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UK Trade & [nvestment has becomee a headline for new London restauratenss, with an organic,
extrernely cool approach to food. Prince Charles has had a pard toplay in the invention of Duchy
Crriginals, the food company (with charitable purposesh he calls "a virtuouscireuit that produces
natural-organic-sustaimable products and, as a result, helps to protect and conserve the countryzide
and wildlife®. For the 10th anniversary of the company’s founding, Charles sald: *I wanted to
dermonsteate that it is possible to produce quality food. working in harmeoany with the environ-
ment and mature, using the best ingredients and increaging value through aware production™
The message is getting across, In recent years, aparl from the rise of good English chefs - first of
all Gordon Ramsey, born in 1966, approved by Micheling inserted by Forbes in 3008 in the list of
theworld's 10 most influential people thanks to his elevision progream - inthe UK many people
are rolling up their skeeves and making an effert 1o “Eatwell save the planet”™. UR Trade & Invest-
ment organized a tasting of eocsustainable British food products at the English consulate in Milan
{delicious stuff, from Welsh bmb to Scottish salmen, the country cider of Prince Charles to the
Seatch whiskey of the Highlands), Ecosustainable is also the buzzword for chefs, restauratenes
and pubilic fed venues in general in London, Of course the focus on ecelogy iz stillan upper-class
ohsezszion, for hose with the economic punch to back up their convictions, Theyre deing so, with
guatg, in all kinds of new restaurants, snack bars and cafes offering eco food and trendy decor.
Here's 2 quick selection of what is considercd the cutting edge of the London celinary scene.
Konstam at the Prince Alhert

(2 Acton Street, King's Cross, London WCTX 9N A, tel, 020 783350400 - Two famous names for
this restaurant (60 seats) at King's Cross, an arca in full urbsm renewal swing {there’s also the
London-Paris train station), The restawrant has been inserted in a historie Victorian pub: Thomas
Heatherwick did the decidedly unusaal, even Tambeaant intecioes, and Oliver Rowe s in the kitchen,
namely the Urban Chel from the TV sheaw on the BBC. The youthful Rowe hazs announced that
heewill wseat beast B3% local ingredients sourced feem within the M25, toout down on transport.
This limits hissupply opdions, bui stimulates culinary ceeativity. in keeping with the seasons, For
example, when iUs time for fhiubark, Rowe uses it in as many dishes as possible; “ingredientsame
jowFully exciting and tastier when they're in seazon”. he savs, Nevertheless, he insists heisnotan
eco-warrior, bt just interested in Aavor: “if we can mansge tocosk with ingredients that reachus
uging less fuel, with excellent flavor. fresh and nourishing, that's Fantastic™.

Sketch

(9 Conduit Strect, Mayfair, WIS 2XG. tel, 020 7639 4300, wwwsketchuk com) - Sketch pop-up
sustainable café{at Royal Academy of Arts, Burlington Gardens). A good venue often has a good
wehsite, Sketeh's site is fun. Located ina Victorian building (previously the home of the Royal
Institute of British Architects and Christian Dior), ona street in the beating heart of West London,
crnssing Savile Row, Sletch isa feast for the eves and the taste buds, which since December ‘09 has
repreduced, ina redueced, sustaimable veesion, at the RBoval Acsdemy of Artsduring the exhibition
Earthe Avrt of a Changing Wosld. OF course the outdoor oyster har serves only eoo-responsible
champagne, ic. Pop Earth (75 clb by Pommery, in a Jighter bottle with a label in recveled paper. On
different levels, the Sketeh headguarters is an eocentric Wanderkammer - restructured by Mark
Laveson Bell, full of fine design and crafis - affering the Barlour onthe ground floor, a delighofully
Bigearre lea room with subdime pastriva, which at mealtines alao services some of the more basic
disles that Paseal Sanchez, the Bavorite dizciple of Fierve Gagnaire super-Michelin chef and partner
of the Algerian restaurateur Mowrad Mazouz. proposes on the upper levels for the well-heeled
clientele of the Lecture Room & Library, the sophisticated Franco-Belgiam restaurant using Brit-
ish ingredients mixed with Meditermmean elements, Belween the tao spaees there's the Gallery,
an exhibation space in the daviime and a swinging restaurant in the evening. with talles in the
midst of art. and the East Bar, open only in the evening, a3 well as the Glade, a sort of brasserie,
apen only at lunch, Met to mention one of the theee rest roomas at Sketcly, a place of pilgrimage
for shutterbugs, with fixturcs that seem to have been salvaged from the sets of Kubrick's 2000,
Fimally, pick up a Sketch Gift Hamper. a gourmet treat for a gift or a penic, in the form of a bird's
nest, winner of a Wallpaper Design Award 2010 (Lifestyle sectionh

Daylesford Organic

(d4b Pimlico Road, London SWI1IA BLE: 208/ 212 Westhourme Grove, London W112EH, (el 020
THALB0A0, wwwdavlesfordorganiceam). Inttially tied o the Gloucestershine, the sustainable
farm with connected shop that won Best Organie Store in the Crganic Industry Awamds 2006, the
brand Daylesford Organic, created by the blond Lady Carcle Bambord, wife of aristo-magnate Sir
Antheny Bamford (JCB), has quickly hit London and produced wonders in terms of food, flowers,
bath and personal care articles, housewares. home and garden wear, furnishing complements.
With twoaddresses, both absolutely traditional-chic (in the west of the city, Chelsea and Notting
Hilly, Daykesford Organic now also has two shops in Pimlico, a florist and a store offering groceries,
and cuiging based on recipes by Tom Aikens, another Michelin Favorite. to go or served on a long
table in pale marble: on the upper level. you can find gifts, including focd., in clegant packaging.
The Westbourne Grove outbet on multiple levels includes the Larder restaurant. the Raw Bar and
the Bread Bar, as well as cooked foods for takeaway and an organic produce market. Everything is
organized with special coo-friendly packaging and repeat-refll containers, Beside the restawrant
ane the two bars Lhere is 3 boutique, an oasis of fragrant relaxation and serious purchasing temp-
tation. They've recently opened a Cookery School too ftel. 2160 TAIT00), Daviesford Organic can
algo be found elsewlers in London, with cormers a8 .‘Sc.'ll'ril:lld.n_"s;||1l:l Harvey Nichols,

Albdon Café

(2-4 Boundary Streer, Shorediteh, Loandon B2, rel. 020 7720 1051, wwwaheboundaryoouk), The
Aldbion is the latess creation of Peter Prescodt and his partners Vicki and Terence Conran. Mr,
Comran, after having sold his restaurant cmpive in 2008 1o D&D Restanrants, 18 retracing his
steps, purchasing and restructuring a Victorian warehouse in the heartofarry East London and
transforming it, last vear, into the Boundary Project, which contains the cale, a tereace-har, a chic
restaurant and about a dogen guestrooms. The Adbion Cafe is subdivided into two parts: the casual
but sophisticated cafe, where every day, from 800 to midnight, vou can order anything from
Breakfast to rabbit, and 3 shop offering fresh and packaged foods, produce. bread and wines, a
viry [remly organic store, in short, with rugged wooden containers that ook like they"ve just been
ustloaded at the local whelesale produce markes. but alzo shelving almost like a supermarlet for
packaged Foods falall kinds: from cheeses to sebectind meats), Besides the regulariables, the Albion
also has o bong, commaon table for informal dining together with strangers, and a completely open
kitehen. In keeping with an inereasingly frequent practice, thie Albion does not ke reservations,
thus encouraging a heterageneous mix of customers; s a resull, especially during weekends, the
quene is inevitable, but vou can also get some shopping doe wlitle you wait.

[fashion file

DEMI-COUTURE p. 83

Roland Mouret reinvents the adjusted dress and transforms it into o gorment for all seasons,
bevond fashion. Born in Lowrdes in 1961, 2 butcher's son, Roland Mouret was a model before he
beeame a fFashion designer. He has elegance in his blood, and with his clothes he gives some of it

to women (and scon alsa o men), Sines his debat in 1998 he has emerges as a leading cxponent
of ‘demi-couture, a technicue of shaping the garment directly on the manneguin by draping. His
semsual, sophisticated creations immediately became surc-fre seducers, winning the hearts of
Hedbvwood stars. In 2006, in partnership with 19 Entertainment of Sirmon Fuller, he gave a new
steategic structure to his production. accelerating delivery times, His garment-icons forall seasons,
sendpted on the body but fluid, reach clients theee months after the show. In 2008, w complete |
his range of offerings, he also began a women's knitwer line. To make his demi-couture” casier
o views in October 2009, in collaboration witl Q-Morphie, a company specialized in the crea:
tion of new software, he put his shows online, shot by 28 video cameras, offering many different |
perspectivies on each garment. Thanks o this original program, called Polymorphic, yon can have |
a A0 view of the dresa, similar 1o that of a traditional atelicr presentation.,

INtertwined

exhibitions
THE REEIRTH OF NAPLES p. 84

Weedged between Mt Vesuvius and the volcanic area of the Campi Flegrel. with a historical |
center Lneseo as listed as pact of the heritage of mankind. Naples - after the dread ful garbage |
rTigis - 1% merting hack into the news for better reasons: art, both old and new, design, contem- |
porary theater. Here's a quick overview: Art, “Ritorno al Barocoo” 35 a grand exhibition project

curated by Kicola 3pinosa, including six shows insix musewns - Museo di Capodimonte, Castel |
5. Elmo. Certosa & Museo di 5, Marting, Museo Duea di Martina, Museo Pignatelli, Palaess |
Reale - and involving until 11 April, the city and region. with 27 itinerarics through barogue |
ites - churches, momasteries, schools, palaces, regional muscums - documenting the cognitive

pregress of the last thicty years (1979-2009) on aspects, moments and “genres’ of the Barogue

in Maples. chronologically defined by throe moments the arrival of Caravaggio in Naples in

160K: the presence in the city of Luigi Vanvitelli and Ferdinands Fuga (i750): the departure of

Charles of Bourbon For Spmin (17590, The shows mentioned above are the main route through

Ritorna al Barocco fweowritornealbacsoceocom), offering over 330 works inclwding paintings,

drawings, sculptures, furnishings, jeweley, ceramics, Besides the Campania Begion's initiatives |
on Baroque eulture, we should alse mention the Museo Donna Begina, alias MADRE, a place |
for contemporary art. Designed by Alvaro Sz Vicira, the MADRE is in the historical center of |
Maples. to transmit positive cnergy, under the guidance of its director Eduards Cieelyn. 42 mil-

Tion euros have transformed a ghost building into an excellent space of contemporary art fwww.
museomadreit], which until 3 April hosts the show " Barock. Art, science, Faith and tochnology in
the contemporary ape”, curated by Eduardo Cloelyn and Mario Codognate, involving 28 artists |
aned about 100 works. Catalogue by Electa Mondadori. Theater, The thind annual edition of Napaoli
Teatro Festival [talia will take place from 4 1027 June wwwnapoliteatrofestival.it), Begun under
the artistic and organizational direetion of Benato Quaglia for Fondazione Campania dei Festival,
For 2000 ther Festival confirms its internationa) focus on new works. The themes, onee again, are
randfiple and varied: the copacity of the conguersd 1o determine the fateees the new English role
play. involving spectators in group games; [ango and the artistic discipline of the game of soocer.
The main theme is the duration of the theatrical performance (How much time is needed to nar-
rabe o story? How much time are spectators willing to devote to listening®h with works by great
mastersand voung Halian and foreign directors, including shows that require multipte days, and
atlvers that ke place in just & few minotes, Some of e productions have been commissioned
and produced by the Festival, others are co-prodoced and others are hased on fertile relationships
of collaboration. Design. Until 15 Mareh the Plart Foundation of Maples (wowseplartif) presents
“Andrea Brangi: tutte Ie cpoche vengonoe al pettine”, an exhibition curated by Cecilia Cecclind, a
journey inte the world of combs, with a dozen picces specially designed by Andrea Brang, and a
historical section with over 130 plastic oombs from the early 20th century, part of the collection
of Gabriella Antonimi. As Braned explaing, "In spite of their long history, oombs are destined o
vamish. replaced by something electronic, some immaterial ool They are the st mechanical
objects used 1o put into order an uncontrollable part of the human body: haie, But today, hair is
supposed o look 25 natural as possible spontancous, messy, in skillfully achieved disorder. an
evident syvmbol of the originality of the head on which it grows. Design has never had much of a
relationship with these produwets, which arise in very sophasticated, very ereative contexts, vet |
donot belong to design culture. Even the combs T have designed are not exactly combs, bal more
like objects for furnishing the body and the environment: secret symbols of 2 person, of privale
ritwals, gestures that are more symbolic than functional. A tribute to the spontanesus beauty of
aworman who is unsure whether to dress or undress her hair™. Maples has alzo been the place for
anether item of vanity recently; jewelry, by voung and old, kecal, ltalian or English designers, all
specialized in thisspecific febd, Promoted by the Campania Begion, at the end of the vear Naples,
with its fine tradition of goldsmiths, weloomed the prize comemony For the second annual edition
of the “Ttalian Jewellery Awards. Passion by design”™. Coordinated by Alba Cappellieri, professor
of Jewellery Diesign at the Milan Polytechnic (with Luisa Boochiette, president of ADI, Riceacdo |
Drafisi, architect and designer, [aria Danicli, editor-in-chief of Vogue Giolello, 3arah Carpin. editor |
of Betail Jeweller, Maria Doulion, journalist, and David Metcalfe, president of the British National
Jewellery Federation), the lalo-English jury, made possible thanks 1o the partnership with the |
Jewellery Show of Birmingham and the UK Jewellery Awarils, assigmed prizes for 2009 to eight |
professional categories: best young ltalian designer, Stefano Marchetta; best Ialian professional
designer, Gabriele De Vecrhi: best young designer from Campania. Mario Bottiglieri; best voung
British designer, Sarah Ho: most innovative reailer, Pomellato; most innovative ad campaign.
Baglgara: besit prociuet, Loflredo; most innovative Halian company, San Loreneo, About two vears
ago.on the Maples waterfront, near the Beverallo pier iwhere voa el the boats o the iskands), the
fiest art-design hotel in Naples was opened, the Bomeo (85 rooms, including 22 suites: 700 sq m
of spa run by Danicla Steiner: sushi bar and roof garden with panoramic restawrant). Located in |
a l2-storey building, it was designed by Paul M. Tange, Works by artists like Franceseo Clemente, |
Lello Esxposito and Sergio Fermarielie are shown in the Jounge of this five-star luxury hotel, as |
well as art by Mario Schifane and Gregorie Botla. To celebimte Naples, sight highly acelaimed |
photographers - including Vincenzo Caztells, Mimmeo Jodice, Ping Mus, Antonio Biasivo - |
have been asked to capture the genius boci with exclusive images For the permanant plotography |
collection of the hotel, With ‘contemporary fusion” furnishings, the Romeo (www.romeohotel.
it) femtures picces by B&E Dtalia, Poltrona Frau, Cappeliing, the Umbria linens of Caprai, mixed |
wilth imporiant antiquees |

competitions
REWARDING BEAUTY p. o1

Pubchra iz the st beauty contest forobjects whose beauty makes them important in our socicty,
Through its website Pulehra proposes 100 objects selected by 2 jury composed of Gild: IES |




