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The Family
242 Brompton Road, SW3 2BB
24 – 27 Sept
+44 (0)20 7225 7070
www.fewandfar.net

Few and Far returns to the comforting 
warmth of a British autumn indoors. The 
autumn collection includes a selection of 
traditional British crafts for your home, from 
lavender pillows and woollens to one-off 
furniture pieces.

During the festival, Few and Far 
exclusively present The Family, a limited-
edition collection of five ceramic vessels 
created by Cham, a collective of second-
year students at Central St Martins College 
of Art & Design. To create the collection, 
Few and Far’s founder, Priscilla Carluccio, 
was invited to work closely with Cham 
(pronounced ‘jam’, meaning ‘slow’ in 
Vietnamese) and St Martins lecturer Anthony 
Quinn. Carluccio encouraged the students 
to really appreciate the materials they 
were using and to work slowly to produce 
something that truly reflected the group 
(hence the collection’s name, ‘The Family’). 
Ten sets of The Family are available to buy 

Living Room
5 Exhibition Road, SW7 2HE 
19 – 27 Sep
+44 (0)7957 486 872
www.londondesignguide.com

Need to take a brief respite from all the frenetic 
activity that is the London Design Festival? Then 
relax and restore your energies at the London Design 
Guide’s Living Room, a stylish and sophisticated space 
created by Nina Hertig and Ebba Thott of the King’s 
Road interior design team SIGMAR.

While you’re there, pick up a copy of the London 
Design Guide, a new publication dedicated to London’s 
vibrant and multi-faceted design scene, edited by 
design author and curator Max Fraser.

FEW    a n d  f a r

London des ign Guide  and S igmar  
Des ign Studio

Design Collaboration with Nina Campbell 		
19 – 27 Sept  
220 Brompton Road, SW3 2BB 
+44 (0)20 7589 5998   
www.smallbone.co.uk 

Bespoke furniture maker Smallbone of Devizes 
is launching a series of collaborations with leading 
British designers to promote British craft and paint 
design skills. Each designer will create a signature 
design, which will be hand-painted onto a Smallbone 
dresser.  

The first collaboration – with Nina Campbell – will 
be launched during the London Design Festival. One 
of the world’s most respected and influential interior 
designers, Campbell has created her new ‘Gilty’ design 
featuring the elegant and rich colour palette that is her 
hallmark.

Euroluce Lighting Display 
Michelin House, 81 Fulham Road, SW3 6RD 
18 – 27 Sept
 +44 (0)20 7589 7401
www.conranshop.co.uk

Exciting things are in store at the Conran Shop 
this autumn. Head to Michelin House to see a new 
collection from Australian lighting designers Euroluce, 
which features table lights, floor lights and pendant 
lamps in a wide range of styles and designs.

Another item to look out for is the Brave New 
World floor light by Pembrokeshire-based design duo 
Freshwest. This statement piece is so much more than 
a lamp – it also acts as a sculptural art installation, and 
is inspired by far eastern bamboo scaffolding.

In addition to the new lighting range, The Conran 
Shop will also be launching the sleekly modern Philippe 
Starck Zikmu Parrot Speakers from Alessi.

s m a l l b o n e  o f  
d e v i z e s

T h e  c o n r a n  s h o p

Deep round plate from the ‘Taste’ porcelain collection by Paola Navone for Reichenbach.

The Living Room sketch by SIgmar Design Studio.

Torch light by Euroluce on sale at The Conran Shop during London Design Festival.

Nina Campbell’s ‘Gilty’ design hand painted on Smallbone kitchen cabinetry.
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Polish Design: ready for 
the world stage

It is a pleasure for me to showcase 
some rising stars of Polish design during 
this year’s London Design Festival.

 Ever since coming to London as an 
architectural student in 1980 I was aware 
that Polish design is almost completely 
unknown in the UK. As Poles, we were 
always proud of the few who managed to 
elevate their creativity to the international 
level despite political and economical 
disadvantages.

 There are quite a few recognised 
artists in experimental theatre, 
cinematography, conceptual art and 
contemporary music. Yet design and 
architecture was struggling to find an 
international voice and audience.

The idea for the Young Creative 
Poland exhibition was born during the last 

Salone de Mobile in Milan. I was introduced 
to the young architect Oskar Zieta, who 
was showing his furniture there. His pieces 
echo the ideas in Jeff Koons’s ‘inflatable’ 
objects, immaculately built in metal. After 
seeing his presentation I realised how 
interesting and unique his process is. It 
is really pure innovative engineering with 
potentially far-reaching and important 
applications.

The young design studio Beton was 
featured in a recent issue of Architectural 
Review. We are thrilled to represent Beton in 
this exhibition with a set design installation, 
fashion design and architecture projects.

Most of the 3D designs we are 
representing have no commercial element: 
they are conceptual pieces, produced 
at the designer’s expense or sponsored 

1 – �Bench by Oskar Zieta.

2 – �Wooden church in Tarnow, Poland, by architectural 
practice Beton.

3 – �Oskar Zieta’s Plopp Stools.

by educational institutions or design 
organisations.

The designers themselves impress 
me with their confidence in their position in 
the future of international design, one of the 
most successful industries in the European 
Union. Talking to them and visiting their 
studios I discovered almost unlimited 
creativity, interesting conceptual thinking, 
new intellectual ideas and innovative and 
unconventional processes – everything that 
represents good design today. 

Young Creative Poland
5 Cromwell Place, SW7 2JB
19 – 27 Sept
www.youngcreativepoland.com

A r c h i t e c t  M i s k a  M i l l e r - L o v e g ro v e , c u r ato r  o f  a  n e w  p o l i s h  d e s i g n  Ex  h i b i t i o N , 

d e s c r i b e s  t h e  e xc  i t e m e n t  o f  d i s c o v e r i n g  a  n e w  g e n e r at i o n  o f  i n n o vat i v e 

d e s i g n e r s

1

2

3
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For a taste of authentic, neighbourhood Italian 
charm, the family-run trattoria Orsini – run by a mother, 
father, sister and brother – is a must-visit. Since 2001 
Orsini has been building its reputation among Italians 
in London, and its location opposite the V&A makes 
it perfect for Festival-goers too. The owners also 
feature impromptu art and photography exhibitions 
in the restaurant, and the Festival season will be no 
exception – so you’re sure to find a feast for your eyes 
as well as your stomach.

Orsini
8A Thurloe Place, SW7 2RX
+44 (0)20 7581 5553
www.orsiniristorante.com

If you fancy indulging the art of 
the palate after sampling the best of 
contemporary design, you can always 
head to La Cave à Fromage for one of their 
famous wine-and-cheese evenings.

Every other Thursday night from 
7.30pm, cheese expert and shop manager 
Todd Bridge shares seasonal cheeses and 
complementary wines with a small group 
in a friendly and informal atmosphere. The 
evenings are very popular, so do book in 
advance.

24 Sep – Autumn Cheeses
8 Oct– La Cave Favourites
22 Oct – Washed Rind Cheeses

La Cave à Fromage
24 – 25 Cromwell Place, London SW7 2LD
+44 (0)845 10 88 222 
www.la-cave.co.uk

restaurant REVIEW: racine

In a world of ‘concept eateries’ and 
‘gastronomic destinations’, what a joy it 
is to come across that all-too rare thing: a 
traditional neighbourhood restaurant offering 
well-executed French food. What’s more, 
Racine’s proprietor and chef, Henry Harris, 
has just appointed an utterly charming new 
maître d’, who, judging by our visit, is making 
this comfortable but elegant brasserie more 
welcoming than ever.

But to the food. My companion’s 
starter of steak tartare was just as it should 
be: unctuous, comforting and not too filling. 
It was wittily presented to boot, with the egg 
yolk, in half its shell, balanced atop the meaty 
mound. My calf’s brains offered a sensuous 
mix of butteriness and velvetiness spiked with 
the piquancy of capers. We also sampled 
a spectacular dish of hand-dived scallops 
with bacon, sautéed potatoes and an oven-
intensified tomato. They were divine.

As we were dining just two days 
after the Glorious Twelfth, my partner 
felt compelled to try the grouse (how 
burdensome it must be to be a reviewer’s 
companion). Two days of hanging suited 
his palate perfectly: in texture, the flesh 
was as yielding almost as liver; in flavour, 
it was gamey, but not aggressively so. The 
moistness, flavour and tenderness of my 
lamb were fine compensation for having 
agreed to let my companion take the bird. 
The half-bottle of 2005 Gevrey Chambertin 
suggested by the maître d’ complemented 
both perfectly.

For dessert, my partner’s clafoutis 
was a delight, my pot of prunes creamy 
and delicious. It’s a rare restaurant indeed 
that leaves me torn between puddings, 
so I confess we also shared a crème 
caramel, which had just the right degree of 
bitterness that signals a superior example 
of this classic pud. 
 
Racine
239 Brompton Road, SW3 2EP
+44 (0)20 7584 4477
www.racine-restaurant.com

Steak au poivre
Serves 2
2  230/250g fillet steaks
3 tsp cracked pepper
2 tbsp clarified butter
50 to 75g butter 
50ml Cognac
100ml veal stock

Preheat the oven to 100ºC. Take the two 
fillet steaks, place them on a dish and press 
the pepper onto one cut side of each steak 
only and press it into the meat with the heel 
of your hand to ensure it is well attached. 
Then season with salt.
Heat the clarified butter in a frying pan and 
add the steaks, pepper side down, and 
cook briskly for three to five minutes or 
until that first side is crusted and brown. 
Then turn over the meat and cook for one 

minute. Tip out the clarified butter from the 
pan and slip in half of the regular butter. Turn 
down the heat to a medium temperature 
and let the butter foam and cook to a gentle 
hazelnut colour. Baste the meat with the 
butter regularly. If the butter appears in 
danger of turning too dark then just lower 
the heat. Continue this process for three to 
four minutes. Add the Cognac. Cook off the 
alcohol and then add the stock, bring to the 
boil and add the remaining butter. Reduce 
to a syrupy consistency. Remove the steaks 
from the pan and transfer them on a dish to 
rest in the oven for 8 minutes. Transfer the 
steaks to warm plates and add the juices 
that seeped out of the meat to the pan. 
Adjust the seasoning and then spoon the 
sauce over the steaks. Serve immediately.

Henry Harris ©2005

C l a r e  ly n c h  i s  t h r i l l e d  to  d i s c o v e r  a  L i t t l e  p i e c e 

o f  f r a n c e  o n  t h e  b r o m p to n  r o a d.

Cheese and wine

orsini

Steak au Poivre, Racine style.

La Cave à Fromage on Cromwell Place.
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Has autumn put you in a ‘back-to-
school’ mood? Then head to Divertimenti, 
which offers a range of cooking classes 
for novices and experienced cooks alike. 
Lessons cover everything from Thai to 
Tuscan cuisine, and each class is taught 
by an expert in the field. There are also 
multi-part courses, such as Cooking with 
Confidence, pitched at various levels of 
ability. There is an exciting programme of 
demonstrations by established foodies, 
too. Be quick though: big names, such 
as BBC star Atul Kochar (who’s visiting 
Divertimenti in September), get booked up 
quickly.

Divertimenti
227-229 Brompton Road, SW3 2EP
+44 (0)20 7581 8065
www.divertimenti.co.uk/cookery-school

cooking skills

Sub-Zero and Wolf, maker of high-
end fridges and cookers, launches its 
first London showroom at 251 Brompton 
Road. The luxury brand will open its doors 
during the London Design Festival, as part 
of a big European expansion that will see 
showrooms in Brussels and Paris open on 
the same day. The launch will be marked 
by a week-long programme of special 
events (21 -– 25 September), including 
demonstrations by celebrity chefs such as 
Aldo Zilli and Anthony Worrall-Thompson.

The showroom will house wine 
preservation units, built-in ovens, hobs, 
dual-fuel ranges, and a new line of built-in 
fridges with a unique air-purification system 
that draws on NASA technology.

Sub Zero Wolf
251 Brompton Road, SW3 2EP
+44 (0)845 250 0010
www.westye.co.uk

Did you know that the Royal 
Brompton & Harefield Trust hosts 
regular events to raise funds for 
research and patient care? This 
autumn sees two very special 
ones that are worth noting in your 
diary. On 16 October, an auction of 
contemporary art at Sotheby’s, New 
Bond Street, offers you the chance 
to own unique pieces donated 
by leading artists including the 
Chapman brothers, Tracey Emin and 
Grayson Perry (whose pot Urn for the 

Living is pictured). On 19 November, 
Royal Brompton patients with severe 
breathing difficulties will sing in a 
concert at the hospital’s coffee shop, 
following therapy in workshops 
with a professional singing teacher.  
For details of both events, visit  
www.fundraising.rbht.nhs.uk.

Royal Brompton Hospital
Sydney Street, SW3 6NP
+44 (0)20 7352 8121
www.fundraising.rbht.nhs.uk.

A Good cause

‘Urn for the Living’ by Grayson Perry 2009 ©Sotheby’s

Kitchen concept

Sub Zero Wine Storage Unit at the new Brompton Road showroom.

The Royal College of Art’s Helen 
Hamlyn Centre was established in 1999 to 
explore the design implications of social 
and demographic change. In these two 
displays, Closeup and Sunny Memories, 
the Centre will present design projects 
involving graduates and companies from 
all over Europe. The exhibits will show how 
partnerships between new RCA graduates 
and progressive European manufacturers 
can create design ideas that improve 
people’s quality of life. 

Royal College of Art 
Closeup 
25 Sep – 6 Oct
Sunny Memories 
23 – 30 September
Kensington Gore, SW7 2EU 
www.hhc.rca.ac.uk

HELEN HAMLYN CENTRE AT  
THE ROYAL COLLEGE OF ART

Pulse Oximeter by Grace Davey for the CLOSEUP exhibition.
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Christie’s,  
85 Old Brompton Road 
SW7 3LD
+44(0)20 7930 6074, 
www.christies.com
Visit the Christie’s website for 
details of all their upcoming 
auctions.

Jewels at South Kensington 
8 Sep
Christie’s Interiors 8 Sep
Travel and Vintage Posters 
9 Sep
Chinese Ceramics and 
Works of Art 10 Sep
Christie’s Interiors 15 Sep
Old Master, Decorative, 
Modern and Contemporary 
Prints 16 Sep
Christie’s Interiors – Style 
and Spirit 22 Sep
20th Century British Art  
23 Sep
Christie’s Interiors – Masters 
and Makers 29 Sep
20th Century Decorative Arts 
30 Sep
Christie’s Interiors 6 Oct
The Ismail Merchant 
Collection 7 Oct

Indian and Islamic Works of 
Art and Textiles 9 Oct
Travel, Science and Natural 
History 15 Oct
Christie’s Interiors 20 Oct
Jewels at South Kensington 
27 Oct
Antiquities 27 Oct
Picasso Editions 28 Oct
Old Masters and 19th 
Century Art 29 Oct
Christie’s Interiors 3 Nov
The Sunday Sale 6 Sep
Japanese Art and Design  
4 Nov
Chinese Works of Art and 
Textiles 6 Nov

Christie’s Interiors 10 Nov
Maritime Art 11 Nov
Lalique 12 Nov
Christie’s Interiors – Style 
and Spirit 17 Nov
Victorian and British 
Impressionist Pictures 
including Drawings and 
Watercolours 18 Nov
Fine Printed Books & 
Manuscripts 23 Nov
Vintage Film Posters and 
Entertainment Memorabilia 

24 Nov
Christie’s Interiors 24 Nov
Impressionist & Modern Art 
25 Nov
Leading Lights 30 Nov

Goethe Institut,  
50 Prince’s Gate, 
Exhibition Road,  
SW7 2PH 
+44(0)20 7596 4000 
www.goethe.de
info@london.goethe.org
A Borderline Case  
– The Fall of the Berlin Wall  
21 Sep to 18 Dec 
Norbert Enker set about 
photographing the changes 
along the Berlin wall border 
from December 1989 to 
March 1992 in order to create 
a photographic record of the 
cicatrisation of this historical 
wound.

Institut Français,  
17 Queensberry Place,  
SW7 2DT 
+44(0)20 7073 1350  
www.institut-francais.org.uk
Visit the Institut Français 

website for details of French 
films, language courses 
and talks, and to book wine 
tastings (must be booked three 
weeks in advance). 

An Introduction to Wine 
Tasting 28 Sep
Le Tour de France 12 Oct
The Wines of Burgundy  
26 Oct
Old World vs New World  
23 Nov
Champagne vs Sparkling 
Wine 23 Nov
Wines of Bordeaux 7 Dec

Friends of Imperial 
College  
London, SW7 2AZ
+44(0)5601 308693  
www.friendsofimperial.org.uk
admin@friendsofimperial.
org.uk

Imperial College London 
hosts a regular programme of 
talks and lectures – visit their 
website for full details.

The self-healing heart: 
regenerating a sound heart 
after attack  24 Sep

autumn events in Brompton 

Michael Schneider is seeking 
a commercial solution which 
will harness the body’s 
own mechanisms to repair 
damaged hearts. 

Engineering and Emotion  
20 Oct
Chris Wise is among the 
leading structural engineers 
of his generation. He 
holds radical ideas about 
engineering and art and how 
they affect society.

Seeing is Believing – the 
house of deceits of the sight  
17 Nov
Using the latest research 
on vision, visual illusions 
and patients with brain 
damage, you will discover 
that our brains are constantly 
generating hypotheses about 
what is reality out there in 
the visual world – a reality 
sometimes very different from 
the physical reality.

Natural History Museum  
Cromwell Road 
Tel: +44(0)20 7942 5000  
www.nhm.ac.uk
Open everyday 10am – 
5.50pm (last admission 
5.30pm) 
Visit the website for a full 
listing of all the NHM’s daily 
activities and events for adults 
and children.

Veolia Environnement 
Wildlife Photographer of the 
Year exhibition  
23 Oct 2009 – 11 Apr 2010  
Come and see the winning and 
commended images from the 
2009 competition when the 
stunning exhibition opens at 
the Natural History Museum 
on 23 October. This year’s 
exhibition is housed in a larger 
gallery and features larger 
format images.

After Darwin: Contemporary 
Expressions  
An art exhibition exploring 
Charles Darwin’s ground-

breaking book. Until 29 Nov

Terrific Pterosaurs

26 Aug 2009, 2.30pm

See some of the Museum’s 
amazing pterosaur fossils and 
find out what these long-
extinct flying reptiles were 
really like.

Royal College of Art 
Kensington Gore,  
SW7 2AP
+44(0)20 7590 4444 
www.rca.ac.uk
The RCA is the world’s only 
postgraduate university of 
art and design so locals are 
often the first to see what 
tomorrow’s design talent is 
doing today. Visit the website 
for upcoming events.

Future Fashion Now – New 
Design from the Royal 
College of Art  
22 May 2009 – 31 Jan 2010
A display featuring highlights 
from the Royal College of 
Art (RCA) 2008 Fashion MA 
graduates’ final collections.

Royal Albert Hall 
Kensington Gore,  
SW7 2AP
+44 (0)20 7589 8212 
www.royalalberthall.com
As well as its regular musical 
offerings, the Royal Albert 
Hall hosts its Reflect series of 
exhibitions . See website for 
full listings.
Explorers of the Universe  
24 Sep – 2 Nov 
A selection of photographs by 
Max Alexander, portraying all 
aspects of astronomy in the UK.

Royal Geographical 
Society with IBG 
Kensington Gore/
Exhibition Road,  
SW7 2AR
www.rgs.org
The Royal Geographical 
Society with IBG holds talks 
and lectures organised by 
other bodies. Visit the website 

for full listings. Contact 
organisers directly to book.
Between Heaven and Earth: 
a journey through Christian 
Ethiopia  
To 8 Oct, 10am – 5pm Mon – Fri
Award-winning photographer 
Nick Danziger documents 
Ethiopia’s little-known 
Christian church during 
the country’s Millenium 
celebrations.  
Hidden Histories of Exploration 
15 Oct – 10 Dec, 10am – 5pm 
Mon – Fri
Discover more about the 
remarkable contribution 
of local inhabitants and 
indigenous peoples to histories 
of exploration through a 
Society and Royal Holloway, 
University of London project, 
funded by the Arts and 
Humanities Research Council.

Serpentine Gallery 
Kensington Gardens 
London W2 3XA
+44 (0)20 7402 6075 
www.serpentinegallery.org
Open daily, 10am – 6pm 
Admission free 
Jeff Koons: Popeye Series
To 13 Sep
The Serpentine Gallery presents 
the first survey of a key series 
of works by the celebrated 
American artist Jeff Koons.

Serpentine Gallery Pavilion 
2009 Kazuyo Sejima &  Ryue 
Nishizawa of SANAA  
To 18 Oct

Gustav Metzger
29 Sep – 8 Nov  
An exhibition of works by the 
influential artist and activist 
Gustav Metzger

Science Museum 
Exhibition Road,  
SW7 2DD
+44 (0)870 870 4868 
www.sciencemuseum.org.uk
Wallace & Gromit present a 
World of Cracking Ideas  
28 Mar – 1 Nov

Join Wallace and Gromit as 
they guide you through the 
world of inventions to discover 
how simple ideas can transform 
into life-changing devices.

Victoria & Albert 
Museum  
Cromwell Road,  
SW7 2RL
+44 (0)20 7942 2000  
www.vam.ac.uk

Telling Tales To 18 Oct,  
The Porter Gallery
Telling Tales features work by 
a generation of internationally 
regarded designers. The 
exhibition focuses on work 
by designers who explore the 
narrative potential of objects, 
connecting the past with the 
present.

A Higher Ambition: Owen 
Jones (1809 – 74) To 22 Nov
This display traces Owen 
Jones’s unique contributions 
to Victorian design reform.

The Poor Clare’s Reliquary 
To 30 Sep
This display tells the story of 
a precious vessel that has 
recently been lent to the V&A 
by the Monastery of Poor 
Clares in Hereford.

The London Oratory 
Brompton Road,  
SW7 2RP
Masses several times a day 
every day. For full details 
of services, visit www.
bromptonoratory.com 

Holy Trinity  
Brompton  
Brompton Road,  
SW7 2RP
+44 (0)20 7052 0376  
www.htb.org.uk
Informal Services 
Daily 9:30am, 11:30am,  
5pm, 7pm

Stuck for something to do on a Tuesday evening? Check out 
the new programme of live music at the Brompton Bar and Grill, 
launching in September, for some mid-week entertainment.

 Live Jazz is just one of the evenings scheduled in the 
cocktail bar from 6 pm onwards, making it the perfect place to 
meet friends after a long day at the office. 

Brompton Bar and Grill
243 Brompton Road, SW3 2EP
+44 (0)20 7589 8005
www.bromptonbarandgrill.com

live jazz at BBG


