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NICE AND COSY

I 'hear it everywhere | go: people
complain'ung about the fact it's aleecady
geLUng dark so early. The ch\- it’s really
nilly in bthe mornings. O¢ the chL

that they have to PuL thick socks on
again, IL’s like a kind of annual itual.

| J'u_sL Leep ctu'\eh, because | actually
don’t mind it geLL'\ng a bit darker

and colder. 'n Fclc\., | ctu'\Le like it

| love the summer too, oF course.
But autumn brings a lovely, homely
Feehng that always \'\ELS oy spiriLs, L!Fe
moves back indoors. | |ike maL'\ng sure
our house is warm and '\nv'\Ung, ith
beautifu] branches from the woods,
dried autumn |eaves, conkers and, oF
course, candles! It doesn’t have to be
anything [ancy, just nice and cosy.

lo the autumn, eve\'YL‘n'\ng starks to
slow down a little bit, The pienic rugs
are put away, and the woolly blankets
come back out, ln the summer | drink
QC'HOWS o dee\», but now vy LqL'\nS
time Lo make tea and sit down Lo drink
it. | don't know exactly how to explain
it it's just a c\'\ﬂ’e\»enh kind oF energy.
Autumn is a bime for Cur\\hg up on the
sofa with a book. Tor pldy'\ng bodrc\gdmes
at the table with Qunne and Darney

after dinner. | love al| that cosy fun.

- g 1

Luckily the end OF the \ong, warm days
br'\ngs someL‘n'\ng just as wonc\erFul
with ik, Qutumn invites us all Lo Lake
it easy, look For simple pleasures
and enjoy the |ittle moments that
make every day Feel spedial.,

A =P 2P

So, make a pot OF tea, l'\g\'\L a
couple of candles, snuggle up in
your favourite spot and enjoy dll

the magic that autumn brings.

Love, :de\\ne
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B&B ONDER
DE WOL

M DAPHNE;

Tor anyone who doesn’t know me
yeb, 'm Daphne. 'm married to Rob
and we have Ltwo children \.erL‘r\er
- Abne and Barney. We also have
a chocolate Labrador called My Bear
and a stubboen cat called Qunty Cat,
| |ike crdEE.S, P‘r\oLosrdp\r\y, s‘rwoPp'\ng
and chatting with friends, gardening,
cooL'\ng and travel. Qnd 'm always
busy worL'\ng on my interior.

Every evening, | worite about my
experiences that day in my diargy.
About fifteen years ago, | came up
20ikh the idea o qeqh'\ng a kind o
magazine ull o wonc\erFu\ Umngs
and bhis was the result.

LEAVES AND
IMAGINATION

Crafting

| hope the mag-dz'\ne will inspire you.
That you will geL some good ideas
whilst F\\ ping through and that you

might recognise )’OUrSGIF in some

of the stories E\»om 3y diary. -—-——l‘
Tl

YAl : N GALINA MIGISKINA'S

MINIATURE WORLD

Love, Daphne

Mindfulness
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This is a picture of Dapper De Wet. He
has renovated a 160-year-old farmhouse
in the town of Philadelphia, near Cape
Town in South Africa, and turned it into a
unique country retreat. “You could call it a
renovation,” Dapper says laughing, “But it 7
was more like a resurrection.” He bought _ o

the house, which served for many years as a

]
LN village shop, five years ago on a bit of a whim.
=
,“‘I'b-_ z—:
&
-
3 ; His work as a travel photographer takes
'lkl Dapper all over the world. It was important
\ ) X to him both to restore the historical features
\ of the house and to take inspiration from the
‘ \ . - hjects he has collected on his travels for the
\ e interior design.

i A b))

7 <« gr &

Dapper worked
creatively with
whatever materials
he could get his
hands on. He used a
set of metal posts
left over from

the repair of a
pedestrian bridge
as balustrades.

The industrial
character they

add contrasts
beautifully with
the unfinished lime
walls and brick
fireplace.




This Pldce is jusL l‘{Le

a museum. | can

harc\\y LdLe ik d“ '\n!

Dapper turned the outhouse into the main
living space. "I didn't buy anything new
for the house," he says. "Everything in
the outhouse comes from the farm I grew
up on, or from my trips abroad."




! .

A collectons miniatine museums
You can find miniature exhibitions of
Dapper's finds all around the house. A

collection of o0ld suitcases on top of
an oriental cabinet, a set of o0ld toys
in the bedroom and this wonderful
selection of antique pots and buckets
on top of a wooden cupboard. The
oriental furniture works perfectly
with all his mementos.

The chickens wandering
around the house add
so much charm,

Dapper left part of the
original door visible

in the lime wall, as a
reminder of how the house
used to look. The letterbox
makes it such a fun,
playful detail.




s . In this beautiful
I cabinet with glass doors,
Dapper has displayed his
collection of vintage
china. It gives the room
a bit of a nostalgic feel.

Dapper found the dining table at
a monastery in Sri Lanka; he’s
given it a position right in the
middle of the house. “When I
was travelling in Sri Lanka, [ was

amazed by the way people there

live. They’re so connected to the
outdoors. I tried to recreate that
feeling in the living room, using
furniture from Indonesia and

other Asian countries.”

Are walls for
\nqnging P\cLUr@S
O\’)? :DCIPPer \ﬁdc\

other ideas. He PuL
up @ couple oF old
Anaips!

ap



Dapper actually grew up on a farm not too
far from the house. There were all kinds

of reminders of his childhood stored away, -
waiting for the perfect new home. “It felt
like a kind of reunion with old friends,” says
Dapper. “I wanted to furnish the house with
respect for all those beautiful heirlooms.”
Although the farmhouse dates back to 1860,
Dapper is only the sixth owner. “That comes
with a certain responsibility to preserve the

character of the house.”

Dapper: "In our disposable

culture, we're always
looking for new, fashionable
designer items. I didn't want

_;;, to be influenced by trends
‘-i

and novelties."

This Slo[:\ng wall
makes the bedroom
SO coSy.
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AND IMAGINATION .

Leaves

S—

(hen 'm out on a walk, | can never resist
skoPP'\ng Lo P'\CL up some becluUFu\ leaves.
| Lake them home and, after a couple @ 4

OF days drying under a heavy book, | can
use them to make something new. (Jith
a bit OE imagination, they can become

g N
butterflies, FCICGS or little works oF ark. / . \

1. Leaf butterflies i
\h ,l"

Turn a few different leaves into a decorative butterfly.

How to make it:

Choose four leaves for the wings.
Trim them a little bit if necessary, to create a nice
shape. Glue them to a piece of paper. Make a body and VR
antennae out of stems or twigs. Leave natural or decorate " W
the wings with paint. \
i IR
‘\_ 3
b



Draw on simple Faces
and give cadch ledF iks
own persondiﬂ.y, oy
make al| the c\'\FFeren\.
members OE youy
farnily!

| think they're
so c\ﬂeerFuH

2. A natural hairstyle

Turn any leaf into a fun character by
adding a simple face.

How to make it:

Cut a simple face out of thick paper.
Glue this to the bottom of a nice leaf.
Use the shape of the leaf to form a
hairstyle. Use a fine liner to draw
features onto the face and add some
colour to the cheeks too if desired.

| SDLLS

“We n\mmwﬁ’

3. Paint gingko leaves

Fan-shaped gingko leaves are perfect
for painting to make butterflies.

How to make it:
Use dried gingko leaves. Stick two leaves
together at a slight angle, so the stems look
~ like antennae. Cut a little triangle out
~ of the bottom. Paint the two halves with a
symmetrical design. Leave the paint
to dry fully.

A paintbeush, some paint and a
pretly |ec1€ are all you need.
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K&rtdskaldes Ties centuries of
Leadition. ln Hungdry, c\oug‘n has
been wrapped around a wooden

rolling pin and baked slowly to
create a crunchy, goHen—brown

delicacy for hundreds of years.

——

BAKEDWLTH LOVEIN . it ovay o

AT aSa—

The cake is stil| a
POPuld\’ Lreat at markels
and [estivals today.

—
A TASTY TREAT
WITH HISTORY

Kirtoskalacs were originally

only baked for weddings,
harvest festivals and other
special occasions. Today, you
can find them being sold at all
kinds of different markets and
celebrations, as well as at stalls
on cute little streets throughout

Hungary. The dough is wrapped

around a wooden cylinder,

brushed with butter and sprinkled

generously with sugar, then
turned over hot coals or baked in
a special oven until golden brown.
The sugar caramelises to create a

delicious, crunchy coating.




For the dough: i
- 500 g flour ‘
7 g dry yeast
250 m1 lukewarm ,milk
50 g sugar
100 g melted butter :
1 egg

'-;pinch of salt

yOu can also |l the
75 g melted butter képk8skaldes with vanilla
= 150 g caster sugar .
2 tsp cinnamon \ce cream, chocolate
‘ spread, creme pdlissigre
i large mixing bowl or Whipped ¢cream. |ike
- baking sheet ’ pped cr . Ik
~ baking paper

aluminium foil

: - four o\renproof |
e .rolling pins {2 e
'Ibrush 14 '

the ones in the P'\cLure.

How to make kirtoskalacs

1. MAKE THE DOUGH

Mix the flour with the yeast, sugar and salt. Add the lukewarm milk,
100 g of melted butter and the egg and knead everything with a mixer
for about ten minutes, to form a supple dough. Roll it into a ball. Cover
the bowl with a tea towel and leave the dough to rise for around an

hour, until doubled in size.

They tuen out

pest f tne docgh L MAKE THE ROLLS

is al| the same Preheat the oven to 180 °C. Cover some ovenproof rolling pins with
thickness. aluminium foil, then grease them lightly. Divide the dough into four
equal pieces and roll each out into a long strip around 1.5 cm thick.
Wrap the strip in a spiral around the rolling pin and carefully press

down the end.

3. BAKE

elt 75 g of butter and brush it generously onto the dough. Roll the
dough through the sugar. Lay the rolling pins on a baking sheet. Bake
for around 20 to 25 minutes. Turn the rolls regularly, so they end up a

nice, even golden brown.

b THE FINTSHING TOUCH

Take the warm kurtoskalacs out of the oven, leave them to cool and
roll them in a mixture of sugar and cinnamon or another topping, like

finely chopped pistachios or walnuts.

Till the kietdskaldes with melted chocolate and spin
them round. Pour out the excess chocolate and repeq\_
the process with the F’me\y c‘noPpec\ nuts. This is a 15 (D

great way Lo make an extra luxurious kéetdskaldes. .




E@rmemed carrot

Termenk-'\ng vegetab\es isn’t Loo tricky. All
you need to SeL started is a glass jar, a bit
oqulh, (.’res\*» vegetables and some patience.

How to make it:

— Dissolve the salt in the water.

- Cut the carrots in strips or circles and
cut the ginger in thin slices.

- Fill the jar with plenty of carrot and
ginger, then cover everything with the
brine. Use a weight if necessary. ¥

- Put the 1lid on loosely and leave to

stand at room temperature and away , | &
from direct sunlight for 3 to 5 days. . ‘.,‘J'

- Taste daily. Once the flavour is \* ,i{i?\a
refreshingly tangy, move the jar to the @J'\' b

fridge. The fermented vegetables will 'l
keep for another few weeks there.

Termentation is a centuries-old Lec‘nn\ciue Eor

preserving vegehables Long belfore the invention
of the reF\»\gerdhor People used the power OF
salb and time Lo make food last. Cabbdges caproks
and other seasonal vegetables were packed
h\g\ﬁuy into eclrh\'\e\’)WClre POLS and \')Clk-u\"e did the
rest. This natueal process not only resulted in
a Fres\n, slig\ﬂ.ly lqngy Flcwour, bub also ensured
the vegelables could be stored sanely For months,

Termentation evolved from a prqch'\cdl solution to

a bradition that’s sti] Populdr today.




Tuesday

:D@Clr D\clry,

L was back in Tebruqry that we Founcl
our pidno at a charity S\OOP. It was a
instrument, made from
reddish brown walnubl wood with a |id

beautiful, old

you could |ock using a little copper key.
Anne in particular was very excted,
and she’s been taking piano |essons
with Mys Warner every Wednesday
CIFLernoon Since we broug‘nh it home,
She redlly enjoys therm and she can
already play some simple, classic tunes.
She’s even |earnt a couple oFTaylor
5wiFL songs by \neclrL

It was early June when Rob told us
that e had decided to staet ]eq(n'\ng
the piano Loo. 've noticed that, as
some men reach middle age, their
younger days start Lo seem more and
more distant: their bodies are c‘ﬁdng'\ng,
res[aons\b\\'\k-'\es dre P'\l'\ng up, their kids
dare geu.'\ng b'\gger and work can (fee\

a bit bor'\ng and p\»ec\'\dqble, They go
L‘r\roug\n a kind of mid-|ife ¢risis and
suddenly want a motorbike, a fast sports
cay, voller skates, a whole new wardrobe
oy a tattoo. | exPecL that’s what’s
behind Rob’s interest in plano |essons.
Anyway, he recently started going to
Mes Warner's on a \SCILurc\Gy morning.
(nenever he's practising s scales at
home, the expression on Anne’s [ace
5u9995L5 '\L,s not go'\ng aH that
well. “Should | show you the
F’\nge\»'\ng again, Dad?” she asks,
but Rob always insists he doesn’t
need any help.

One evening in early ngusl, we
were LqIL'\ng about the P\ans For
our gdrden party over dinner. (Je had
decided to go big this year, and invited
all ouy ne'\g‘r\bours’ ne'\g\nbours Loo.
Anne had made some redlly dheerful
inviktations and poslec\ them \.‘nroug‘n
everyone’s door with Barney. There
would be about 50 guesl.s '\nc\uc\'\ng all
L\ﬂe L‘C\S Ue \ﬁdc
L\nc FPouucL PCI\’LY, w\Un everybocl
br'\ng'\ng some\.‘n'\ng delicious Lo eak: a
salad, snacks, a dessert or some drinks.

lecided to make it a

LET IT Bk - PART

Then, a couple of weeks ago, Rob announced
that he would be perform'\ng at the garden
party. WperForm\ng?” asked in surprise. "Yes,
that’s r\g\ﬂL, ' going Lo be giving d garden
concerk. UJe’|| whee| the
terrace,” Rob replied. 'm |earning Let it De

by The Deatles. The kids were just as taken
aback as | was and Anne said, “But, Dad, you'l|
have to practise really Yhard!” “yecn‘r\, really,
really hard,” Darney added with a |ittle |ess
tact. | wasn’t sure exactly what to say and,
with my mouth full of food, | mumbled, “Ob,
wel|, that’s grecd. Rob.” That was as mucdh
enthusiasm as | could muster. “(hat does Mes
Warner think?” Qnne asked. Rob smiled and
said, “She recormmended that | concentrate on
5cclles Lo start with but if you're going Lo give

iano out onto the

a concert, you've gok. Lo entertain the crowdl |

want everyone sk.cmcl'\ng up and singing ct\ong

Thab’s never going to ‘ndppen with a rendition
gc\ﬂdr\es Louis Hanon’s piano exerdises, is

it 1L wil| be a nig bt the w\r\ole ne\g\nbour‘r\ooc

talks about for years Lo come.’

lo the weeks \edc\'\ng up Lo the garden Pdrky,
Rob was re\'xeclrsing Fclnqh'\ccllly, bub | skl
couldn’t make out a discernible tune. There
must have been a reason he'd chosen that
song, so | decdided to stick with the theme OF
the evening and let it be. Unti], last week,

| looked up Lo F\ncl Rob s\.clncl'\ng n FronL oF
me in a pair of very tight jeans, a |eather
be\L, new Lediners and a whikte shigk with a
ew Loo many buttons undone. “And?” he
said, striking a kind oF Elvis-inspired pose.
“Lnat do you bhink of my ouLF\L For the
concert?” The words midlife crisis’ flashed
L‘nrou h oy mind but | said, “Oh urm,
lovely, c\clr\\ng | think you'll F\nc
chs among our ne\s‘nbours with that ouLF ik,

IoL )

| m'\g‘nh consider doing up a coup\e more

buttons L‘noug\n,” | wondered if | should try

Lo save him from ‘r\‘\mselﬁ: or continue to
take my |ead from the setfist For the evening
and let it be,

1
Read more on page 3. 7

ap
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r CHRISTMAS STREET | g |

houses wil| follow

: in the next issue,
" so you can make |
a Preu_y
Chrisktmas street,

e

HEEGEy
. R s s [ T
: s pi

Cut the houses out, fold them and glue the tabs

on the inside. Then cut out the figures and give
them a little folded foot, so you can stand them

in front of the houses. Keep the houses from this
issue and add them to the houses in Issue 8 to
make a festive Christmas street. Some fairy lights,
sprigs of pine or artificial snow will complete
your winter scene.
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glue tab - Kleberand
il d - bord a encol

glue tab - Kleberand
lijmrand - bord a encoll

glue tab - Kleberand - lijmrand - bord a encoller
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Dear DLa Y,

own Wedwnesday, t suddenly realised that ( had a totally free
weekend coming up. For a mum of two active boys, that’s quite
rare. L was really looking forward to it, but at the same time (
couldn’t think what to do.

Deep insioe my heart | knew that what ( really wanted was to
go on a trip, somewhere by the sea. The sea is a long way from
where we live though, | didn't have much money and it was a
bit of a crazy plan anyway. it was already wednesday. How
would  organise a weekend away with so Little time? Thew (
remembered my colleague. she'd told me how, last swmmer,
she travelled to Venice by train. | was so disappointed when

t discovered that the connection no Longer existed! ( couldnt
seem to stop searching though. The fear of spending the
weekend at home, cleaning and tidying the house again, was
too strong).

And thew all at once  saw it: a direct bus link from my

city to venice. Seven-hundred kilometres. ( could be there in
one night, spend the day by the sea and thew travel back the next night. | couldn't resist the
temptation and | booked straight away. on Wednesday. For a bus leaving on Friday night. |
could hardly believe it!

( got on the bus on Friday evening, spent the night onboard and woke up the next morning in
venice. Whewn | got off the bus, 1 could smell the sea i the air. tt all felt a bit mad, but it made
me so happy too.

 wandered through the narrow streets all day, taking in the sparkling water of the canals and
soaking up every moment. [ could hardly believe that t had actually gone ahead and done it.

( Rept thinking about my sons and ( couldn 't wait to tell them what 'd been wp to. | wanted
them to know they had a wmother who was brave enough to do what she really wanted. And they
were veally happy for me, of course. Now we're making new plans. Next time we'll all go to
Venice. Just for one day. To experience it together.

warm wishes,
Anna

In this feature, ‘A page from a reader’s diary’, we will be sharing some of the stories that we

receive by email. So if you have a great story, email it to info@daphnesdiary.com. One important

thing is that we’d like it to be a positive story. We’ll choose one story out of all the entries we’ve 23
received to share in each issue.

ap
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Every issue is packed with:

® Creative projects
® Inspiring stories

® Dreamy interiors

i »xm\fﬁ“s;

® Simple recipes

® Interesting trips

® Fun extras

Become a
subscriber

QS a subscy\be\» you “ recelve an eXLrCl SUrPr\Se L\J\L\'\
every issue, At the end oF the year, they'l| Form a
sPeodl collection Loget‘ﬂer

www.daphnesdiary.com/subscribe

j 25 (D
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|
BIZOTTERIE

A love of vintage china and characterful tables

evolved into a unique concept that’s brought

a little bit more creativity to the Dutch city

. LA ;
i of Apeldoorn. Loes, Anita and her husband
BIZOTTERIE {
MARKTHAL Matthieu joined forces to open La Bizotterie:

an inspiring market hall combining vintage,
homewares, products from local makers and

a pottery café. It’s a place where creativity

comes to life.

Martine and | had booked a ceramics
worLs\ﬁop at the pou-ery cane’ but, beFore

we sat down, we had time to |ook at

the amazing v'\nLdge. e were welcomed
very warmly by Matthieu. “’T‘n'\ngs used Lo
be made to last a |ifetime,” he said. “We're
benefitting from that mindset here, and |
Feel 50 graLeFul that we geL Lo send these

5pec'\d| objeck-s Lo their new homes.”

an 26



The French often celebrate

good news with oysters and
champagne. That tradition really
ignited Anita and Matthieu’s love
of oyster platters and champagne
glasses. You can find a fascinating

selection at La Bizotterie.

This oyster p\clu-@r
\S SO unigue - d
real work OF artl

For Loes, Anita and Matthieu, vintage is a passion, as
well as a way to give beautiful things a second life.
Inspired by French dining and a love of characterful
tables, they are always on the lookout for special finds
with a story. From elegant glasses to unique oyster, snail
and asparagus plates: each and every item is chosen
with care. “We combine visiting family in the South of
France with our favourite hobby: hunting for treasure at
brocantes and markets.” They have a set route visiting
various favourite locations where they discover the most
amazing vintage finds. Those treasure hunts form the

foundation for their range.

La Bizotterie is a shop-
in-shop concept, housing
another two stores and
the pottery café too.

There was so much to take in, but
ouy seaks in the Pou.e\ry cafe were
wq'\\_'\ng, Martine and | Look our quces
and the owner, Katrien, made us a
delicious cup oF co(fFee,

27 dD
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an COLOURF UL
CREATIONS

In the centre of the market hall is G’lazy Café. This creative

BeFore you get started, you have

Lo choose an item Lo paint, There’s

so much choice: mugs, bowls,
dishes, plates and vases.

N \“‘1& j

spot is the perfect place to spend a peaceful couple of hours

painting your own ceramics, while enjoying a drink and a

bite to eat. Katrien’s passion for pottery led her to open this
café. “The best bit is that people are able to really unwind

here. Phones disappear into the background as friends chat
and laugh together. And, at the end of their session, they’ve
produced the most beautiful creations too.” As a ceramicist,
she always dreamed of sharing her love for pottery with others.
And today she combines helping guests with glazing, firing
and looking for new collections. She takes her inspiration

from nature, travel and, most importantly, the creativity of her

customers, who always manage to surprise her.

You can choose From 42 different
9\02@ colours. Aren’t they beauUFul?
| went for some warm shades ctlong

with «a l'\g\nL blue.

(Ihat do you think o(: ouy I
creations? Martine loves
ordnges, as you can seel

Please note: \Shdr\-\ng October 1,
2026, the Glazy Cane' wil| be located
on Asselsestraat in Qpelcloom.




The smile on Kabtrien's Lace
says ik qH_ | can see w\r\y
she's so happy, surrounded
by all those shining pottery
artworks. Thank you For

a wonderful, memorable

CIF\.ernoon Kakgienl
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 Nina Watson lives in North

~ Her mother, who is now in her

—T‘ﬂ'\s 1S n'\ncl

RSN

London with her husband, her
16-year-old son, her 14-year-
old daughter and their two

Bengal cats, Snoop and Missy.

eighties, lives nearby too. They

live in an Edwardian house that
was built in 1910 - a place where
they all feel completely at home.




Nina has been interested in interiors and furnishing

ever since she was a little girl. It was a given that she

would be going to art school when she was clder but,

instead of interior design, she initially chose to study
illustration. Nina worked as an illustrator for many
years, but she continued to feel drawn to interior
design. That turned out to be her greatest passion,
so she later returned to her studies to complete an

Interior Design course too,

LIhat a becluUFus Yalll The house is
FuH CJF the ctk.rno,SP’here OF the Pash_

Nina was always busy making changes
to her own interior. "Just for
myself, because it was something I
enjoyed. At a certain point, a friend
of mine was so enthusiastic about my
interior that she asked me to help
design her house too. She became my
first client."”
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s Sreqt Lo see
how you can
cveahe a Pedce(fu\
feel by mixing old

and new.
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That mantelpiece over the
cooker is such an eye-catche

Working for her friend was a great experience
that gave Nina confidence to do the same

for other people. “It hadn’t occurred to me
before that I could turn this into my work.”
She started an Instagram account and soon
had followers from all over the world. Various
brands approached her for collaborations

and her success continued to grow. “I was

pleasantly surprised!”

) o o Fagt
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by |

Nina believes .Iamps give a space character.
That's why she now designs and makes her
own lampshades, with the company Tinker
and Tallulah, for example. She also creates
brass items and stair runners for other
businesses. Standing still just isn’t in her
nature. “I want to design lots more interior
products and continue to develop my own
collection. The cherry on top would be writing

my own book!”



'Vintage edectic is what

Nina calls her style. ILs

cleFlnilLe1y a style with a
lob OF Spiriu




Nina feels so lucky to be able to do the work she

does. “This work feeds my soul. | love designing

spaces for people that make them really catch their
breath. That's my favourite thing about my work, the
fact that I can design things that improve my clients’
daily lives. People underestimate how important your
interior is for your mental health. Just a little bit of
decluttering, a new colour and a beautiful vintage item

in your house can make a big difference.”

~/ “Colours that
/' embrace you”

e

| i Thanks to nin_r.l, ’'m once again
1 : | | ' F’-'“ OF inspiration For oy
- own home.

Nina never has to look far

for ideas. "Anything can

give me inspiration. Nature,
architecture, people, colour
combinations. Later this year
I'm going to an antiques fair
in Lisbon, and I'm sure you'll
be able to see the influence on
my designs."

You can find more information on page 1 )



You will need:

oy

| can never have enough
pumpkins in my house. This
crocheted variely might be my

Fcnvour'\he Uﬂoug‘r\' SOFQ- skylish

- 1 ball of Scheepjes
Stonewashed XL 856
(Coral)

- 1 ball of Scheepjes
Stonewashed XL 849
(Yellow Jasper)

- Leftover yarn in a
dark-brown colour

- 5 mm crochet hook

= sealalilsloy

— scissors

= embroidery needle

and perFech Lo take out agdin
next autumn,

Never Lried crochet?
No Problem! >/ou
can see what dll
the abbyeviations

mean below, \—\qPPy

crochetingl

Instructions:

Use the Coral yarn

Crochet 20 ch for the chain
Row 1: Skip 2 ch, 18 htr
Rows 2 to 25: 2 ch, 18 htr

Thread 6 lengths of yarn (using the
leftover yarn in dark brown) through

the sides of the pumpRin and pull them *
tight to achieve the desired shape. This

will create the characteristic segments.
Crochet a total of 25 dc along both

sides (25 dc along one side and 25 dc
along the other side). Use sl st to join
the short sides together. Thread your

yarn through the front loop of the dcs

Pumpkin stalk

Crochet stitch Use the Yellow Jasper yarn

abbreviations:
Row 1: Make a magic ring with 6 dc.

ch - chain

dc - double crochet
sl st - slip stitch
tr - treble

htr - half treble

aD’ 36

and pull the yarn tight until you have a

small round opening. Stuff the pumpkin,

then do the same on the other side.

L

Rows 2to 6: 6dc  *

Row 7: *Ch 3, 2 tr together in the next
st, ¢h 3, 1 dc in the next st; repeat from
* twice more.

Fasten off and sew the flat side to the
top of the pumpkin.




Tuesday

:DeClr D\clry,

The days went by and, despite Rob
Prcld.'\_s'\ng ak the P'\cmo n'\g\nL chLer
n'\g\ﬂh, his p\CIy\ng dido’t seem to be
'\mprov'\ng. “Oren’t you Worried about

getling noise complaints, Dad?” asked

Darney, who wasn't entirely convineed

the concert was going Lo be a success.

“No, no,” Rob ceplied, “any neighbours

who m'\g\ﬂt have complained wil| be in

the audiencel” The next day, Anne said,
“Um, :ch\, | was hq]L'\ns Lo Mes Warner

and she said moving the piano outside

m'\g‘nl not be the best idea. It could end
up out of tune.” Rob had an answer For

her Loo, s jus\. as waypm oulside as

inside,” e said. “And, if something does
sound a little bit OFF* at |east it won't be

cmy\.\'\'\ng Lo do with mel YOu’H see. b

wi|| be a n'\g‘n\. the whole ne'\g‘nbour\nood

talks about for years to come.”

The b'\g day F’\ncnny arrived. Rob and

Darney had decorated the whole garden

with fairy lights, and Anne and | had
been busy making snacks and drinks,
collecting crockery and cutlery, folding
napkins and preparing other bits and
pieces. As the day went

LET IT Bk - PART Il

o'clock, the garden was [ull of guests, and
everyone seemed to be talking about Rob’s
PerFormdnce. At exactly e'\g\’ﬂ., Rob appedred
on the Lterrace in his new oulfit. The gueshs
broke into enthusiastic qPPIQuSG and starked
dnhanting his name. Rob bowed deeply, like a
red| popstar. “Good evening, ne'\g‘ﬂboursl” he
shouted. At last, he sat down at the piano and
bent to I\EL the Jid. It wouldn’t open. Because
it was locked. Rob stood up and explained
that the plano seemed to be locked and that
there would be a short delay while he went
inside to look for the key. | huyrried after him
and the two of us turned the Pidce upside
down. “Lho could have |locked the piano
Uﬂoug\r\?” | asked. (e couldn’t imagine. One
of the guests? Qnne or Darney, trying to
save their dad from embdrrdssmenL? It was
a mystery. e searched the house from top
Lo bottom and CIFLer \ﬂle an hour Rob went
back Lo the Pcntio, where everyone was stil|
gah\\erec\ expectantly. “Ohem. Erm, | am sorry
Lo announce that the key has disappeared. 19
could be somewhere on the |awn or the drive.
m'\g‘ﬂt anyone be able to help us look?” Al
ouyr guests spent the whole evening ‘ﬂunUng
For that Uny little copper Ley. |
jUSL couldn’t understand it (hy

on, Rob did start to

seem d little bit neyvous,
“Er, you know what,
:de\ﬂne?” he said, “V'm
not sure we're going to
geL that heavy piano over
the step.” “Why don't you
ask one of the neighbours
Lo give you a hand/” |

rep\\@c\. \L cl\c‘h,L k-ClL@ 'Rob

on earth was the plano lid, @hich
was always |eft open, suddenly
locked tonight oF all nights.

And who could have done it?
Rob told me he suspected the
neig\wbour who had ‘ﬂelpec\ i
move the piano, bubt | wondered
if Anoe or Barney might be a
more likely Cu’pr“—.

It was one in the morhing by

and the guy next door
]ong Lo cdery the P'\clno

out onto the patio, ‘3ush you wait” said

Rob, who seemed to have found his

courage agdin, “IL wi|] be a n'\g\nL you al|

talk about (.’or years to come.”

L was about six o’clock when the fipst
uests begcm Lo arrive, laden with

all kinds of delicious things. “O¥, how

exc'\L'\nS!” said the |ady From across the

street, IooL'\ng over at the piano. “

was dnatting Lo Rob this week, and he

Lold me he was going Lo be PerForm'\ng.

We're all so curious!” By seven

the time everyone left, and
Rob and | bobth sat down on the edge oF the
bed. Rob started to Pu“ OFF his Us\r\L J’ecms and
| heard a sudden ddng. Trom Rob’s Lrouser
PocLeh, a little copper key had Fdllen Lo the
ground. Rob jurmped, then gqt‘nered all \is
skills as an actor Lo arrange his face into a
very over-the-top ook of surprise. | was
shocked too, but at F\rst | said noL\r\'\ng. There
was silence for a moment, Then | Lurned to
Rob and said, “Sleep well, darling! It really was
a n'\g‘nL the whole ne'\g‘nbour‘nooc\ wil| Lalk

about For yeays Lo come.

Love, Daphne 37
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You can find the solution on page 126.  © )
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DO YOU RECOGNISE
THESE PAWPRINTSY

-~ WILD BOAR.

The track of a wild boar
consists of two wide hoofprints
that are bigger and rounder
than a deer's. In soft mud,
you often see two little
v marks behind the hoofs - the
en

A fox's pawprint is long and
looks a bit like a small dog's.
You can see four toes with
clear claw marks and the
middle two toes are a little
bit ahead of the others. Foxes
often move purposefully, so
their tracks usually form
almost straight lines.

e
DEER

A deer's track is made up of
two narrow hoofs that together
form a heart-shaped print. The
hoofprint is around 3 to 5 cm
long and can often be found
along the forest edge, where
deer love to shelter and graze.

dew claws. These are a clear
feature that can help you
recognise a wild boar's trail.

\'- ’ A hedgehog's pawprint is
small but easy to recognise

by the five toes and

fine claw marks. Because

hedgehogs are often

snuffling about looking

2-3 emfor food, their tracks don't
usually form a straight

) ‘ I line. Instead, their winding
N . A R trails show they've been
. J rustling peacefully through

the woods or your garden
A badger track can be recognised by the five at night.

toes and long claw marks, which extend in

\ ; front of the toes. The front paw stands out
\ in particular, because it looks surprisingly

i like a small bear's pawprint. With their

N strong claws, badgers are great at digging

for worms and insects in the soil of the

SQUIRREL

Squirrel tracks are usually made up of
groups of four prints. The two larger
back paws land before the smaller front
paws, making a playful pattern. You
often find these trails under oak and
beech trees, where squirrels hunt for
acorns, beechnuts and other treats.

b4 * HEDGEHOG
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From pocket to storage

You will need: - |

0ld jeans

- 2 wooden picture
frames

scissors
double-sided tape or
strong craft glue
cardboard or the
backing board from
the frame

Choose the best bits oF the
jeans, like a back pocket, coin
pocket or belt |oop. Those
little debails will make the

Frame even more Fun.

Rob always |eaves
his L‘n'\ngs \y'\ns
around: keys, cards,
sunglasses, you name
¢ it. So | made these
' Frqmes rom some old
jeans and PuL them
up on the wall: a
handy p\ctce Lo Leep
all the bits and pieces
you need to grab
when you're \neclcl'\ng
out the dooy.

How to make it: =

Step 1: Remove the
glass from the photo
frame. Use the backing
board as a base.

Step 2: Place the backing
board on top of the
denim and cut out the
shape, leaving some
extra material around
the outside.

Step 3: Cover the backing
board with double-sided
tape or glue and press

it onto the fabric. Trim
off any excess denim and
place the board back in
the frame. h

Now all that's left
to do is hang it up on
the wall!
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Looking at my sketchbook, You might think: What’s so special about that? The cover is a bit
faded, some of the pages are crumpled and there are a few splodges of paint here and there. But,
for me, it’s a book full of memories.

Dear Daphne,

A good friend gave it to me many years ago as a gift. On the first page she had written: Fill
this book wot with perfect pictures but with special moments. And that stuck with wee.

Since thew 've taken it almost everywhere 1 go. On holiday, on walks in the woods, on
afternoons in the city or just out into my own garden. [ make Little sketehes of flowers,
interesting housefronts, a cup of tea on a sunny terrace or a blackbird that's stopped moving
Just long enough for me to sketeh it.

They're not works of art. The flowers sometimes Look meore Like clouds, and the houses are
often a little bit wonky. But that doesn't matter at all. Every time L turn a page, it takes
me straight back to the day 1 drew the picture. [ remember the smell of lavender in a French
garden, the sound of waves lapping at the shore or the first spring day whewn ( could finally
sketch outside again.

Among all the drawings, | sometimes slip in a ticket, a pressed flower or a Letter. So the
sketchbook has gradually become a collection of precious moments. It tells my story in a way
that photographs never could.

The best part is that it’s not full yet. There are Lots
of empty pages waiting for new discoveries. t's so
wonderful to think that there are always more happy
times to be captured.

That's why U'm never parting with this. It's not just
a sketchbook, it’s a Little archive full of wonder,
inspiration and joy.

Love, Charlotte

In T'm never parting with this’, I show you some unique objects that have been sent in by my friends. It can be anything.
Sometimes it’s a creative item and sometimes it’s a cherished souvenir. Just as long as you couldn’t imagine being without
it. Do you have something you never want to part with? Email it to info@daphnesdiary.com.

41
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L OF MINIATURES

where nature and fantasy come together

-—

(hat | peally love about
merClreL,s worL 1S the
way she looks at nature
through c\'\FFerenh eyes.
U\ﬂere somebody else
might see a walout
shell or a Lco'\g, she
sees da house or a
litkle door. Thab’s
the power o
creativity: sPoU.'\ng
the Poss'\b\l'\hy n
L‘ﬂe mosﬁ. orc\\ndry
Uﬂ'\hgs. (59 suye
bher story will
'\nsP\re us qH Lo
think credeely
next Lime we're
oubl on a walk.

From a seedcase
to a little house

Margaret is 84 and lives in the Australian city of Armidale. :
| could 5pencl hours gazing at

Uﬁe_Se wo\»Ls oF dru | L\ﬂ'\nL

the way mdrgareL can kuen a

She makes the most enchanting miniatures, with lots of

imagination and incredible patience too. Walnut shells,

seedcases, twigs and acorns are transformed into tiny S\mPle pecan shell into a tiny o
little houses where any fairytale creature would feel at little wardrobe, complete with
home right away. Her work reminds me of something I piles OF Fol‘le‘l cloth, hangers

) ) and all those obther miniscule
already knew, that the most amazing creations often start

dekails is pure mdg'\c!
with something very simple.

ap 42



Here’s Ma rgdreL

in her garden.
"I hope to show that
anyone can be creative.
All you have to do is
open your eyes and look
around you."
Margaret

ve PuL this little
miniature next Lo
a match Lo really
give a sense o&'
how unbelievably
squ ik \S. ()
amazed by the

It’s all in the detail

As Margaret works, a walnut shell might become
a miniature home. She brings her little interiors

to life with a pair of tweezers in each hand, a precision Lhat
mqrsd\»eh PuLs
into each Uny

dekail,

magnifying lamp and endless patience. She finds
inspiration everywhere: in nature, children’s books

and of course Daphne’s Diary!

If you look CC‘\"GFUHY, you

can see that these F'\gures

dre made F\"O"\') dried
POpPPY Sseed pods.

Nature as
inspiration

Long walks are an important part of Margaret’s

creative process. Because that’s where she finds

everything she needs to make her creations. She

loves visiting charity shops too, and the old fans, | wish you many more \nsl:\r\ng
handkerchiefs and other scraps of fabric she finds walks and mqg'\cq\ F\ncls, mdrgclreu
|~ there all appear in her miniatures. Have Fun mclL'\ng youy next

enc\ncanng m'\n'\dLure c\»eclh'\ons‘

43
You can find more information on page 126. ‘ )
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Ingredients (to serve 4):

- 300 g chestnut mushrooms

- 200 g sweet chestnuts

- 1 onion, finely chopped

- 2 cloves of garlic, finely
chopped

- 1 medium potato, peeled and

diced

750 m1 vegetable stock

200 ml cooking cream

2 tbsp butter

- 1 tbsp olive oil

- 1 tsp fresh thyme (or % tsp
dried thyme)

- salt and freshly ground
black pepper

Sometimes you don’t need
much to make something

delicious. (Jith some

mushrooms, chestnuts and

a c\ds\'\ OF Credrm, you cdn

CJ\Y'\\P

a cold day.

up @ rich, creamy soup
that tastes even bekter on

Creamy mushroom

and chestnut soup

INSTRUCTIONS

Heat the butter and olive oil in
a soup pan. Fry the onion for
3 minutes until translucent and

add the garlic.

Add the mushrooms and fry them
for 5 to 6 minutes until golden
brown. Keep a couple of slices to

one side for the garnish.

Add the sweet chestnuts, potato
and thyme, then pour in the stock.
Bring to the boil and allow the soup

to simmer gently for 20 minutes.

and garnish with the extra
mushrooms, fried chestnut slices,
fresh herbs and maybe a swirl

of cream.

Puree the soup with a
hand blender, until smooth

and creamy.

Stir in the cooking cream and heat
the soup for a few more minutes,
without allowing it to come to the

boil. Season with salt and pepper.

Pour the soup into the bowls
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-

've always loved (candles. Qo a er' day,
c\ur\n9 a long a Lernoon of work oy just

while 'm reac\\ng a 900: I hool mal«\ng youy
own candle (fee\s ali U.\e bit \Q(e a Q\FL Lo *
YOurS@\F C\ﬂoose\ a Frclgrclhce trat br\ngs :
you joy dand enjoy the creative process - i

“bhat, m\g\'\\. Just be L\ne be'.sk. b\U

P



et iy oW, seen fed canolle

There are little rituals that can make your home feel cosy and warm in an
instant. And lighting a candle is one of them. It works even better when
it’s a candle you’ve made yourself. With a fragrance that fits you perfectly.

elting the wax, choosing some flowers or herbs and waiting for the candle

to set..

Hork (o oo 1

.it’s an exercise in patience and taking things slowly too.

1. Grate the old candles finely.
Smaller flakes will melt more couple of drops of essential oil and

smoothly when heated. stir slowly.

2. Melt the wax in a bain-marie. Add a

3. Tie a length of cotton string to 4. Balance the stick on the rim of

the middle of a stick or skewer. This the jar so that the wick hangs down

Sl B s

will form the wick. in the centre. Now pour in the

=

melted wax.

R T AV UTW Y U v

Difficulty level: Easy

Time:
— About one day

You will need:

— 0ld candles

- a grater

- a small pan

- a metal bowl

essential oils of

your choice

— a wooden stirring
stick

- cotton string

- a small stick or
skewer

- a glass jar or
another heat-
resistant container

L s S e i TSI S S S SO

\ﬁ the candle has sunk a

ittle bit in the centre
once it’s cooled, simply
F\H the dip with some
extra melted wax and
leave it Lo set again,
Allow the candle to
coo| completely before
Cuu_'\\')s L\ﬂ@ w.\CL down
Lo the desired length
and |'\9\'\Un9 ik Fo\r the
F\rsL Lime.

47

Please note: The items in this article are homemade products. If you would
like to make and use them yourself, this will be at your own risk.
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A bundn oF Flowers From the
Fclrm’s own gdrc\en and curious
s\neep corning Lo wakch as you

P'\CL them. That’s what awaits at
‘Onder de Wol’, in Belg’\um’s Voer
region, where Sven and Christine
welcome guests the way they’d
like Lo be welcomed themselves.
IUs a place to recharge, escape
all the pressures o daily |ife and
geh bcch k_o w\qu_ recl“y malu.er‘S,
suprounded by beauL'\Ful nature.



e e b e MY L o]

The half-timbered house where Sven and
Christine live and welcome guests is full of
warmth and character. The old wooden beams
and wattle and daub walls tell the house's
story and, everywhere you look, there's a
playful detail to put a smile on your face.
A curious chicken peeking out of the cubby
hole above a bed, for example, or a double
shower in the shape of a cloverleaf or a
heart. It's these personal touches that make
a stay at Onder de Wol so special.

49
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Chyistine with hey S\ﬂeep

There's so much to discover
outside too. It's lovely and
cool under the big plane trees
in the summer, the firepit

in the meadow is the perfect
place to enjoy a hot drink

in the winter, and there's a
fully stocked breakfast basket
waiting on the terrace every
morning. "We're always trying
to think about what brings us
joy when we stay somewhere,"
says Christine. "We keep that
in mind in everything we do."

Anyone wandering around Onder de Wol will
notice straight away that the animals are part
of one big family, made up of Christine, Sven,
their three sons, their dog Ecco, their cat Trixie,
a flock of chickens and seven — soon to be eleven
— sheep. The sheep in particular love to follow
Christine around as she picks flowers. She uses
the flowers to make little bouquets for all the
guest rooms in the spring and summer months.
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Christine and Sven have
exciting plans for the
future. They want to
organise yoga retreats,
create a flower, fruit and
vegetable garden and start
making juice from their own
apples and pears.

. Thank you, Christine and
: Sven. We'll come and stay
\.\ . ; sometime soonl

You can find more information on page 126. )
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Friederike wulff

L coas such a joy Lo receive dll
youy P‘nohos o&' youry Journql Pdge&.!
UnForLundLely can’t show them all.
Thank you so much For ,S\ﬂclr\\')s youy
J creativity with us.

/M’,

n Germany

Gitta, Bremeé

LA
o
¢
o
o
o
¢
o
o
o
2
s

C < DL A DL A L A DL A AL A DL A DL A DL A DL A DL DL <

2<

> >

DAPHNE'S

Sign up for free and receive:

e Weekly inspiration delivered
straight to your inbox

e Be the first to hear about
news and offers.

e Even more DIYSs, recipes,
downloads and mindfulness tips.
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for free

Scan the QR code or

visit ouy website.

www.daphnesdiary.com






. oonching forn U ausimn colouns
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[ think the autumn is just like a painting. The woods
transform slowly into a sea of gold, copper, orange and deep
red. In Japan, the colours are so special that they’ve given
rise to a centuries-old tradition: momijigari, or admiring

the changing leaves. Behind the beautiful colours is an

amazing story written by nature.

A contunios-ofd thadition
In Japan, enjoying the autumn leaves means more than
just a walk in the woods. There’s even a special word for it:
momijigari. The literal translation is ‘hunting for red leaves’.
Just as many Japanese people enjoy the blooming cherry
blossom during hanami in the spring, heading out to admire
the autumn leaves is a popular pastime in the autumn.
Starting in the north and moving gradually south, Japan is
covered in a carpet of red, orange and gold. There are
even autumn forecasts that help people guess exactly
where the leaves will be most beautiful.
Temples, parks and mountain landscapes

attract thousands of visitors every year.

Tha recnst behimd the coloun

Depending on the type of tree, the leaves
turn golden yellow, orange or deep red in
the autumn. The red tints in particular are
due to anthocyanins, the same natural
dyes that give cherries, red apples and
raspberries their colour. The yellow tones
have actually been present all summer, but
they’re covered by chlorophyll. As soon as that
green colour begins to break down, the

warm autumn shades emerge.

’
4
e
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Some autumns are more
colourful than others.
The most impressive
colours are seen after
plenty of sunny days .
and fresh, cold nights.

That results in more sugars being
left behind in the leaves, which means the red

pigments develop better. \

, 5
Roaddy Jon the vinton J
Before a tree drops its leaves, it first removes as )
many nutrients as possible, to be stored in the
trunk and roots ready for spring. Only then will
it let the leaves begin to fall. A tree won’t allow

anything to go to waste.

Tnamsiont beauty

The tradition of momijigari goes back more than
a thousand years. Noblemen have been setting
out on excursions to see autumn leaves since the
time of the imperial court. Today, the tradition is
still a reminder of the value of transient beauty.
Maybe that’s autumn’s greatest secret: mother
nature shows her most beautiful colours just as

she’s preparing for a new beginning.




This SOFL c\oorsLop will Leep
your door open to welcome

family, friends and unexpected g
guests inside.

‘DIY#

8
NSPIRE®

You will need:

- thick fabric for
the house (around
21 x 53 cm)

- a piece of soft teddy P :
fabric % T a
- stuffing [

- a bag of sand
- embroidery thread
- a length of ribbon ‘ /
or cord
- scissors, pins, needles
and a washable fabric
pen or tailor's chalk kﬁ L ‘7/ \
... T/

By GMB\'O'\'c\er'\ng
/. ona F\owerpoh,
curLcl'\n_S, cl_c_CIL oy
youy on door
number, you: can
make youy house
c\OOrSLOPPGr :
really personal.




L /\/ —
Cons SQMG /N D The brown

qu\. is the
teddy fabyic

or the
9 ¢mn / FrooF

end out 4 Ltimes

T 9,5 ¢

53 ¢ 19 ¢cm

9,5 ¢ A

9 cm

Draw and embroider the windows, door and othpr details on
the fabric before sewing all the separate parts together. That will

make the embroidery much easier. You can use this drawing as

an example.




Own the edge oF the
Hdgeklnc\ region, jush a
short walk from a cay quL,
is a wonderful P'\CL-your—
own garden called Duk en
plblL. VBUL ecn PluL’ mneans
‘bend and p\cL’l This garden
is pClrk— oF a Fcl\»m called De
\Speemerg, N L\ﬁe Belg\cln
village oF Holsbeek. A
faroily spot, cherished
by generdUon afteyr
generdh'\on. (here Fru'\h
Lrees once grew, Loday
there are flowers, berries
and pumpkins to pick. But
most oF all, Buk en Pluk is
the story of three women
w‘r\o came hogek—\'\er LO

k_u\»n k_\'\'\_s P\ece @) ‘Cl\')c\ \nLo

a place here nature and  Eavadvme et e e ey SRS SRS e

Peo[:\e meet,

I ﬂ\)we Womern,

Helena and Tine started the pick-your-own garden

Eva. Since then, they’'ve been working together every
week, come rain or shine. “It’s actually a relationship

between the three of us and this piece of land,” says

the more the garden seems to give back.”

1
2

—E——

four years ago now. Not long after, they were joined by

Helena. “The more love and attention we pour into it,



Sng

>/ou can really Fee\ that jove

and care here. Qmong the
blooms, there is space to pause

w\'\\\e v'\s'\k_o\rs P\cL Dﬂe'\r own

flowers, berries and pumpkins,
be(fore paying themselves,

through an honesty box. The

haypvest is also used Lo make
small products for the chm

shop, like tea, dried {lowers,
candles and apple juice From the
old F\ru'\h Lrees.

y y =5 . : ~
g - NGB . A _’Q\“\Lwe_w\e vol l')‘tl‘r“/ﬁhﬁN en bessen
\ el ¢ \HH_UA {‘f?eN - Fll\.lh enN bﬁi’ill 2ELF

‘ Mee® imfo ad KRR -@@ BUKENPLIK '

Moo Than, a bunch,
of floweys

For Helena, Buk en Pluk isn’t just about
growing flowers. The garden has taught her
patience, cooperation and trust. “There are few

things that bring as much joy as watching a flower ¢

bloom from a seed,” she says. That might just

, ) be this place’s greatest charm. Nothing has to be

' )"‘ z' + perfect here, so it’s okay to experiment and make ;
S mistakes. Visitors to Buk en Pluk often take home

- more than just a bunch of flowers. The peace, the
smell of herbs and the joy of harvesting your ._?‘--:-——-%?
w W . plants are part of the experience too. Sometimes
those simple things are enough to create é mindfull
moment and enjoy everything blooming and

growing all around you.

Warking wil (e seasons
Buk en Pluk is a place where nature sets the pace.

Everything is grown ecologically, taking the seasons into

account and with plenty of room for surprises. Helena

tries to live according to that rhythm too. Alongside her

work as a night carer, the summer is all about the pick-
your-own, while the winter is a time for quiet and rest.

Every season has something different to offer.

Thank you, Helena, For sharing
youy incredible story. | wish
the three of you many more
F\ru'\hFul sedsons Loge\.\ﬂe\a
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Leftover vegetables and grated cheese

aren’t thrown away but

turned into a mixed vegetable frittata

Ingredients: ;

- 6 eggs

- leftover vegetables
(peppers, broccoli, L

spinach, courgettes,
onion, mushrooms)

- leftover grated cheese

- some cooked potatoes or
pasta if desired

- salt and pepper

- Italian herbs

Heat a small amount of oil in an : over a low heat. Now move the pan to

ovenproof frying pan and fry the leftover an oven preheated to 180 °C to cook for

E. vegetables for a couple of minutes, until a further 10 to 15 minutes, until set and
soft. In the meantime, beat the-eggs gol-den brown. If you don’t have an oven
with the salt, pepper and maybe some or an ovenproof pan, you can put a lid
Italian herbs. Stir the fried vegetables on the frying pan and leave the frittata to
and grated cheese into the egg mixture. continue cooking slowly until the top is
Pour the mixture back into the pan and also firm.

allow it to cook for a couple of minutes

Tip: Also delicious cold as a funch at
schoo| or work.




Overripe bananas

aren’t thrown away but

used to make banana bread

Ingredients:

- 3 ripe bananas

- 2 eggs

- 200 g flour

- 1 tsp baking powder

- 1 tsp cinnamon {

- pinch of salt !

- a handful of leftover nuts, !
chocolate pieces or raisins f
if available

Preheat the oven to 175 °C. Mash the ripe banana cupboard, mix these into the batter for extra flavour.
and combine it with the eggs to make a smooth Pour the mixture into a greased cake tin and bake
mixture. Now add the flour, baking powder, the banana bread for 50 to 60 minutes until golden
cinnamon and a pinch of salt, then stir well. If you brown. If a skewer inserted into the banana bread
have any leftover nuts, chocolate or raisins in the comes out clean, it’s baked through.

Banana bread is such a wonc\erFul Lreat in the autumn. The ripe bananas
and the warming scent of cinnamon make [or a delicious, soft bake that’s
Pe\»Fed_ with a cup o(f tea or coF ee on a chilly day.
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Read the clues below to find my grandma'’s

favourite teacup.

1. Grandma doesn’t have milk or sugar in her tea,
so there’s no spoon in her cup.

She doesn’t think a saucer is necessary.
Her favourite cup isn’t yellow or green.
Grandma does like to have a handle on her cup.

She doesn’t really like spots.

o Uk N

She says that cups with flowers and leaves are

for old people.

N

Her teacup isn’t on top of the dresser.

8. Blue isn’t grandma’s favourite colour.

9. She prefers a cup without any writing on.

10. She finds the big cup with bright rainbow

stripes a bit too busy.

—
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You can find the solution on page 126. ‘ )
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Conamics to it o il on JOUn {?@LQ

| came across these vases
online. They brought me so

much joy and | wanted to find
f out more aboult the person

who made them straight away.

Sandra Apperloo makes these cheerful, playful vases under the name The Pottery Parade.

She’s been a fulltime ceramicist for nine years now. From her studio in Utrecht, she gives clay,

colour and gold lustre leading roles in her imaginative world.



From cultunal studios to conamics

Sandra lives in Utrecht, where she also has her

own studio. It’s a happy household, made up of
Sandra, her partner, Govert, and their old cat, Molly.
Although she studied Language and Culture at the
University of Utrecht, life ended up taking her in a

different direction.

“My degree doesn’t really relate to what I'm doing
now,” she says. “It was only after I graduated that I
decided I wanted to do something in the art world.”

What exactly she wasn’t quite sure yet.

Before Sandra began working with ceramics, she was
still searching for a creative outlet. She wrote a blog
about illustrators and other artists, while experimenting
herself with mediums including embroidery,
drawing and lino cutting. Until

a pottery workshop changed

everything. “It was love at first
sight. I brought some clay home, kept
playing around and my new hobby soon
evolved into a business. In the winter of 2017,

The Pottery Parade was born.”
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Jt stants with aball of clay

Each creation starts with a ball of clay. “I work
very intuitively,” Sandra says. “Sometimes I

just start sculpting a figure, sometimes I build a
larger object out of sheets of clay. I often come

up with new ideas while I work.”

Once a piece is finished, a very careful process
begins. First, the pottery is air-dried. Then it’s
biscuit fired. After that, Sandra paints each

object with handmade glaze, followed by a

transparent glaze for extra gloss.

Tllustration forms an important
source of inspiration for
Sandra. She also takes
inspiration from colour,
lightness and playfulness. "I
find it hard to point to one
specific source of inspiration
- it's often in an
atmosphere, or the little
things that speak to me.
That open gaze means my
work is always evolving."

You can find more information on page 126.

After a second firing, the
work is almost complete.
About eighty percent of her

pieces are then finished

with gold lustre. The gold
accents are applied by hand
and, during a third and final firing, transform
into a glittering layer of gold that gives her

work that recognisable, sparkling feel.

Q-)

Here you can see
the process, (from

a ball of clay to a
cute \\U_Ie Pensu‘\n'

This is Sandra in her studio on the
edge oF Utrecht city centre. A lovely,
|'\9\nL space. Thank you, 5c1nc\rc1, ’ro
so Pledsec\ | was able to share your
work with my readers.
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know that
Hay-on-
Wye has
more than
P
bool«s\r\ops?

ap s

D' FINTIOOKTONN s

7-Qm-/e

If you love books, you need to visit
Hay-on-Wye! This little market town on
the border between Wales and England
is known as the world's first book town.
There are dozens of bookshops lining
the old, historic streets and you'll
find bookshelves everywhere you look
outside too. On squares, in alleyways
and along old walls, thousands of books
wait for their new owners. It's the
kind of place where you think, "Okay,
one more shop." And a couple of hours
later you're still browsing.



HAY-ON-WYE|
WORLD'S HRST BOOK TOWN

Eatullishisl: T by Wosmpl Dk MHE

_\.

Iﬂdzp:nd:m Klnwom

| ﬂchmwlo\\‘nln m

Hay-on-Wye owes its history as a book
town to Richard Booth, who started
filling empty buildings with second-
hand bookshops back in the sixties.

His idea attracted booklovers from

all around the world. The town is also
famous for its honesty bookshops: outdoor
bookshelves where you can choose a book
and pay by posting money into a box.

Richard Booth's
bookshop is still
standing today, and
it's one of the best-
known in Hay-on-Wye.
The characteristic
dark-brown wooden
bookshelves fill
multiple floors and
give the shop its
unique atmosphere.
It's worth a visit
just for that!

As well as the many bookshops,
there are lots of lovely antique
and vintage shops in Hay-on-
Wye, as well as cosy tearooms.

Every spring, from late May to early

June, the famous Hay Festival takes

place. For eleven days, writers, poets,
illustrators, and other creative minds
from around the world gather for readings,
interviews, and inspiring conversations.
The festival attracts tens of thousands

of visitors each year and has grown to
become the largest book festival in Wales.

Hay-on-Wye looks like an
amazing quce Lo explor@.

ve Pu\. it on mny listl
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| love the gclgrdnce o{a beduk_\Fu} bay
ot just in the bathroom,
but in L‘r\e linen coset or a drawer o(f
scarves oo, Ond making your own soa
is actually easier than you m\g\rﬁ_ Uan(
The process simply can’t be rushed, and
that’s what makes it such a PerFecL

dch\V\Ly For a pedceFu\ a(lernoon

o SOCIP

7‘“\: i




By
$DLI2

N
NSPIRE®

Some of the most worthwhile things in life take time. And homemade Tor the essential oils, we chose’

scented soap is one of them. As the soap melts slowly and the scent of a combination of eucalyptus

o . and lemon. Wonderfu esh
essential oils spreads through your house, time seems to slow down. d | dergully fr

and per(fed_ Fo\» a deliciously
Frclgrcmh soap.

And then? You have a beautiful piece of soap, waiting to make every trip

to the bathroom that little bit more special.

L

Difficulty level: Easy

Time:
Around half a day

You will need:
- pure glycerine soap
- a grater
- a metal bowl
- a small pan
- a wooden stirring |
stick or ice
lolly stick
- baking paper
- a cake tin
essential oils of your
choice |
dried herbs, rooibos 1
tea, chamomile ’
flowers, rosemary
or other natural

ingredients :
! 1. Grate three pieces of pure 2. Melt the grated soap in a
1 glycerine soap. Tip: Only use pure bain-marie. Stir gently every
‘ glycerine soap. Other kinds of soap now and then.
— — e -

often include ingredients that don’t

melt well.

The herbs will natueally
sink down into the soap.
\F you'd like to Leep them
on the LOP’ wait unti)
the soap is beginning to
set belore adding them.
As the soap hardens, the
natural \hgrec\\enLS wil| add
subtle colour and Frdgrdnce

Lo the sodp.

3. In the meantime, line a cake tin 4. Add your essential oils, pour soap

with baking paper. into the tin, garnish with herbs or

flowers and leave to set.

71 AD

Please note: The items in this article are homemade products. If you
would like to make and use them yourself, this will be at your own risk.




| p'\cLec\ a pumpL'\n rorn ouy gdrclen
and used it Lo make these delicious
muFF‘nS. = S\mple rec'\Pe that’s PerFecL

For aukurmn,

Ingredients:

- 200 g edible pumpkin
- 2 eggs

- 200 g sugar

- 90 ml vegetable oil
- 150 g flour

- 1 tsp cinnamon

- 1 tsp baking powder

Instructions:

1.

. Dust with icing sugar

Blend the raw pumpkin
in a food processor
until smooth. (You can
peel the pumpkin first
if desired.)

. Add the eggs, sugar and
vegetable oil. Mix well.
. In another bowl,

combine the flour,
baking powder and
cinnamon.

. Add the flour mixture

to the pumpkin mixture
and stir to form a
smooth batter.

. Divide the batter

between the
muffin cases.

. Bake the muffins for

15 to 20 minutes in
an oven preheated to
200 °C.

and sprinkle with
pumpkin seeds.

You can use either peeled and
dried pumpkin seeds g:om the
supermarket or fresh seeds
From the pumpl{\n you chose
Fo\» the redpe. —Pchdgecl seeds
can be eaten as they are. The
(.’res‘n seeds will F\rSL need to be
cleaned, dried and roasted FO\'
10 Lo 20 minutes in the oven,
perhaps with a drizzle of oil and
a sprinkle of salt. This wil| make
them wonderfully crunchy and
deliciously F\avour(ful.

Use an edible pumpkin variety like Hokkaido or a butternuf squash.
Ornamental and carving pumpRins aren’t suital‘e for consumption.



Tr\c\cly

TEASPOON OR. TABLESPOON

Dear Diayy,

“Robl” | announced a couple oF weeks
ago, “I think we're going Lo have Lo
cancel| the new5pclper.” Rob turned
to look at me in surprise. “We need
Lo cancel the pdper,” | repeated. “The
uality of the Pr'\nh'\ng is really going
downhill.” “that do you mean?” Rob
CISLGCL SU“ CO\’)FUSGC\ w\ﬂy | had Suc\c\e\’)\y
decided to cance| our subseription. "At
the start oF the year bthe text was stil|
uite reclc\ab\e,” | exP\q'\neC\, “buh’ the
last Few months the |etters have been
geLL'\ng more and more blurry.” Rob
shrugged and said, “Hmm, | have to say |
haven't noticed anything.” | went back to
the article | was reading and neither o(f
us sdid any more about it

| was S\U.'\ng on the sofla redc\'\ng a book
a coup\e of days |later, and | had to stand
up Lo move the |amp a little closer. The
book was just as bad as the newspaper.
| asked Rob again '\(f\r\e Unoug\nk. there
was cmyL\‘\'\ng Funny going on with the
rint in books and hewspapers recently.
“no,” e repl'\ecl, “I haven't noticed any
cl\FFerence. Maybe
you need reddin
glasses?” | was taken
aback. The book Fe“
from my hands as |
waktcdhed my whole
l\ffe F\as\n beFore me.

rom d young j‘r‘

]eclrn\ng Lo read dl| the
way through Lo a grown woman whose
eye,s'\g\ﬂk- was stcl\»k.'\ng Lo fai]. | vealised

| was suddenly old. Peac\'\ng glasses!?
Surely notl They weyre For people

much older than | was, weren’t they?

| stood up in a panic, hueried to the
kitchen and Look an old cookbook down
OFF the s‘ne\F_ | Eumb\ec\ in my haste to
open it It was from 2003, a year when

| knew [or sure that books were still
being printed the proper, old-fashioned
way, | was dismayed to find that the
writing in this book wasn’t entirely cear
either. Without recl“y L\n'\nL'\ng about

it, | stretched out my arm and held the
book a |ittle {u\»h‘ﬂer away. An, that was

better. Every ‘ﬂ’\ng was a bit dearer now,

Ju,sk. to make sure, | started reading one o the

rGC\PGS Q‘Oucl. “Qc\c\ 1 UDSP OF C\"\ll\ Powc\er.” Or‘
was that 1 k.sP? | held the book even Furk‘ner
From my eyes, which broug\nL the text back
into focus. I\t must be a hecrspoon, surely. It
wasn 't easy to make out though, That was
when Rob strolled inko the kitchen Lo pour
himsell another cup oF coﬁfee. “(hat are you
doing, ClP\ﬂ\’)G?” he asked. | was embarrassed,
but there was no Po'\nL Lry'\ng Lo hide '\L,

| had Lo admit that | heeded reading 9\05595.
“I can't believe it,” | said, tears pricking my
eyes. “Reading glasses? That’s how it starts!
BeFOrG you know it you're geu_'\ng a second
pair o(,’ 9\055@5 or distancel” Rob PuL Nhis arm
round me dnd Lried ko console me. “Come

on, sweetheart, it’s okay. \t's normal For your
eye_s'\g\nk Lo staek c\eker'\orclk'\ng when you
redch a cerkain qSe,Jusk be glad somebody
invented reading glasses!”

| vealised | was going to have Lo accept it, but
| didn’t SlGGP at al] wel| that n'\g‘nh, my head
was spinning. | dreamt that | wasn’t allowed
Lo come in and help with reading in Darney’s
dass anymore. And that none of my meals
were edible, because | couldn’t see whether it
was a teaspoon o '\ngrec\'\enhs | was supposed
Lo be adding, or « hclblespoon, | couldn’t \\e]p
Aooe and Darney with their homework. This
Cle.emoon Rob sulggesk.ec\ booL'\ns an
\ clPPO'\anenk with the oPL'\c'\an,
\ N, | the evening, during
=/ dinver, | told Onne and
quney bhat | was 90'\\09
Lo the oPL'\c'\cm_s Lo geL some
reading glasses. Darney looked
at me with his mouth EuH oF Fooc\
and said, “Hmbrowa rdombham.” | couldn’t
understand him, “Chat was k.\ﬂClL, Bclrney?”
| asked. >/ou’c\ think ’d never k.clug\nl. them
any table manners at alll Mouth stil| (,’ulL e
rG?P@Clk-E?cL “Hrobrowa rdomhnm.” “l honestly
can’t heay you, Bq\»ney,“ | told him. “Can
you understand him, Anne?” “Oh yes, loud
and deay, Mum,” Anne said. “Do you know
what?” “Lhat?” “l think you might need a

\’\eclr\ng aid.”

Love, Dctp‘nne
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E_\’)glcl\’)c\,s ruggec\
south coast, where
the sea is constantly
cred\.ing new s\ﬁclpes

and textures, is

Natasha’s biggest
source o '\nspirah'\on,
)itk noL\ning moyre
than wool, water and

plenty oé' creativity,
she transforms S\mple
ibres into unique two
and three-dimensionadl

artworks. She puts
so much Pclss'\on into

g\ving a crth h\'\CIL \'WCl,S

existed For centuries
a new, contemporary
Leoist. | love it

B




Natasha is a fulltime
textile artist. She
told me that she's been
completely addicted to
wet felting since 2015.
"What I really love is
making products that
are both beautiful and
useful - things that
you can reach out and
touch. Bags, lampshades,
cushions and scarves.
To make my baskets and
bowls, I use a special
felting technique, in
which you felt the wool

v -

around a spherical base. W

I teach this technique at LS5 o
regular workshops in my v I
studio, which is located \@; _-$
in the seaside town of h/.\; ¢ /
Exmouth, Devon, in the O/\ fe

o
N
>
/
)]
i

southwest of England.
We're often joined there
by my three cats.

For Natasha, there's something so
wonderful about working with felt.
"Wet felting is a very calming

and mindful activity: you arrange
tufts of wool in your desired
shape, then bond all those loose
tufts together with water, soap and
a lot of elbow grease. The result is
always a surprise, and that's the
magic of wet felting for me!"

This is one OF Natasha’s thyee
caks: Obi. He's completely at home

You can find more information on page 126. 3 77 @D
among all that lovely, soft ©ool, -



Hi Daphne,

I make felt ladybirds too. I make other animals, houses
and gingerbread items as well. The 15-year anniversary
magazine was brilliant again!

Best wishes, Irene Hoogerhelde

Do you have something nice you'd like to
share? Email your message and a photo to
info@daphnesdiary.com and it might just
appear in the next issue.

Hello Daphwne,

( start work on my Christmas cards nice Dear lrene,

and early every year, and this time 've

These |adybirds

beew tnspired bg the lovely stars and birds e,

in your magazine. There were 48, anodl
that was the exact number t needed for my Love, :de\ﬁne

cards! ( love Your magazine so much.

ALL the best,
Debbie Hi Daphne,

Every new issue of Daphne’s
Diary surprises me again, and

you never seem to run out of all
those fun crafting ideas. The really
recognisable forewords and stories
make the magazine feel like a
friend. I decorated this cabinet
with flowers cut out of a napkin,
some gold leaf and a bit of Mod
Podge. I painted the branches onto
the cabinet first.

:Dedr (.».)

(,J‘na&. a com |\menU |
think OE all my redc\ers as

\k;f)d '

riends too.
Lots of love,
Wilma Love, Dctp‘ﬂne
Dear Debbie,
>/ou l| be busy with 48 Hi Daphne,
cards to makel They |
look lovely.- : A little while ago
- ; I started restyling old
Love, de\"he chairs. This one was
| inspired by cats, because
- —_— - I love them! So much
fun to do.

Warm wishes,
Monique

Dear mon'\ctue,

Great! (hat an
eye-catcherl '

Love, Daphne

1_ (——— Fz
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Hello Daphne,

Inspired by the
houses that I receive
with every order, I
now embroider houses
out of felt. It's so

Dear C\\\Q‘n,

(hat a |ovely collection

much fun. OF houses|
From, Love, :Dctp‘nné
Chien
Dear Daphne, £ g Hi Daphne,
. |
/ — My name is wendy and ( Live in
 Like to decorate envelopes. N g Y
e wistures in towr gk . ’W beautiful North Devon, England. t Love
b i L Y / o art ano making things.  make my
AR agazine are own paper roses out of old music books.
perfect for it. ' The musteal notes shine through the

thin coat of acrylic paint. 'm prowd of
them. ('ve battled with my health for
years now but, whenever [ can,  make a
couple of roses.

warm wishes,
Debbre

Dear Debb'\e,

. Thank you,
(,)otg,_ ik mus%- be so wendy Phillips
exciting Lo find an

eovelope like that

on youyr dooymatl
B
Love, Daphne u
Ty ——-—' *% Dear uehc\y,

gk » “&. The roses are beauti ul,

Dear Daphne, L‘ i : what a Lalent!
I've been working on the flower cara Love, Daphne
from Issue 4 over the last few days. I : ‘

put it in a frame, and I think it looks ey

lovely. Thank you for the great creative
idea. I've just taken out a subscription
and I can’t wait for the next issue.

Dear baphwe,

Lots of love, Evy

t made this garland from
your magazine. So simple,
but it really brightened wp
my house straight away.

warmest wishes,
Martelle

:Declr EVY,
It Lurned out
reat, didn’t it?
anc\ the frame
makches perfectly.

Dear Marvielle,

Yes, sometimes you don't
need much Lo make
someh\'\'\ng beauh'\(’ul‘ (hnat a

, . pretly gaglandl
Love, :DC'P‘\“I‘"@v [i_ove :Sdp‘ﬂne

by
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Swiss Herb Candy ﬁ
b .

There are certain flavours
that bring you straight back to
a place. The fresh, herbal taste
of Ricola sweets makes me think
of walks in the mountains,
fresh air and blooming Alpine
meadows. But did you know that
there's a fascinating journey
behind this little sweet?

Spread around Switzerland

are five Ricola herb gardens,
along with the Ricola Herb
Centre. Together, they form

a green route all the way

from the rolling landscape

of the Jura Mountains to the
imposing Alps. Along the way
you'll discover where each

of Ricola's famous thirteen
mountain herbs is grown. Every
garden has its own character
and allows you to discover a
different side to Switzerland.

IN SWITZERLAND

(__/. Trogbers

[ )
Oenzl'\ngen J
Ka hclerSLeg
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Pontresina
V. °
Zermatt



Vmadingen,

The journey begins in Nenzlingen,

a little village nestled among
Switzerland's Jura Mountains, around
half an hour from Basel. From the
village centre, it's about a quarter of
an hour's walk along a quiet track to
the Ricola herb garden. The route takes

you along the popular Blauenberg ridge.

The herb garden in Nenzlingen is known
for its impressive mint collection.
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More than thirty different varieties
are grown here, including chocolate
mint, apple mint, Thai mint and fig
mint. Rub a leaf carefully between
your fingers and you'll notice straight
away that each mint has its own unique
fragrance. Some are fresh and strong
while others are mild, fruity or even
slightly sweet. i

Mint is happy in a
rich, moist soil and
likes to grow in

locations with plenty I

of water. That's why f

it really thrives i . . \
here. There's a reason ( i~ iy
that peppermint i ‘E g ‘-‘.ﬂ >
is one of the most [ \ *‘;

important ingredients
in the famous Ricola
blend, responsible
for that recognisable
fresh flavour.

The landscape - i_u;‘. \9/

around L\GGJUrd
Mountains is ; T
so beaukifull
And there’s an
amazing view From
the slopes oF the
Belc‘nengue.
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The next Ricola herb garden we visited
was the Trogberg, located at around 1,200
metres above sea level, surrounded by the

. peaceful Jura Mountains. The walk there is
Lady’s mantel an experience in itself. From the village a
of Beinwil, you stroll for about an hour \| F
= ) through green mountain meadows to reach the N f ﬁ
- "‘é garden, and the view is more incredible every —
‘ time you look down. A colourful garden full R
w of fragrant mountain herbs awaits at the top. r,ﬂ) ‘_;_ %
¥ g
L

All kinds of herbs that love the fresh
mountain air grow in the mountain
meadows around Trogberg. Yarrow, lady's
mantle, plantain and cowslip all feel
right at home here in the chalky,
nutrient-poor soil. The cool nights

and warm summer days cause the plants
grow slowly. And that's the secret to
their strong fragrance and aroma.

inen,
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candorsieg
Kandersteg lies in the heart of the mantle can be recognised by its fan
C Berner Oberland region, surrounded shaped leaves, which often collect

by impressive mountain peaks. The drops of dew. Yarrow attracts

C0w5|\P Ricola herb garden is next to the lots of bees and butterflies with
historic Landgasthof Ruedihus its little white flowers, while
country inn, built in 1973, about cowslip is one of the first flowers
twenty minutes from the station on  to bring colour to the mountain
foot. meadows in the spring. Together

these herbs demonstrate the
This is where herbs that thrive in  richness of Switzerland's flora.
Alpine meadows, like lady's mantle,
yarrow and cowslip, grow. Lady's

ap s2




Thyme and sage are

at home on the sunny
mountain slopes around
Zermatt. They like dry
air, warm sun and stony
soils. That's how the
plants produce plenty of
the fragrant essential
oils that deliver their
strong aroma.

Thyme blooms with tiny
purplish pink flowers
that attract bees and
butterflies. Sage has
recognisable silvery
green leaves that protect
the plant from the bright
sun and help it to

retain water.

Porifhesing

In the middle of the beautiful Engadin region is
Ricola's Pontresina herb garden. From the centre of the
village, you can reach the entrance to Val Roseg in just
a couple of minutes. The garden can be found here, next
to the walking trail at around 1,750 metres above sea

level.

often

N

Mallow

Mallow and lady's mantle grow well in

the fresh mountain air, enjoying the cool
nights. The big difference in temperature
between the days and nights gives the
herbs their strong scent and flavour.

Mallow blooms with purplish pink
flowers loved by bees and butterflies.
Marshmallow, meanwhile, has soft,
velvety leaves and lady's mantle can be
recognised by its fan-shaped leaves

holding dew drops.

Tinally, there is the Herb

Centre in Zermatt, which you

can visit Lo find out more about

all the gardens and herbs.

Zomdl]

As if the fragrance of the mountain
herbs wasn't already special enough, the
fourth Ricola herb garden at Zermatt is
also in a dream location. About half an
hour's walk from the centre of Zermatt,
you reach the picturesque village of
Blatten, where the garden is located
beside a centuries-old chapel and
traditional wooden huts.

The v\HqSe oF
Dlatken is a ovely

place Lo explore.

The Rosegq Valley is a
beauL'\Ful P\dce Lo walk.

Ll
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ust as the autumn colours are at their most beautiful and

. the days are getling shorter, millions o Americans are busy
: 1 preparing For one o(f the bi ges\- celebrations oi\.\r\e yedy:

_Pr\dang\V\ng Own the Fourk‘n T‘nursc\dy oF November, families

and Fr\enc\s come together {or a delicious dinner, long

conversations and an opportunity to reflect on all there is to

be UﬂdhLFul For_

Harvest festival to famous family dinner

Thanksgiving began back in 1621 as a simple harvest For many Americans, Thanksgiving begins with a
festival. After a difficult first winter, the English parade, like the famous Macy’s Parade in New York.
colonists in Plymouth celebrated their first successful Kitchens are full of cooking, baking and tasting,
harvest, together with members of the Wampanoag while guests help to set the table or prepare their
N people. They had helped the colonists with their favourite family recipe. At the end of the afternoon,
= knowledge of farming, fishing and nature. What it’s time to sit down at the table. In lots of families,

started as a joint harvest festival evolved over the everyone takes turns to say what they’re thankful
centuries to become a beloved family tradition. for. That moment of togetherness and appreciation

for each other is still at the heart of Thanksgiving.
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A Thanksgiving dinner
The Thanksgiving dinner is all about enjoying food
together. The table is full of dishes to share, made using
recipes that have been passed down from generation
to generation. Cranberries are an essential element.
The fresh, slightly sour taste is the perfect contrast to
some of the richer dishes. You’ll find them not just in
the famous sauce, but in muffins, cakes and scones

too. Perfect for this cheerful autumn afternoon.

A tradition to cherish

We might not all celebrate Thanksgiving the way they

do in America, but the idea behind it feel surprisingly
familiar. A beautiful table, something tasty from the oven,
a walk together and time spent with loved ones. It’s those
lictle moments that remind us how wonderful it is to be

together and to think about all the best things in life.

P Mgt s | I s s v gl gt U R G M et -
Cranberry and orange scones

Ingredients:
- 500 g self-raising flour How to make them:
- 5 tsp baking powder
- 75 g cold butter, in cubes 1. Preheat the oven to 200 °C. \
-100 g caster sugar 2. Combine the self-raising flour, baking powder,
- zest of 1 organic orange caster sugar and salt in a bowl. Rub in the
- 100 g dried cranberries cold butter with your fingertips to form a
= 175 ml buttermilk crumbly mixture.
- 3 eggs 3. Beat 3 eggs and keep 1 to one side to brush
- pinch of salt onto the scones. Combine the other eggs with
the buttermilk and add this to the dough.
For the glaze: Stir briefly until everything comes together.
Don't knead the dough for too long.
- 100 g icing sugar 4. Add the orange zest and cranberries. .
- 2-3 tbsp fresh orange juice 5. Dust the worktop with some flour and press 0
- some extra orange zest for decoration the dough out into a sheet about 2 cm thick. Use

if desired a round cutter to make 12 scones with a diameter
of about 6 cm. Arrange the scones on a baking
sheet lined with baking paper and brush the tops
with the reserved egg.

6. Bake the scones for 15-18 minutes, until golden
brown. Leave to cool on a rack.

7. Stir the icing sugar into the orange juice to
make a smooth glaze. Drizzle over the cooled b

scones and sprinkle a little bit of fine orange
zest over the top too if desired.

T\\dang\v\ng ish 't jusl about ©hat’s on
the table, but the People that you share
it with, | think it’s such a lovely teadition
that 'm 90\n9 Lo celebrate it with Pob,
the kids and the rest of my family as
wel| this year. 85 (D




When I wake up,
I hear the rain patter.
There'll be puddles to jump in
And mud to splatter.

So quick, out of bed,
Let's get out there!
Warm socks, wellies,
A raincoat to wear.

Out in the field,
They're waiting for me.
Muddy puddles,

There's no place I'd rather be.

apD se



BELGIAN >
ENDIVE, PEAR AND .
GORGONZOLA TART

CHICOREE-
BIRNEN-TARTE
MIT GORGONZOLA

TARTE AUX
ENDIVES, POIRES
ET GORGONZOLA

WITLOFTAART
MET PEER EN
GORGONZOLA

( The recipe cards are removable
~ Die Rezeptkarten sind herausnehmbar
C Les fiches recettes sont détachables

De receptenkaarten zijn uitneembaar

CHOCOLATE-DIPPED
CANDIED ORANGE PEEL

SCHOKOLIERTE
ORANGENSCHALEN

ORANGETTES AU
CHOCOLAT

CHOCOLADE- :
SINAASAPPELSCHILLEN
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INGREDIENTS

e | sheet ready-rolled puff pastry or
savoury pie crust

® 5 heads of Belgian endive (chicory)

® 2 ripe pears

® 150 g Gorgonzola

® 5 eqggs

® 200 ml cooking cream

e | tsp thyme (fresh or dried)

e | tbsp honey

o | tbsp butter

e black pepper

e optional: a handful of walnuts

INSTRUCTIONS

Preheat the oven to 190 °C (375 °F).
Fry the halved Belgian endive in

the butter for 6-8 minutes, then
drizzle with the honey and allow it

to caramelise lightly. Line a tart tin
with the pastry and prick the base
with a fork. Crumble the Gorgonzola
over the pastry. Whisk together the
eggs. cooking cream, thyme and black
pepper, then pour over the cheese.
Arrange the endive and pear slices on
top and sprinkle with the walnuts, if
using. Bake for 35-40 minutes, until
the filling is set and the pastry is
golden brown.

INGREDIENTS

e 2 organic oranges

® 250 g granulated sugar

® 250 ml water

® 200 g dark chocolate (at least 70 %
cocoa)

INSTRUCTIONS

Wash the oranges well and cut the

‘ peel into thin strips. Bring a pan of
water to the boil, add the peel and
boil for 2 minutes. Drain and repeat
twice more using fresh water each
time. Bring the sugar and 250 ml
water to the boil, add the peel and
simmer gently for 45-60 minutes
until translucent. Drain the peel and
leave to dry completely on a wire rack
or baking paper. Melt the chocolate
in a heatproof bowl over a pan of
simmering water and dip about two-
thirds of each strip into the chocolate.
Leave to set on baking paper.

ZUTATEN

e | Rolle frischer Bldtterteig oder
Quicheteig

® 5 Chicorée

e 2 reife Birnen

® 150 g Gorgonzola

® 3 Eier

® 200 ml Kochsahne

e | TL Thymian (frisch oder
getrocknet)

e | EL Honig

e | EL Butter

o Pfeffer

® nach Belieben eine Handvoll
Walntisse

ZUBEREITUNG

Den Backofen auf 190 °C vorheizen.
Den halbierten Chicorée 6-8 Minuten
in der Butter anbraten und mit

dem Honig leicht karamellisieren.
Eine Tarteform mit dem Bldtterteig
auslegen und den Boden mehrmals
mit einer Gabel einstechen. Den
Gorgonzola zerbrdseln und auf

dem Teigboden verteilen. Eier mit
der Kochsahne, dem Thymian und
etwas Pfeffer verquirlen und tiber
den Kdse giefsen. Chicorée und
Birnenspalten darauf verteilen

und nach Belieben mit Walniissen
bestreuen. Die Tarte 35-40

Minuten backen, bis die Fiillung
fest und der Rand goldbraun ist.

ZUTATEN

e 2 Bio-Orangen

® 250 g Zucker

® 250 ml Wasser

® 200 g Zartbitterschokolade
(mindestens 70 % Kakao)

ZUBEREITUNG

Die Orangen grtindlich waschen
und die Schale in schmale Streifen
schneiden. Einen Topf mit Wasser
zum Kochen bringen, die Schalen
hineingeben und 2 Minuten
kochen. Abgiefen und den Vorgang
mit frischem Wasser noch zweimal
wiederholen. Anschliefiend Zucker
und 250 ml Wasser aufkochen und
die Orangenschalen darin 45-60
Minuten bei schwacher Hitze
kandieren, bis sie glasig sind. Die
Schalen abtropfen und auf einem
Gitter oder Backpapier vollstindig
trocknen lassen. Die Schokolade
tiber einem Wasserbad schmelzen
und die Orangenschalen zu etwa
zwei Dritteln hineintauchen. Auf
Backpapier fest werden lassen.

INGREDIENTS

e | pate feuilletée préte a l'emploi
® 5 endives

e 2 poires bien mures

® 150 g de gorgonzola

® 3 ceufs

® 200 ml de creme liquide

e | c. a café de thym (frais ou séché)
e | c. a soupe de miel

® | c. a soupe de beurre

® poivre

e facultatif : une poignée de noix

PREPARATION

Préchauffez le four a 190 °C. Faites
revenir les endives coupées en deux
dans le beurre pendant 6 a 8 minutes,
puis ajoutez le miel et laissez-les
légérement caraméliser. Foncez un
moule a tarte avec la pate feuilletée et
piquez le fond a l'aide d'une fourchette.
Emiettez le gorgonzola sur le fond de
tarte. Battez les ceufs avec la creme,

le thym et le poivre, puis versez le
mélange sur le fromage. Disposez les
endives et les quartiers de poire sur

la tarte et parsemez éventuellement

de noix. Faites cuire 35 a 40 minutes,
jusqu'a ce que la garniture soit prise et
la pate bien dorée.

oV

INGREDIENTS

e 2 oranges bio

® 250 g de sucre en poudre

® 250 ml d'eau

® 200 g de chocolat noir (au moins
70 % de cacao)

PREPARATION

Lavez soigneusement les oranges et
coupez les écorces en fines lamelles.
Portez une casserole d'eau a ébullition,
ajoutez les écorces et faites-les

cuire 2 minutes. Egouttez-les et
recommencez cette opération deux fois
avec de l'eau fraiche. Portez ensuite

le sucre et 250 ml d'eau a ébullition,
ajoutez les écorces et laissez-les confire
a feu doux pendant 45 a 60 minutes,
Jusqu'a ce qu'elles deviennent
translucides. Egouttez-les et laissez-les
sécher completement sur une grille

ou du papier cuisson. Faites fondre

le chocolat au bain-marie et trempez
environ les deux tiers de chaque écorce
dans le chocolat. Laissez durcir sur du
papier cuisson.

INGREDIENTEN

® | rol koelvers bladerdeeg of
hartige taartbodem

® 5 stronken witlof

® 2 rijpe peren

® 150 g gorgonzola

® 5 eieren

® 200 ml kookroom

® | tl tijm (vers of gedroogd)

® | el honing

® [ el boter

® peper

e eventueel een handje walnoten

BEREIDING

Verwarm de oven voor op 190 °C.
Bak de gehalveerde witlof

6-8 minuten in boter en laat deze
met de honing licht karamelliseren.
BeRleed een taartvorm met het
bladerdeeg en prik gaatjes in de
bodem. Verkruimel de gorgonzola
en verdeel deze over de bodem.
Klop de eieren los met de
kookroom, tijm en peper en schenk
het mengsel over de gorgonzola.
Verdeel de witlof en partjes peer
over de taart en strooi er eventueel
de walnoten over. Bak de taart 35-
40 minuten tot de vulling steviqg is
en de rand goudbruin Rleurt.

INGREDIENTEN

e 2 biologische sinaasappels

® 250 g kristalsuiker

® 250 ml water

® 200 g pure chocolade
(minimaal 70 %)

BEREIDING

Boen de sinaasappels schoon en
snijd de schil in smalle reepjes.
Breng een pan met water aan

de kook, voeg de schillen toe en
kook ze 2 minuten. Giet af en
herhaal dit nog twee keer. Breng
vervolgens de suiker met 250 ml
water aan de kook en laat de
schillen hierin 45-60 minuten
zachtjes konfijten, tot ze glazig
zijn. Laat ze uitleRken en

volledig drogen op een rooster of
bakpapier. Smelt de chocolade
au bain-marie en doop de schillen
voor ongeveer twee derde in

de chocolade. Laat uitharden

op bakpapier.
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Today I'm Teading: c.ccccceeceerecccenccernccrenncennes Thstartedtition s Eut Eam Salin T N .Y
VAEALBEED BR7ZRR - cot0o0doaioncoaaacasnanaasaaniodd The book has: ...cccccceccenaanes pages
Make a cosy reading corner Make a tasty snack

d Lay a blanket within reach. (O Make a cup of tea or hot chocolate.

(0 Light your favourite scented candle. O choose your best mug.k.

3 put on some soft music. 0 Bake something delicious or grab a cookie.

O 100k for a nice spot in your house. (0 put some fruit or nuts in a bowl.

While reading... Reading this book I...

O I came across a great quote. O Lost myself in the story.
O 1 reaa for longer than I'd planned to. [ rearnt something.
[B] My book made me smile. 0 Experienced a new adventure.

ad I really related to a character. O Escaped everyday stresses.

My favourite character ' A sentence | liked:
and why they stayed with me: 5o 66

99

This book made me think of...

My favourite scene:

= =/ This book was recommended to me by:
3 (i
Rating /4 iff: %

WY e vrir |

4

I turned the last page on:

After finishing this book I felt...

POOBW 2

This book taught me:
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rature world of wood

_J.

Some peop\e F'\nc\ their ¢creative direction early in life, while
obthers Leep discovering new passions cﬂong the way. Creativity
\has always been a thyead runhing Uﬂroug‘n the |i Fe of Galina
m|g\5L\nd From the Russian ¢ty o :D\m\ﬁ.rov§rdc\ any
materials have Pclssec\ Uﬂroug‘n bher hands over the years but,

Fou\» yeadrs ago, she Fe“ head over heels Fo\» wood.



My name is Galina, I'm 57 years
old and I live in the beautiful city

of Dimitrovgrad.

[ studied art in Kazan and spent
some time working at a school,
but my desire to create was

always stronger than any

school timetable.

T‘r\'\s S qu'\nd,s

workspace, where

all her creations
come to l'\Fe.

I’ve been creative my whole

life: I have sewed, knitted,

embroidered, drawn and

crafted. All these techniques
were part of my story but, in [ developed my own technique step
the end, wood became my by step, through trial and error. My loyal
most important material. husband was always by my side. He still
= Ihaven’t completed any supports me and helps me to choose the

special training to become right tools today, so I can carry out

a carpenter; it all just my work more easily.
happened naturally. No one
taught me how to work

with wood.
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Sometimes the smallest
detdils make the
biggest c\\FFerence ln
Galina’s miniature world,
everyL\ﬂlng \5 JUSL r\g\ﬁL
Trom tiny little windocws
Lo the most \nLriche
decorations, | can’t

stop staringl




In love with wood

Four years ago, something unexpected happened:
“I fell in love with wood,” she says laughing. Now,
she designs and makes her own miniature houses,
decorative interiors, keyrings and other wooden
creations. The really special part is that she’s

completely self-taught.

No one showed me how to saw, sculpt, drill or screw. I
watched my husband working, he helped me to choose
the right tools, and then I just started experimenting.

[ made mistakes, started again and learnt as I went.

Now I make my pieces out of wood from the builder’s
merchants, but I sometimes use driftwood or other bits of
wood I come across too. I turn these little treasures into
miniature houses, paintings and other decorative bits and

pieces for the house.

You can find more information on page 126. )




i
4
w

=
——

IX

Daked sweet

oemae | DELICIOUS AUTUMN RECIPES

fg;s;ﬂ'f Stuffed sweet potatoes

grains and F\»es‘n
herbs. Easy to —

make, wonc\erFu“y
nutritious and

PGrE‘@CL FO\"

autdmn,

Baked sweet potato

with a cream cheese filling

and bean and bacon dressing

Ingredients to serve 4:

- 4 sweet potatoes, about the same size

- 3 spring onions, 2 finely chopped and
1 sliced in rings

- 4 sprigs of thyme, leaves only,
finely chopped

- 100 g cream cheese

- salt and pepper

- aluminium foil

For the dressing:

- 50 g green beans

- 3 tbsp olive oil

- 1 shallot, sliced in rings

- 4 slices of bacon

- 1 tsp mustard

- 1 tbsp apple cider vinegar

- salt and pepper

- 50 g tinned cannellini beans, rinsed
and drained

- almonds, roughly chopped, to garnish

Preheat the oven to 180°C. Wash the sweet potatoes  oil in a pan and fry the shallot and bacon for

and slice them lengthways. Mix the finely chopped around 5 minutes. Remove from the heat and leave
spring onion and thyme into the cream cheese. to cool for about 10 minutes. Add the mustard and
Season with salt and pepper. Spoon the mixture vinegar and stir well. Beat in the rest of the olive
onto four of the sweet potato halves and place the oil with a fork. Season with salt and pepper. Cut the

other halves on top. Wrap each stuffed sweet potato  green beans into small pieces. Mix the green beans

tightly with aluminium foil and lay the packages on  and cannellini beans into the dressing.

a baking sheet. Bake the sweet potatoes in the oven

for about an hour. Take the sweet potatoes out of the oven and
carefully unwrap the foil. Place them on a plate and

In the meantime, blanch the green beans for around  spoon the bean dressing over the top. Finish with

3 minutes in boiling water. Strain, rinse with cold some spring onion rings and chopped almonds.

water and leave to drain well. Heat 1 tbsp of olive

ap oe




Preheat the oven to 200 °C. Wash the sweet potatoes,
prick them with a fork, rub them with olive oil and bake
Jfor 45-60 minutes (depending on the size) until soft.

In the meantime, make the pickled red onion. Slice the
onion in thin rings. Bring the vinegar, water, sugar and
salt to the boil, pour over the onion and allow to steep for
at least 20 minutes.

Sweet potato filled
with quinoa, kale and avocado

Ingredients to serve 4:

- 4 medium sweet - 2 tbsp pumpkin seeds
potatoes or sunflower seeds
- 2 tbsp olive oil (optional)
- salt and pepper - 1 handful of
- 150 g quinoa vegetable sprouts or
- 150 g kale (tough pea shoots
veins removed and - 150 ml Greek yoghurt
finely chopped) - Jjuice of % a lemon
- 1 ripe avocado, diced - 1 tbsp extra virgin
- 2 spring onions, in olive oil
thin rings - 1 tsp honey

Preheat the oven to 200 °C. Wash the sweet potatoes, prick
them all over with a forR, rub them with olive oil and bake
them for 45-60 minutes until soft. In the meantime, cook
the quinoa according to the instructions on the pack and
briefly blanch the Rale. Mix the GreeR yoghurt with lemon
Juice, olive oil and honey, then season with salt and pepper.

Loaded sweet potato

with guacamole, edamame

beans and pickled red onion ,%‘/

Ingredients to serve 4:

- 4 medium sweet potatoes - 1 red onion
- 2 tbsp olive oil 100 ml vinegar
- salt and pepper 100 ml water
- 2 ripe avocados 1 tbsp sugar
juice of 1 lime % tsp salt r
- 1 small clove of garlic, handful of fresh 4
crushed coriander P
- 200 g edamame beans chilli flakes (optional) «

(shelled and frozen)

Cook the edamame beans according to the instructions
on the pacr, strain and leave to drain.

Mash the avocados with the lime juice and garlic,

then season with salt and pepper. Cut the baked sweet
potatoes open, pull them apart a little and fill them with
a spoonful of guacamole. Divide the edamame beans
and picRled red onion over the top. Garnish with fresh
coriander and maybe some chilli flakes for an extra Rick.

ey

A

Mix the quinoa with the Rale, spring onion, avocado and
pumpkin seeds, if using. Toss with a few spoons of the
dressing. Cut the baked sweet potatoes open, fill them
generously with the quinoa mixture and sprinkle with the
rest of the dressing. Garnish with the sprouts and serve
immediately.
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Sunday

BISCUITS AND PATS

Dear Diayy,

At about bthree o’clock last night, | was
woken by the sound oF Mr Bear barking
loudly. He sleeps downstairs, in his
basket in the uUl'\Ly room, Rob was still
ds‘eep’ but | woke him up and w\ﬂ'\s‘aerec\.
“Can you heay that, sweet\neqrh?” Rob
slowly opened one eye and muttered
grun’)P'\‘y’ “yes, Gooc\n'\g‘nk_, Dclp\ﬂ\’)@.”

He turned over and went back to sleep,
but Me Bear was sti|| bcan'\ng, The

noise was ec\no'\ng L\'\rouE]\n the whole
Youse. “Roblll” | said again, “Wake

up, wil| you! | bhink there’s somebody
downstairs.” | shook his shoulders and
he slowly began to realise that | needed
him. Now with both eyes open, he said,
“Chab’s up?” “l think somebody’s broken
in,” | said ctu\e\_\y, Rob sat up shraig‘nk_,
listened for a m'\nuhe, then 90\_ oult OF
bed and walked over Lo the window,
Very care(.’uny, e |'\Fhecl a corner of the
curkain and |ooked outside. “There’s
someone out there,” he w‘n'\sperec\. |
was scared and pulled the covers right
up Lo my chin. “V|| go and
take a look downstaiys,”
Ye said. “Dut what '\F
there’s an intruder in
the house?” | asked.
“Take a basebal| bat down
with you.” Rob |ooked at
me incredulously and
said, “Since when have
we Leph a basebal

bat in the bedroom?”

| was geu-'\ns more dnd rmore PClnicLec\.
“Ssshhh, Rob. Take something (.'rom

the bathroom then. >/ou need to F’\ncl
someh\n'\ng Lo use as a weqPon.” o the
meantime, My Bear was sti|] bcan'\ng

at ful] volume. Rob came out of the
bathroom a minute |aker and there
stood my knight in shining armour. ln his
Lego pyjamas, with a large back brush

in \is hand. | wondered For a moment

if any intruder was going Lo give Rob

a second glance, dressed for batt|e and
armed Lo the teeth L\\oug\n e was. So |
asked ciu'\euy, “Do you think it would be

better Lo call the Po\'\ce?” Rob was already on
his way downstairs though,

My heart was racing and | lay FroZG\’? skill

in bed. The minutes seemed like hours, and
then suddenly My DBear went guict. | waited
nervously and a little while |ater, Rob came
inko the bedroom. He Lold me that || the
doors and windows were tightly |ocked, and
there was nobody in the house. | bthink
somebody might have been trying Lo get in
through the back door though,” e said. “l
gave My Bear a Pcnk. dnd a coup\e o(.’ biscuiks For
being such a good guard clog.”

The next morning | gave our brave four-
footed friend a pat on the head too, and
some\.\ning nice Lo eal, Buh that wq_sn’k. the
end of the exctement because, last night, |
heard Me Bear barking loudly. And the whole
performance started again. Me lying in bed
terrified, Rob going downstairs but not findin
cmyh‘n'\ng out oF the ordinary. My Dear geu.'\ng
a Pah and some biscuits, Last n'\g‘nk, My

] \ Dear starked bq\»L'\ng For the third Lime

this week. Rob didn’t want to go down

again, bat | beggec\ him to and said,

“Llhat '\F there redlly is someone down
there bhis Lime?” Rob headed down
again, and gave My Dear a Pdh and

a couple more biscuits beFOr@ coming

g badl o bed

This morhing at breakfast, | asked the

kids '\F they had heard My Deay barking
in the middle OF the n\g\ﬂL clgcl'\n. “Dind

he won't stop unti| Dad comes downstairs

and calms him down with a Pcnh and some
biscuits.” | Lold them. Barney lcnug‘ﬂecl and said,
“Ob, be's a quick learner.” | didn't understand.
“Lhat do you mean he's a quick learner?”
| asked. “Well he is a quick ledmer, mum,"
Darney exP\a'\necl, “you have Lo think like a
dog. My Bear bthinks that '\F\ne barks really
loudly in the middle OF the nig\nh, his dad will
come downstairs. Then he'l| get patted and be

iven biscuits.” | h\\oug‘n\. or @ moment and
said, “I'Nadn’t looked at it |ike that.” quey
smiled and added, “The only thing My Dear
hasn't worked out yet is why Dad always has a
back brush with him.”

Love, Daphne
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AFTERABUSY DAY~ | Maybe it’s not the herbs

P themselves that make the

Lemon balm and chamomile
c\\FFerence but jush LaL\ng

If your head is still full of everything you had to do . &
a moment to sit and do . w
today, this gentle combination will help you to slow ] J
noL‘mng, A warm mug, d
down and leave the day behind you. SOFL blanket and a ctuarler

oF an houy away F\»om youy
phone can work wonders.

WHEN TT'5 HARD TO UNWIND {

Lavender and linden blossom -* =

The floral fragrance of this tea invites you to relax.¥ s

great choice if your body is tired but your thoughts =
1'!.”
i TED ;
Sy
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et

are still jumping all over the place.

AFTER AN ACTLVE DAY }

Ginger and turmeric

If you’ve done a lot

WHEN YOUR MIND T
BUZZING

of walking, sport or

gardening, a warming herbal

tea with ginger and turmeric Rooibos and vanilla

is the perfect way to end A mild, caffeine-free

your day. tea that’s just right
for a moment of calm.

ON A COLD NTGHT

Linden blossom

Pick up a book and
leave your
and a spoonful of honey worries behind.

Mild, warming and slightly

1F Y0U HAVE A COLD |

Thyme and honey

sweet. The perfect tea to curl up

with under a blanket.
Thyme has been used for
generations to help with sore,
tickly throats. A great tea to
make as a little pick-me-up
when you’re not feeling

your best
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| oFLen come home from an autumn walk with my coat PocLek.s Fu“ oF litt|e
treasures. Deaubifu| [eaves, conkers..and of course acorns. | can never resist
picking them up. Their bright green colour and different shapes make them
per(.’ed— For Lurning into something special. This acorn wreath is one of my
Favou\»’\he auturnn projects. It’s easy to make and such a c‘ﬂdrcherFU\ eye-
catcher For youry FronL doov.
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You will need:

a metal hoop

- lots of green acorns

thin floristry wire or

binding wire

- a pair of scissors or
wire cutters

- maybe a few nice oak

leaves

Collect lots of beautiful acorns. Go
for a walk in the woods and keep an
eye out for firm, green acorns in
various sizes. The variety will make
the wreath really vibrant. Clean them
up if necessary and leave them to dry
somewhere around the house.

Pick up a few acorns at a time and
carefully tie them together with
floristry wire. This will create little
bunches of acorns that are easy to
attach to the wreath.

i

LT P
L ] -
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Bind the first bundle securely to the
metal hoop. Continue to tie on each
little bundle, overlapping slightly
with the one before. This will result
in a lovely, full wreath.
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WHERE THE J0° OF WW”L msg |

THRIFTING MEETS RUSTIC CHARM

The ro“\ng iclnc\swpe oﬁ’ Varmland, Sweden, is ?
where Maria found a place Lo call home. \S\‘\e [T 28
_ lives there with her partner, their eleven-year-
___: old son and their |oyal dog. She has two older
children too, who have now flown the nest, but
the house is stil] a welcoming place where (.’clrm\y
come \.ogeh‘ﬂer and memories dre made,
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Maria spent many years working in kitchens as a head
chef. But she had another passion too. Decoration,
photography and interior styling gradually began to
take up more and more of her headspace. She immersed
herself in that creative world, taking courses and
discovering a whole new visual language. That passion
really shines through on her Instagram account.

Maria’s Four-FooLec\
Fr\encl Luna,

e

db 102




a

iy w 7

- '-- —

=\ B
i |
=




01d houses, country decor, nature, the seasons and objects
with history are the things Maria loves most. She likes
to look around flea markets and charity shops, hunting
for unexpected treasures. Sometimes one 0ld item can be
enough to create a whole new image or story.




| always F'\nc\ combining c\'\FFerenL
colours a bit c\'\dneng'\hg. (Dhat
eels warm and cosy, and what

Feels like a bit Ltoo mucdn? Maria’s

photos have really ‘nelpecl! They

show how the colours of nature

seem Lo jush blend E—Oge‘-\ﬂer. s
really inspired me Lo have a go
ryself at home.

Thank you, mar'\a!

Maria doesn't have any big plans

for the future. After being active

on social media for a long time,

nowadays she feels less and less =6 P
pressure to satisfy the algorithm or PO i T
be constantly visible. What she really PN =
wants is to keep creating in her own Tt

way. Maybe her Instagram account

will end up back where it started: a

kind of beautiful photo album, filled

with years of inspiration, creativity

and precious memories.
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Mushsoom family

CuL L\ﬂe F\gb\res OUL
cctreFuny. Stand them up by
{o\c\'\ng back the white tabs

the botlom. >/ou could try
sUcL'\ng themn Lo a strip o(,’
\eFLover checked or spotted
paper, Lo ¢create a cute |ittle
autumn scene For your
house in no timel
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These traditional
Mongolian boots, known
as gutals, are much more

than just footwear. They

tell the story of a nomadic

existence that people in

The m\c\-cle design o(f(fers

. Mongolia have been living
suppor\_ during horse riding

and protection against the for centuries; following

cold and dust. ¢ the seasons, covering long

They are often made / i

From 5Lr0n9 catt|e, goaL

~ distances and depending on
horses for survival. Gutals

have long been an integral

oy s‘neep hide. part of daily life on the

vast steppe.

The trCIc\'\Uonq“y l'\Fhecl
Ltoes reduce damage |
Lo the grasslands.

The boots are always
decorated with

S St embroidered patterns and

colour(ful details.

The really unique thing about
these boots is that they’re
not just practical, they have
also evolved to carry a deeper The boots were historically
significance. They reflect the made by hand, with great
Mongolian people’s connection craftsmanship, and formed an
with nature, and the traditions important part of the wearer’s
passed down from generation identity, along with traditional
to generation. The combination Mongolian clothing. They’re still
of convenience and symbolism worn with pride today during
makes gutals a recognisable weddings, celebrations and the
element of Mongolian culture. Naadam Festival, so they remain
» a tangible symbol of a centuries-

old tradition and the freedom of

the nomadic lifestyle.

""v
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G d@ﬂgk AUSTRIA

Rob and | Fe\L right at home as soon as we arrived in Gdansk’s
colourFul streels. There are historic buildings, a bustling anmosp\r\ere
and you're never far from the water - eve\ryh\n'\ng you could ask For,l

e had \'»'\9‘n exPechdUonS, but bhis Polish pOrL city was even more

becluL'\Ful than we had imagined.

an uz2



(e had a coffee here
- what a love\y CGFGI!

(e started in the old town,
and it was love at fiest 5'\9\*»&_'!
The br‘g\“L|Y coloured houses
C\\ong the :Dh,\g'\ Tdrg are |ike

someL‘n\ng out of a fairytale.

Everywhere you look there "
dre '\nv'\Ung outdoor ches, ‘ N
c\r‘\clrm\ng little s‘ﬂops and streect ‘

nusicians mdLing everyu‘\'\ns
even more dhmosp‘ﬂer'\c. O _
course, Rob and | just couldn’t \

resist taking a seat on one oF

the Lterraces For a cappuccino.

Q(le\» ouy coﬁ’ee break, we got
back to exPlor\ng dnd came to
nepLune’s Tountain, the symbol
oF Gdansk, \U’s one oEL‘nose p\dces
that everyone has to sLoP or a
P\'\oho, ’R'\g\ﬁk oppos'\\.e the ounLd'\n,
TRob and | Look a ook around the
Artus Courk, We couldn't believe
our eyes when we got inside: the
richly decorated rooms and opulent
detdils were so grand.
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Rob Lturned Lo me as we stood Loge\.‘ner at the
bottom o(: the more than 400 s\_eps OFSL Mary’s
Chureh, as if Lo say, “Are we really doing this?”
/ OFf course we werel Qnd we were so gldcl we
j‘ \ had because we were rewarded with an amazin
|

view over bthe red rOOFS o(.= Gdansk at the Lop_

| boug\nh anotheyr cute
magnet For ouy Fr'\c\ge.
I’s one of Gdansk’s
beduL'\Ful houses.

F,

The old port crane,
the Zuraw

The boulevard along the Mottawa River
uickly became one of our Edvour'\he places.
(e walked dlong here ctu'\ e a Eew times,

because it was so cheerful. Historic ships

bobb'\ng on the water and Lterraces with
views oF the Famous medieval port crane, the

Zuraw,. The atmosphere here is so lovely,
esPec'\dHy in the evening, when the bu'\lc\'\ngs
are decorated with twinkling lights.




£ Gy _ 9

(e had heard that you can eat
well in Poland, but Gdansk really

exceeded ouyp exPechUonS!

Here at p\erogclrnid
mcmc\u, wWe saw how

they make their

OF course we couldn’t miss the oWn plerog!

'-Famous P'\erog'\! e Liied them
ab 'P'\erogqrn'\cl mdnc\u, where
there’s a choice between dozens
og different fillings,

L was deliciousl!

:Dur'\ng a walk L\nroug‘n the cty
centre, you'll see lots o shops
se“'\ng ambey, Gdarsk is famous all
around the world FO\* this Daltic
gold. Even if you're not plavning on
buy'\ng cnnyh\n'\ng, it’s really Fun Lo

Ltake a look.

lo the evening, Rob and | Ltried a tasty
cherry l'\ctueur called Wisnicwka, which
is very popular in Poland.

The next day we took
the er'\n Lo ‘SOPOL' e
walked along the Fcnmous
wooden pier, enjoyed the
view over bhe Daltic and
had something to drink
ab a cafe on the beach.,
DeFin'\Le\y recommended!

<

115 dp



l-l
[
\

\‘ : y
5

Darbara |ives with
. her husband, \Serg'\o,
clclug\nLer‘ Alice, six
tcaks and Four cnickens
in Massa e Cozzile,
Tuscany. (Jhen they
bought d large house in
2015, L‘ﬂey decided that -
they wanted to share = °
it with other people.
Q yedy ldher, L‘ney
opened Le Moling, a
small bed and br@ClL(de\-
with two rooms, where
guests Feei akt home as
soon as they agrive,

This is Darbara

Le Molina’s location is really special: The region is ideal for anyone

it’s surrounded by the hills of Tuscany, wanting to escape the hustle and

but just five minutes’ drive from bustle. Narrow roads wind through

Montecatini Terme. Cities like Florence the rolling landscape, between

and Lucca are easy to reach too. olive trees, cypresses and fragrant Berta, one of the
herbs. It’s a place where the days caks yc;u’ll meet at
seem to pass a little bit more the BED

slowly and pleasure comes first.

ap ue

Photography: Sara Stefanini



The day begins with the smell of

freshly baked bread

Barbara studied at the hotel school in Montecantini Terme.
She combines the knowledge that she gained there with
her own warm, personal style. The B&B takes bookings

from April to October, while the winter months are used

to give the house and the rooms a bit of a refresh.

Even before the sun is up, Barbara is busy in the kitchen.
She bakes bread and brioche, sets the breakfast table
with care and serves local delicacies. Then she cleans
the rooms, bakes cakes and takes care of the flowers in

the garden. All with love and a great eye for detail.

¥

cocd Ui AN

Made with love

For Barbara, a warm welcome is
in the little things: a beautifully
set breakfast table, a freshly
picked bouquet of flowers or
the smell of bread warm from
the oven. She gets so much

satisfaction from guests noticing

that attention to detail.

Her love of hospitality doesn’t
stop at Le Molina. She’d love to
renovate another old house one
day, and create a second small
bed and breakfast. Maybe in
Puglia, or in Provence. A place
where guests feel as welcome

as they do at Le Molina.

You can find more information on page 126. l
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COPY the Pdu.ern and cut out
our mushrooms. Told them
in hal lengh‘nwclys, Take two
mushrooms dnd glue one
\ﬂle oF one Lo one \ﬁd\F 05 the
other. MNow stick one hal oF a
third mushroom Lo bthe second
\ﬂle oF one o(f the F'\\»sh Uoo‘ Ldy
a lengh‘h oFer'\ng in the middle
and secure it in place. Tinish by
SL'\CL'\ng the two \nqlves oF the
ourth mushroom Lo the |ast
Lewo available halves. The sk-r'\ng
should now be attached neatly
in the centre oF the mushroom
50 you can hang it up.
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”" .9 BOOK TIPS

Ottolenghi
SIMPLETOO

Ottolenghi SIMPLE TOO
Yotam Ottolenghi
304 pages
ISBN: 9781529109511

For the millions of home cooks
who loved Ottolenghi SIMPLE,
discover the pleasure of keeping
things SIMPLE TOO.

It’s a noisy world out there, so
stop, take a minute or two, listen
to the soup bubble or the egg
crackle... and let simple cooking
be your solution.

Bring Yotam Ottolenghi’s
innovation to your everyday with
135 new recipes for breakfast,
lunch, dinner and dessert.

Every dish has simplicity at its
core and can be made in under
30 minutes, cooked in one pot,
or prepped ahead. Whatever
your barriers to cooking, this
book brings you into the kitchen
with a promise that even the
simplest of meals can be full of
flavour and joy.

Mg Befare You

We All Live Here
Jojo Moyes
448 pages
ISBN: 9780241415528

Lila Kennedy’s life is in chaos.
Her marriage has fallen apart,
she’s raising two headstrong
daughters, her old house is
literally crumbling around her,
and her career is faltering. Then,
after thirty-five years of silence,
her father suddenly reappears on
her doorstep.

With warmth, wit and
compassion, Jojo Moyes tells

an uplifting story about family,
forgiveness, second chances
and discovering that the people
we think we know best can still
Surprise us.

Flower Fairies to Cut Out and Collage
Cicely Mary Barker
128 pages
ISBN: 9781446317365

Step into the enchanting world
of Cicely Mary Barker’s Flower
Fairies. This beautiful cut-out
and collage book features more
than 500 charming illustrations
of flower fairies, flowers and
decorative elements to use in
cards, journals, scrapbooks

and other paper crafts. The
illustrations are designed to

be cut out, giving you endless
opportunities to mix, match
and create. A delightful book for
anyone who loves paper, vintage
illustrations and creativity.
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026-029

Markthal La Bizotterie
www.labizotterie.nl
Instagram: @labizotterie
Facebook: La Bizotterie
Glazy cafe
www.glazycafe.nl
Instagram: @glazy._cafe

030-035

Nina Watson
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048-051

Onder de wol

www.onderdewol.be
info@onderdewol.be

Instagram:
@onder_de_wol_sfeervol_logeren

058-059

Buk en Pluk
www.despeelbergholsbeek.be/
open-pluktuin-buk-en-pluk
Instagram: @bukenpluk
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064-067

The Pottery Parade
www.thepotteryparade.com
thepotteryparade@gmail.com
Instagram:
@thepotteryparade

076-077

Natasha Smart Textiles
www.natashasmarttextiles.co.uk
natashasmarttextiles@gmail.com
Instagram:
@natashasmarttextiles

092-095

Galina Migiskina
Instagram:
@galina_migiskina

102-105

Maria Larsson
Instagram:
@marias_lantliga_borg

N6-117

B&B Le Molina
Instagram: bb_lemolina
Facebook: Le Molina
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