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I am a lover of the sun and all that it gifts us – 

the warmth, the energy and the happy, radiant 

light. I love how it makes everything look and 

taste better, bouncing from ocean to garden 

to plate. Living by the ocean has undoubtedly 

given my food a relaxed, fresh and sunny spirit. 

Because come summer, I’d rather have more 

time to swim and soak up the sunshine! 

Welcome to my 

sunny life by the sea
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9INTRODUCTION

My happiest place is cooking for my friends and family at home, 

so I knew it was time to open up my kitchen and share with you 

the coastal recipes I love to make for my boys on sleepy Sunday 

mornings or warm weeknights, and for friends on a lazy summer’s 

afternoon – think long lunches that turn into casual beach dinners 

or sunset grazing. This is bright, zesty, sun-dappled food that’s 

best enjoyed with a sprinkle of sea salt and a squeeze of lemon. 

My happiest place is 

cooking for my friends 

and family at home.
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Style my way 

My style is forever evolving. It doesn’t hang 

on a particular trend or genre but rather on 

an appreciation for individual pieces, their 

intricate details and their unique stories. 

It’s led to my very eclectic, incredibly 

cherished collection of wares, all of which 

tell a bigger, more beautiful story when 

they come together.

I’ve been collecting homewares for as 

long as I can remember. My treasured little 

brass-footed colander was thrifted from 

a Paris flea market when I was 24 and still 

holds pride of place in my home today. 

It’s true, I don’t leave anything in the ‘good 

cupboard’ or the special corner of my 

prop room anymore – nothing is off-limits. 

That old forgotten gravy boat is ready for 

its new life as a flower vessel, just like that 

vintage teapot in the depths of your kitchen 

cupboard, is waiting for its next chapter.

I encourage you to look past the chips and 

imperfections on these treasured vintage 

pieces, and let them bring their individual 

style and stories (and a touch of whimsy!) 

to your table, whether you’re setting up for 

a fabulous long lunch or a cosy dinner. 

I’ve been collecting homewares for as long as I can remember.
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Vintage treasures

Reimagine your homewares, especially 

those you rarely reach for that might 

be collecting dust in the back of your 

cupboards and drawers – and consider 

these the unsung heroes of your table. 

 

Think beyond their original purpose; 

that vintage soup tureen, for example, 

is the perfect vessel for potted bulbs. 

Copper pots and ceramic saucepans 

make the most interesting vases, 

building contrasting heights and 

shapes on your table; and ceramic 

teapots and gravy boats make a chic 

float bowl for a bright bloom or stem 

of foliage foraged from your garden. 

Use your imagination and play around 

with what you already have on hand.

When I’m 

entertaining, 

I like to work with 

a theme, which 

could start with 

just a few colours, 

a fabric swatch 

or piece of 

vintage tableware.

S

e

t the mood

I like to begin with a 

moodboard: a collection 

of colours and textures 

inspired by the season 

or setting. I love creating 

a theme of contrasting 

pieces that come together 

to create a particular style 

or look: think soft indigo 

denims against brass trivets 

with seashells woven in, 

that might start to tell an 

ocean-inspired story.

Start your styling journey 

by gathering your favourite 

pieces – it might be as 

simple as a single linen 

napkin, a piece of ribbon, 

a grey pebble, or a timber 

board – and see where 

this leads you. Consider 

the colour and shape 

of the ingredients you’re 

cooking with or the 

shades of your plates 

and glassware, and build 

a story around them. 

I love getting creative with 

contrasting colours and 

textures – vivid red against 

navy, or glassy greens over 

crisp white linen.





15STYLE MY WAY

Eclectic charm 

Consider those vintage copper pots, ceramic 

saucepans and teapots in your cupboards 

the unsung styling heroes of your table.
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Perfectly imperfect

I’m forever surprising myself with the 

most unlikely combination of heights, 

colours and textures that, when 

teamed together, pop so perfectly. 

My collection of old wooden boards 

is one of my most treasured and used 

styling props – they’re the easiest 

and most perfect way to add a little 

rustic texture to a table. 

Use long boards as centrepieces 

that stretch the length of the table, 

ready to receive hot platters of food, 

or as a landing for large upturned 

bowls in various colours to create 

contrasting heights. 

Alternatively, a collection of smaller 

boards down the centre of the table 

make perfect textured trivets for 

your food, while adding warmth and 

charm to your setting.

Reimagining style

I’m always drawn to beautiful packaging: interesting 

colour combinations, clever illustrations and bright 

logos on spice or olive tin cans. It’s fun to give these 

a second life by repurposing them as colourful 

planters or vases for succulents, or as interesting 

vessels for your cutlery and drinking straws at your 

next outdoor party.

Mix up your buds and blooms – a combination of 

potted plants, singular stems, foraged foliage and fresh 

flowers in contrasting vessels make a stunning statement.
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21CHAPTER 1

SUNRISE: WIN THE MORNING, WIN THE DAY

Early mornings are, hands-down, my favourite 

time of the day. If I manage to get out of bed 

to catch the sunrise, I feel like I’m already 

winning! There’s nothing like the crisp and heavy 

morning air, the first rays of golden light rising to 

full brilliance, and the still, quiet calm. It’s here I 

like to distil the creative thoughts I have swirling 

around and map out a plan for the day ahead. 

Hence the saying 

I have with friends: win the 

morning, win the day!
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SUNRISE: WIN THE MORNING, WIN THE DAY

Honey and tahini breakfast cookies and Coconut bircher with plums
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