lite
creme fraiche eller gradde &r naturligt-

Stekt piggvar med érter, spenat och hyvlad finkal. Recept pa sidan 51.

vis gott till kakan.

4 syrliga matlagningsapplen

50 g (drygt % di) socker

2 % dlverjus

% tsk nystott kanel, helst fran

Sri Lanka

TILL DEG:

150 g osaltat smor, rumsvarmt

150 g (ca 1% dl) socker

34gg

% tsk salt

375 g (ca 6 % dl) vetemjol

% tsk bakpulver

ev % tsk vaniljextrakt eller vanilj-

socker

2 dl mjolk
TILL VERJUS-KARAMELL:

2 % dlverjus

240 g(ca 2% dl) socker

3 dl &ppelspad
+ Skala och karna ur dpplena. Skir varje
apple i 8 klyftor. Koka upp dpplen,
socker och verjus i en kastrull. Rér fér-
siktigt runt sa att sockret |ser sig. Lat
dpplena sjuda pa lag virme ca 10 mi-

nuter. Fiska upp appelklyftorna ur
lagen och I&t svalna. Spara lagen.

* Vispa smér och socker med elvisp
tills blandningen r riktigt vit och kri-
mig. Blanda ner dggen ett i taget.
Blanda salt, vetemjol, bakpulver och
eventuellt vaniljsocker. Sikta ner
blandningen i smérkramen och vand
ner med ldtt hand. Rér ner mjdlken.

= Hall upp i en smord form (26 cm i
diameter) med |&stagbar botten. Slata
till ytan. Tryck ner &ppelklyftorna i ett
fint ménster. Blanda kanelen med 2 tsk
socker och stré det dver kakan i ett
jamnt lager.

* Gradda kakan i ugn 180° i ca 45 mi-
nuter. Lat vila i formen minst 10 minu-
ter innan formen avlagsnas.

* Laga verjus-karamellen under tiden.
Forbered ett vattenbad med vatten
och is. Hetta upp verjus och socker i
en kastrull. Koka forsiktigt samman tills
fargen &r vackert notbrun. SIa férsiktigt
pa dppellagen. Se upp fér det kan
sténka ordentligt. Los upp karamellen
och kyl sedan sirapen omedelbart i
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GETOST OCH PARMASKINKA

Sallad med pocherade korsbir, rostade hasselndtter, balsamrostad
rédiék, getost och parmaskinka. Recept nedan.

SALLAD MED POCHERADE KORS-
BAR, ROSTADE HASSELNOTTER,
BALSAMROSTAD RODLOK,

Se till att fa tag pa fina, farska hasselnét-
ter. De som séljs i metalibelagda pasar
har i regel battre smak. Valj en mild
aromatisk getost. Den vanliga rullen
med ett tunt lager aska som finns i
ménga vanliga affarer funkar fint. Om
du fér tag i en starkare getost kan du ro-
ra utden med gradde eller lite créme
fraiche for lenare smak och konsistens.

100 g blandade sallatsblad
12 skivor parmaskinka

GOURMET 5:2007

300 g mild, farsk getost
75 g hasselnétter, rostade och grov-
hackade
1 msk finhackad kruspersilja
havssalt, nymalen svartpeppar
TILL KORSBAR:
150 g fasta mogna korsbar
Tmsk honung
% dl bra torr sherry, fino eller
manzanilla
TILL ROSTAD RODLOK:
1rodIsk
2 msk olivolja
4 msk balsamvindger
1tsk socker
TILL DRESSING:
1 msk kérsbarsspad

1tsk dijonsenap

1tsk pressad citronsaft

% dI fin olivolja
* Karna ur kérsbaren. Koka upp honung
och sherry i en liten kastrull. Vand ner
kérsbaren i blandningen och varm na-
gon minut. Dra kastrullen av varmen
och lat kérsbéren svalna i lagen. Fiska
upp korsbdren och lagg at sidan. Sjud
forsiktigt samman lagen till en simmig
sirap, den ska anvandas till dressingen.
« Skar rédldken i 3 mm tjocka ringar. -
Blanda med oljan, balsamvinggern
och sockret. Lagg i en ugnssaker form
och rosta i ugn 180° i ca 25 minuter.
Véand runt dem ett par ganger under
tillagningen. Lat svalna.

* Gor dressingen. Vispa samman kors-
bérsspad, senap och citronsaft. Vispa
ner olivoljan lite i taget. Smaka av med
lite salt och peppar.

» Skolj salladen och torka den noga.
Véand runt den med lite av dressingen.
Fordela salladen pa fyra tallrikar och
arrangera med skinka, getost, rod|ok
och kérsbar enligt bild. Toppa med
hasselnétter och droppa Gver resten
av dressingen. Stré dver persiljan.

STEKT PIGGVAR MED ARTER,
SPENAT OCH HYVLAD FANKAL

Den har enkla men raffinerade ratten
bygger pa perfektionen hos ravarorna.
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Mad & Bolig s a Danish lifestyle magazine. We inspire our readers

with the best of scandinavian lwing, gastronomy and home decor

MAD & BOLIG, DENMARK
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‘Havefryd, faryer og frodighed
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assionsblomsterne klatrer langs sejlerne,
og under de gamle drivhusglas blafrer per-
siennerne blidr i brisen fra Themsen. Gera-
nier i dybrede nuancer og cksotiske liljer i
gult og orange gemmer sig under palme-
grene og duftende citrusblade, og midt i
den paradisiske herlighed fenges gjer af
kunstferdige sebewsker fra Indien, srilan-
kanske silkeband, italienske terrakotta-ke-
ruber og dansende balinesiske treguder.
Der synes pludselig ingen grense for de fri-
stende gemmer, nér forst man sender gjet
pi flugt. Selv en gammel algekledt potte
synes fuld af fornyet sjl, nar den sztes s
godt i scene, og det er netop hemmelighe-
den bag denne kombination af et jasmin-
duftende haveteater og et farvemattet san-
sespil, der frister forstadssjzle og Londons
centrumslidte indbyggere med trang il et
fiernt frikvarter og en simpel drem om en
sommerblomst til tagterrassen.
Det gzlder ogsa alle os andre. Os der for en
stund er taget til storbyen pi jagt efter en
uszdvanlig oplevelse, og som for en tid tor
efterlade pulsen og shoppinggejsten inde i
byen.
Det sidste er nu sd meget sagg, for selv her-
ude i nerheden af egelunde og didyrkra,
hvor Themsen har malerisk svung, og Hen-
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rik 8.5 magtige Tudor-slot Hampton Court
gemmer sig inden for cykel- og sejlafstand,
kan man ikke undgi at vende tilbage il
Londons hjerte med noget i henderne efter
en dagsudflugt. Et brev med sjzldne blom-
sterfre, en lille krukke eller et italiensk glas
rododendron-honning for dem, der skal
med flyveren hjem fra London. Og for den
heldige med egen bil: en blomst, en blom-
strende krukke eller maske endnu mere, en
hel blomstrende drem af have- og gavear-
tikler gemt i bagagen.

HENRIK 8.5 JAGTMARKER

Fra storbyens centrum gir det rask af sted. I
taxi gor man sig-selv en bjernetjeneste, for
taxameteret tikker truende les, nar trafik-
ken gir i std pd vej ud af byens hjerte. Fra de
store sydvestlige knudepunlkter — Waterloo
Station, Victoria og Earl's Court — er der
gode lokale tog- og undergrundsforbindel-
ser til det sydvestlige hjorne af byen.

Sydast for Windsor slir Themsen sving i et
landskab, der lokalt kaldes "London’s Arcadia,
og som er beskrever af forfattere som Charles
Dickens og foreviget af kunstnere som J.M.
Turner. Her sogte rige londonere ud i hobevis,
da industrialiseringen tog fart i 1800-tallet, og
storbyen gemte sig i tyk smog.

| forsommeren hviler der en paradisisk
farvepragt over den store have, der omgiver
hovedhuset, Petersham House, og lokale
gartnere serger for, at dahlier, gladiolus,
paoner og valmuer holder liv i paletten s&
feenge som muligt.

Det samme menster finder man uden for
byer som Paris og Berlin. I Vesteuropa, hvor
det oftest bleser fra vest, bosatte overklassen
sig ridligt vest for de store byer, mens tige
og tyk forurening lagde sig over byernes
hjerte og de fattigere, ostlige forstzder.
Uden for London opferte de nye borgere sta-
telige paleer naer de gamle kongelige jagt-
marker ved Windsor, Hampton Court og
det nu hedengangne Richmond Palace, hvor
Elizabeth 1. dede. Og i kelvandet fulgte sm3
blomstrende bysamfund, dér hvor der tidli-
gere kun befandt sig en landsby.
Richmond-upon-Thames er et godt eksempel
p det, der engang var en lille by i sig selv, men
som i dag er smeltet sammen med London til
en monden forstad. Et af de gamle country-
houses, som briterne kalder dem, er Petersham
House. Er herreszde er det ikke, dertil er det
for smét. Men omvendt er huset alt for store til
at vaere en villa.

Det blev opfert i sen Queen Anne-stil i 1640
oven pd Henrik 8.s gamle jagmarker, og for at
springe gevaldigt i historien blev en del af de
tilstodende arealer udstykket til planteskole i
drene efter anden verdenskrig og solgt fra.

En hollznder skabte en fin lille planteskole,
der [ si godt gemt vaek fra hovedvejen, at

den i de nzste 45 ar kun var kendt af de »
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Petersham'’s Café og téfius er indrettet'i et
stort, istanidsat skur.og er aben ugen rundt
med sandwict&. te; kagerog kaffe.
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Englendefne er mestre I gaveindgakaing,
og til Petershams gode ideer hgrer altt ﬁix»'__

den gode indpakning — fra papir og simpeit ™
sejlgarn til indiske sitkeband.

Restauranten erspgolahst" 2
i oversoiske vine, v
mange af dem fra®
Skye Gyngells
wdéjand Australien.
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2008 GAREEN

An exclusive gardening magazine that shows you international

gardens and different garden cultures.

GARTEN, GERMANY
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ZU BESUCH IN DER GARTNEREI
Petersham Nurseries, Off Petersham
Road, Petersham, Nr Richmond,
GB-Surrey TW 10 7AG.

Tel. 00 44/20/89 40 52 30,
Mo./S0.11-17, Di.~Sa. 9-17 Uhr.
www.petershamnurseries.com

Café: Tel. 00 44/20/86 05 36 27

DASTOR ZU

FINER ANDEREN WELT

Der kunstvoll gestaltete Eingang
mit seinen goldenen Ornamenten
stammt aus dem 18. Jahrhundert.
Ein passender Rahmen fiir den
wunderschonen Queen-Anne-
Landsitz Petersham House

in wenig versteckt schmiegt sich das Anwesen in die Petersham  Ehefrau Gael ihre Girtnerei mit dem exotischen Flair zu so imposanter
Meadows in Richmond, ein Landstrich, in dem sich neben gliick-  Bekanntheit fithrten. Die Gértnerei liegt im ehemaligen Kiichengarten von
lichen Rindern auch hin und wieder Vertreter der royalen Gesell-  Petersham House, dem Wohnsitz der Bogliones. Uber vierzig Jahre war sie
‘haft, der Reichen und Berithmten tummeln. Geschichte und Geschich-  vom Gut abgetrennt und beherbergte eine bis dato allerdings eher konven-
1 verweben sich im sogenannten Arkadien im Stidwesten Londons zu  tionelle Gértnerei. Als diese verkauft werden sollte, nutzten Francesco und
nem bunten Teppich. So bunt wie die Rabatten in Petersham Nurseries. ~ Gael die Gunst der Stunde, den ,Walled Garden mit ihrem Anwesen wie-
ern wird beispielsweise die Hippie-Vergangenheit Francesco Bogliones  der zu vereinen. Nicht, um ihren eigenen Garten zu erweitern — ,er war
tiert, der in seiner bewegten Jugend die Liebe zu Indien entdeckte. groff genug® erklirt Francesco —, sondern um zu verhindern, dass dort
gendwie muss sich schlieflich erkldren, wie er und seine australische  etwas Einzug halten wiirde, was sich nicht mit ihrem Haus oder ihren Vor-
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WAS DAS GARTNERHERZ BEGEHRT
Praktische und schone Arbeitsgerite,
Accessoires, Gartenlektiire und -mode haben
sich im Gewichshausmit seinem gestampfien
Boden versammelt, um Gartenliebhabern die
Wahl so schwer wie moglich zu machen o

GARAEN
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2009 | marieclaire

Founded in 1937, Marie Claire 1s a French international monthly magazine

covering style, fashion, beauty, womens issues, careers and health

MARIE CLAIRE, FRANCE
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no restaurato minuziosamente con sei anni di la-
vori. Inizialmente la coppia ha acquistato la casa,
qualche anno dopo ha comprato anche il campo
adiacente alla proprieta, per preservare la quie-
te dell’abitazione. “Sul terreno c’era un vecchio
vivaio che abbiamo deciso di rilevare per evitare
linsediarsi di un moderno garden center proprio
sotto casa. Ci avrebbe tolto la pace”. Cosi, Fran-
cesco si & circondato di un piccolo eden pensato
a sua immagine. “Ho eliminato la plastica e il ce-
mento e bandito tutti i veleni, avviando una coltiva-
zione naturale. Poi ho deciso di mettere in vendi-
ta anche i pezzi d'arredo collezionati durante i miei
viaggi in India e in Oriente”. Lucy Boyd, che si oc-
cupa del giardino di casa, coltiva anche le piante
per il vivaio, selezionando le erbacee perenni che
danno pil soddisfazioni a Francesco e Gael, “per

esempio la dalia Babylon, con grandi corolle rosse
—

Molti garden designer vengono a Petersham
Nurseries per ispirarsi, in alto. Nella grande serra
dello shop si trova un ricco assortimento di attrezzie
.“decori per casa e giardino. Il portone intagliato, nella
- pagina a destra, apre uno scorcio sull’ esposizione
degli arredi da esterno che Francesco Boglione sceglie

e colleziona durante i frequenti viaggi in Oriente.
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lavoro delle persone. Cosl, in negozio proponiamo
chicche gastronomiche come le confetture liguri
di Romanengo, il miele di castagno della Tosca-
na, il cumino biologico della Turchia”. Dietro a ogni
pezzo in vendita, dentro e fuori la-serra, c'€ una
lunga storia. Dal carbone ecologico alle terrecot-
te di Bali, ai vasi in fibra di cocco dello Sri Lanka.
Dietro a ogni scelta c'& un perché. La cosa di cui
Francesco si dice pili orgoglioso, tuttavia, & la sua
squadra, “una grande famiglia’. G.Z.

Sul pavimento in terra battuta della serra, qui
sopra, in mezzo a vasi e mobili da giardino, sono
ambientati i tavolini del ristorante, cheé propone
ricette naturali come il filetto di branzino con
finocchio di mare in salsa verde, a déstra, da

assaporare con gli occhi ancor prima di assaggiarlo.

| Petersham Nurseries e Café l
Off Petersham Road, Richmond, Londra, tel. +44 |
2089405230 e www.petershamnurseries.com
Per pacchetti turistici a tema e ospitalita:
www.visittondon.com
Informazioni su/ villaggio di Richmond upon
Thames: www.visitrichmond.co.uk
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ABC Gardening Australia magazine is_full of irresistible plants,
beautiful gardens, and inspiring Aussie gardeners, withexpert

advice and tips for your home

LONELY PLANET TRAVELLER

aussies
abroad

hidden
TREASURE

An eye for quirky detail and a love of seasonal bounty has
propelled two Australians to turn a little corner of London
into a foodie and horticultural haven, writes LEIGH CLAPP.

Skye Gyngell, head
chef of Petersham
Nurseries Cafe.
Below The vegie
garden on site
provides fresh,
seasonal produce
for use in the cafe

16 | GARDENING AUSTRALIA December 2011

he furniture is old, wooden and
slightly mismatched and the floor
is bare earth. There are trees, herbs
and flowers everywhere, rising from
large pots, scrambling up poles, and
popping out of vases. I'm in a cafe, inside a
greenhouse, inside an exquisite nursery located
next to the Thames in south-west London.

Petersham Nurseries is the creation of Gael and
Francesco Boglione, and the cafe relies on the
cooking genius of Skye Gyngell. Born and bred
in Sydney, Skye is the daughter of prominent TV
executive Bruce Gyngell, the man who officially
welcomed Australians to television in 1956.

Gael, from Melbourne, and her Italian-born
husband Francesco, were already owners of the
stately Petersham House when they bought a
run-down nursery on the land adjoining theirs.
It was an opportunity to reclaim land that once
belonged to the estate, and ensure that any
changes were in keeping with the character
of their 17th-century Queen Anne home.

Their personal taste infiltrates every inch of
this glorious ode to plants and outdoor living.
‘Petersham Nurseries is chock-full of eclectic
antiques, tools and gifts, inspired by the owners’
extensive travels. And, of course, there are the
plants — masses of them, spilling from wagons,
spiralling up walls and arches, arranged artfully
on trestles and in planters. It’s an impressive
transformation. Bedding plants have given
way to gorgeous cut flowers, and antique pots

overflow with hydrangeas. The tarmac ground
has been replaced with an attractive mix of
sand, clay and gravel called hoggin. Gael and
Francesco have achieved their aim of making

the nursery as beautiful as their home — it’s the
most compelling garden centre I've ever visited. =»

Photos Leigh Clapp
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“Lucy is a joy to work with,” she adds. “She
has a strong knowledge of food and preparing
ingredients. I defer to her a lot in terms of
what we grow and experiment with.”

Over the years, the planting has changed.

As the vegetable garden is small, Skye says they
try to use the space wisely and only grow things
they love that are difficult to get hold of. They
don’t employ a full rotation system. Instead,
the beds are regularly dug over with plenty of
homemade compost and every space is utilised.

Tucked out of sight, the potager is also a lovely
retreat before the hectic service starts. “I sit
here very early in the morning listening to the
birdsong with a cup of coffee doing my prep
lists and feel truly blessed,” Skye says.

The nursery keeps chooks in an
enclosure in the vegetable garden.

Evolution o_fa (’llgf Above Tomataes are grown in the
Skye’s future could have been very different. glasshouse for a constant supply.
While waiting to start her law studies, she took
a casual job in a Sydney deli and got so excited
about food that she abandoned her law plans
and set off on a whole new career path.

What followed were two years of training and
working in Paris before moving to London. After
doing jobs in restaurant kitchens that included a4 . .
the Dorchester, she moved into private catering, ; : g ‘Barrows aré daT(ed throughout the /
cooking for the likes of Charles Saatchi, Nigella <5 ™, ' L C nursery withia constantly changing ///'
Lawson and Madonna. Skye was then offered " ; A N L oreay ot selejnCluting, . ) 7 /

R seasonal herbs, annudls apd bulbs, 7/ /
the opportunity to be her own boss when her =» ANk /pd Ay A Sk
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RAVARUGLADIE. Kraftiga och 5
solfylida smaker karakteriserar e
Skye Gyngells matlagning. st T




- Jordgolv med stjiarnglans

Strax utanfér larmiga London ligger Petersham Nurseries. Tva Dagars Maria Zihammou traffar Skye
Gyngell, kvinnan bakom denna charmiga och valsmakande satsning, vars Michelinstjirna nu lyser
starkt pa den internationella mathimlen. Trots stampat jordgolv.

TEXT MARIA ZIHAMMOU BILD STEFAN EDETOFT RECEPT SKYE GYNGELL

DET AR TIDIG MORGON och promenaden lings
med Themsen och vidstréickta grismatte ‘irpre-
cislagom ling. I Richmond strax utanfér _ondon
ligger en enstjirnig krog inhyst i ett gammalt
charmigt vixthus. Inredningen ir enkel tned
stampat jordgolv, chict slitna tribord oc™ - misk
touch lings viggarna. Kékschefen Skv. “yngell
sorn for sju &r sedan Sppnade restau’ mngen var
fore Petersham frilansande kock med - pdrags-
givare som Madonna och NigellaLa- s in. Hen-
nes matfilosofi har inte indrats my:".2t genom

dren. Denirren, enkel och foljer arstiderna. Men .

stjirnan i Guide Michelin, som delades ut i ja-
nuariidr, kunde hon lika girna varit utan.
Hur startade Petersham? :

—Med tre ritter pd menyn. Nir maten tog slut
sd stangde vi for dagen. I bbrjan nir jag kom hit
for att laga mat hade jag inte jobbat i ett restau-
rangkok pd dver tio r. Jag hade varit hemma med
barnen och lagat mat privat. Gjort catering och
skrivit lite recept for olika tidningar.

Egentligen hade Skye bestimt sig fér att aldrig

mer jobba p3 restaurang. Men nir hon kom hit
blev hon helt enkelt forilskad i stillet. Inte svart
att forstd. Det dr verkligen fantastiskt vackert pa:
Petersham Nurseries. Overallt ir det blommor,
bide ute och inne i vixthusen. Miljon ir enkel
och avslappnad. Ligg till bakverk och mat som
ir gudomlig. Jag och fotografen iter oss igenom
en litt lunchmeny som 4r bland det godaste vi
smakat. Lufttorkad skinka och bondbénor med
citronrasp till forritt. Sedan en knaprigt stekt
marulk med perfekt spanst och romescoss till.

>
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A French magazine showcasing places, people and trends.

LE MAGAZINE DU MONDE, FRANCE

HERBES FOLLES

Entre deux
achats de
pensées ou de
clématites, les
visiteurs peu-
vent prendre
un thé sous

Pune des serres.

Londres succombe
a leffet de serres.

Des plants par milliers, un salon
de thé huppé, un restaurant

étoilé, le tout sous des serres
géantes... Dans la banlieue sud
de Londres, les pépinieres Peter-
sham Nurseries célébrent le
retour a la terre des Britannigques.

LA SORTIE DE LA GARE DE RICHMOND,
a trente minutes du centre de
Londres, des Japonaises s'en-
gouffrent dans des taxis. Que font ces touristes
dans la banlieue sud de la capitale britannigue?
Comme-des centaines d’étrangers avertis, elles se
rendent chez Petersham Nurseries pour assister a
un cours de plantation de rhizomes et de bulbes.
A cing minutes en voiture de la station de métro,
au bout d'un chemin boueux, la propriété atypique
n'a rien d’'une simple jardinerie. Entouré de plu-
sieurs hectares de prairie, Petersham abrite trois
serres gigantesques. Lune présente des pots de
toutes tailles en matériau biodégradable et des
arrosoirs en métal lustré. La seconde, transformée
en « tea house », attire la creme du voisinage: bot-
tées de cuir et enveloppées de laine écossaise,

.accompagnées de leurs golden retrievers, des

femmes au foyer se retrouvent devant un capuc-
cino d‘eXception, aprés une balade dans Richmond
Park, le parc royal adjacent. La troisieme, encore
plus grande, se métamorphose & 'heure du déjeu-

154 - M Le magazine du Nonde

ner en restaurant étoilé et vend antiquités et objets
luxueux, comme des bougies Cire Trudon ou des
céramiques signées Astier de Villatte.

Dans les allées qui séparent chague serre, des mil-
liers de fleurs attendent d’étre mises en terre, des
pots de clématites défient la brume locale tandis
que les premiers sapins commencent a arriver. Au
fond, on apercoit la maison, datant du xvie siecle,
des propriétaires, Gael et Francesco Boglione, un
ancien mannequin australien et un richissime Ita-
lien. Lorsqu'il rachéte, en 1997, cet hétel particulier
en brigue rouge, |& couple n'a aucune idée de la

-dimension légendaire qu'il Sappréte a donner au

lieu. Pourtant, huit ans apres son ouverture en
2004, ce concept-store botanigue concentre tous
les courants incontournables du moment. Le mou-
vement Slow Food a méme nommé Lara Boglione,
la fille des propriétaires, porte-parole de l'antenne
anglaise, lors du dernier rassemblement mondial, -
en septembre.

On connaissait 'obsession des Londoniens pour le
jardinage et pour-le bio sous toutes ses formes. Ici,
ils passent la vitesse supérieure en assistant a des
ateliers de « guérilla verte », animés par le militant
écolo Richard Reynolds, qui vise a replanter
chague lopin de terre laissé vacant dans les villes,
en jetant par exemple des graines de fleurs a tra-
vers les grilles des chantiers. Fréguenté par Stella
McCartney ou Mick Jagger, un ami de Gael
Boglione, Petersham Nurseries vend bien plus que
des jacinthes en suspensions. Il nourrit I'envie de
manger mieux, de cuisiner des produits locaux et
de cultiver sa terre, serait-ce dans une jardiniere
sur un balcon. Un art de vivre et d'aiguiser son
regard, comme une réponse aux inquiétudes envi-
ronnementales. @ Lili Barbery-Coulon

D’ADRESSES

Petersham
Nurseries

Church Lane,

Off Petersham
Road, Richmond.
Tel: (0044)
20-8940-5230.
Direct en train
depuis Waterloo,

ou en métro par la
District Line. Taxis

a réserver & la sortie
de la gare. www.
petershamnurseries.
com

Richmond Park
Attenant aux pépi-
nieres Petersham,
ce parc royal de
mille hectares ras-
semble le plus grand
nombre de daims
et de cerfs du
Royaume-Uni.
www.royalparks.org.
uk/parks/richmond-
park

Kew Gardens
Fondé au xvie siecle,
ce jardin botanique
royal est situé a seu-
lement une station
de métro de Rich-
mond, sur la District
Line. www.kew.org

Hampton Court
Palace

En plus du palais
d’Henri VIII, le

‘domaine offre des

trésors de paysa-
gisme a l'anglaise.
Accessible en bus
directement de
Richmond. www.hrp.
org.uk/Hampton
CourtPalace

8 décembre 2012
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Viherpiha is one of the most popular gardening magazines in Finland,

sharing articles and inspiration for people with green thumbs.
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Petersham Nurseries kasvattaa noin kym-
menen prosenttia myymistddn kasveista
itse, loput tulevat brittildisiltd taimistoil-
ta. Saarivaltiossa omaa tuotantoa on alet-
' tuarvostaa aiempaa enemmin,

~ Tuontikasveja ei endd suosita niin
paljon kuin ennen. Lihelld tuotettuja kas-
veja arvostetaan aivan kuten ldhiruokaa-
kin, Broom kertoo.

Omaa taimituotantoa haluttaisiin Pe-
tershamissa lisitd, mutta tilat eivit an-
na myéden. Kaikki kasvihuoneet ovat jo
muussa kuin perinteisessi kiytossi.

. Yhdesti kasvihuoneesta loytyy toista-
miseen Michelin-tdhdelld palkittu ravinto-
la Petersham Nurseries Cafe. Vuonna 2004
perustettu ravintola sai Michelin-tunnus-
tuksen ensimmadisen kerran syksylld 2011.

- Tarjoamme aika yksinkertaista, hy-
vistd raaka-aineista valmistettua ruokaa.
Kéytamme paljon kasviksia ja nykyisin
vhd enemmin sy6tavid kukkia, joita saam-
me omasta puutarhasta. Britanniassa sy6-
tévien kukkien kéaytto on nyt kovassa kas-
vussa, kertoo Petershamin markkinoinnis-
ta vastaava Helen Ryder.

Ravintolan ruokalista vaihtuu viikoit-
tain, mutta sydtédvisti kukista tarjolla on
muun muassa orvokkia, malvikkia ja roh-

‘toneidonkukkaa. Ruusupannacotta on yk-
si tilatuimpia jalkiruokia.

Suosittuun ravintolaan mielivit joutu-
vat tekeméiin varauksen viikkoja etuké-
teen. Poikkeustapauksia lukuun ottamat-
ta ravintola on auki vain lounasaikaan tiis-
taista sunnuntaihin,

~ Olimne ylldttyneit ja iloisia, kun
saimme Michelin-tahden. Se ei ollut ta-
voitteemme. Sen jilkeen meilld on ollut
todella paljon kavij6it4, Ryder kertoo.

Sympaattisessa taimitarhassa on myos
kahvila - tai Teahouse niin kuin sité viral-
lisesti kutsutaan. Sen idea on pitkilti sa-
manlainen kuin ravintolan, mutta ruoka-
lista on yksinkertaisempi. Kevyen lounaan
liséksi persoonallisesti sisustetun kahvi-
lan suosikkeja ovat kotitekoiset kakut.

- Olemme osa slow food -liiketti ja ha-
luamme tuoda esille lihirnokaa seki puh-
taita ja lisdaineettomia raaka-aineita. Li-
séiksi jarjestdmme silloin talléin ruoka-
kévelyjd, joissa mietitdén uusia tapoja
hyédyntéé luonnonantimia. Esimerkiksi
syksylld perehdyimme marjoihin.

Luonnonmukaisuus on avainsana, jota
Petershamin omistajat Gael ja Frances-
co Boglione haluavat vaalia. Taimitarhan

Taimitarhalla on tarjol-
la pienen kaupunkipihan
omistajalle mittava ko-
koelma eritaisia kasve-
ja. Vuodenaikaan sopivi-
en ruukkukasvien, kuten
sykiaamien, ohella mu-
kaan voi pakata koriste-
ja hedelmdpuita, pensai-
ta, ruusuja, perennoja ja
kesakukkia.

Puksipuu on yksi suosi-
tuimpia ainavihantia kas-
veja Englannissa, Leu-
doissa talvissa parjaavag
pensasta on helppo muo-
toilla kukkapenkkien reu-
nukseksi tai persoonalli-
seksi kasvikoristeeksi.

Putrof yerraton nateriaali

- pihakalusteissa

JPaksut,

' hieman kapristyneet oksat

4. taydentavat giv

<

‘x. lautapintaa. 5

allisesti tasaista
T e Tl
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Petersham Nurseries
Cafen viikolttain vaihtu-
va ruokalista on suunni-
teltu aina sesongin
mukaan,

idyllisessd taimitarhassa kuluu helposti kgkonaingn»
pdivd. Kasvien ja koriste-esineiden lisdksi myynnissd
on muun muassa kirjoja, antiikkia ja lahjatavaroita.
Syksylid syysmyrkkyliljaan eli alastonimpeen oli
vaikea oifa ihastumatta.
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2014 BRUTUS

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

BRUTUS, JAPAN
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PETERSHAM NURSERIES
OFF CHURCH LANE, PETERSHAM ROAD,
RICHMOND TW10 7AB



OUR PRESS STORY

Petersham Nurseries

—— Richmond ——



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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Chapter 1
s0s . YOGUE

Vogue s the leading fashion and lifestyle magazine. Part of the
global collection of Condé Nast’s VOGUE media, 1t 1s considered
the best internationally known publication and has a circulation
over over 220,000.

VOGUE



“Idon’t like posh
restaurants. I like
laminated tables.

When [ go out to

cat, it’s usually to a
Greek restaurant

o)

oraThai




NEW FLAME

Chef Skye Gyngell is the fashionable foodie’s favourite secret.
Herlaid-back approach to diningin an idyllic greenhouse café lures people
from all over Liondon. Nowonder she’s setting the culinary
world on fire. By Cressida Connolly. Photographed by Hugh Stewart

The chances are you’ll not have heard of Skye Gyngell. Until very
recently, her name was a well-kept secret, known only to the few
people for whom she worked as London’s best private cook. She didn’t
advertise. She didn’t need to. She was the person to go to for totally
fresh, seasonal food that tasted like the very best home cooking. Skye
was known, too, for being unflappable: sudden extra guests who were
on a macrobiotic diet, telephones ringing. .. Nothing fazed her. It was
hardly surprising that her clients included Madonna and Mario
Testino. The good news is that it’s now possible for ordinary mortals
to taste food cooked by Skye.

In May 2004, Skye found the escape from private catering she’d
been looking for when her friends Gael and Francesco Boglione
opened a little café at Petersham Nurseries in Richmond. At first she
had four burners and one sink, like a domestic kitchen, and made
lunches for up to 10 people a few times a week. The idea was to keep
things simple: just a choice of two or three dishes, all using seasonal
ingredients. She didn’t think that the task she had set herself would
gallop away with her, but if you cook as well as Skye does, word gets
around. The Petersham Café is now open five days a week (Wednesday
to Sunday), serving lunch to up to 110 people. She heads a team of
16. Food critics have unanimously given the café rave reviews and
Sunday lunches are fully booked six weeks in advance.

Skye is very wrapped up in her work. Most nights she lies in bed,
thinking over what she’s cooked that day, what she’s going to cook
the next, how to refine things and improve them. She’s a naturally
early riser, which is just as well because her day starts at six in the
morning when she drives to Petersham from her home in Shepherd’s
Bush to start planning the day’s menu. This typically includes about
12 dishes, covering three courses.

When she started the café it was such a small concern that suppliers
wouldn’t deliver and she had to lug in all the ingredients herself. To
begin with she even brought her own pots and pans from home. As
the venture grew, says Skye, “Ruth Rogers and Rose Gray of The
River Café very generously helped me to find suppliers. Then Wendy
Fogarty of Slow Food Great Britain came to work here and she helped,
too. We're very into the idea of ‘slow food’, taking time and care to
prepare the freshest ingredients.” They use vegetables from
Petersham’s own vegetable garden. There can’t be many other
restaurants in Greater London where you can eat a courgette that
has been picked only moments before.

“We don’t know exactly what’s going to be on the menu until about
11am, when the suppliers have been,” says Skye. “For instance, we
get lamb specially delivered from Wales, or cod’s roe from Suffolk, or
mozzarella and ricotta flown in from Italy.” When I visit, the day’s
delivery of smoked ricotta turns out to be less soft than Skye

132

anticipated, so she and the other chefs devise a delicious roughl
chopped green sauce of olives and fresh herbs to moisten it. A par
fried halibut served with Savoy cabbage hasn’t enough depth, so Sky
adds a beurre blanc to the mix. They are producing the cafe’s firs
ever soufflés: hot raspberry ones in individual ramekins, accompanie
by alittle pot of cream and puréed sieved fruit. “They use four burnes
and an oven,” Skye tells me. “They’re a lot of work to make.” Othe
dishes include quail roasted with Umbrian lentils infused with a zin
oflemon zest, and the best bread-and-butter pudding I've ever tastec
served with a handful of plump, juicy blackberries.

It takes a tight-run ship to provide such perfection to a hundre
customers at a time. “I’'m very controlling,” Skye admits, “because
want it all to be so good. I say to everyone who works here, ‘Make
sing’. But that can cause tears. I understand Gordon Ramsay no
Could you hear us shouting in the kitchen earlier on?” she ask
smiling. “Sometimes people do.” Lunch finishes at 3pm, althoug
Petersham stays open for tea until until 4.30pm seven days a weel
Skye likes to get home to spend time with her children when the
return from school. She rarely cooks for herself. “I haven’t turne
the stove on at home for more than a year. I eat cereal or toast.”

Petersham came about almost by accident, because opening
restaurant was the last thing on Skye’s mind, even though she hs
trained in some of the best. She spent a year and a half at the famot
La Varenne cookery school, then a further 12 months in the kitche
of Paris restaurant Dodin Bouffant, peeling vegetables. “I was tl
only girl in a kitchen of 13 men,” she remembers. “In those daj
cooking was still very formal: you either did pastry or cuisine. It we
like being a dentist or a doctor.” There followed a stint at Tl
Dorchester, under Anton Mosimann. Despite such a classic:
background, she found herself gravitating to a more intimate, le:
regimented kind of cooking, her style closer to the pioneering wome
chefs in America such as Alice Waters of Chez Panisse and Juc
Rodgers of San Francisco’s Zuni Cafe. She worked at The Sugar Clu
for a time. The food she makes now compares favourably to th
prepared by American Sally Clarke at much-loved Kensingtc
restaurant Clarke’s.

“I'm full of admiration for Ruth Rogers and I adore Ferg
Henderson’s work [at Clerkenwell’s St John] because he’s got suc
commitment to his ingredients,” she says. “But I don’t like pos
restaurants. I like laminated tables. When I go out to eat, it’s usual
to a Greek restaurant or a local Thai.”

With two daughters, she was happy writing occasional food piect
for Vogue and cooking part-time. She taught occasionally. But whe
her friends Gael and Francesco bought the old plant nursery th:
adjoined their garden, they invited:her to come and take a look



SKYE TURNS UP THIES FHEAT INTTHS
PETERSHAM CAREKITCHENIN A
IPIRIEY REED EVIENINGGOWN

Bias-cuf zibeline dress, from £1500, (o
order,al Neil Cunningham. Hair: kerey
Warn forJohn Frieda. Hair colour: Gary
Burke lorJohn Freida. Make-up: Audrey
Bourke. Nails: Jessicatloflman.
Sittings editor: Fiona Golfar
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The Times was founded in 1785 and 1s 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.

THE TIMES
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The Chef’s Special
Skye Gyngell on heroin addiction,
food fascists and her TV mogul father
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= COUNTRY LIVING

Country Living is a lifestyle and home magazine published by the
Hearst Corporation since 1978. 1t 1s 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.

COUNTRY LIVING
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[n pursuit of tlavour

Skye Gyngell's imaginative cooking at Petersham Nurseries Cafe is inspired by the finest,
freshest ingredients. In her first book she shares the techniques that make her dishes sing

I 'T_l;:’ e AV, SKYE GYNGELL cooks at Petersham

Nurseries Cafe, an enchanted place
Sy tucked out of sight between Richmond
- Park and the Thames. Diners perch on
vintage garden chairs in the airy shelter
of rambling glasshouses festooned with
sweet-smelling climbers. There is grit
under foot and crisp white linen on the
tables. Everything on the short seasonal
menu reads of fresh thinking and the
dishes Skye creates taste newly minted
and good to the last mouthful.

“In every dish that I cook, I am looking
for the purest possible taste - an entirety.
I think of it like the notes of the scale -
beginning with the earthy base note
flavours and finishing with the top
notes that add freshness and make the
dish ‘sing’. In the way that I cook I am
constantly seeking harmony - a balance
of sweet, sour and salty tastes. This isn’t
anew concept, it is the way people have
cooked in the East for ever,” she writes
in her first book, A Year In My Kitchen.

In it, Skye shares with the reader not
only a collection of recipes, but her way
of working. It is a window on the process
of creative cooking that is exciting and
infectious. Don’t be surprised if you find
yourself reworking your favourite dishes
after cooking a few of Skye’s new ones.
These recipes are from A Year in My Kitchen
{Quadrille, £25) by Skye Gyngell. See page

147 for a special offer for CL readers. D>
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Richmond

magazine

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

JSrgure of over 38,000.

THE RICHMOND MAGAZINE



PETERSHAM NURSERIES

Think of Petersham Nurseries for sparkling
gift ideas and a very green Christmas.

Petersham Nurseries has something for
everyone this Christmas with many original
gifts checking in at under £15. Amongst
the fragrant plants, books and gifts is @
mountain of eco-friendly Christmas
decorating ideas. Decorate a British-grown
Christmas tree with recycled glass baubles in
bewitching jewel colours and hand crafted
wooden decorations. British Christmas Trees
are available now and can be delivered
locally. See website for details.

Petersham Nurseries is holding a Christmas
Market and Carols on Wed Dec 3, 12 -9pm. T
Entrance is free. If's a magical day not to be missed.

Or, book tickets for the Christmas Wreath Making Workshop on
Dec 10.

So, pop in to Petersham Nurseries for cake and inspiration. The
restaurant has a new three course set menu priced at £27.50
(Tuesday — Thursday). Bookings essential.

Please visit us wherever and whenever possible by bicycle, public
transport or on foot.

Petersham Nurseries

Church lane, Off Petersham Rd, Pefersham, Richmond, Surrey. W10 7AG
1{020) 8940 5230 e info@petershamnurseries.com
www.petershamnurseries.com

Petersham Nurseries Cafe Reservations t {020) 8605 3627
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SURREY LIFE

Founded in 2014, Surrey Life Magazine was a magazine

showcasing life in Surrey, featuring exclusive interviews;

the best property, homes and gardens ideas.

SURREY LIFE



Popular with celebs, it’s also a great place for a bit of star-spotting

NEED TO KNOW

® Petersham Nurseries, Church Lane, off Petersham
Road, Richmond, Surrey TW10 7AG. Tel: 0208 605
3627 / www.petershamnurseries.com

® Petersham Nurseries Café has received numerous
awards including the Tatler Restaurant Award 2006,
Time Out’s Best Alfresco Dining and The Observer
Food Monthly’s Best Sunday Lunch shortlist
2006/2008, among
many others.

® Skye's first book, A Year In
My Kitchen, was published in
October 2006, receiving two
awards: Best Cookery Book
at the 2007 Guild
of Food Writers and
Cordon Bleu Book itchen
of the Year 2007.
Her second book, My favourire ingredients {tv
My Favourite . NG
Ingredients,
was published in
2008 and won
World Gourmand
Cookbook Award

e for the UK's Best

Woman Chef Book.

The café is an eclectic mix of English with a dash of Mediterranean

www.surreylife.co.uk




Above: The wonderful world of Petersham Nursgries (Photo: Petersham Nurseries)
Top right: The head chef at Petersham Café, Skye Gyngell (Photo: Martin Hartley)

www.surreylife.co.uk




www.surreylife.co.uk

Skye high!

Fast gaining a reputation as one of Surrey’s most
popular eateries, the multi award-winning café at
Petersham Nurseries, near Richmond, has become a
mecca for the rich and famous, attracting the likes of
Richard E Grant and Madonna. EMMA ROBERTS
went to meet head chef Skye Gyngell to find out more

HERE are countless places
to be in Surrey on a beautiful
summer morning. However,

sitting in the sun-dappled Petersham
Nurseries Café, enjoying fresh coffee
with Skye Gyngell, international chef
and food writer, is pretty hard to top.
Certainly one of the county’s more
unusual eateries, we are seated in a
large orangery, red earth beneath our
feet. The whimsical décor oozes
quintessential Englishness with a
touch of the Mediterranean — among
the mismatched iron-scrolled rickety
chairs, worn wooden garden tables are
adorned with mossy stone vases
bursting with vibrant flowers and
mouth-watering lemons.

It’s enchanting, elegant and totally
inspiring. And there is definitely no
other restaurant quite like it.

“It’s totally unique here,” says Skye.
“And I'm still so in love with its
beauty. Every day I come to work, I'm
overwhelmed by the place. It’s a
magical place to be. It’s very easy to be
happy and in tune here.”

Celebrating five years
It was back in 2004 that the owners of
Petersham House, Gael and Francesco
Boglione, opened Petersham Nurseries
at the foot of their home, and asked
Skye to run the café.

Five years later, it is one of the
most talked about and original

065
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Harper’s Bazaar was established in 1867 and was one of the
Sirst 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.

HARPER'S BAZAAR
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FROM HEAVEN

The charm of bohemian i(llyll Petersham House is testament to the personality and passions
of its inhabitants, the Boglione family. Multi-talented globetrottm% art collectors with
rock- and movie-star friends, they have turned the Richmond home and 1ts adjoining garden

cenltre-cum-restaurant into a beautiful hive of enterprising activity. By NAO ST
TURMAN Stylodby VA

Photographs by CHRISTOPHER $ 'ERIDDLE




n the cusp of summer, when every hour
of sunshine still feels like an unexpec-
ted gift, a walk through the garden
of Petersham House is gasp-worthy.
Against the backdrop of the lush greens
of the nurseries and the Thames-side
meadowsbeyond, great spherical heads
ofallium sway in thc; herbaceous border,

while a Himalayan mountain dog lolls
in the shade of the small clipped box-
trees. This contemporary English idyll
- the grounds, and the immaculately preserved red-brick Queen
Anne house at their centre - is the home of the Bogliene family.
The view from the back of Petersham House may be tranquil,
but there is a constant thrum of industry, a sense of ‘things to do’.
This afternoon, Francesco, dressed in an open-necked cotton shirt
and navy chinos, is wielding a trimmer, grass-clippings coating his
canvas shoes. His wife Gael strides across the lawn towards the
house, dressed in a black fitted sweater and j jeans tucked into flat
black boots, adding another task to her list. ‘We need to wash
Antony Gormley’s head,” she says, brushing the figure ~ by and of
the artist — which has been crowned with bird droppings overnight.
Parked by the swimming pool is 26-year-old eldest daughter Lara’s
bright-blue hippie van, nicknamed Betsy Blue, which has covered
many miles in Morocco and Burope. Indoors, Lara, whose unaf-
fected beauty echoes her mother’s, is arranging a collection of vivid
Murano glass, sourced from the backstreets of the Venetian isle, laid
out in their conservatory among the verdant tree ferns.
" ‘It’s all very well simply to maintain a house like Petersham, but
I prefer to keep the place alive ~ that is, to turn back the clock and
live here in a similar way to how it was lived in when it was built, with
the house becoming a self-sustaining enterprise,’ says Francesco on
his return indoors. Indeed, it is hard to imagine a place more vividly
alive than Petersham House. Over the past 12 years, Gael, Francesco
and the four Boglione children - Lara, Anna (22), Harry (19) and
Ruby (17) - have transformed this lush
corner of Richmond Hill into an earthly
bohemian paradise through their endless
dynamism and exquisite taste in interiors.
The house, together with the adjoining
Petersham Nurseries — which the couple
rescued. from the threat of developers in
2002, transforming it into a whimsical
gardening wonderland and one of chic
London’s favourite haunts — are testament
to the Bogliones’ industriousness, passion
for authentic craftsmanship and respect for
their surroundings. “‘We employ about 60
people here at Petersham, between the
house and the nursery, and miraculously,
the whole thing really works.
Havingformerly lived in central London,
the Bogliones were lured south-west in 1998 by a friend and local
resident, who mentioned to the family that Petersham House, a
handsome building then faded and in disrepair, had been on the
market for three years without a buyer. Thad no wish to move, says
Francesco. ‘But then I fell in love’ And the Bogliones set about
working their own unique brand of magic: they have painstakingly
transformed the house from a be-swagged, overly opulent residence
into a light-filled natural beauty, its unpainted cornices and

*
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Their close friends include  unforgettablesocialoccasions JuliaPeyton
‘an 1ncred1bly catholic
cross-section, says
neighbour Richard
E Grant. Charles Saatchi
1sone of their circle,
and Richard Gere1s
godfather to their
1g-year-old son Harry

!
tea-soaked-linen furnishings the perfect backdrop for their extensiv:
art collection, which includes works by Paula Rego, Gary Hume

Alex Katz, Elizabeth Peyton and Damien Hirst. Gael and Fi rancesct

travelled the world to source antiques and collectables for Peter‘
sham, bringing zinc tables and unfinished statues from south Ind1
~ Francesco’s spiritual home. They now fill the glasshouses and th
alfresco restaurant at Petersham Nurseries, run by chef Skye Gyngell

. . . . . |
which has come to inspire cult-like adoration from Londoners an

global visitors alike. ‘T think their restaurant inspired my Wif"
and I to open up our own, outside New York, says old familj
friend and Petersham devotee Richard Gere. ‘I would describe thei
taste as cosy, refined, elegant, warm, eclectic, a little crazy, timeless,

And now the Bogliones’ discerning eye and passion for far-flun;
adventure can be shared through Petersham Properties, the nev
travel-property portfolio that Gael runs with her business partne
and friend, actor Annabel Brooks, whom she met through mutua
friend Natasha Richardson 15 years ago. Through its website, som!
of the Bogliones’ favourite global retreats — all of which have passe(
Petersham standards of taste and beauty — are available to rent fo
the first time, from the holiday homes of Evgeny Iiebedev, Princ
Rupert Lowenstein and designer Liza Bruce to the Bogliones’ ver:
own renovated ski chalet in Italy.

. tis the Bogliohes’ personalities above all, one senses, tha
draw such a crowd of people to them. Gael, a statuesqu
Australian beauty with shoulder-length blonde hair, ha
an abundant, easy warmth; Francesco, an insuranc'
broker, is engagingly witty. Their close friends include ‘a1
incredibly catholic cross-section’, says neighbour Richare
E Grant - among them rock legends, environmentalists
gardeners, art collectors (Charles Saatchi is one o

their circle) and actors (Gere is godfather to 19-year-old Harry - I
‘Wonderful kids,” says Gere. T've seen them grow from infancy tc
adulthood’). ‘Gael’s open-house, sunny, southern-hemisphert
philosophy and Francesco’s dole vita people-loving hOSpltalltjl

make for a winning team, Grant adds

The Bogliones have a special aptitude foi

l

Jones, director of the Serpentine Gallery
and a friend of the couple, recalls: ‘One o:f
the most glamorous dinners I have been t¢
in London is the one they held for Cy
Twombly at Petersham Nurseries. Mick
Jagger and Richard Hamilton met for the
first time, and guests left with garden spade<
and exotic plants.’

Last month, the 1920s ballroom at
Petersham House was given over to three
candlelit concerts, part of the Petershaml
Festival; shortly before that, a performance
of Chekhov's Three Sisters, directed by Eveé
Best and starring Diana Quick, roamed
throughout their home. Somehow, even if the rooms of Petersham
House were empty (a rarity 'with the constant rotation of house
guestsin the cottage and ad hoc Sunday lunches for 16 to 20 people) '
they would exude vitality, with the soft glow of the naturally pig—l
mented walls, and the figurative and floral artworks that fill them’
(Lucian Freud nudes, Peter Beard photographs, two great Karl
Maughan canvases devoted to the zinging colours and rich ‘cexturesl
of Petersham’s herbaceous border, and Damien Hirst’s pink heart

wavw harpershazaar.co.uk




LIGHT, AIR AND WATER

Clockzvise from top lefi: Ruby and Lara
Boglione. A frescoed staircase in the entrance
hall. A 1999 Karl Maughan painting.
Fauline’ (1999) by Gary Hume, in the
sitting room. A pool in the garden

August 2010 | HARPER'S BAZAAR | 119 »
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The Sunday Times was founded by Henry White in 1821 and s

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.

THE TIMES
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Britain shines in star wars as Michelin Guide turns 100

Valentine Low

A record number of restaurants in
Britain and Ireland have been awarded
Michelin stars as the gastronomic
guide celebrates its 100th anniversary.

Considered by many as the most
influential guide in the catering indus-
try, and an outdated irrelevance by its
critics, the guide has awarded stars to a
total of 143 establishments, three more
than last year.

Two chefs have been newly given
two stars: Héléne Darroze at The
Connaught in London‘and Nathan
Outlaw at Rock in Cornwall:

The elite ranks of establishments
with three stars remains unchanged,
however. Only Heston Blumenthal’s
The Fat Duck, The Waterside Inn,
Alain Ducasse at The Dorchester and
Gordon Ramsay’s restaurant in
Chelsea made the grade. : \

Among the restaurants to receive
their first star are the Pony & Trap in
Chew Magna, Somerset; Skye Gyn-
gell’s Petersham Nurseries Café in
-Richmond, West London; Viajante in
Bethnal Green, East London; and
Galvin La Chapelle on the edge
of the City of London.

Mr Ramsay, who lost a star
last year at Claridge’s, gained
one for his new Petrus venture.

Ms Darroze -said of her
second star: “It is a huge
honour to be ‘awarded two

this reflects my team’s dedica-

tion to achieve the best. From

Rovccinivn

Great Britai
g in
& N

day one, The Connaught has trusted
me and given me complete freedom to
create amenu with dishes that 1
truly 16ve. I live by the
philosophy that the in-
gredients are the stars
and you must treat
them respectfully.”
Derek Bulmer, the
editor of the guide who
has stepped down after
years, said that
Britain  deserved | its
record number of stars:

N

“Standards are rising and have been
rising for the past 25 years. When 1
joined the guide in the late 1970s, food
in Britain was pretty dire, frankly. Our
reputation around the world for food
was at rock bottom.”

In 1974, the first year that Michelin
published its guide in Britain, just 25
establishments had stars.

“I'remember in the early days having
large portions of very ordinary food
that came from large a la carte menus
thatnever changed because the ingredi-
ents came straight out of the freezer. It

AVID SEBRLR FOR THE TINES

started to pick up in the 1980s when
modern British cuisine was first coined
as a term. We started worrying about
the quality of the produce. We have not
looked back since.

“We are not copying anybody any
more. We used to do poor copies of
French or Italian food. Because we do
not have such a strong depth of gastro-
nomic tradition we can take influences
from anywhere and everywhere
around the world, and that becomes
British food. But we are using British
products, that is the important thing,”

To meals from wheels

@ The first Michelin Guide for Britain
was published in 1911, with the aim of
“helping intrepid motorists on

their travels”, and gave infermation
on road quality, how to change
atyre, where tofind a repair shop
and the odd roadside hatel or
restaurant

@ Less about haute cuisine than
surviving on Britain's roads, the 1911
guide pointed out amenities such as
central heating-or electric lighting

® Today, 143 establishments in
Britain and Ireland have the coveted
Michelin star; 123 have one, 16 have
two, and only four have the achieved
thetop level, three stars

@ Tokyo recently overtook Paris as
the city with the most three-star
restaurants in the wortd

® Last year, Gordon Ramsay's
restaurant at Claridge’s, in Londan,
lostits Michelin star. At the time he
said: “We are very disappointed. ..
but we are-going ta work harder than
ever to try fo earn it back”

@ Last January, the Spanish chef
cited as the world’s best, Ferran
Adria, said that he was closing

the Michelin three-star El Bulli,

in Roses, north of Barcelona,

for two years, “Itis tremendously
stressful working 15 hours

aday while still being creative,”
hesaid.
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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.

THE SUNDAY TELEGRAPH



he first thing I thought

when I'walked into
Petersham Nurseries was,
‘My mother would love
itin here’ An elegant, vast
greenhouse with tatty but
effective boho shades strung
across the ceiling, a floor that
was made of sandy earth,
an effervescent clientele
of men in extravagant floral
prints and women in giant
sunglasses - the whole place
alive with greenery and
exoticism. Chicin the true
meaning of the word
(eccentric and original, very
little napery), its understated
luxury lay entirely in the food
and, above all, its freshness.
Tt was like the vegetarian
version of those French
bistros where you choose
your lobster while it’s still

RESTAURANTS

How very cultivated

For nursery food of the freshest sort plant yourself at this
chicer-than-chic garden centre, says ZOEWILLIAMS

QSQOS’B.CO.‘l’.'..@'..'QCC.Q.‘CC“-’0.Q.....O".QQI.Q0.0........IQC..’-IQ.“.‘...'.QGQ.QQQQ

alive and they put it straight in
the pot. Here you can choose
your courgette flower while
it’s still alive, and they will
immediately batter it (£6 as

a pre-starter with nasturtium
flowers. They were as fresh
“as anything, butI prefer

an anchovy or some other
stuffing, otherwisé it'’sa
question of, ‘Ilike batter. Find
me something for it to cling
onto’). My mother would
loveit; I can’t believe I took

a friend, D, whose immediate
response was, ‘Hey, they have
a Michelin star and don't
have a proper floor. I suppose

4000000800000 0000000000008800RCEEllNRncaatsosestsesnosrscases

there’s a special adjudication
category for garden centres.
D had the quail with
Turkish chilli, chorizo,
chickpeas and feta salad
(£14.50). It's not cheap, by the
way, but nor is Petersham,
whose privet hedges carved
into elephants one glimpses
from the top deck of the
number 65 bus. Itis a world
of high-walled privacy, and
the prices are for people who
don’t need to know. I always
enjoy that flavour burst that
comes when you mix the
saltiest cheese you can find
with the oiliest, saltiest, most

Petersham Nurseries
Church Lane, Richmond, Surrey
(020 8940 5230)

Three courses: £48.25 Stellarating: % * % %

pungent sausage; it probably
wasn't necessary alongside
the quail, though, which was
a bit swamped under all this
character. What impressed
me most were the chickpeas,
which were huge, soft but
with bite, subtle, nutty; I'm
going to go outon alimb
and say they were the best-
chickpeas I've ever eaten.

1 had the burrata with
shaved courgettes, purple
basil, grana padano (a cheese
in the parmesan mould
but younger and bouncier)
and violas (£15.50). I hate
it when people put flowers
in my food because - you
guessed it - it reminds me
of my mother’s cooking
(she has a rose, nectarine and
pink peppercorn salad that
I still have nightmares about).
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Lonely Planet Traveller was a monthly travel magazine, founded
i 2009 by Australian travel guide book publisher, Lonely Planet.
The publication became the UR’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.

LONELY PLANET TRAVELLER
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“Richmond plan! nursen
Nurseries Café is-a far cry from
famed molecular gastronomy
focuses on supersfreshin

but beautifully preparedstl
ghitching baskets brimm
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Lonely Planet Traveller was a monthly travel magazine, founded
i 2009 by Australian travel guide book publisher, Lonely Planet.
The publication became the UR’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.

LONELY PLANET TRAVELLER
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Petersham
2y Nurseries,
London, Eng mml

RICHARD E GRANT, ACTOR,
DIRECTOR AND PERFUMER

Entering the greenhouse
you ¢ are overwhelmed

]W the scent of }‘}u 1ne.
growing floor to ceiling

and e \( rywhere in between,

followed by the smell of
[talian food beir ng cooked
I the Kitchen

Find out more about the garden-centre-cum-restaurant
at petershamnurseries.com. Richard has recently created
a unisex perfume, Jack (jackperfume.co.uk).

Lonely Planet Traveller September 2014

Petersham Nurseriés, on

thé outskirts of London,
features a garden centre,

teahouse and restatrant

Monsal Dale,
England

HANNAH OBEE, CURATOR
AT CHATSWORTH

When I moved up to work at Chatsworth,
Iremember driving through the Peak
District and thinking how bleak it looked,
but in time I came to love the moors and

crags — they are so wild and natural. Sitting

in front of a panoramic view like Monsal
Dale is almost like witnessing creation.

It brings a sense of perspective, and the
natural beauty is infinitely restorative.
This is where I go when I need to clear my
head: perhaps because it’s a green place,
the kindest colour on the eye. There’s a
wonderful gradation of colours, with the
deepest green along the valley floor.

The Headstone Viaduct is part of a long-
abandoned railway line. I like to think of
when the railways first arrived, connecting
different parts of the country and opening
up new possibilities. It inspires my work
as a curator to think that mankind can
intervene in a natural landscape and make
it even more beautiful with a structure
such as this. It gives me hope that we
can bring good things to the world. In the
end, places are beautiful not just for their
appearance but for the reasons that bring
us to them, and the people we meet there.

A ticket to Chatsworth costs £21 (chatsworth.org).

PHOTOGRAPHS: STEPHANIE WOLFF PHOTOGRAPHY, RICHARD WHEELER/ALAMY, IAN CUMMING/GETTY IMAGES



You walk down a lane, surrounded by meadows and

come through the gate and immediately your senses

are hit by a million different things; beautiful objects,

smells from scented flowers, huge glasshouses filled
with plants - it’s a wonderful place to work.”

Lucy Boyd, is describing, with palpable affection, her
workplace — which is hidden away in an idyllic, rural setting
beside the River Thames. Petersham Nurseries - which
opened in 2004 - offers not only the garden centre suggested
by its name, but also a chance to buy antiques and furniture,
or visit the tea house and café. Put on the culinary map by
its first chef, Skye Gingell, who has now moved on to other
ventures, Petersham Café has always been a distinctive
place, attracting a glamorous crowd, with recent customers
including the actress Scarlett Johansson.

The fact that Lucy Boyd’s role is a dual one, as Head
Gardener and Culinary Director, says a lot, both about the
place and her deep-rooted relationship with it.

Lucy’s own career trajectory reflects her love of food and
of gardening. Her background as the daughter of Rose Gray,
co-founder of the legendary River Café, means that good
food, especidally Italian, has always been part of her life. As a

young woman, she worked in the kitchen at The River Café,
an “amazing time. Jamie was there and he was a joy to have
in the kitchen.”

However, her move from cooking to gardening was inspired
by her role working for Nick Jones, setting up an informal
dining room at Babington House, the hip country-house
hotel in Somerset. “There was a massive walled garden and
Nick wanted to get a gardener in. | asked Monty Don, who
was friend, to do a plan for the garden and | sourced all the
seeds, because | knew what | wanted to grow from living in
Italy, including different types of radicchio and chicory, cavolo
nero — vegetables you couldn’t get at the time. The gardener
didn’t know anything about them, so | would look after the
plants and | discovered | really enjoyed doing that much more
than being in the kitchen.”

Her love affair with the kitchen garden then took her
to Petersham, where she began working as a gardener ten
years ago.

Boyd’s fascination with produce strongly influences the
Petersham Café’s menu. “It’s very ingredient-led. What |
want the guest to experience is that they are eating food
with integrity, that they are eating the seasons.” The kitchen



garden at Petersham is the starting point. “I work with the
chef and each week we go into the garden, make a note of
what’s ready to harvest and its condition. The beetroot have
got big, so they might need treating in a different way now —
and this variety of courgette works well as a carpaccio, whilst
this is better braised with a little chard and mint......”

Respect for what nature is offering is at the heart of her
approach. “It’s really a matter of observing what’s going
on in the garden, the state of the ingredients and doing as
little to them as possible. It’s really the opposite of drizzles
and foams and over-handling,” she says firmly. “The next
thing is: what’s that going to go with? So, a supplier will ring
up and say he’s got damsons, the game dealer will say he’s
got teal, or a fabulous piece of beef will arrive and we will
use it. It’s a balancing act - that’s got a bitter note in it, that’s
got sweetness — pulling those ingredients and those
flavours together.”

Interms of culinary influence, Lucy’s mother was, of course,
a major role model. Other food heroes are figures such as
Rowley Leigh (“love his food”), Jeremy Lee at Quo Vadis, (“a
great favourite”), ‘Sam and Sam’ at Moro and Fergus at St
John; “his food is just so