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beautiful broth bowls
These traditional cawl or soup bowls are hand-turned by Welsh craftsmen. 
The wood is felled during the winter months to ensure a pale lustre and 
seasoned for up to a year before the long process of turning and carving 
begins. Using a foot-operated treadle or pole-lathe, the bowls  
are turned employing a technique that has been used for generations.
£40 www.blodwen.com

using a  
linen loaf bag  
Fresh bread is best stored in a natural fabric bag. Fabric 
is breathable, so the bread does not dry out. It allows the 
crust to stay crisp and the inside soft and fluffy and 
mould-free. This linen bag has a hand-printed hedgerow 
design and a natural cotton tie. 
£19.95 www.helenround.com

toffee treats
Toffee apples are a classic autumnal treat that go back to the 
turn of the 20th century. The crisp tartness of apples is the ideal 
accompaniment to the sweet stickiness of toffee, which is why 
varieties such as ‘Braeburn’ or ‘Cox’s Orange Pippin’ are a good 
choice. To make: rinse six apples under hot water and rub dry 
with a clean tea towel. This removes the wax coating that 
prevents toffee from sticking to the fruit. Press a twig into the 
stalk end of each apple. Line a baking sheet with parchment  
and lightly grease with butter. Place 100g caster sugar, 120g 
demerara sugar and 100ml water in a heavy-bottomed saucepan. 
Warm over a medium-low heat until the sugar has dissolved.  
Stir in 1 tsp of cider vinegar, 2 tbsp golden syrup and 25g  
butter. Place a sugar thermometer into the pan and bring to  
a rolling boil. Allow the toffee to cook, without stirring, until the 
temperature reaches 150°C. Remove the pan from the heat. Dip 
and swirl each apple in the toffee until well coated then place on 
the prepared baking sheet to cool. Once wrapped in cellophane 
and tied securely with ribbon, the toffee apples will keep for 2-3 
days in a cool dry place.
Recipe from Gifts from the Garden, Kyle Books, £16.88

biscuits with bite
Walnuts are picked from September through to November. Fresh walnuts need to be 
hulled and dried for two weeks before storing or eating. Mature nuts are slightly bitter 
in flavour, which adds extra flavour to biscuits. To make: stir together 110g flour, 1 tsp 
baking powder, ½ tsp bicarbonate soda, a pinch of salt and 50g sugar in a mixing 
bowl. Whisk together 55ml walnut oil, 113g honey and 1 tsp vanilla extract. Pour into 
the flour mixture and stir until almost combined. Add 40g freshly chopped walnuts, 
stirring until evenly mixed. Shape pieces of the mixture into 12 rounded balls and place 
apart on a lined baking tray. Cook in a preheated oven for 10 mins at 180°C/gas mark 
4, or until the biscuits are golden brown. Allow to cool for 5 mins before placing on a 
wire rack to cool completely.

votives in  
a squash
The flattened shape of patty pan squash make them  
ideal tea light holders because they are particularly stable.  
These squash are transformed into pretty lights for the 
windowsill or kitchen table, by scoring out the stalk with a 
paring knife and placing a tea light inside. Once cut the 
patty pans will start to perish in around a week.

mushrooms for 
all seasons
At this time of year woodland floors and meadows  
are home to a bountiful supply of wild mushrooms 
ready to be foraged. Preserving edible fungi now will 
give a stock of mushrooms that can be used 
throughout the year. To make: place 4 cups of white 
wine vinegar, 4 bay leaves, 2 cloves of garlic,  
4 sprigs of rosemary, 2 blades mace, and a ½ tbsp 
mix of mustard seeds and peppercorns in a pan and 
bring to a boil. Add 1kg mushrooms and place a plate 
on top to keep them submerged in the liquid. Simmer 
for 5 mins. Put a drop of olive oil into four  
sterilised 185ml jars. Evenly distribute the mushroom 
mixture among the jars and add 1 tsp salt to each. 
Press the mixture down with a spoon to remove air bubbles. Cover with more olive oil 
to a depth of ¾in (2cm) and place lids on. Seal tightly and store in a cool dry place. 
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 In the kitchen
 Inspiring seasonal ideas and recipes 

deer 
coasters
Handmade in Hove from cherry wood 
veneer, Maria Allen’s coasters are 
illustrated with stags’ heads adorned with 
a full set of antlers, to mark the autumn 
rutting season. Available in packs of four, 
each coaster is 9cm in diameter and 
3.2mm thick.  
£28 www.mariaallenboutique.com


