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You’ll be glad to know that I managed to survive and 

complete the Wimbledon half marathon in April. It was 

such a great event and lots of locals were out in force 

to cheer us on, even celebrity chef Gordon Ramsay. I love 

May and I’m going to love it even more this year as I am 

off on an excursion to Athens and the Greek islands. I’ll let 

you know how it goes next month.

What a bumper issue we have for you. I caught up with the powerhouse that 

is beauty entrepreneur Liz Earle to find out how it all started for her and the 

inspiration behind her new book The Good Gut Guide, see page 14.

I also had the pleasure of meeting the legendary war reporter Kate Adie to 

discuss her most recent publication Fighting on the Home Front (see page 10), 

ahead of her talk at Clapham Book Festival on 6 May. 

The barbecue season is now in full swing, so we have lots of stylish garden 

furniture ideas for you to consider – perfect if you’re thinking about sprucing up 

your outside space (see page 31). It’s also prime time to get in shape and we’ve 

picked out some local exercise classes for you to enjoy, see page 21. 

Clapham is a fascinating part of London, filled with curious corners and packed 

with history. Read our interview on page 9 with illustrator and mapmaker Jenni 

Sparks, who immersed herself in the history of the area and has created a 

beautiful cultural map.

And, finally, if you’re looking to wow your appetite then take a jaunt over to 

Mommi on Clapham High Street for an impressive dining experience from Japan 

and Peru, see page 37 for my full review.

Have a happy May. 

Jenny Conlon, Editor
jenny.conlon@timeandleisure.co.uk
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INTERVIEW

Jenny Conlon meets Kate Adie to discuss her latest book and the legacy of women in wars

BEHIND THE SCENES

had the pleasure of meeting the 
national and international award-
winning TV and radio reporter and 
former Chief Correspondent for the 

BBC, Kate Adie, on a Tuesday afternoon in 
the Army & Navy Club on London’s Pall Mall. 
Kate’s career is a legacy in itself but we caught 
up to chat about her latest book Fighting on the 
Home Front: The Legacy of Women in World 
War One. 

Kate’s job has taken her into many dangerous 
situations but she explains the humanity 
that she’s experienced even in the most 
precarious of situations, “It’s a job that 
takes you into all types of situations, 
sometimes very unexpectedly, and you 
come across people in often very extreme 

circumstances. 
What I take from it 
is that people are 
very generous, that 
people are very 
kind and there’s 
hospitality from the 
poorest people. You 
get help from people 
who don’t know you 
from Adam and who 
are willing to give a 
stranger all kinds
of assistance.”

Recalling her time 
in Sarajevo, Kate 
describes the 
moment when she 
discovered the spot 
where World War 
One began, “One 
morning there was 
a terrible amount of 
shelling, buildings on 
fire and artillery and 
small arms fire. One 
of my colleagues 
grabbed me and 
said, ‘You’ve got to 
come and see this,’ 
and he insisted that 

I crawl 100 yards on the pavement towards 
the river under fire. We got to the river – a 
dangerous area because the front line was just 
across from us – and I asked what we were 
looking at. We got there scrambling on our 
tummies and he said, ‘Look! Look! Look in the 
pavement!’ In the pavement on the corner 
there were two concrete footprints. It was on 
those two footprints that Gavrilo Princip the 
Serb student that shot the Archduke Franz 
Ferdinand and that started World War One. 
Here we were 70 to 80 years later on the same 
spot and there’s another major war going on.”

On her observations on women’s role in wars, 
Kate continues, “One of the things you’re 
very conscious of is that it’s still a very male 
world. Particularly when it comes to conflict. 
Historically men have always taken up guns 
and gone to war. But the more you look at 
history, you see that women in many instances 
played a part but because they’re not the 
traditional soldiers in a uniform with a gun on 
the front line, people sort of say ‘Oh, you know, 
the women are at home.’ Particularly in World 
War One and as we approach a number of 

anniversaries, you think back to it and we are 
very conscious we are going to commemorate 
all the big battles. Yet it’s a fact of life that 
the war would not have been won if women 
had not worked for the war. Millions did and 
there’s very little recognition of it.”

She continues, “Huge numbers of women went 
to work for the first time in factories during 
the war. When you’re a reporter and going 
around the world, I’m very conscious that 
conventional things get noticed particularly 
in conflict. You then look and say ‘Hang on 
I’m reporting the whole of the place’. Life has 
gone completely upside down and when you 
look behind the front lines, what you see is 
that nobody is living an ordinary home life, so 
if you’re going to write about war you should 
write about the lot.”

“There were no lady architects before World 
War One, there were very few women 
doctors, there were no women lawyers, 
there were no women university lecturers, 
they were not thought to be capable of it. It’s 
quite a lot of what I picked up when reporting 
conflict. War is quite curious, it both destroys 
homes but it often strangely provides an 
opportunity for the unusual, in this case, for 
women to do something different. It’s really 
the groundwork for everything that you see 
today when you have women who are gaining 
an equal place in society.”

“We are not there yet though. So much started 
with huge numbers of women a hundred 
years ago joining trade unions for the first 
time. Quite often pay rises were given to 
men and the women were just ignored. So 
many of those foundation blocks were laid in 
World War One and it makes you think about 
how far we have come today. I reported the 
first female chief constable appointed, first 
female prime minister, the first woman to 
go into the fire service. 
When I was growing up, 
women wouldn’t do this, 
so it’s quite fascinating, 
particularly when you 
know the background to 
it and how long
it’s taken.” T&L

 Kate Adie is the 
evening speaker at this 
year’s Clapham Book 
Festival which takes 
place on Saturday 6 May 
at Omnibus Clapham 
– tickets cost £10 and 
are available at www.
omnibus-clapham.org

It’s a fact of life that the war 
would not have been won if 

women had not worked for 
the war. Millions did and there’s 

very little recognition of it.
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INTERVIEW

BRANDING 
BEAUTY

Jenny Conlon talks with Liz Earle about how she’s
built her unstoppable brand and changed our way of life 

INTERVIEW

hen I think of Liz Earle, I think of 
the global iconic British beauty and 
skincare brand. However, when I 

delved more into her world, I realised that
she’s created much more than a brand, she’s 
created a way of life. With her entrepreneurial 
flair, her passionate approach to health and 
wellbeing and her desire to put back into 
society, it was an honour to gain an insight into 
the world of one of Britain’s most successful 
business women. 

Liz’s love for all things natural started at an 
early age, “My father is a keen plantsman 
and I grew up with a love of plants, especially 
practical plants that do things. So I was imbued 
with a love of medicinal herbs and delicious 
seasonal fruits and veggies from a young age.” 

The inspiration to start her brand stemmed 
from her love of writing, which she is now 
revisiting, “I started my working life as a beauty 
writer on a glossy monthly magazine, Woman’s 
Journal, and from there went on to write books 
focused on natural health and wellbeing –
always looking at how our food can help make 
us look and feel better. My first love is research 
and writing about ways to look good and feel 
better through food, so I’m going back to my 
writing roots now with a quarterly magazine, 
Liz Earle Wellbeing, and the Good Gut Guide. 
When the Liz Earle Beauty Co. was sold back 
in 2010, it gave me more time to focus on my 
publishing ventures again.”

With her successful business spanning more 
than 30 years, I wanted to find out what Liz 
enjoys most about her career, “I love the 
research – I’m naturally very inquisitive and 
love being able to go backstage or behind the 
scenes, into labs and libraries to uncover the 
best information about how we can all enjoy 
life and all it has to offer”.

Having started her own charity in 2010, Liz 
continues to inspire and change the lives of 
others, “I started LiveTwice in 2010 when the 
Liz Earle Beauty Co. was sold and I wanted to 
put back into society. As I travel a great deal 
with botanical field trips and research projects, 
I’ve often come into direct contact with 
disadvantaged communities in need of welfare 
support, micro-finance and skills training. 
LiveTwice now supports some incredible 
initiatives in East Africa, as well as community 
projects in the UK too, ranging from a respite 
home for disabled children in Dorset to a 
training skills centre in Greater Manchester.”

As a busy mum to five children, Liz explains 
how she makes it all work, “A strong support 
system is incredibly helpful and I’m so 
fortunate to have plenty of family and friends 
around to help. My husband Patrick is a film-
maker and photographer so plans his trips at 
times when I’m around and vice-versa, so the 

children always have at least one of us at home 
and my parents are a great help with child-
minding and dog-sitting.”

Liz cites being presented with an MBE 
from the Queen in 2009 as one of the main 
highlights of her career to date, “I think that 
receiving my MBE at Buckingham Palace 
from Her Majesty the Queen is pretty hard to 
beat. It was an extraordinary and unexpected 
accolade, and it was a genuine thrill.”

Her latest venture is her new book The Good 
Gut Guide which comes out this month. “I’m 
actually more excited about it than anything 
else I have written as it is packed with easily 
accessible scientific and medical research 
that really is cutting-edge for our wellbeing. It 
also contains a huge number of very practical 
family-friendly recipes that are easy to make, 
delicious to eat and really will help change 
inner levels of beneficial bacteria, which in 
turn gives us more energy, clearer skin, greater 
immunity and make us generally feel happier.”

When it comes to downtime, Liz describes her 
ideal day, “My perfect day starts with a cup of 
Earl Grey tea and no early morning meetings 
or flights to catch. I love the weekends when 
the children pile into bed before breakfast and 
we chat about plans for the weekend ahead. 
If I’m home on my West Country farm, I like 
to take the dogs out for a long walk around 
the fields, enjoying seeing the change of the 
seasons in the trees and hedgerows. I love 
food and recipe testing, so at the weekend 
I’ll be trying out new foodie ideas on the 
family, whereas during the week we’ll be 
creating dishes and photographing them in my 
Battersea Wellbeing studios. I also do quite a 
bit of filming, so my day might include a spot 
for ITV1’s This Morning with Holly and Phil,
or a new clip for my Liz Earle Wellbeing 
YouTube channel.”

Splitting her time between Battersea and 
the West Country, Liz shares a few of her 
favourite south London haunts, “I love brunch 
at St Clements in Parson’s Green and I often 
take my family there for avocado on toast and 
delicious fresh juices. I also like the deli Bayley 
and Sage that’s opposite and the vintage 
clothing shop next door for Save the Children. 
I’m a fan of Battersea Park where
I’ll go for a run or head for some quiet time
in the hidden herb garden and my children  
love Go Ape and the 
Crazy Golf! I also like 
the fresh brick-oven 
pizzas at Eco near 
Clapham Common.” T&L

The Good Gut Guide:  
Delicious Recipes & a 
Simple 6-Week Plan for 
Inner Health & Outer 
Beauty by Liz Earle is 
out now, £25

ALL-IN-ONE ROAST CHICKEN
Tray bakes are just brilliant for those with 
large families like me, or who always have 
lots going on. Just throw all these fabulous 
ingredients into one large pan and go! You 
do need to add the leeks and artichokes 
later on with this one, but it’s still oh so 
easy (like a Sunday morning . . .).

613 calories
Gluten free; dairy free

Serves 4

INGREDIENTS
1 organic chicken, cut into 4 (ask your 
butcher to do this, or use poultry shears),
or 8 chicken thighs with bone in, skin on
1 bulb garlic, separated into cloves, skin
left on
900g potatoes, peeled and quartered
2 tbsp olive or rapeseed oil
A few sage leaves, roughly chopped
Sea salt and freshly ground black pepper
500g Jerusalem artichokes, peeled or 
scrubbed and roughly chopped
3 leeks, trimmed and roughly chopped
Handful of flat-leaf parsley, finely chopped

METHOD
1. Preheat the oven to 200°C/400°F/Gas 

Mark 6. Put the chicken pieces into a 
large roasting tin along with the garlic 
and potatoes, drizzle over half the olive 
oil, add the sage and season well with the 
sea salt and freshly ground black pepper. 
Turn everything so it all gets coated. Put 
in the oven to roast for 1 hour or until 
the chicken is cooked through.

2. Toss the Jerusalem artichokes and the 
leeks with the remaining oil, season, and 
add to the roasting tin, tucking them in 
and around the chicken and potatoes 
for the last ½ hour of cooking. Remove 
from the oven and throw the parsley all 
over, giving the tin a shake. To make this 
dish even easier, you can serve the tin 
straight to table.

W
LIZ’S 

CHICKEN 
RECIPE
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