I N S P I RAT I O N

Dine by candlelight
Ca lming tones, pared-ba ck ceramics and a feeling of
craf ted curat ion prov ide the per fect golden canva s for
shar ing a celebrator y mea l w ith those you love
RECIPES AND FOOD STYLING MARINA FILIPPELLI STYLING SALLY DENNING PHOTOGRAPHY EMMA LEE

Keep decorations simple and refined with a crafted, handmade touch for a special occasion with a modern look.
A brass candelabra and fresh pine decoration above the serving sideboard add a festive feel with minimal fuss.
Console table, £1,200; terracotta bowl, from a selection, both Lorfords. Flip chair (just seen), £1,320, Howe London. Pine
installation, Petal & Grace. Mbata candelabra, £120, Nkuku. Taper candles, £14 for six, Curious Egg. Washboard, from a
selection, Home Barn. Evelyn confit pot, £150, Oggetto. Recycled glass bottle, £42, Summerill & Bishop. Shallow bowl, from
a selection, Dantes Ceramics. Ramen bowl, £34; Angled bowl, £40, both Pottery West. Tea towel, £16, Aerende. Clover
Green plates, from £16.30, John Julian. Martini Olive tablecloth, 65, Linen Tales. Tray, spoons and platter, stylist’s own
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VERMOUTH SODA WITH ORANGE
(See page 37 for recipe) Serve up a warming drink
with spiced oranges and olives before the main event.
Martini Olive washed linen tablecloth, 65, Linen Tales.
Vintage-style crystal tumblers, £66 for six, Rockett St
George. Stoneware tea-light holders, £12 each, Rowen &
Wren. Recycled glass bottle, £42, Summerill & Bishop.
Evelyn confit pot, £150, Oggetto. Plate (just seen), £28,
Pottery West. Galvanised platter, stylist’s own
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Team beautifully crafted chairs with an antique dining table for a relaxed setting for a special dinner.
Decorate with kraft paper hanging stars and a pine centrepiece to complement the gently muted palette.
Oregan dining chairs, £170 each, Habitat. Nineteenth-century French table, £2,400, Maison Artefact. Silver-striped jute rug
with brown ends, £375, Tate & Darby. Stars, made out of paper bags from Amazon. Pine wreath, Petal & Grace.
Hand-dipped taper candles, £14 for six, Curious Egg. Glass carafe with gold rim, £42.95; wine glasses with gold rim,
£13.50 each, all Summerill & Bishop. Zomi glasses in Amber, £48 for four, Kalinko. Stoneware tea-light holders, £12 each,
Rowen & Wren. Mini pie dish pinch pots; velvet cushion, all stylist’s own. Place settings, see overleaf
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DOOR SHOW
Add a warm festive glow
with a delicate wreath.
Hanging brass hoop
candleholder, £14,
Curious Egg. Pine
decoration, Petal & Grace.
Ribbon, from a selection,
VV Rouleaux

FINISHING TOUCH
Tie napkins with a brass
decoration that your
guests can take home
for their own tree.
Woven jute place mat, £25
for four, Design Vintage.
Clover Green dinner plate,
£22.20, John Julian.
Natural glaze side plate,
£12; contrast-edge linen
napkin, £12, both Aerende.
Vintage Satin cutlery,
£152 for 42 pieces, Rowen
& Wren. Tabwa palm leaf
decoration, £12.95 for
a set of three, Nkuku.
Leather thonging, from
a selection, Amazon
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QUAIL
EGGS WITH
FLAVOURED
SALT
(Above, see page 37 for
recipe) The saltiness of
these little quail eggs are
a perfect pairing with the
vermouth cocktail.
Tablecloth, as before.
Bruna serving board, from
£26; stoneware biscuit
plate, £10, both Rowen &
Wren. Shallow ceramic pot,
from a selection, Dantes
Ceramics. Small pouring
dish, £16, Aerende. Buffalo
horn salt bowl (just seen),
£22, David Mellor

INS PIRATION

ROASTED POUSSINS
(See page 37 for recipe) For the crispiest skin,
season the poussins the day before you roast them
(if you have time). Alternatively, even one hour
beforehand is worth it. Half a poussin per
person is about right, but if you like the idea
of seconds, or some leftovers for a sandwich
the next day, add another bird.
Side plate, £28, Pottery West. Zomi glass in Amber,
£48 for four, Kalinko. Evelyn confit pot, £150,
Oggetto. Galvanised tray, stylist’s own
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CREAMED CAVOLO NERO GRATIN
(See page 37 for recipe) The anchovies in this recipe
add a lovely umami saltiness to the dish, but don’t
worry there won’t be a fish flavour at all.
John Jelfs baking dish, £52, David Mellor. Linen
tea towel, £16, Aerende. Spoon, find similar at
Fabulous Vintage Finds
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ROASTED BEETROOT, POTATOES
AND JERUSALEM ARTICHOKE
(See page 38 for recipe) A generous mix of roasted
vegetables, such as beetroot, potatoes, Jerusalem
artichokes and parsnips, is always a crowd-pleaser.
Add more or less of your chosen vegetables
depending on preference.
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MINI DOUGHNUTS WITH
ORANGE CURD
(See page 38 for recipe) There is quite a bit
of work involved in this dessert, but the smile on
the faces of your guests when you bring it to the
table will make it more than worth it.
Riah ceremonial bronze tray, £34, Curious Egg.
Stoneware bowl (for curd), £16; ceramic candleholder,
£22, both Aerende. Hansa terracotta pinch pot
(just seen), £4; Clara flared glass, £32 for two,
both Rowan & Wren. Vaya bells in Antique Gold,
£16.95 for three, Nkuku. Woven place mats, as before.
Plate (just seen), from a selection, Aerende
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The menu
Vermouth soda with orange
Quail eggs with flavoured salt

Q
Q

Roasted poussins
Q Creamed cavolo nero gratin
Roasted beetroot, potatoes and Jerusalem artichoke
Q

Q

Mini doughnuts with orange curd
Roasted pears served with cheese and crackers
Q

Q

VERMOUTH SODA
WITH ORANGE

Caper berries, to serve (optional)
Q

SERVES 6
Ice
Green olives
360ml red vermouth or rosé
360ml soda or sparkling water
Zest of 1 large orange, pared
Dried orange slices (optional)
Q

Take six glasses and drop three ice

Toast the caraway seeds in a frying

running water. Set aside.
Q Preheat the oven to 180ºC/Fan
160ºC/Gas 4 and bring the birds to

pan over a low heat for a minute or

room temperature. Sit them in a

so. Once cooled, tip into a grinder
or small bowl of a food processor.

roasting dish, drizzle with the olive
oil and roast for 35 minutes. Scatter

Add the thyme and salt and pulse

the radicchio, shallots, sour cherries

until combined and roughly ground.

and spelt around the birds, turning

Q

Lower the eggs into a pan of gently
simmering water and cook for two

to coat in the pan juices. Drizzle the
vinegar over the birds, then dot a

minutes. Cool in cold running water

knob of butter over each one. Roast

cubes and two olives into each. Pour
in 60ml vermouth or rosé, then top

to stop them over-cooking.
Q Serve with bowls of the flavoured

for another 15 minutes. Turn the
radicchio over and roast for another

with 60ml soda or sparkling water.

salt, sumac and caper berries so

5-10 minutes, until the poussins are

Hold a strip of zest over a glass and

guests can help themselves.

golden and crisp. Serve in the

twist to release its oils. Drop into
the glass or, for a more festive

roasting dish to keep warm.

ROASTED POUSSINS

garnish, add a slice of dried orange.
Q

To home-dry orange slices,

preheat the oven to 120ºC/Fan
100ºC/Gas . Very thinly slice
some oranges (we used sunblushed) and lay the slices flat
on an oven tray lined with non-stick
parchment paper. Lightly sprinkle
some sugar over the slices and dry
in the oven for 1 -2hrs, until
dry. Once cooled, store in an

SERVES 6
1 tbsp Maldon salt
1 tbsp fresh thyme leaves
Zest 1 small orange, grated
3 poussins
125g pearled spelt
1 tbsp olive oil
1 radicchio, cut into wedges
6 banana shallots, unpeeled and halved
75g sour cherries
3 tbsp white balsamic vinegar
20g butter

airtight container.
Grind the salt, thyme and zest in
a pestle and mortar. Add freshly

Q

QUAIL EGGS WITH
FLAVOURED SALT
SERVES 6
1 tsp caraway seeds
1 tbsp fresh thyme leaves
25g Maldon sea salt
18 quail eggs
Sumac, to serve

CREAMED CAVOLO
NERO GRATIN
SERVES 6
15g unsalted butter
3 tbsp olive oil
4 anchovy fillets
2 garlic cloves, crushed
750g cavolo nero, stems removed and
discarded, leaves torn into large pieces
450g full-fat crème fraîche
1 tbsp Dijon mustard
A good grating of nutmeg
75g fresh white breadcrumbs
tsp crushed chillies

ground black pepper and rub all

Q

Melt the butter in a pan with 1

over the inside and outside of the

tbsp olive oil and anchovies, over a

birds. Place uncovered in the fridge
for at least an hour or up to 24 hrs.

medium heat. Cook for two minutes,
until the anchovies have softened.

Cook the spelt in salted water,

Mash them with the back of a fork,

according to packet instructions.
Drain and refresh under cold

stir in the garlic, then the cavolo nero.
Add 5 tbsp water and season ¤

Q
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with salt and pepper. Cook covered,
over a medium-low heat, for 15
minutes. Stir through the crème
fraîche, mustard and a grating of
nutmeg. Simmer for 3-4 minutes.
Q Stir 2 tbsp olive oil and the chillies
in to the breadcrumbs. Transfer the
cavolo nero mixture to a gratin dish.
Scatter with the breadcrumbs and
bake for 10-15 minutes, until
golden and bubbling.

ROASTED BEETROOT,
POTATOES AND
JERUSALEM
ARTICHOKE

A large pinch of salt
60g unsalted butter, softened
Vegetable oil, for frying
FOR THE CURD
Finely grated zest and juice of 2 blood or
sun-blushed oranges
Finely grated juice and zest of 1 lemon
230g caster sugar
115g unsalted butter, plus 15g stirred
through at the end
3 large free-range eggs, beaten
300ml double cream, whipped until it
holds its shape, to fold into the curd
FOR THE ORANGE AND
CARDAMOM SUGAR
5 cardamom pods
2 strips of pared orange zest
150g caster sugar

Q

Preheat the oven to 180ºC/Fan

160ºC/Gas 4. Soak the artichokes
and beetroot in cold water for 10
minutes, then scrub them with a
clean scourer. Halve the small ones
and quarter the bigger ones. Do the
same with the potatoes and put in a
roasting tin with the garlic.
Q

Drizzle with olive oil then season

with salt and freshly ground black
pepper. Roast for 45-50 minutes,
tossing through the sage and lardons
for the last 30 minutes. Squeeze
over the lemon juice before serving.

MINI DOUGHNUTS
WITH ORANGE CURD
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lower four or five doughnuts into
the oil and fry for a minute on each
side, until golden brown. Remove
with a slotted spoon on to kitchen
paper. Repeat until all are fried.

For the doughnuts, heat the milk

Toss the doughnuts in the orange

until it is just warm. Pour it into the

and cardamom sugar and pile on a
platter. Fold some curd into the

bowl of your mixer (or a large bowl,

whipped cream – start with 3 tbsp,

if you’re kneading by hand) and stir

adding more to taste. Transfer to a

in the yeast and sugar. Set aside for

serving bowl and take to the table

15 minutes. Add the remaining

with the doughnuts and any leftover

ingredients, except for the oil, and

flavoured sugar. Enjoy while warm.

knead into a smooth dough – this
will take two to three minutes in a
mixer and six minutes by hand. Put
the dough in a clean bowl and cover

ROASTED PEARS
SERVED WITH CHEESE
AND CRACKERS

with cling film. Leave in a warm
place to rise for 1 hour, or until
doubled in size. Alternatively, the
dough can be made a day ahead and
left to rise in the fridge overnight.
For the curd, place all the
ingredients, except the eggs, into a

Q

bowl over a pan of gently simmering
water (the bowl must not touch the

SERVES 6
150ml maple syrup
150g caster sugar
40g salted butter
Juice and grated zest 1 lemon
A large pinch crushed chillies
6 ripe pears, halved but unpeeled
Serve with crackers and a selection of
cheeses (Stilton, aged Cheddar and/or
a creamy goat’s cheese would work well)

water) and whisk until the butter
has just melted. Add the eggs and

Q

whisk constantly until thick and

200ºC/Gas 7. Combine all the

glossy. This can take up to 15

ingredients except for the pears in a

minutes. Cover the surface with

roasting dish large enough to snugly

parchment paper and allow to cool.

fit all the halved pears. Place in the

Preheat the oven at 220ºC/Fan

For the orange and cardamom

oven for five minutes, stir and then

sugar, split the cardamom pods in

add the pears to the dish cut-side-

half and prize out the black seeds.

down and roast for 15 minutes.

Place them in the small bowl of a

Gently turn the pears over and

food processor or grinder with the

roast for a further 15-20 minutes.

orange zest and half the sugar.

Q

Pulse until finely ground, then stir

with the cheeses and crackers. &

Q

MAKES 18 20
FOR THE DOUGHNUTS
150ml whole milk
1 tbsp fast-action yeast
1 tbsp caster sugar
300g strong white bread flour
1 large egg, lightly beaten

hours if the dough was fridge-cold.
Q Fill your deep-fat fryer or a large
heavy-based saucepan halfway with
oil. Heat the oil to 170ºC. Gently

Q
Q

SERVES 6
600g Jerusalem artichokes
600g beetroot
600g Maris Piper potatoes
6 large garlic cloves
3 tbsp olive oil
6-8 sage leaves
200g bacon lardons
Juice of lemon

through the remaining sugar.
Q To fry the doughnuts, shape the
dough into balls, about 25g. Put on
a baking sheet lined with parchment
paper , then loosely cover with cling
film. Leave to prove for 1 hour, or 2

Serve warm or room temperature,

I N SP IR AT I ON

ROASTED PEARS SERVED WITH
CHEESE AND CRACKERS
It is not by chance that this recipe makes an
abundant amount of pears – this will leave you with
something to nibble on in the coming days, when you
probably won’t be in the mood to do much cooking.
The pears are also delicious with ice cream
or even served with any leftover poussin.
Wine glass with gold rim, £13.50, Summerill & Bishop.
Pallarès Aragon knife, £24.50, Objects of Use. Side plate,
£28, Pottery West. Other items, stylist’s own
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