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dedicated to supporting local business, celebrating and promoting Ealing 
town centre and improving the area for everyone who works, lives, or visits 
the area. Make it Ealing funds programmes and projects under four main 
project themes, support, advice & connections, events & arts, safe, secure & 
evening economy and value improvements. If you would like to learn more 
about Make it Ealing please contact the team.
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ake it Ealing closed summer in 
style with two street festivals 
on Sunday 20 and Sunday 27 
August which took place on 
Bond Street, Ealing. With live 

music from the best of the Hanwell Hootie, a 
classic car display from the extraordinary 96 
Club, arts and crafts workshops with OPEN 
Ealing, cycling sessions from Get Cycling, 
skateboard skills with King Ramps, workouts 
with Tribeca Studios and more, these events 
showed what a great community Ealing has. 
Thank you to all of you who came along to 
enjoy Ealing. Bring on 2018!

Speaking of the Ealing community – 
autumn means the return of the popular and 
award-winning Ealing Half Marathon, a 13.1 
route through the best of the borough. Good 
luck to all the runners participating in this 
fun, community spirited race.

Now, as the mornings start with a chill 
and the evenings draw in we look to autumn 
in all its gold, rust and forest green hue 
coloured goodness. Ealing is a great place to 
experience the changing of the seasons as 
our parks, Walpole Park and Lammas Park 
especially, treat us to a magnificent show 
of autumn colours as the trees turn. Talking 

of local parks turn to page 29 to learn why 
Ealing creative Charlotte Berridge loves our 
local parks.

This is unbelievably our 10th anniversary 
edition of The Line, Ealing magazine and so 
we celebrate in style and in true British form 
with all things tea! Turn to page 10 to learn 
more. 

Tea is also the flavour of our Spotlight 
On feature on page 4 and 5 as we welcome 
‘Ginger and Moore’ to Ealing. The new shop 
on Springbridge Road focusses on tea and 
home-styling.

Our ‘What’s On’ calendar is jam packed 
with great things to go this season. Of 
special note is the inspiring Borough of 
Ealing Art Trail which, Make it Ealing are 
proud to sponsor. Hit the trail and enjoy 
over 60 local Ealing venues and 180 artists 
showcasing art ranging from mosaics, 
portraits, ceramics, jewellery, sculpture and 
more. There is something for everyone.

Enjoy autumn in Ealing, 

Make it Ealing

A note from the Editor
M
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S P O T L I G H T  O N

GINGER & MOORE

e’ll come to the tea in a 
moment, but there are so 
many unique aspects to 
Ginger & Moore, which 

opens at 6 Spring Bridge Road this 
month, that it is hard to know where 
to start. Walking into this tearoom - it 
is much more than a tearoom - is like 
wandering into your living room. Sofas 
line the walls beneath hanging mirrors 
and prints which lend a fresh feel without 
slipping into American coffee-house 
cliché. Seating is spread liberally across 
two floors, and all the interiors have 
been hand-selected and designed by Amy 
Wragg, who owns the business with 
her husband, Oli. Much of the interior 

has been hand-crafted by Amy’s brother 
using reclaimed vintage materials. The 
abundance of space will go down well 
with Ealing’s many young families.

If you fall in love with the décor, 
well, you can always take it home – not 
literally, but almost. “I’m from a design 
background,” says Amy, who grew up in 
Ealing and lives with her husband and 
children near Ealing Broadway. “So, we 
thought it would be great to combine tea 
and coffee with interiors and homeware. 
If someone likes a piece of our furniture or 
décor, they can tell us and we can arrange 
to have one ordered to their home. We’ll 
be refreshing the décor each season, 
which will hopefully allow us to keep the 

Britain has abandoned its favourite beverage. Where once a cup 
of tea was a staple of our lives, coffee now reigns supreme. With a 
coffee chain on every high street and our daily commute fuelled 

by lattes, espressos, frappuccinos and cappuccinos, it seems there 
is simply no room for the humble cuppa. Or so we thought. But 

Ginger & Moore is here to change all that.

atmosphere fresh and vibrant.”
Comfortably seated on one of Ginger 

& Moore’s vast sofas, thoughts inevitably 
turn to the menu. And so, to Ginger & 
Moore’s speciality – the tea. On the shelf 
behind the counter are no less than 14 fla-
vours of tea, from Strawberry Lemonade 
and Fruit Salad to Gingerbread Chai and 
Mojitea – yes, a mojito-flavoured green 
tea (though, we are reliably informed this 
tea is alcohol-free). Morning Kick, a zesty 
yerba maté contains lemon and ginger – a 
shot of energy for a busy day.

Clearly, Ginger & Moore is about as far 
away from the image of the fusty British 
teashop as it is possible to get. This is 
tea with a twist. “Tea is traditionally 
associated with milk and two sugars, 
as strong as you can possibly drink – 

W



T H E  L I N E  -  5 

builder’s tea,” says Amy. “And whilst we 
will definitely still be serving traditional 
tea with our aptly named Great British 
Cuppa, we want to offer people new and 
exciting options.” 

Oli adds: “The important thing for 
us is the quality of the tea. We have 
speciality teas and infusions that we will 
be changing seasonally. People often 
don’t realise it is important that tea is 
brewed to perfection, knowing the exact 
time you should brew the tea for and the 
exact temperature. Different teas require 
different temperatures and brewing 
times so they are served perfectly.”

Amy and Oli believe that at many 
coffee houses and cafes tea is an 
afterthought behind a vast array of 
coffee options. “When I go out I tend not 

to order tea because, when it arrives, it 
is often sitting in the bottom of the pot 
and really bitter,” adds Amy. “We want 
to give our customers the best possible 
experience and allow them to enjoy a cup 
of tea that has been brewed to perfection. 
If it you order green tea, it needs to be 
treated delicately, brewed at 80 degrees 
and the leaves removed after 3 minutes. 
We wanted to make tea as important 
as coffee, to make our teas a little bit 
different and add a little intrigue, with 
combinations of flavours people might 
not have tried before.

“There is a perception with fruit teas 
that they smell better than they taste. 
We avoid that by adding real pieces 
of raspberry, strawberry and lemon. 
You could actually sprinkle Our Fruit 

 Information 
GINGER & MOORE
6 Spring Bridge Road, W5 2AA

     /gingerandmoore

Salad Tea on your granola! A lot of other 
flavoured teas will have synthetic flavours 
but all our flavours are natural.”

So, is tea about to enjoy a national 
resurgence? “I think so,” says Amy. “There 
is a real  growth in the market, tea is 
becoming more fashionable and people are 
starting to have more fun with it.”

There are many health benefits too in 
opting for tea over coffee. White tea and 
green tea, for example, are both high in 
antioxidants. Black tea and oolong tea 
are higher in caffeine but still a healthy 
alternative to coffee. Amy and Oli also 
serve matcha tea, a green tea which is one 
of the most antioxidant rich superfoods 
in the world, with three times the kick 
of an espresso! “We are offering delicious 
matcha lattes made with almond milk,” 
says Amy. “Some of our flavoured matchas 
are really unusual, ranging from from 
our Supermatcha made with acai and 
blueberries to Turmeric Matcha and 
Rooibos Matcha and our seasonal Chilli 
Kale Matcha”

As if all that wasn’t enough, Ginger & 
Moore also offer an array of sandwiches, 
snacks and pastries – we are reliably told 
the sausage rolls are among the best in 
west London – and while the tea might 
take centre-stage, the coffee is certainly not 
inferior. “We serve carefully selected fresh 
roasted speciality coffee and work closely 
with our roastery in Brixton.” says Oli. 
“Our supplier sources their beans directly 
from the farms, so there is literally one 
person between us and the grower in South 
America. We want to keep everything as 
ethically-sourced as possible.”
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L I S TStyle
GL A S S  T E A  P O T  W I T H  INF U S E R 
This chic stylish teapot is perfect for 
enjoying a variety of speciality teas. 
£23.99 Kitchen Ideas, 23 New Broadway,  
W5 5AW  020 8566 5620

P UK K A  T E A  –  MIN T  R E F R E S H 
Infused with peppermint, fennel and rose, the 
combination of flavours will leave you feeling 
relaxed and ready to take on the world. 
£2.50 As Nature Intended, 17-21 High Street,  
W5 5DB  020 8840 1404 

GR E E N  T E A  &  L O T U S  
F L O W E R  D IF F U S E R
This diffuser will have you daydreaming of 
tropical islands and warmer climes. Perfect 
gift for that someone special. 
£24.99 Oliver Bonas, Unit 2B Ealing Broadway 
Centre, W5 5JY  020 8810 1793
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H A R IO  C UP  &  S A UC E R 
Be mesmerised as you see the tea leaves 
diffuse their flavour with this beautifully 
designed clear glass cup and saucer. 
£17.00 Wa Café, 32 Haven Green, W5 2NX  

 020 8991 7855

T HE  T IGE R  W HO  C A ME  T O  T E A 
Enjoy this timeless classic book with your 
little ones. A perfect way to start the 
young ones with their reading.
£6.99 Waterstones, 64 Ealing Broadway 
Centre, W5 5JY  020 8840 5905

R HUB A R B 
R O O IB O S  
L O O S E  T E A 
An unusual but 
delightfully moreish and 
refreshing blend. Perfect 
for autumn.
£11.00 Artisan Coffee, 32 
New Broadway, W5 2XA 

 020 7030 3170

S E T  OF  4  GE O 
S TA C K ING  MUG S
Bring a dash of retro 
into your kitchen 
with these beautifully 
crafted tea mugs. 
£18.00 Next, 67 The 
Broadway, W5 5JN  

 0333 0055 376

T E A  B A G  P L AT E 
An essential accessory for tea 
connoisseurs. A beautifully crafted 
piece which is sure admired.
£6.00 All Original, 20 The Green, W5 5DA 

 020 3689 7034

F UJ I  GR E E N  T E A  S H A MP O O  
&  C ONDI T IONE R
Enriched with revitalising Japanese 
green tea, this refreshing shampoo 
and conditioner duo will leave you 
invigorated and ready to take on those 
autumn morning.
£6.00 each The Body Shop, 56 The 
Broadway, W5 5JN  020 8840 9169

T E A  A R T  P R IN T 
Wise words for any tea drinker! 
Great as a house warming gift. 
£12.00 All Original, 20 The Green, W5 
5DA  020 3689 7034
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N E W  T O  E A L I N G

he idea behind Piatto di Pasta, 
which opened on Ealing 
Broadway’s Haven Green in 
May, is such a simple one that 
it’s surprising that no one 

has thought of it before. It’s fast food with 
an Italian twist – in other words, homemade 
gourmet pasta dishes dressed with a choice 
of fresh sauces. They are made to eat right 
there in the café, or to take away in smart 
recycled packaging, ready to eat (or reheat) 
in your own kitchen. 

The Piatto di Pasta crew – who are 90% 
Italian – also sell homemade fresh pasta by 
the half-kilo or kilo, which customers can 
buy to cook at home. There’s also a range 
of Square Mile coffees; genuine Italian hot 
chocolate (“The way we do hot chocolate 
in Italy is very thick – you can stand your 

Piatto di Pasta
T

Ealing's newest fast food restaurant with an Italian twist 

“We cook it to order straight away in three 
minutes, made in front of your eyes. Fresh pasta 
is so healthy – we serve a very generous portion 
that’s really a full meal, as you have meat, 
vegetables and carbohydrates all in one serving. ”

spoon in there,” says project manager 
Luca Cuminetti); breads, cakes and biscuits 
(again, all made on site); and scoopfuls of 
all-natural La Gelatiera gelatos and sorbets 
(taste-tested by the team), served from a 
little stall on the pavement terrace.

Company director Sattar Salem says it 
was Ealing Broadway’s rapid development 
and abundant commuter footfall that 

made it the ideal spot to launch the brand’s 
first outlet. “We chose this site because of 
Ealing’s involvement with Crossrail, and 
Ealing Broadway becoming one of its major 
stations, while it also has the taxi rank, the 
bus station and the Underground. And 
when we did our research, we found no one 
nearby was selling pasta,” he says.

It’s a labour of love for Luca Cuminetti, 
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 Information
PIATTO DI PASTA
45 Haven Green, W5 2NX

 020 8810 8282

 piattodipasta.co.uk

 @Piatto_di_Pasta

     piattodipasta.co

Opening hours:
Monday-Friday ...........................06:30-22:00
Saturday .........................................08:30-22:00
Sunday ................................................10:30-21:00

who grew up in a small village near Milan 
in northern Italy and became fascinated by 
cookery aged 13. This interest eventually 
evolved into a 25-year career in the food 
industry, spanning both in Italy and the 
UK, and culminating in the launch of Piatto 
di Pasta – literally “dish of pasta” – this 
spring. “The concept is to offer customers 
fresh, homemade pasta, made from Italian 
ingredients, in England,” he says. “We cook 
it to order straight away in three minutes, 
made in front of your eyes. We’re also one 
of the few [Italian] places in London to offer 
only halal meat.”

His enthusiasm about the product is 
reflected in Piatto di Pasta’s slogan: “It’s the 
simple pleasures in life.”

While Piatto di Pasta’s most popular 
dish with Ealing residents is proving to be 
the lasagne, served in very hearty slabs, 
there’s also a range of other deliciously 
fresh pasta dishes with sauces (again, all 
cooked in the kitchen downstairs) including 
bolognese; a simple arrabiata; tomato, basil 
and mozzarella; and mushrooms in a cream 
sauce – priced at just £4.90 a portion. As 
Luca points out, it’s not often you can buy 
such a filling lunch for under a fiver these 
days. Look out for daily specials, too, made 
with ingredients fresh from the market.

“We have some loyal Italian customers, 
but our main targets are definitely the lunch 
crowd and people leaving the station in the 
evening, stopping off to take their dinner 
home,” says Luca. “We wanted to offer a 
better choice of healthy food.”
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Organic for the People
29-30 High Street, W5 5DB

 020 8581 1080

Higher Living Organic Ginger Kick £2.15, Kromland Farm Organic Rooibos Vanilla 
Tea £2.65, Hampstead Tea Energy Chai Organic Spiced Tea £2.25, Essential 
Organic Peppermint and Spearmint Tea £1.40 

TEAglorious tea!

Turn over a new leaf this autumn, it’s time 
to appreciate a good old cup of tea. It’s 
the perfect drink to soothe, heal, calm, 
restore and reinvigorate and it’s about 
time we gave some real time to explore 
all Ealing has to offer tea fans. Whether 

you prefer a traditional English breakfast 
builders brew or the delicate fragrances 
of herbal infusions there are some great 

suggestions on the next pages.

While Turkey is almost certainly 
better known for it’s Turkish coffee, 
tea for Turks is the overwhelming 
drink of choice. In fact it is so 
popular that Turks are now the 
number one consumers of tea in the 
world per capita, even surpassing 
England and China. The rate 
of consumption doesn’t just 
slightly increase as with the other 
countries. In this nation, the people 
drink on average 16.6 pounds of tea 
annually! So what is the secret of 
this traditional and tasty tea?

Turkish tea or cay as it is called 
in Turkish is a black tea which is 
prepared in a very specific manner. 

Using a double tea pot, the bottom 
of the pot is filled with water and 
the top pot is filled with the dry tea 
leaves. Boiling water is transferred 
to the top pot and the tea is allowed 
to steep for 20-30 minutes. 

The cay is served in beautiful 
small tulip shaped clear glasses 
so that the colour of the tea shines 
through. 

The tea costs £0.50 

Ali’s Berlin Doner
40 The Broadway, W5 2NP 

     /Alis-Berlin-Doner-London

Organic for the People

Turkish Tea

C E L E B R A T E  T E A
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Eleven O’clock Organic Rooibosch Tea £2.70. Dragonfly Tea 
Emerald Mountain Organic Green Tea £1.80, Taka Golden Hibiscus 
Turmeric & Coconut Tea Blend £2.40. New to the UK market is 
TAKA Organic Turmeric tea which we stock. https://takaturmeric.
com and which includes desiccated coconut. They taste fantastic! 
Natur Boutique Artichoke Organic Tea £3.00. Grown in Vietnam 
this is great for digestion. Dr Stuart’s Tranquillity Caffeine Free Tea 
£2.60. Clearspring Organic Japanese Oolong Tea £4.00. Natur 
Boutique London Organic Ginger Tea £3.00. YOGI Tea Licorice 
Mint Tea £2.40. YOGi tea are launching an Organic White tea with 
Aloe Vera in tea bags and Rokit are launching ( no pun intended!) 
Organic Matcha/ Organic Yerba Mata in Nepresso machine 
compatible https://www.rokitpods.com/matcha 

As Nature Intended is a high street retailer with a difference. “We passionately care about 
what we put into and onto our bodies so we only sell products with the highest quality 
ingredients. When sourcing our products we also consider the impact that they have on 
the environment, animal welfare, fair-trade practices and small British suppliers.” And 
they stock an incredible variety of tea….

As Nature Intended 
17-21 High Street, W5 5DB

 020 8840 1404

 asnatureintended.uk.com

 @AsNatIntended

     /AsNatureIntendedUK

As Nature Intended 
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Artisan
“It’s a bit embarrassing trying to charge 
someone £2.20 for a tea bag,” says Edwin 
Harrison, who, with his wife, Magda, 
owns Artisan in Ealing Broadway. “If 
you don’t source some fantastic loose-leaf 
teas, make an effort with the way you 
present them and the way they’re brought 
to the table, and then also think about 
how long it should be infused for and the 
flavours that you’re going to get out of it, I 
don’t think you can sleep well at night.”

Artisan may be best known as a 
coffee shop – a small, family run cluster 
of coffee shops dotted around west and 
south-west London – but two years 
ago, the Harrisons started to apply the 
same passion they have for speciality 
coffee towards developing a range of 

Artisan-branded teas.
“You need to have that emphasis on 

quality to be able to run a quality coffee 
shop,” Edwin says. “And I don’t think you 
can say, ’We’re all about quality coffee,’ 
and then chuck a tea bag at someone and 
say, ‘There you go.’ It doesn’t make sense.”

Loose-leaf tea has since become a 
serious part of their coffee business. 
There are now 12 different varieties, 
available either to enjoy in-store or 
to take home in smart, brown-paper 
packets. The blends range from a 
traditional breakfast tea and Earl Grey 
(the cheeky “Shades of Grey”) to more 
unusual creations such as Black Pina 
Colada (Sri Lankan black tea blended 
with hibiscus, rosehip, coconut, apple 

and pineapple pieces – also available 
served over ice with honey and lime); 
Fiery Ginger with Orange (ginger root, 
orange, lemongrass, hibiscus and a chilli 
kick); and Berry Kiss, which features, 
among other things, whole elderberries 
and blackcurrants. A Detox blend, 
zinging with lemongrass, is particularly 
sought-after on Sunday mornings.

To ensure their teas are original and 
exclusive, Artisan partnered with a 
specialist tea importer, painstakingly 
working together to select the ingredients 
and blends to create the range you see 
today. “The importer goes out and – best job 
ever – travels to tea plantations around the 
world,” says Edwin. “He brings it to us, we 
then blend them, and this is the result.

12  -  T H E  L I N E
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“Our English Breakfast contains 
four different types of black tea from 
India, Sri Lanka, Kenya and China for 
an incredibly full, balanced flavour. The 
same Indian black tea forms the base of 
both our spicy Masala Chai blends. Our 
Earl Grey is a large-leaf black tea from Sri 
Lanka with a base citrusy character that 
has been scented with natural bergamot 
oil for that instantly familiar aroma and 
taste.” 

The two green teas on the menu 
are also popular choices. “Go Green is 
single-origin, sourced purely from the 
Yunnan province in China, whereas 
Green Cherry Blossom is a sencha-style 
tea from Japan, naturally flavoured for a 
cherry and rose character,” says Edwin. 
And although it’s not technically a tea, 
there are two rooibos (one is infused 
with dried rhubarb for a deliciously tart 
and fruity twist) which come exclusively 
from South Africa. 

Here, Edwin explains the process 
the tea goes through to get from plant 
to pot. Only the top two leaves and 
single bud of the Camellia sinensis 
plant can be used as tea. “Most leaves 
are hand-picked by incredibly skilled 
handlers who carry a large sack on their 
backs as they work. If left unchecked, a 
tea tree can easily grow to more than two 
metres high – but that isn't very useful 
for cultivation. Tea estates keep rows of 
tea trees trimmed at waist level to make 
it as easy as possible for their workers to 
harvest the youngest leaves and shoots.”

All teas are not created equal. “Most 
of the leaves you find in standard English 
Breakfast tea bags are very finely cut to 
produce a strong brew in as short a time 
as possible. A finer cut means there’s 
a greater surface area of tea leaves to 
infuse. This cutting method, referred 
to as CTC – cut, tear, curl – is commonly 
found in black teas from India, Africa 
and Sri Lanka. But generally, the more a 
tea is processed, the lower the quality of 
the end product. The tea leaves in most 

of Artisan’s blends are whole leaves that 
have been produced using what is known 
as the Orthodox method, where leaves 
have simply been rolled, not cut. This 
is highly sought-after in premium teas; 
they are much more delicate than their 
CTC counterparts as they allow for the 
more subtle flavours in each leaf to come 
through.” 

Next, they turn the leaves into what 
you’d recognise as tea. “In the Orthodox 
method, after the leaves are plucked, 
they’re left out on large trays either in 
the sun or a controlled environment 
to remove moisture. This is known as 
withering, and can take more than 12 
hours. Next, the leaves are rolled – this 
was traditionally done by hand, but it’s 
mainly performed by machines now. 
This step starts the oxidation process, 
which can take between one and two 
hours, changing the leaves’ colour from 
green to dark brown, to create what is 
known as black tea. This step is the only 
difference between black tea and green 
tea; in the latter, the leaves are subjected 
to heat, stopping the oxidation process so 
the leaves retain their green colour.” 

Tea never goes off – but you can 
“smell” the flavour away. “Over time, 
tea does lose its aroma and therefore its 
taste. The three main factors that reduce 

the shelf life of a tea are heat, UV light 
and moisture, so it’s crucial to keep tea 
in a cool, dark and dry place to prolong 
freshness. When a tea is left to stand, its 
flavour will slowly dissipate into the air 
around it. That means when you smell 
the aroma of a tea, you are essentially 
smelling its flavour away, so it’s impor-
tant to keep tea in an airtight container 
whenever it's not being used. This affects 
flavoured teas such as Earl Grey more 
than any others.” 

Brewing times and temperatures 
really do matter. “We’ve worked hard to 
pin down the best brewing temperature 
for each blend. Delicate green tea, for 
example, must be infused at 80C and for 
a shorter time. If it’s brewed for too long, 
too much bitterness will come out. A lot 
of people don’t realise that this way, you 
get more of the flavour.”

ARTISAN
32 New Broadway, W5 2XA

 07712 657 475

 artisancoffee.co.uk

 @artisan_coffee

     /artisancoffeeshop

Opening hours: 
Monday-Friday .................................7:30-17:30
Saturday ...............................................8:30-17:30
Sunday ..................................................9:00-17:30



14  -  T H E  L I N E

macarons and soup. 
It’s so adaptable due to the fact it’s 

powdered (in Japanese, “ma” means 
powder; “cha” means tea), rather than 
being made like other teas, with leaves 
simply steeped in just-boiled water. Despite 
its appearance, matcha actually comes 
from the very same plant as all true teas 
– Camellia sinensis. It’s the cultivation and 
preparation that makes it stand apart: the 
leaves are grown in the shade in order to 
produce high levels of chlorophyll and 
that unmistakably vivid green hue. Freshly 
handpicked tea leaves are first steamed 
to preserve both the colour and freshness, 
before being dried and stone-ground into a 
fine powder. To make the tea, the powder is 
sifted into a matcha cup, before hot water 
is added and the mixture is whisked until 
forming a delicious froth.

Matcha’s modern cult status can be 
attributed to its new “superfood” tag, 
which has struck a chord with the wellness 
crowd. The alert calmness experienced by 
those Japanese monks could be due to the 
presence of the relaxing, anxiety-reducing 
L-theanine, an amino acid, combined with 
a mild dose of caffeine. And, as matcha is a 
powder, whole green-tea leaves are ingested 
(rather than just being infused in water), so 
it has more than three times the amount of 
antioxidants found in standard green tea.

The health claims associated with this are 
wild and extensive: it’s said the antioxidants 
could help protect against heart disease 
and cancer, regulate blood sugar, reduce 
cholesterol and blood pressure, detoxify, 
boost metabolism and even help to prevent 
aging – although they’re probably not 
ideally delivered in cake form, and the 
evidence is, as you’d imagine, inconclusive. 
But this, combined with its exotic novelty 
to Westerners, eye-catching hue and link 
to calming rituals, ceremony and wellness, 
means matcha is now big news in the food 
world. It’s even credited with inspiring a 
spin-off trend for Japanese homeware 
and interiors, for those in the market for 
ceremonial bamboo whisks.

The finest matcha is considered to come 
from Uji, on the southeastern border of the 
city of Kyoto – so naturally this is where 
Yvonne Chu, partner at Ealing Broadway’s 
critically acclaimed WA Cafe, sources 
hers from. “Our speciality is the top-grade 
matcha powder, which is pleasant and not 
bitter, but still full of tea flavour,” she says.

WA Cafe’s smart, minimalist tearoom 
is one of the only Japanese patisseries in 

WA Cafe

Matcha tea is “the ultimate mental and 
medical remedy, and has the ability to make 
one’s life more full and complete”, according 
to Zen master Eisai, a 12th-century Japanese 
Buddhist priest, writing in Kissa Yōjōki 
(Drinking Tea For Health).

A bold claim for a warm drink, you might 
think. But having visited China, where he 
learned local methods of preparing the 
beverage, Eisai introduced green-tea seeds 
to Japan in 1191. It was swiftly adopted as his 

home nation’s most sacred tea variety, used 
by Zen monks – who believed it gave them 
a feeling of “alert calm” – and at traditional 
upper-class tea ceremonies.

More than 800 years on, the magic of 
matcha still captures the imagination in 
Japan – and, in recent years, it has exploded 
in popularity all over the world, too. Its 
zingy, super-Instagrammable greenness 
has suddenly found its way into everything 
from lattes and wellness shots to brownies, 

C E L E B R A T E  T E A



T H E  L I N E  -  15 

London, opened by Yvonne and her husband 
Ding at the end of 2014 following their 
runaway success with the six-strong Hare 
& Tortoise restaurant chain. And with the 
Japanese School in London situated just over 
a mile away in W3, bringing with it a sizeable 
expat population, Haven Green seemed 
the perfect spot. “I thought this was a great 
location to start our business because 
customers understand the product, and they 
think of us as being very authentic,” she says. 
“The products are very close to what they 
offer in Japan.”

Japanese patisserie is a delicate art – the 
couple employ two highly skilled, speciality 
Japanese chefs, one for bread and one for 
cakes. “It’s very much influenced by French 
cuisine, but more delicate and naturally 
lighter,” says Yvonne. “It’s not as sweet, but 
still full of flavour.”

The glass cabinets at WA Cafe display 
exquisite, meticulously embellished tarts, 
gateaux and cheesecakes like rows of rare 
jewels. They sit alongside freshly baked 
cornmeal breads and fluffy stuffed buns; 
sandwiches brimming with treats such 
as katsu, chicken teriyaki and pumpkin 
croquettes; and a wide variety of drinks, 

both hot and cold. Whole cakes, each like a 
magnificent sliceable sculpture, can also be 
ordered. It’s no surprise to hear that people 
regularly traverse London to get there for 
the bread alone, and that Selfridge’s invited 
them to pop-up in store this spring. A second 
branch in Bloomsbury is in the pipeline, too.

Matcha, of course, plays a starring role 
at WA. “Because it’s a Japanese patisserie, 
we must have matcha products,” Yvonne 
explains. “The most popular drink here is the 
matcha latte. We use soya milk because we 
think that is the best combination – cow’s 
milk just doesn’t bring out the matcha 
flavour.” And she’s right: this bestseller is 
naturally sweet and beautifully presented 
in rough-hewn matcha bowls and with 
a bamboo spoon. See if you can resist 
snapping it for Instagram. (Tip: those 
beautiful stoneware cups are available for 
purchase, too.)

For a less green but equally photogenic 
choice, you could also sample hojicha, which 
is made from roasted green tea leaves to 
give it a toasty, caramel flavour – presented 
either as a variation on a matcha latte, or as 
a more traditional black tea, served from a 
teapot.

Matcha also appears in the cakes and 
breads – and it’s the same organic, high-
grade product you’ll find in the drinks. The 
sponge of the matcha rolled cake – like a 
Swiss roll – is gloriously green, and stuffed 
with feather-light, green-tea whipped cream 
and a paste made from sweet adzuki beans, 
commonly used in Japanese desserts. Or 
there’s the matcha bun: a round, soft green 
tea bread with cream cheese and, again, a 
dollop of sweet adzuki.

Patisserie and lattes may not be a medical 
remedy, but that part about matcha making 
your life “full and complete”? Maybe Eisai 
was on to something.

WA CAFE
32 Haven Green, W5 2NX

 020 8991 7855

 wacafe.co.uk

 @wacafelondon

     /wacafelondon

Opening hours: 
Monday-Friday ...........................08:00-18:00
Saturday ..........................................08:30-18:00
Sunday ..............................................09:30-18:00
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EalingWhat’s on in 

8 September – 7 October
Tues – Fri 10.30 –18:00, Sat 11.00 – 15.00 

LANDS OF GODDESS AND MYTH
Private View / Meet the artist Friday 8 September, 
12.30 – 19:00  
Felix & Spear Gallery is pleased to present a 
selection of paintings by the established British artist 
David Shutt. " In 2005, I bought a studio property in 
Greece in the eastern Argolid in the Peleponnese and 
have, before and since, been painting sacred sites 
there and in the UK for the last 20 years. These are 
landscape locations which have spiritual resonance 
and contexts in Trizinia, the birthplace of Theseus 
and home to Hippolytus and the tragic Phaedra and 
in West Cornwall, centred on St Just and the region 
of a number of Celtic Saints. They are locations 
which still have visual evidence of the journey from 
matriarchal religions to Greek Orthodoxy in Trizinia 
and from the ancient Celtic earth goddess (Maeve, 
Mab, Madge) to the early Celtic Church and modern 
Christianity…more recent paintings have been of 
what were originally sacred pagan sites celebrating 
the land of the Goddess and later adopted by the 
Celtic Church. For example, St Nectan’s Glen, now 
thought to be the fourth most visited revered site in 
the UK near Tintagel, or St Nonna’s Well in Pelynt, 
dedicated to the Celtic Saint who was raped and 
subsequently gave birth to St David, patron saint of 
Wales… The Celtic connections are embedded in my 
childhood memories (my mother grew up in Wales in 
the farm frequented by J D Innes and Augustus John) 
and paintings of the sacred wells and chapels of this 
Celtic world are very much part of my more recent 
work...Ultimately, however, it is the extraordinary 
quality of light, and the power of the landscapes 
which make me paint them. These are what originally 
took me to Greece and Cornwall and keep me going 
back. " - David Shutt 2017 

Felix & Spear
71 St Mary’s Road, W5 5RG 
Cameron Amiri 

 020 8566 1574  info@felixandspear.com 
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Saturday 30 September 
19:00 – 22:00 

LONDON SYMPHONY + Q&A WITH 
DIRECTOR/EDITOR ALEX BARRETT 
With this wonderful black-and-white journey through 
the city of London, director Alex Barrett brings a 
gloriously beautiful and enjoyable modern-day 
variation on the city symphonies of the 1920s urban 
cinema (such as the 1929 film Man With A Movie 
Camera). His stunning visuals, combined with James 
McWilliam’s stirring music, help take the viewer on 
a poetic journey through London, exploring its rich 
diversity of culture, architecture and religion. It is a 
meditative and blissful film that celebrates a vibrant 
and visually stunning city. The film was nominated 
for the Michael Powell Award for Best British Film 
at the Edinburgh International Film Festival 2017, 
and features many locations from Ealing and the 
surrounding area. 

£5-£12.50
Christ the Saviour Parish Church
New Broadway, W5 2XA

 londonsymphfilm.com/screenings.htm 

Saturday 7 October & Saturday 11 
November 
13:00 – 17:00 

FOXMARKETW7
A friendly market featuring an eclectic array of stalls 
run by local makers and antique/vintage traders. The 
stall lineup varies monthly but items on sale typically 
include handmade and vintage jewellery, greetings 
cards, vintage bric-a-brac and clothing, upcycling 
and handcrafted homeware. Markets takes place at 
The Fox, a multi award-winning, independent pub 
that on market days offers afternoon tea from its 
popup tearoom. 

The Fox
Green Lane, Hanwell, W7 2PJ

 foxmarketw7.wordpress.com
 foxmarketw7@gmail.com
    @foxmarketw7

  /TheFoxTeaBarn

Saturday 28 October 
15:30 – 19:30

NORTHFIELDS ALLOTMENTS’ SECOND 
HALLOWEEN PUMPKIN TRAIL

Will you be brave enough to venture into London’s 
oldest Allotments this Halloween weekend to follow 
the spooky pumpkin trail around the site? Plot 
holders at Northfields Allotments on Northfield 
Avenue invites the local community to take part in 
some spooky fun to celebrate Halloween.

Amongst other ghoulish treats, there will be tasty 
homemade cakes, plants and produce, as well as a 
barbeque and mulled wine. There will be a raffle and 
tombola too.

And as darkness falls, the main path will be lit up 
with pumpkins. For those who like to dress up, we 
encourage you to put on your best Halloween outfit to 
add to the supernatural atmosphere. Don’t forget to 
bring a torch – you never know what might be lurking 
in the dark.

Entry is free, although donations are welcome. 
Visitors should come to the main allotment gates at the 
north end of Northfield Avenue in West Ealing (opposite 
Dean Court). Dogs are allowed if kept on a lead,
Ian Burge

 Ian.burge@ealingdean.co.uk
 ealingdean.co.uk

Saturday 30 September 
11:00-16:00

SUGAR AND SPICE FLEA MARKET 
An exciting, travelling west London market 
showcasing local collectors, crafters and 
businesses. The market was founded by Emma 
Newman, owner of Cup and Saucer UK. (www.
etsy.com/uk/shop/CupandSaucerUK) and 
launched in the summer of 2016. The Big Autumn 
flea market is the largest to date with an eclectic 
mix of stalls including vintage homeware, 
handmade jewellery, gifts, ceramics, artisan 
chocolates, a vintage tearoom and more, there 
really is something for everyone. Held at the newly 
renovated St Mathew's Church Hall and Gardens, 
Ealing.

Free entry and free local parking.
Dogs are very welcome too!

 sugarandspicefleamarket@gmail.com

Bonfire Night
S UND AY  5  N O V E MB E R

Halloween 
TUESDAY 31 OCTOBER 

Thursday 28 September

STUDENT VIP SHOPPING 
Students will be eligible for amazing discounts 
across the centre. As well as shopping, Westside 
radio will play live sets, there will be entertainment 
and freebies in Town Square

Free How to book / buy: Pre-register online or sign 
up on the day
Ealing Broadway Shopping
Town Square

Saturday 28 October

TRICK OR TREAT
Back by popular demand, Ealing Broadway’s 
safe trick or treat event is set to be bigger and 
better than ever before. Come dressed in your 
best Halloween get-up and follow the spooky 
trail to claim your treats. 

Free Register in Town Square

Ealing Broadway Shopping
Town Square

Saturday 30 September, 28 October 
and 25 November 
09:00 – 17:00

AVENUE VINTAGE AND ANTIQUE 
MARKET
The Avenue
outside Drayton Court Hotel
@inwestealing
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Sunday 3 September 
16:00 – 18:00 

HEALTHY BACKBENDS WORKSHOP WITH 
THOMAS THOROE
In this workshop we will move through a Vinyasa 
sequence looking at the spine in different shapes with 
a focus on back bending.

Back bends can be some of the most beneficial and 
exhilarating yoga postures. Some benefits include:

• Relieve anxiety and stress;

• Bring your spine back to its natural flexion;

• Improve breathing;

• Open your mind and heart to new possibilities;

• Gain new perspectives;

• Stretch your abdominal muscles and internal 
organs;

• Gain bravery, strength and trust.

This is your chance to get a deeper look at alignment 
and how to open up the spine safely, learning to 
achieve the next level in a safe and fun way.This will 
be a fun couple of hours for any one wishing to get 
deeper into their yoga practice.

TRIBECA STUDIOS
Tribeca Studios
17 The Mall, W5 2PJ

 020 8810 0123
 tribecastudios.co.uk
 @TribecaStudios

  /tribecastudios

Sunday 24 September

TOTAL BEGINNER SUNDAY
Looking to try our classes but nervous about being 
a first-timer? This Sunday afternoon we're laying on 
a full range of Total Beginner classes...  Designed 
for beginners who want to try our classes with other 
beginners. Eeeeease yourself into classes rather 
than plunge straight in the deep end.  From Pump, to 
Boxing, to Yoga, to Pilates, to Dance, to Ride... We have 
the perfect Total Beginner class for you. You'll be a 
pro before you know it!

Sunday 17 September

SUPER SUNDAY WITH NAOMI DI FABIO
15:00-15.45 Pound
Sweat, Sculpt & ROCK with POUND, the fastest 
growing group fitness phenomenon inspired by 
the sweat-dripping, infectious, energizing fun of 
drumming! POUND is a full body cardio jam session 
championed by fitness rebels around the world.

16:00-16.45 STRONG by Zumba™
STRONG by Zumba™ combines high intensity 
interval training with synced music motivation. The 
music and moves sync in a way that pushes you past 
your perceived limits to reach your goals faster. The 
music is crafted to drive the intensity in a challenging 
progression that provides a total body workout. 
Suitable for all fitness levels and easy to follow. NO 
shaking or shimmies!

17:00 -17.45 Floor Barre
Lengthen, strengthen, align and tone your body with 
ballet-inspired exercises on the floor. For anyone 
seeking a dancer's body. Wear socks or bare feet. No 
ballet or dance experience required!

18:00 -19:00 VeraFlow
Dance, stretch, relax and find your true flow in 
this unique barefoot class experience with added 
sparkle. You will leave feeling refreshed, with new 
energy and like you've had a full body massage! Get 
some well-deserved 'you' time and dance your way 
through life instead of having to deal with it.

DANCE

All day Saturday

STREET DANCE AND BREAKDANCE 
CLASSES
Ealing Street Dance Academy provide street 
dance and breakdance classes for children 
from 3 years to 18 years

First class is £6. 12 week term is £84
St Benedict’s School, Eaton Rise, W5 2ES

Sunday 10 September

SUPER SUNDAY WITH SUNNY SINGH 
16.15-17:00 Twerk
Twerking is great for toning the thighs, butt, 
lower back & core. Sunny shows you how to pop 
that bootie & twerk with style

17.10-17.55 Bellydance
Shimmy your way to a sculpted body by shaking 
your hips and using your abdominal muscles.

18.05-18.50 Bhangracise
High energy movements create a stimulating 
cardiovascular workout in an enjoyable form of 
dance - get ready to screw in those lightbulbs! Sunday 1 October

PILATES FOR LOWER BACK PAIN - 
WORKSHOP WITH LEE HOPKINS

Ealing Half 
Marathon

SUNDAY 24 SEPTEMBER

LAMMAS PARK, W5 5JH
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Sunday 8 October
11:00 – 16:00

WE LOVE CHEESE!  
W5 had its first ever cheese festival back 
in June 2016. It was such a success that 
local event organisers Eat Me Drink Me are 
making it an annual fixture on the Ealing 
foodie scene and moving it to a brand new 
home in Dickens Yard. ‘We Love Cheese’ will 
be setting up in Victoria Square & Market 
Street in the heart of the development 
on Sunday 8 October and will have you 
drooling over oodles of melted cheese, hard 
cheese, soft cheese and any other kind of 
cheese related food you can think of. Head 
along to taste, buy and meet the experts 
at a mouth-watering line-up of food and 
drink stalls. The event is free to attend and 
includes a series of talks by producers and 
importers in the Ealing Bites tent as well 
as live music. Try out pairing suggestions 
at pop-up bars from local wine & beer 

specialists and vote for the winner of the 
W5 Cheese Cup, with experts from around 
the world once again entering their best 
cheeses for judging.

At time of going to press the line-up 
was still a closely guarded secret, but 
with the last event featuring cheese stalls 
from all over Europe and the likes of Love 
Handmade, Abbotshill, Chasing Deer and 
Kaffee Culture expect a truly local affair as 
well as a very cheesy one. Sounds Gouda 
to us!
We Love Cheese is free to attend, but you’ll 
need a ticket to take part in the Cheese Cup 
(£7 in advance at www.welovecheesefest.
co.uk or £9 on the day). Ticket includes a 
complimentary drink and a Cheese Cup 
tasting card, and tasters of all the cheeses 
entered into the competition.

Victoria Square
Dickens Yard, W5 2XA (see website for details)
www.eat-me-drink-me.co.uk

Each Sunday from 15 October
11:00 – 15:00

EALING ARTISAN 
With new events popping up in Ealing all the time this 
October proves no exception with the announcement 
of a series of foodie events starting in Dickens Yard 
this autumn.  

The W5 Food Market and Crafted W5 are 
joining forces to form a brand new market in the 
development - Ealing Artisan. The new Sunday 
market kicks off with a ‘We Love Cheese’ special on 
Sunday 8 October, before becoming a weekly Sunday 
market from 15 October. There will be a mix of craft 
and food stalls, stretching from Victoria Square 
along Market Street, with an emphasis on celebrating 
the talented makers, designers and producers in 
West London. 

Ealing favourites Kaffee Culture and Charlotte 
Berridge will be regular attendees, alongside guest 
traders, big name street food stalls, and producers, 
makers and importers from across London. It’s the 
first regular event to be confirmed in Dickens Yard, 
offering Ealingers an artisan alternative to their 
shop, or simply somewhere to grab breakfast on a 
Sunday. Expect the usual line up of entertainment, 
including live music, kids crafts and for the real 
foodies amongst you the Ealing Bites talks tent. 

Dickens Yard 
www.eat-me-drink-me.co.uk 

EALING ARTISAN
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Saturday 16 September – 30 September
14:00 – 16:00

POTTERY WITHOUT A WHEEL
For beginners, intermediates and the interested! A 
fantastic short course on how you can create a two-part 
mould to start your own mini production line – well 
more than a one off! (We’d better be realistic to start!)

Concessions: £12.50 per week or £30 for the course
Adults: £18 per week or £45 for the course

 openealing.com/event/pottery/

OPEN EALING
Orchard Café
Singapore Road, London, W13 0EP

 openealing.com
 @openealing

Monday 11 September – Monday 20 
November
09.30am – 12.30pm

LEARN TO DRAW
A 10-week course with a real progression. Ideal for 
beginners; but is also suitable for those who want to 
brush up on things like perspective.

Concessions: £18 per week or £145 for the course
Adults: £26 per week or £210 for the course

 openealing.com/event/learn-to-draw-3/

Tuesday 12 September – Tuesday 5 
December
18.30 – 20:00

CREATIVE WRITING CLUB
Experiment with finding your literary voice in a 
friendly, creative environment led by Lisa Evans. 
Over the 12-week course you will use a range of 
processes to develop writing confidence, skills and 
technique.

Concessions: £10 per week or £100 for the course
Adults: £15 per week or £145 for the course

 openealing.com/event/creative-writing-club-
with-lisa-evans/

Wednesdays 13 September – 6 
December
13:00 – 15:00 

ART STUDIO @ OPEN#
An opportunity to explore and use different 
painting, drawing, collage and mixed media 
skills and techniques

Concessions: £12 per week or £115 for the 
course
Adults: £17 per week or £165 for the course

 openealing.com/event/art-studio-open-3/ 

Monday 11 – Monday 25 September 
19:30 – 21.30

GET TO GRIPS WITH LIFE DRAWING
Practice Makes Amazing. Develop your new 
life drawing skills in a supportive environment   
New to life drawing or brushing up on your 
techniques? This short course is for you. All 
basic materials will be supplied for this course 
during which Sheila will guide you as to the best 
equipment to buy so you can continue under your 
own steam

Concessions: £15 per week or £35 for the course
Adults: £20 per week or £50 for the course

 openealing.com/event/get-to-grips-with-life-
drawing-2/ 

Wednesday 13 September – 18 October
09.30 – 12.30pm

PAINTING FOR BEGINNERS
Six weeks of fun practical exercises and discussions 
to help you start painting with confidence. Under 
Mario’s guidance you learn how to work with a 
palette and brushes, explore colour theory, colour 
mixing and composition, experiment with a variety of 
painting techniques and more.

Concessions: £18 per week or £90 for the course
Adults: £26 per week or £125 for the course

 openealing.com/event/painting-for-beginners/

Wednesday 13 September – 6 December
19:00 – 21:30

LIFE DRAWING CLUB
Enjoy a relaxed and informed life drawing class 
with a different model each week.

Concessions: £10 per week 
Adults: £15 per week

 openealing.com/event/life-drawing-3/

PERFORMANCES - THEATRE

Saturday 16 September
20:00 – 21:20

TAKE DESIRE AWAY
The queer sensibility of A.E. Housman in his 
own words. This performance, conceived & 
performed by Mansel David, strikes the balance 
between Housman’s personality traits and the 
skills that he had as both a poetry writer and a 
prose writer. Pre performance dinner is served 
from 19:00.

Concessions: £10 inc a drink on arrival
Adults: £12 inc a drink on arrival

 openealing.com/event/drawing-islamic-
geometry-tuesday/

CHANGE OF MENU

Friday 1 September
19:00 – 22:00

STEAK NIGHT
The best way to start the weekend… good food, 
wine, friends. Chef Vix’s Steak Night is set to become 
a regular feature at Orchard Café. Using 28-day 
aged Angus Beef cooked to perfection and all the 
accompaniments you expect from a reputable steak 
house, Chef promises us a tasty, very very tasty dish 
(or two/three!)

 openealing.com/event/steak-night-orchard-cafe/ 

SEPTEMBER
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EXHIBITIONS

Sunday 24 September – Sunday 15 October 
Private view Sunday 24 September. Closes 6pm 
15 October

ADAM SHEHADA: HYPER REALISM 
ARTIST
Adam Shehada a self taught hyper realism pencil 
artist from Gaza, exhibits his work in the UK for the 
first time. Free

Tuesdays 19 September – 24 October
19:00 – 21:00

DRAWING ISLAMIC GEOMETRY 
PATTERNS 
Learn how to construct beautiful patterns which 
have adorned Mosques, Madrassas and Palaces 
for centuries across the Islamic Lands and 
beyond.

Concessions: £15 per week or £50 for the course
Adults: £20 per week or £70 for the course

 openealing.com/event/drawing-islamic-
geometry-tuesday/

Thursday 21 September – 12 October
14:00 – 16:00

DRAWING ISLAMIC GEOMETRY
A short course led by Samira Mian. Learn how to 
construct beautiful patterns which have adorned 
Mosques, Madrassas and Palaces for over twelve 
centuries across the Islamic Lands and beyond.

Concessions: £15 per week or £50 for the course
Adults: £20 per week or £70 for the course

 openealing.com/event/art-studio-open-3/ 

Friday 29 September – 15 December
13:30 – 16:00

EXPERIMENTAL DRAWING
Push your drawing skills in new directions. 
Complete a number of exciting practical exercises 
using drawing and mixed media.

Concessions: £18 per week or £145 for the course
Adults: £22.50 per week or £180 for the course

 openealing.com/event/experimental-drawing/ 

CLASSES

Monday 2 – 16 October
19:00 – 21:30

CHIAROSCURO
Learn how to create the perception of depth. Basic 
materials supplied.

Concessions: £15 per week or £35 for the course
Adults: £20 per week or £50 for the course

 openealing.com/event/chiaroscuro/

FINE DINING

Friday 22 September
19:30 – 22:00

THE PHANTOM PIG POP UP
Chef Vix and his team create another six course 
taster menu with mystery snacks to tempt your 
palette and make your dining experience one to 
remember – for all the right reasons.

£50 per person 
 openealing.com/event/the-phantom-pig-
pop-up-5/

PERFORMANCES - MUSIC

Thursday 12 October
19:00 – 22:30

KLEZMERCO RETURNS TO OPEN
Join us for a wonderful evening of evocative music 
and memorable food

Concessions: £10 inc a drink on arrival
Adults: £12 inc a drink on arrival

 openealing.com/event/klezmerco-returns-to-
open/ 

Saturday 14 October
19:30 – 22:30

OPEN MUSIC 
Wonderful and eclectic musical entertainment 
awaits you this evening - enjoy! Agata Kubiak; 
The Vaudevillians and The Unswung Heroes

Concessions: £10 inc a drink on arrival
Adults: £12 inc a drink on arrival

OCTOBER
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 openealing.com/event/open-music-23/ 
PERFORMANCES – THEATRE

Saturday 21 October
19:30 – 22:30

JAMES HORNSBY PRESENTS DRACULA
After the success of his one-man adaptations 
of Charles Dickens’ novels: OLIVER TWIST, A 
CHRISTMAS CAROL, GREAT EXPECTATIONS and 
DAVID COPPERFIELD James is delighted to present 
his own spine-chilling adaptation of Bram Stoker’s 
classic gothic-horror novel…..DRACULA……..   In his 
fourth one-man play, James thrillingly brings to life 
a cast of well known characters including: Jonathan 
Harker, his beautiful fiance Mina. Professor Abraham 
Van Helsing, the crazed bug-eating Renfield and of 
course, The Demonic Transylvanian Count

Concessions: £10 inc a drink on arrival
Adults: £12 inc a drink on arrival

 openealing.com/event/james-hornsby-presents-
dracula/ 

NOVEMBER
CLASSES

Tuesday 7 November  - 12 December
19:00 – 21:00

DRAWING & PAINTING ISLAMIC 
GEOMETRY
A six week course in learning how to draw and paint 
beautiful traditional patterns

Concessions: £15 per week or £75 for the course
Adults: £20 per week or £105 for the course

 openealing.com/event/drawing-painting-islamic-
geometry-tuesday/ 

PERFORMANCES - MUSIC

Saturday 11 November
19:00 – 22:30

FLAMENCO MEETS VAUDEVILLE
Nathaniel JP Wills – his amazing flair and connection 
with the Spanish guitar and Flamenco music makes 
you sit up and take notice. His love of and passion for 
the music and instrument is mesmerising and we 
are certain you will become as big a fan as we are at 
OPEN. Joined this evening by The Vaudevillians – Ms 
Viv du Bois and Mr Tom Collins Jnr

Concessions: £10 inc a drink on arrival
Adults: £12 inc a drink on arrival

 openealing.com/event/open-music-24/ 

FINE DINING

Friday 27 October
19:30 -22:00

THE PHANTOM PIG POP UP
Chef Vix and his team create another six course 
taster menu with mystery snacks to tempt your 
palette and make your dining experience one to 
remember – for all the right reasons.

£50 per person 
 openealing.com/event/the-phantom-pig-pop-
up-6/ 

Thursday 9 November  - 14 December
14:00 -16:00

DRAWING & PAINTING ISLAMIC 
GEOMETRY
A six week course in learning how to draw and 
paint beautiful traditional patterns

Concessions: £15 per week or £75 for the 
course
Adults: £20 per week or £105 for the course

 openealing.com/event/drawing-painting-
islamic-geometry-thursday/ 

Monday 13 November - 27 November 2017 
19:00 – 21:30

CLASSIC NUDES
Bringing the past right up to date - depict the classic 
poses

Concessions: £15 per week or £35 for the course
Adults: £20 per week or £50 for the course

 openealing.com/event/classic-nudes/ 

FINE DINING

Friday 24 November
19:30 – 22:00

THE PHANTOM PIG POP UP
Chef Vix and his team create another six course 
taster menu with mystery snacks to tempt your 
palette and make your dining experience one to 
remember – for all the right reasons.

£50 per person 
 openealing.com/event/the-phantom-pig-
pop-up-7/ 

Monday 30th October - Monday 6th 
November
19:00 – 21:30

PORTRAITURE
Use this five hour course (two 2.5-hour 
sessions) to get to grips with and improve your 
technique and skill in creating portraits. Build 
your confidence by taking the opportunity to 
sketch a model under the guidance of Sheila 
Moylan. You’ll be amazed at how much you can 
learn in a short period of time.

Concessions: £30 for the course
Adults: £40 for the course

 openealing.com/event/portraiture/ 
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accrued a patina and a halcyon glow - a lament to a 
golden age. 

In other works there is an emotional response to 
the lyrics of such songs as Glen Campbell's Wichita 
Lineman, Bobby Gentry's Ode to Billie Joe, Debris 
by Faces and The Kinks' Waterloo Sunset. These 
songs are short stories, richly poetic and beautifully 
melancholic, capturing in a few short verses an 
essence of the human condition, what it is to be 
living and loving in the modern world. They, and 
Martin's responses to them, are simple, profound 
and perfect.

Exhibited alongside the music-inspired pieces 
are other works - wryly drawn paeans to London's 
urban scenes, which juxtapose the mundane with 
the playful. Streets, bus routes and shop fronts are 
reimagined as stage sets for the artist's daydreams, 
jokes and half-remembered anecdotes.

Martin is a former student of the 
famed Royal Academy Schools. His works have been 
exhibited widely and can be found in many private 
collections worldwide as well as in the collections of 
major arts institutions such as the V&A.

To attend the PV please email info@forartssake.com 

22 September  - 15 October
Mon-Fri 10am-5.30pm, Sat 10am-6pm, Sun 12-
5pm. Private View Thursday 21 September

MARTIN GROVER, 'ILLUSTRATED SONGS 
& OTHER WORKS'
A love of collecting old '45s led acclaimed 
contemporary British painter and printmaker 
Martin Grover to create a series of celebratory 
portraits of songs and musicians. His bold and 
evocative screenprints of record covers and 
illustrations of the lyrics of some of his favourite 
tracks pay tribute to the artists, but also to a passing 
moment in time. 

In Martin's screenprints of paper record 
sleeves, rendered life sized or dramatically enlarged, 
their iconic designs and ephemeral nature have 

FOR ARTS SAKE
For Arts Sake 
45 Bond Street, W5 5AS

 020 8566 2974
 forartssake.com
 @forartssakeuk

  /ForArtsSakeUK
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27 October -19 November
Mon-Fri 10am-5.30pm, Sat 10am-6pm, Sun 12-
5pm. Private View Thursday 26 October 

JOHN DUFFIN, 'CITY NOIR'
This dramatic collection of oil paintings and etchings 
focuses on Duffin's iconic images of London and New 
York. His work takes its influences from cinema and 
fine art, translating the dramatic tones and moods 
of Hollywood's Film Noir and Italian renaissance 
artist Caravaggio into life in a modern metropolitan city. 

Duffin's striking pieces reflect the adrenalin rush 
and excitement of contemporary urban living. For local 
architecture buffs his show includes such landmarks 
as Park Royal Underground station and the Art Deco 
Hoover building. 

A former naval architect, Duffin is a graduate of 
Goldsmiths and Central St Martins, and a member of 
the Royal Society of Painter-Printmakers. His works 
are held in the collections of the Ashmolean Museum, 
Oxford, the Museum of London and the University of 
the Arts.

To attend the PV please email info@forartssake.com 
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 All fitness levels catered for

  Packs of vouchers available (5, 10 or 
20) or monthly membership options

 Buggies welcome to day time sessions

 Fun Guaranteed!

Find out more: quitthegym.co.uk/freetrial
Join the 

Movement!

07941 487283 info@quitthegym.co.uk

FUN, FRIENDLY OUTDOOR FITNESS CLASSES

In Walpole Park, Ealing Common and Lammas Park

Classes available before work, lunchtimes & evenings

Come to a free trial with

QUESTORS 
THEATRE
The Questors 
12 Mattock Lane, W5 5BQ

 020 8567 5184
 questors.org.uk
 @questorstheatre

  /questorstheatre
 questors_theatre
 youtube.com/QuestorsTheatre

September 22, 23, 24, 26, 27, 28, 29, 30
7.45pm (Sat 24 2.30pm)

WHEN THE RAIN STOPS FALLING
When the Rain Stops Falling is not a play for the faint 
of heart. An enthralling, thought-provoking story of 
betrayal, abandonment, love and redemption, the 
Questors Theatre’s autumn production promises to 
put its audiences through the emotional wringer. 

The play, written by Australian playwright Andrew 
Bovell in 2008, begins in a flat in London in 1959 and 
ends in the Australian desert in 2039. Set against 
a backdrop of global warming and spanning four 
generations and two continents, seven characters 
must confront the mysteries of the past before it 
destroys their futures.

If it sounds bleak, that’s because it is – but, 
according to director Scott Drummond, this 
production is ultimately about hope. “The play is 
really about people healing the past so they can live 
a hopeful future,” says Drummond, who is now in his 
10th year at Questors and admits this is one of his 
most challenging productions to date.“It is intense. 
Human relationships are tested to the very end and 
there are gasp moments – moments where you feel 
your heart drop through the floor. It’s a complex play 
for adults, though children can enjoy it – it requires 
you to engage and think about it. It’s not just another 
middle-class, witty banter-type play.”

The venue for such an intense, personal 
production is fitting; the Judi Dench Playhouse seats 
350 and features a thrust stage, so every audience 
member is up close and personal with the cast. In 
such a confined space, emotions are magnified and 
each scene lingers in the memory.

The play is a challenge for director and cast, with 
rain falling on the stage courtesy of designer Fiona 
McKeon. She says: “Rain is an integral part of this 
production. Using a combination of water, theatrical 
effects, projection and lighting we will have rain on 
stage for two hours.” The cast 
is a blend of experience and 
youth, made up of Questors 
regulars and some younger 
performers, including a 
student who graduated last 
year from the theatre’s student 
programme.

Drummond, from Brisbane, 
reveals he had ambitions 
of directing When The Rain 
Stops Falling for a long while. 
“I had read this and thought it 
was fantastic, but thought it 
was very ambitious and didn’t 
know how we would do it,” he 
adds. “I was also a bit self-

conscious – an Aussie play directed by an Aussie! – 
but then our artistic director put it forward to me and 
we decided to go for it.

“It’s a fine, delicate balance to direct; to get the 
actors’ timing right, the right emotional nuances, 
accents – and the rain. But I am blessed with a cast 
of extraordinary actors who breathe life, sensitivity, 
intelligence and passion into Andrew Bovell’s words. 
They are smart people and as long as I give them 
enough stimulating discussion and space for them to 
explore, they will do the rest.”

T: 02085 660505    e: orders@thebakersofealing.com    www.thebakersofealing.com

Order your celebration cakes from Ealing favourite 
‘Bakers of Ealing’. A huge range of celebration and 

novelty cakes made to order for every occasion.

CELEBR ATION
Cakes 

BAKER S  OF  E AL ING
27 New Broadway, W5 5AW
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G E T T I N G  T O  K N O W

JEWELLERY IS WHERE YOU STARTED…
Not quite. The journey started with home selling 
through the Body Shop. This is where I learnt the 
art of customer service, selling and displays. I 
then moved onto study jewellery design at West 
Thames College in Hounslow and this sparked 
my love of craft and design.

WHY DID YOU LAUNCH INTO RETAILING?
After years of experience in craft and artisan 
markets, building a list of contacts and friends, 
understanding the difficulty small independent 
traders have in selling their pieces, gaining 
experience of pricing and customer demands 
it seemed a natural progression to open a 
traditional bricks and mortar shop. I came up 
with the concept of renting out shelf space to 
independent designers and crafters and whilst 
it’s been hard work it’s proven a huge success. 
The concept of the business means there is 
a real variety of independent artisans under 
one roof. We also stock a range of products we 
have sourced ourselves and this balance really 
works. There are always new items on show 
which is a great way of enticing customers back.  
I still stock my own range of jewellery. 

WHAT NEW PRODUCTS CAN WE LOOK FORWARD TO 
SEEING IN AUTUMN?
Whilst away in France over the summer I picked 
up a couple of the solar flying butterflies. They 
have been such an instant success, we’ll be 
adding to stock. We’ll be adding more home 

ALL ORIGINAL
Jane West

style products over the coming months with 
textiles, lamps and fabrics.

WHICH LESSON HAS BEEN THE HARDEST TO LEARN?
To stay focussed and true to the principles of 
the shop – to stock local artisan and design 
products. It would be easy to slip into being a 
‘everything for all’ giftshop but we always try to 
stock pieces true to our business plan.

WHAT’S THE MEANING OF LIFE?
I believe in my mother’s expression ‘what 
will be will be.’ Try not to worry too much 
(although saying that I am a natural worrier). 
Never use the word ‘always’ in an argument.  
Everything always seems to be exaggerated 
and emphasised more when the words ‘always’ 
is used.

WHAT TALENT DO YOU WISH YOU HAD?
To speak another language fluently enough to 
think in that language. I’d love to be able to think 
in Spanish.

NETFLIX OF BOOK?
Book. Well saying that over the last year I have 
been swayed by Netflix with sets such as Dexter.

LETTER WRITING OR SOCIAL MEDIA?
Before my son went travelling to Vietnam I wrote 
him a letter.

RED OR WHITE?
Red wine. Is there the choice between anything 
other than wine?

EAT IN OR EAT OUT?
I love eating out and a local favourite is 
Abbotshill a small independent wine bar and 
deli. They serve incredible boards of charcuterie 
meats and cheeses. Another favourite is 
Carluccio’s on Ealing Green. But saying that, 
nothing compares to the whole family around 
the table at home. 

CITY OR COUNTRYSIDE?
I love the choice that a city offers. A favourite is 
Venice. 

EARL GREY OR BUILDERS?
Neither. Mine is a herbal peach and strawberry 
tea. Or for a coffee then I head to Café Zee on the 
Broadway.

FAVOURITE PLACE IN EALING?
The Grove on Ealing Green – a great place to 
meet friends and close to the parks. Crispins 
Wine Bar wins for the best place to meet friends 
after hours.

ALL ORIGINAL
20 The Green, W5 5DA 

 020 3689 7034

 @AllOriginalEali

     /20thegreen2017
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R E S T A U R A N T  R E V I E W

There are two things that make for a 
good burger, ‘the quality and freshness 
of ingredients’, details Ali Bazzaz of new 
Ealing opening Burgista Bros. Ingredients 
for the restaurant’s menu are sourced 
carefully and intelligently from UK 
suppliers and growers. 

The great location close to the main 
station and on a key junction on The 
Broadway, the future development plans 
in Ealing and the vibrant community 
were the kaey reasons the Burgista 
franchise chose to open in Ealing in July 
of this year, and its proved a great success. 
Out of the 4 restaurants operating in 
London, the Ealing branch has witnessed 
the busiest opening and that’s quite 
something when then others can be 
found in Shepherds Bush, Piccadilly and 
Marylebone. The franchise is soon to 
expand with a branch in North Finchley.

Burgista gained its name from a 
word play on ‘Burger’ (funny that) and 
East – as the family group owners are 
based in the Middle East. The restaurant 
is artistically decorated lending to metal 
and wood finishes. Tables are pleasantly 
well spaced and the atmosphere is warm 
and welcoming. According to Ali, ‘the 
restaurants fill the gap between fast food 
and dining – the perfect place to enjoy a 
leisurely meal with friends and colleagues 
in a relaxed atmosphere – without being 
rushed nor needing the formalities of a 
knife and fork.’

A menu winner is the mouth water-
ingly good ‘Mexicali Beef Burger’ (£7.99) 
which is topped with sliced jalapeno 
chillies, and smoky Applewood cheese. 
Ali would devour his with chilli cheese 
fries. Sounds good to us! The menu also 
serves up vegetarian options and extends 

Burgista
Historically Good Burgers

to hot dogs. Starters are enjoyably varied 
and include family favourites perfect for 
sharing – nachos (£3.49) and spicy Buffalo 
wings (£3.49). The menu has been crafted 
well. The burgers are cooked to demand 
and use specially mixed herb and spice 
blends. 

The hardest decision comes to which 
shake to have with a huge variety to agonise 
over. Oreo is always a classic choice – but 
faced with options such as Ferrero Shake 
(all £3.99), Peanut Nutella Shake or the more 
refreshing Coconut Shake then it becomes 
difficult to choose! Whilst the restaurant 
strap line might read ‘historically good 
burgers’ these are reassuringly ‘currently 
good burgers’ (and yes they are considering 
a change of strap line…).

 Information
BURGISTA
70 The Mall, W5 LS

 @BurgistaBros

Opening hours:
Daily ......................................................11:30-23:00

20% discount to students and local 
employees T&C apply



The owners of independent coffee shop 
Artisan, Edwin and Magda, have taken the 
unusual step of trying to turn people away 
from social media (for a short while at least), to 
pick up a pen and send a postcard.

 They are so keen for us to remember the 
beauty of writing with pen and paper to our 
mums, dads, family and friends that they are 
offering to send any postcard bought in their 

speciality coffee shop anywhere in the world 
for free! 

Simply pop into Artisan, right next to the 
Town Hall, and buy a postcard whilst sipping 
a great coffee and write to a loved one, then 
pop it into their postbox and they will send it 
to the four corners of the world!

Artisan, 32 New Broadway, W5 2XA
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CREATIVE EALING
Celebrating Ealing’s treasure-trove of 
incredibly talented, creative and artistic 
entrepreneurs, The Line, Ealing was 
delighted to catch up over coffee with 
Charlotte Berridge at Café Zee to chat all 
things design, markets and Ealing.

Nature versus Nurture?
My childhood was spent clustered around 
the kitchen table with my two sisters 
drawing, painting and making. The freedom 
to create was instilled in me from a young 
age so this led me to follow my creative 
heart with a degree in Graphic Design and 
Illustration at Bath Spa University. After 
uni I got a found a job I loved in magazine 
publishing which became a busy and very 
successful career for me. I’ve held senior 
design roles on many of the UK’s biggest 
titles including Radio Times, heat, FHM, Look 
& Instyle. In my last full time role, I spent 4 
years as the Creative Director of Marie Claire.

After taking some time out, I decided I 
didn’t want to go back to magazines, so I 
put my energies into my own business and 
Charlotte Berridge Studio evolved. I was 
inspired by my surroundings in Ealing, so 
I started illustrating Walpole & Lammas 
parks and onwards to the buildings 
and architecture I love. I initially did the 
illustrations just for me, then decided to take 
a stall at the Northfield Night Market to see 
if other people liked them too. The evening 
was a great success and so that’s really 
where it all began.

I haven’t written a business plan…
I know I probably should, but I have been 
presented with some great opportunities 
to showcase my pieces – Crafted W5 & the 
Northfields Night Market – and this has led 
to the natural expansion of the business. If I 
were to write one now – I would lead with the 
statement ‘Be known for one thing.’ I think 
a key to success is being known for a core 
product or piece – that way your customers 
will always remember you. You can then 
branch out and expand your range.

C H A R L O T T E  B E R R I D G E

Photography…
is a passion rather than a potential business. 
I enjoy capturing a moment in time and 
appreciating my surroundings – I especially 
love documenting our Ealing parks. I am at 
my most calm in my local parks and find 
it very therapeutic being amongst nature. 
I’m always posting to Instagram and love to 
share these moments.

Illustration is an interpretation 
When drawing a building for the first time, I 
take photos myself than draw from them on 
my computer. There is no whizzy computer 
program to translate each image, they are 
each drawn individually by hand. I really 
enjoy using my local knowledge to add 
details to my illustrations like the golden 
postbox outside Chiswick Town Hall or Sadi 
the topiary elephant in Chiswick House 
and Gardens for example. I hope my local 
knowledge and love of Ealing really comes 
through in my drawings.

What gives you the most satisfaction?
It’s simple. When a customer buys one of my 
pieces. I still get that buzz of appreciation 
when an item is purchased and that’s what 
keeps me motivated – that I am designing 
and creating products that people genuinely 
wish to buy.

This autumn…
is going to be hectic. I’ll have stalls at Crafted 
W5, The Brentford Festival and Ealing 
Half Marathon. Plus I’m joining the second 
weekend of BEAT (The Borough of Ealing 
Art Trail). I have lots to prepare for Christmas, 
planning and making sure I have enough 
stock. I use UK suppliers for everything from 
screen printing, to envelopes and printing 
so this is a busy time in the calendar making 
sure I use my budget effectively and my 
orders are placed ahead of Christmas.

 Information
CHARLOTTE BERRIDGE

 charlotteberridge.com

 @CBerridgeStudio

 @charlotte.berrdige_studio

     Charlotte Berridge Studio
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T O P  S I X

Breakfast Bowls
As we head towards autumn with its crisp cold morning and in all its butterscotch, copper, 

forest green and yellow gold colour glory what better way to start the day than with a beautiful 
bountiful bowl of goodness that packs a tasty nutritious punch. The perfect way to start your day.

Ealing Honey Granola, Summer Berries, Yoghurt 
£6.50. A photographers delight. Creamy yogurt is 
dusted with a thick coat of textured honey granola. 
Dark berry fruits which add sweetness crown this 
delightful breakfast bowl. Every mouthful is a perfect 
combination and the bowl was scrapped clean.  

Charlottes W5 Old Stable Block,  
Dickens Yard, W5 2UQ 

 020 3771 8722   @charlottesgroup 
 charlottes.co.uk 

Greek Style Yogurt, Fruits & Organic Muesli £4.75
Natural organic muesli is the star here and a 
beautiful accompaniment to the serving of Greek 
yoghurt. This bowl definitely helps you fulfil your 
five-a-day with a selection of fresh moreish fruit.

Beehive 26 The Green, W5 5DA 
 020 7998 0962  @BeeHiveEaling
 beehiveonthegreen.co.uk

Bill’s Granola Sundae £5.50
Who said sundaes are only for deserts! An utterly 
mouth-watering breakfast. In sundae tradition, 
you have to delve all the way to the bottom to 
explore all the flavours. Clusters of golden granola 
are swirled with light yogurt and strawberry 
sauce. Layers of fresh fruit including indulgent 
pomegranate seeds are a delight.

Bill’s 28-30 New Broadway, W5 2XA 
 020 8567 9438  @BillsRestaurant 
 bills-website.co.uk

Café Zee Granola & Yoghurt £4.25
Presented beautifully in a large cup and saucer 
this is picture perfect and a taste sensation. The 
granola is mixed with sweetened dry fruits, topped 
with rich creamy natural yogurt and succulent 
berries drizzled with honey and roasted pumpkin 
seeds.  

Café Zee 5 New Broadway, W5 5AW 
 020 8567 4485   @cafe_zee
 cafezee.co.uk

Granola & Yoghurt  £5.25
A simple yet elegant bowl of toasted granola with 
dried fruit including almonds and sultanas layered 
on silky smooth natural yogurt. Delicious woodland 
berry compote is served separately allowing you to 
add as you desire. 

Carluccios 5-6 The Green, W5 5DA 
 020 8566 4458    @Carluccios
 carluccios.com

Farm W5 £4.75
Breakfast? Pudding? Afternoon snack? We don’t 
care this devouringly delicious pot of goodness is 
perfect anytime of the day. Tropical fruits crown 
this mix of silky yogurt and fiery fruity gingery 
granola.

Farm W5 19 The Green, W5 5DA 
 020 8566 1965  @FarmW5
 thefarmw5.co.uk
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#SNAPPEDINEALING

@IMALIK360 @LIZZIE_STARDUST @SEANDHADIALLA

@BYMARIEINLONDON @MELISSALESTARI @SEEMESARAH

@RBLENX @LAERLIS  @ODE_TO_CAKE

Share your pictures of Ealing on Twitter or Instagram @theline_ealing with #snappedinealing 
Every edition we will feature our favourite snaps!

# S N A P P E D I N E A L I N G
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