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The #snappedinealing photograph on 
page 31 taken by @heatheroconnor4 
beautifully encapsulates the very 
best of autumn. Keep sending in your 
photographs of Ealing - what a great 
record of Ealing we are building.

This autumn edition of The Line, Ealing 
takes a wander around the growing 
industry that is workspaces and work 
hubs. From the intriguingly named 
Doughnut Factory in Acton to the 
just launched, beautifully designed 
BoomZone space in Ealing town centre,  
these venues are destined to offer 
creative, open and well planned areas 
to work from. Take a tour around these 
Ealing venues with George Cooper  
from page 10.

We’re incredibly excited by the strength 
and growth of our Ealing food offer. 
The 2017 Michelin Guide was released 
earlier in October, marking the 20th 
anniversary of the Bib Gourmand – 
Michelin’s award for good value, good 
quality cooking offering three courses 
for under £28. This year the guide 

has awarded 15 new Michelin Bibs in 
London, which includes the first ever 
Bib awarded to an Ealing establishment. 
Charlotte’s W5 in Dickens Yard, Ealing 
Broadway was awarded a Michelin 
Bib within 8 months of opening! 
Congratulations to the team. 

The food theme is further explored 
on Pages 9 and 29 as Allie Collins 
interviews new Ealing openings, Flaming 
Cow and Isabella’s Kitchen. It’s great to 
see independents thrive in Ealing.

Check out ‘What’s on in Ealing’ from 
page 20 for an update on all the events 
taking place in the local area over the 
next couple of months as we head 
swiftly towards the festive season. The 
Style List for this edition has been kept 
deliberately short in anticipation of a 
special edition ‘Winter Gift Guide.’ Look 
out for this guide late November.

Wrap up warm and enjoy autumn, 

Make it Ealing
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E: info@makeitealing.co.uk
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S P O T L I G H T  O N

The club, as Jeremy Inson, Press Officer 
for Ealing Rugby, reminds us, was officially 
established in 1871 (after the founding of 
the RFU – the Rugby Football Union). Over 
the years the club moved to a number 
of different local sites including Hanger 
Lane, Gunnersbury Park, Syon Lane and 
even Horsenden Hill before linking with 
Trailfinders and settling in Vallis Way, 
West Ealing in 1999. The club enjoyed a 
long winning streak in the early years and, 
according to some sources, had a 75% win 
rate for an impressive period.

In the late 1980s, the club was rarely lower 
than second in London 1 or tenth in National 
4. After a number of challenges and changes 
in more recent times things are certainly on 
the up. From the 1st XV who compete in the 
Greene King IPA Championship, to the 750 
registered Mini and Youth players, the future 
is certainly looking brighter. 

Ealing Trailfinders Rugby Club
TRAILBLAZING AT TRAILFINDERS

The year was 1869. Gladstone was Prime Minister, Jenna Louise Coleman 
was Queen (duh!) and the first Sainsbury’s had just opened in Drury 

Lane. It was also the year when Ealing Trailfinders Rugby Club played its 
first game on a tiny patch of land in West London. The patch of land was 

Ealing Common. Safe to say a few things have changed since then. 

Competing and training have always been 
at the heart of the club but Natalie Winton, 
Head of Marketing, tells me that it is the 
community of Ealing itself which is the life-
blood of the organisation: “It’s been quoted 
before, that coming here to the club is a 
great local day out. Under 16s can come for 
free too so it is also an affordable outing. We 
do a lot in the community such as supporting 
local initiatives like Party in the Park, Hanwell 
Carnival, the Beer Festival, and Light up the 
Lane in Pitshanger.”

Natalie also tells me that an annual rugby 
tournament for a number of local schools 
will be held this month: “We will be hosting 
the Ealing School Games Y5/Y6 Tag Rugby 
Competition here at the club on Wednesday 
19 October where over 20 local Ealing 
schools will compete.”

The club also invites school children to do 
the guard of honour and hold the flags at 

the matches. “Because sports and Physical 
Education are not very well-funded in 
schools generally, and there are plenty of 
non-rugby schools, they might not have that 
much experience of the sport. But they can 
have a chance to come along here and see 
a match! That way they might gain interest 
and join in.”

Above all, the club is a local club. Natalie tells 
me that the aim is to nurture and promote 
local talent. A success story of this local 
talent programme is Tyler Bush who has 
come up through the minis all the way to 
playing for the 1stXV. 

Jeremy Inson tells me that in some cases 
these things can come full circle and players 
have been known to return to the club: 
“Arthur Ellis grew up locally and went to 
school at St Benedicts before playing with 
Wasps, where his elder brother Hugo played. 
Arthur went on to study economics at 
Swansea, played for Bridgend and Ospreys 
before coming back here to the team.” 

In recent years, according to Jeremy, the 
club has undergone some major changes: 
“In 2013-14 there was definitely still an 
overlap between the old way of training on 
Thursdays and Tuesday nights, while holding 
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down jobs, and the way professional players 
trained. That summer things changed – a 
new 3g all-weather pitch was installed and 
Ben Ward took over as Director of Rugby.”

It’s been a tumultuous couple of years, but 
the momentum is definitely building. From 
relegation in 2013-2014 the team’s fortunes 
have turned. 2014-2015 saw a return to 
form and the team won National 1 and was 
promoted. Last year they returned to the 
Championship and 2016 could prove a 
defining year.

“In fact this is the highest we have ever been. 
We are playing teams like London Irish, 
London Welsh – they are all teams who have 
been in the premiership.”

“As well as the the new 3g top pitch the 
gym is being extended and a new 5-as side 
football and netball court being built. This all 
means that all the teams can be much more 
involved – the Amateurs, the Minis and even 
the juniors. The facilities are also regularly 
used by the University of West London and 
the London Broncos.”

While we are talking there are a few players 
training on the pitch – one of them is James 
Cordy-Redden who is in full swing of his first 
full season at Ealing. He later tells me that he 
came on loan at the end of last season after 
leaving the England Sevens. I wonder what 
the training regime is like at the club. 

Jeremy tells me that after going fully 
professional ‘across the board,’ last year the 
training has been more intense than ever 
before: “In the season the boys train three or 
four times a week. In pre-season they are in 
Monday to Friday doing all sorts of horrible 
things to get ready for the season.

“For the club that means for the playing side 
there is more time that the guys can spend 
doing things towards their training and 
recovery. Like today, these guys – it is their 
day off but they are here. They have the time 
to put in the extra hours and be in the gym 
or be on the pitch. It means they can really 
work on their game. It also means they can 
rest which is so important.”

The next big game is against Richmond 
who, according to Jeremy, are formidable 
opponents. “Richmond are the ones who 
have just come up and they are, pretty much, 
staying semi pro. They get paid for training, 
they get paid for matches but they have jobs 
throughout the week. They will play that 
match on the Sunday and then our players 

can do a proper recovery maybe sleep in 
and rest their achy legs. The Richmond 
players will have to go into work!

The players at Ealing will have a six week 
block and you can see them running, on the 
rowing machines or on the bike so you end 
up wincing. It is a lot of heavy breathing. 
They need that block of fitness which semi 
pros or amateurs just don’t have.”

I ask Jeremy if there have ever been 
instances where ex-Ealing boys have found 
themselves playing against each other 
in their professional lives: “Will Harries, 
who is in the 1st XV this year, played in the 
Commonwealth Games in Glasgow for Wales 
and ended up playing against Mark Bright, 
our captain (who was playing for England at 
the time). Thankfully England won!”

The motto of the club is ‘respice, prespice,’ 
roughly translated means look to the past, 
look to the future. It seems to me that Ealing 
Rugby Club are certainly doing that!

Ealing Trailfinders Rugby Club
Vallis Way
W13 0DD
020 8799 0404
www.ealingtrailfinders1stxv.com

 @ealingtfrugby
 /ealingtrailfinders

Information
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DECLEOR AROMESSENCE 
MANDARINE 
Wake up to smoother, 
fresher, younger-looking 
skin with this concentrated 
overnight balm that works 
it’s deeply regenerative 
magic while you sleep.

£35
Silky Smooth 
10 Bond Street
W5 5AA
020 8810 1444

DERMALOGICA MULTIVITAMIN 
THERMAFOLIANT 
Nourish your skin this 
winter with Dermalogica’s 
multivitamin thermafoliant.

£43.60
Lashious Beauty
Ealing Broadway Centre 
W5 5JY
020 8567 0206
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ETHIOPIAN HONEY DEEP 
NOURISHING MASK 
Cocoon your skin in 
moisture with The Body 
Shop’s Ethiopian Honey 
Deep Nourishing Mask.

£15
The Body Shop 
Ealing Broadway Centre 
W5 5JY
020 8840 9169

ESPA OPTIMAL SKIN  
PRO-CLEANSER 
This Tri-Phase 
multifunctional gel, 
cleanser, exfoliator and 
mask will leave your skin 
feeling beautifully clean, 
nourished and visibly 
radiant.

£30
Bhavi Beauty 
Ealing Broadway Centre 
W5 5JY
020 8810 0700

Look out for the WINTER  GIFT GUIDE  for the best of Ealing this festive season!
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ISABELLA’S 
KITCHEN

Ealing’s newest Italian restaurant brings 
something a little different to the table.

Isabella’s Kitchen, which opened in August 
just minutes from Ealing Broadway and 
Walpole Park, is a brand new Italian concept 
restaurant owned and created by Isabella 
Cofano. Tucked down Bond Street, Isabella’s 
is the perfect addition to this stretch of 
Ealing independents.

With the mantra ‘Eat, drink, embrace life’ 
underpinning everything Isabella does, the 
restaurant has a relaxed, homely feel, with all 
eyes immediately drawn to the painstakingly 
constructed wood-fired oven that lends a 
unique flavour to every dish on the menu.

We met Isabella to find out more about this 
intriguing new addition to Ealing’s eateries.

“It was a very considered decision to choose 
Ealing for the restaurant. In fact I did three 
years of research. I considered other areas 
of London, and I really looked around, but 
Ealing is really up-and-coming. There are 
so many opportunities in the area, so many 
new and exciting things happening. There’s 
so much going on in Ealing, and it needs 
interesting new businesses to help attract 
even more people.

“What sets Isabella’s aside from other Italian 
restaurants is our hand built crafted wood-
fired oven. We’re not just a pizza restaurant 
– yes, we have great pizzas, but absolutely 
everything is cooked in the wood-fired oven. 
We offer fish, meat, pasta and pizza, and it’s 
all baked in our special oven. It gives such an 
incredible taste to the food – we don’t use 
any gas or electricity, so everything gets the 
amazing flavour that the wood brings. We 
really focus on everything being as fresh and 
as healthy as possible – we don’t use any 
frozen products – and we source the very 
best products from small producers in Italy, 
so we know we’re getting the finest possible 
ingredients.

“We have such a variety of choices that 
everyone has a favourite dish. We haven’t 
been open long, but we’ve had great 
feedback so far. My personal favourite is 
steak – people think of steak as being fried 
or grilled, but when it’s cooked in our oven 
it’s fantastic. I also love the baked pasta 
dishes, again because the oven makes them 
taste so unique.

“For the oven - I did a lot of research before 
we built it. I went to Italy and met some 
of the best professional builders there, 
who are experts at building this sort of 
oven. I brought them over to Ealing and 
we bought all the materials together, so I 

could understand what was needed. We 
developed the design of the oven together 
and decided on its position in the restaurant. 
Initially I wanted the kitchen to be at the 
back of the restaurant, but then I realised 
it would be a great focal point at the front 
of the space – so now the kitchen is right 
there as you walk in. It’s completely open so 
everyone can see their food being prepared 
and cooked in front of their eyes. 

“We want to be authentic, relaxed, homely 
and friendly. Coming to Isabella’s Kitchen 
should be like having a really good meal at 
home. We just want customers to relax and 
enjoy our food with a glass of good wine. 
It’s very important to me that everything is 
very fresh, healthy and tasty. We also have a 
function room upstairs that can be booked 
for larger parties, we’ll happily cater for your 
guests.” 

don’t miss
Focasa pizza, tomato sauce, mozzarella, onions, 
black olives, spicy salami & chilli oil

Pasta Alle Melanzane, baked aubergine pasta

Tagliata al Forno, oven baked rib eye steak

Isabella’s Kitchen 
35 Bond Street
W5 5AS
020 8567 8300
www.isabellaskitchen.co.uk
info@isabellaskitchen.co.uk

 @IsabellasLondon 
 /IsabellasLondon
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# E A L I N G W O R K S P A C E 

    LET’S
WORK IT EALING 

Day offices... Rehearsal space... 
Bespoke meeting rooms... Desk space... 
Event space... Workshop and classroom 

space... Presentation facilities... 
Kitchens... cups & coffee... Flexible 

membership & payment options... High 
speed web connection & telephones... 
Member network news... Printing and 

plugs, Storage and stationery…

And that’s just a start. Co-working space 
has never been so flexible and Ealing 
has an answer to all your working needs. 

Whether you’re a start up or growing 
business, a student, a member of a 
multinational company or simply don’t 
want to work from the kitchen table any 
longer – Ealing has it covered.

Over the next few pages The Line, 
Ealing explores workspaces in Ealing. 

Come & collaborate.
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Jason Sodha, Director of the CoClub in north 
Acton says “a significant number of start-up 
businesses fail. Whether it’s through lack 
of funding, lack of supplies or simply losing 
hope, the challenge is often overwhelming 
and the majority of people fail. It is a lonely, 
daunting world, and we wanted to find a way 
to change that.”

So, just how do you change that? 
“Collaboration, support and mentoring,” says 
Sodha. “We try to provide all the support 
start-ups need.” That ethos is what sets the 
CoClub (The Perfume Factory, 140 Wales 
Farm Road) aside – and it comes from 
Sodha, a 40-year-old businessman who 
bristles with energy and clearly revels in 
seeing start-ups succeed. The CoClub offers 
everything you would expect from a co-work 
space – permanent work desks, hot-desking, 
communal rooms, a kitchen and even a gym. 
But where it really excels is not the facilities – 
impressive as they are – but the support.

Collaboration is key here; collaboration 
between members, collaboration with 
the small but dedicated team of four staff 
members, and collaboration with the 
potential mentors – based at the Perfume 
Factory whom Sodha personally asked to 
come in to share their business expertise. 
For the start-up business negotiating those 
daunting early weeks and months, there is 
seemingly limitless advice. “Help is one of 
our main focal points,” Sodha says. “The 
most daunting aspects of getting a business 
off the ground are all the bits that come with 
it – taxes, accounting, websites.”

There is also financial advice. Sodha recently 
persuaded a established high street bank and 

start up loan company who have a branch in 
Ealing Broadway, to send in advisors sit with 
CoClub start-ups providing financial advice 
and resources. “It simplifies the financial side 
of things and takes the pressure off,” says 
Sodha. “We also have solicitors coming in for 
informal chats, nothing too intense, just over 
breakfast.”

There is also support where it matters most 
– getting products to market: “We also 
know that for a start-up business funding is 
a huge problem,” Sodha says. “How do you 
get your product out on the market without 
spending a phenomenal amount of money? 
To address this we had our first pop-up shop 
recently where nine start-ups presented their 
products to more than 2000 companies, it 
was the first of many to come. On that day 
some of the start-ups made more money 
than they had in a month.”

The north Acton area is undergoing huge 
redevelopment, which will see an increase in 
both commercial space and residential homes 
– the perfect environment for co-workspace 
to thrive. This regeneration will truly put this 
part of west London on the map.

Membership at the CoClub is currently £250 
per month per desk, with a flash sale of £199 
per month running until November.

The Co Club
140 Wales Farm Road 
W3 6UG
020 8896 4674
www.thecoclub.com
Info@thecoclub.com

 @coclubthe
 /TheCoClub

# E A L I N G W O R K S P A C E

Anthony Ramkhelawan can hardly sit still – in 
fact, he is positively bouncing in his chair 
with excitement. After years spent dreaming 
of running his own business, he is finally 
doing it.

Anthony is the founder and CEO of Syn 
Lingerie. His business is still in its infancy 
but, working from the CoClub workspace in 
Acton, he is clearly a man with a plan. “The 
lingerie industry is huge but it’s all quite 
boring – silk, white, skin-coloured,” he says. 
“I’m catering for those who want something 
more vibrant. I’m really going against the 
grain with my designs.”

Syn - So You Nique – really is a unique 
concept, but Anthony attributes much of 
his progress to the CoClub. Without them, 
he says, his business would still be a dream. 
“I’ve been here two months and it is the best 
decision I ever made,” says the 63-year-old 
who commutes to Acton from Fulham.

“Business is not just about the product, it is 
about getting it out there and getting the 
people who matter to see it. The CoClub has 
helped me do that.

“They supply me with all I ever need - I call 
it the one stop to success. Everything you 
need to make your business succeed is 
under one roof: mentors, web designers, 
photographers, accountants – it’s all here. If 
you don’t know how to use something, they 
organise it for you.”

Next comes the photoshoot – organised, of 
course, by the CoClub.

THE CoCLUB
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# E A L I N G W O R K S P A C E

BOOMZONE
BoomZone is a family-run venture founded 
by Shaima Mirza that opened in June. It 
offers co-working space divided into a 
number of zones: workzone, rejuvizone and 
inquezone, with a mix of hot-desking, fixed 
desks, a chillout area and conference rooms.

“We wanted to create a west-London 
tech-hub that would be complete offering 
for all people from start-ups to established 
businesses and individuals,” Mirza says. 
“Our focus is on providing support, so if you 
are hiring a desk and you have a business 
idea, we will work with you, whether that 
be through partnerships, funding or just 
business advice.

We have some very clever data-orientated 
people working here.

“If anything goes wrong technologically 
we can get it fixed within minutes – I don’t 
know of anywhere else that can say that. We 
want to send the message that we are open, 
connected and advanced.

BoomZone’s plans for the future include an 
events space and workshops for those who 
need business advice, including teenagers 
wanting to learn about tech programming, 
while capacity is set to increase when 
the currently unoccupied ground floor is 
developed. There are also plans to develop 
an app allowing members to collaborate. 
“We want to help start-ups in any way 
we can and want to boost the Ealing tech 
industry,” Shaima adds. “There is a gap 
here in west London for the equivalent to 
Silicon Roundabout. Our vision is to provide 
startups with a space where their ideas can 
happen and grow.”

BoomZone
22 Uxbridge Rd
W5 2RJ
020 7692 8212
www.boomzone.co.uk
enquiries@boomzone.co.uk

 @boomzoneuk
 /BoomeZoneUK

The rapid growth of west London’s technology industry has 
led to predictions the area will soon rival Old Street’s Silicon 

Roundabout - little surprise, then, that BoomZone, Ealing 
Broadway’s newest coworking space catering for tech 
startups and small businesses, is already proving hot.

“We have the experience to turn your ideas 
into action. We want to provide an area 
where members can network with other 
like-minded individuals, and on top of that 
have the connectivity they need on a daily 
basis.”

Connectivity is the buzzword at BoomZone. 
Beneath the co-work space is a bespoke-
built data centre ensuring high-speed 
internet connectivity. BoomZone Managing 
Director Ameer Mirza says: “Lack of 
connectivity can stop you in your tracks – 
even if you have a great idea you can do 
nothing about it. BoomZone is unique in that 
downloads that might take you eight hours 
somewhere else take half an hour here. 
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BoomZone
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# E A L I N G W O R K S P A C E

THE DOUGHNUT 
FACTORY

The Doughnut Factory on Warple Mews 
is the brainchild of The Collective, a six-
year-old company of about 50 young 
entrepreneurs specialising in co-working 
and co-living environments. They identified 
an opportunity to turn the building into 
a workspace for west London’s growing 
number of small businesses and start-ups, 
taking it over from Action Acton last year 
and completely revamping it.

The location could hardly be better, 
moments from Acton Central station on 
the London Overground and East Acton on 
the Central Line, a short hop from Ealing 
Broadway to the west and Shepherd’s Bush 
to the east. The building sits in a quiet mews, 
and there is more than a touch of Shoreditch 
about the area.

The building is open 24 hours and has 
charm, character and facilities aplenty, with 
fixed desks, hot-desking, private offices, 
meeting rooms and an events space. It 
somehow manages to be quiet yet vibrant. 
Spacious yet busy. It is, according to Alex 
Hill, workspace director for The Collective, 
the perfect environment for a start-up 
business to thrive.

“There was a real lack of spaces like this 
in the area – where start-ups can come 
together to work and network – so we knew 
somewhere like the Doughnut Factory 
would prove popular,” Hill says. “We 
completely revamped it, gave it some TLC 
and it has formed an exciting keystone in 
an area where there is a real emergence of 
technology businesses in particular.”

Indeed, the trend of small businesses looking 
west as rental prices in east London continue 
to rocket is only set to continue, and 
affordability is key at the Doughnut Factory, 
with membership prices starting at £199 per 
month. As Acton redevelops so quickly it is 
no surprise it has already been labelled the 
new Shoreditch.

“West London is rising rapidly with more 
and more start-ups and tech businesses,” 
Hill adds. “We have more than 20 businesses 
operating here already and most of them are 
local to the area – some of them operating 
on an international scale. Until recently, east 
London has been the place for start-ups, 
particularly Silicon Roundabout, but with 
rents there so high we have found more and 
more people are coming back west, and 
that’s a trend that will continue.

“If you gave most people the choice 
between living and working in east or west 
London, I think they would choose west. 
Acton and Ealing has so much going for it, 
with a great work-life balance and transport 
links that will only improve with the arrival 
of Crossrail. There will only be more young 
entrepreneurs and start-ups in years to 
come.”

So, who works at the Doughnut Factory? 
Certainly not just your average web designer 
or freelancer. “It’s actually a really great 
mix of businesses and individuals, young 
and old,” Hill says. “We have the person 
who created the Escape Room experiences 
working here, so from time to time you 
might walk into the office to find a severed 

human head lying around – it’s a prop for 
one of his spaces. It does wake you up. More 
recently we have had a start-up working on 
an app that will allow you to control all the 
appliances in your home using your mobile 
phone. It’s a really exciting environment to 
work in.”

The Doughnut Factory
Warple Mews, Warple Way
W3 0RF
www.thecollective.co.uk/working

 @collective_llp
 /collectiveorg

Let’s answer the obvious question first – does the 
Doughnut Factory provide its members free doughnuts? 
Sadly, no, but don’t let the lack of sugary snacks put you 

off, because this co-work community in the heart of Acton 
Central is a haven for west London’s start-ups, small 

businesses and entrepreneurs.
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# E A L I N G W O R K S P A C E 

THE WORKARY

WEST EALING WORKSPACE

The Workary is a co-working space 
run by Wimbletech, a company that 
works alongside local councils to create 
partnerships with libraries, transforming 
underused spaces. 

The company was created by entrepreneur 
David Fletcher, with their first site at 
Wimbledon Library and The Workary 
following last spring. They also run a third 
site in Rickmansworth and more are planned 
in Chelsea, Brompton and Notting Hill.

The Workary provides a space for small 
start-ups and businesses to work alongside 

each other. It is affordable – just £65 a month 
for hot-desking facilities and £95 for a fixed 
desk – and community-focussed, with a 
series of events planned for the coming 
months.

John Nelson, community manager for 
The Workary, says the space has provided 
benefits to its members, the library itself 
and the wider west London community, with 
affordability at its heart. “It’s a great place 
for people to start out - if you’re starting 
your own business the last thing you want is 
to be paying £300 a month for an isolated 
office space,” Nelson says.

Development is moving at pace in West Ealing and the 
arrival of the West Ealing Workspace cements the feeling 
that West Ealing is the just the place to be.

Teaming up with Catalyst Housing, University of West 
London, InWestEaling and community groups OPEN 
Ealing and ContactUs, Ealing Council will be opening a 
co-working space over two floors of St James House on St 
James Avenue in Spring 2017. The project is funded partly 
by the Mayor of London Regeneration Fund.

West Ealing Workspace will cater for social enterprises, 
seedling and growing businesses, students and 
freelancers, with the first floor of the building being a 
conventional workspace catering for small businesses 
and individual workers, while the second floor will be 
flexible mix of creative workspaces. This is an opportunity 
to mould a space to meet local needs, whether that’s 
rehearsal space, creative and recording studios, hot 
desking or meeting rooms.  
Input into plans 020 8825 7026

The most surprising thing about The Workary at 
Hanwell Library is that it took so long for someone to 

come up with this excellent yet simple concept.

“It’s no more than an expensive phone 
bill and for that you get 24-hour access 
seven days a week. It brings support to 
the libraries as well – so many have closed 
down across London in recent years but, 
hopefully, while we are here they can’t 
really shut Hanwell Library down.”

The Workary members are encouraged 
to share and collaborate. On the last 
Wednesday of every month Nelson 
oversees bite sessions, where each member 
shares a piece of business information or 
knowledge with others. Going forwards, the 
company plans to introduce ‘Hackathons’; 
sessions for youngsters to learn about 
coding. 

Kieran Nagi, Wimbletech’s operations 
director, said: “Hanwell Library was always 
the perfect venue for a co-working space 
– it is accessible and central. All that 
was needed was a better, more relevant 
offering. In the future, as well as providing 
a co-working space we want to hold more 
events for the Hanwell community. This 
could include coding classes for kids, 
pop-up art galleries and music classes. 
We also want to work with local voluntary 
groups and schools. We’re really looking 
to increase the number events at The 
Workary.”

The Workary
Cherington Road
W7 3HL
020 8144 4902
www.theworkary.com

 @TheWorkaryW7
 /theworkaryhanwell
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# E A L I N G W O R K S P A C E 

Charlotte’s W5 is used as a workspace by 
many Ealing locals during the day. The 
beautiful heritage stable block in Ealing 
Broadway is kitted out with plug points 
under every table, powerful wi-fi throughout 
the building, complimentary water and 
open from 08:00-23:30 everyday with no 
commitment to buy anything! The food 
concept at Charlotte’s W5 was designed 
to be flexible and suitable for everyone 
from lone visitors working on laptops, quick 
and convenient work lunches or brunches, 
networking events to after work office drinks 
and blow-out Christmas parties. It’s the new 

R E G U S 
This smart business centre is located 
in Saunders House, a sixties period 
building providing more than 16,000 
sq ft of facilities across four floors. 
Choose office space ranging from 
small executive suites to entire floors 
configured to your needs – and enjoy 
superb value. With well-appointed 
meeting rooms, spacious communal 
areas and comprehensive business 
facilities, Saunders House provides the 
ideal Ealing serviced office location.

Regus
Saunders House
52-52 The Mall
W5 3TA
0800 768 2911
www.regus.co.uk/office-space/
united-kingdom/london/london-
ealing-the-mall

CHARLOTTE’S W5 
Freelance or work remotely and often feel the 

need to escape your own four walls?

generation of workspaces. A perfect spot 
for freelancers or remote workers with the 
added benefit of great quality food and 
drink that Charlotte’s are known for available 
to order whenever you fancy. We’d definitely 
recommend popping in to visit them! 

Charlotte’s W5 
The Old Stable Block
Dickens Yard
Longfield Avenue
W5 2UQ
020 3771 8722
www.charlottes.co.uk

 @charlottesgroup

Panayiotis Sinnos
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LITTLE GEMS
From grilled Padron peppers at Limeyard, summer green salad of watercress, peas and burnt onion at 

the Star & Anchor to watermelon & avocado salad, toasted almonds and pomegranate molasses at The 
Grove – Ealing is bursting with an abundance of vegan dish options. Charlene Campbell, a student at the 

University of West London explores the local town centre and chooses her top 6 vegan plates.

WAGAMAMA 
Ealing Broadway 12 High Street W5 5DB
www.wagamama.com
020 8567 7352

 @wagamama_uk

For fresh wholesome Japanese food with 
soul, try the surendra's curry minus the 
sweet potato straws; this dish comprises a 
rich flavoursome green curry packed with 
an array of vegetables and spices. Team the 
curry with the steamed and grilled yasai 
(translated from Japanese as vegetable) 
gyoza, raw salad (a tumble of mixed leaves, 
Mooli, carrot and fried shallots) or moreish 
salty edamame beans for a filling vegan 
feast. Mooli is an essential in Japanese 
cooking – carrot like in shape, this white 
vegetable from the radish family packs a 
lighter peppery punch similar to watercress. 

Yasai surendra curry £9.95, Edamame, raw 
salad £4.45, Yasai gyoza £5.75

TURTLE BAY
Ealing Broadway 16 High Street W5 5DB
www.turtlebay.co.uk
020 3067 0007

 @turtlebayuk

Served in true rustic style chose the 
Rundown dish and you’ll be rewarded 
with a one-pot wonder. An inspired mix 
of vegetables including corncob, carrots, 
sweet potato and butter beans are cooked 
in a creamy spiced coconut milk sauce. This 
main course includes traditional Caribbean 
rice and peas and a side of fried dumplings. 
Much like the atmosphere in the restaurant 
this dish is vibrant colourful taste sensation.

Rundown £9.70

BEEHIVE
26 The Green W5 5DA
www.beehiveonthegreen.co.uk
020 7998 0962

 @beehiveealing 

You’ll literally be spoilt for choice at the 
Beehive, a cute hub on Ealing Green that 
boasts a huge variety of vegan dishes. You’ll 
stand gazing at the jumble of options on 
the overhead blackboards trying to decide 
before being swayed by the heaped bowls of 
beautiful fresh mixes. Think plump wrapped 
vine leaves, bright pomegranate salad, 
crunchy mixed cabbage, spiced broccoli or 
succulent chickpeas. The best advice is to 
opt for a lunch box option and have a bit 
of everything! Vegan desserts are freshly 
made - the pumpkin and coconut cake is 
astonishingly good.

Prices vary according to the number of options 
chosen - but all at great value.

PHO EALING BROADWAY 
22 New Broadway W5 2XA
www.phocafe.co.uk
020 3058 2778

 @phorestaurant 

Bursting with flavour the hearty Pho Xao 
dish combines wok fried flat noodles, Asian 
vegetables with deliciously fragrant chilli 
and lemongrass and is topped with crunchy 
peanuts to add some texture (ask for the 
fish sauce not to be added). This is a dish 
packed with Vietnamese love and flavour. 
#phoyourownway and order some Goi cuon 
– or fresh rice paper summer rolls (packed 
with herbs, vermicelli noodles and pickle). 

Goi cuon £4.50, Pho Xao £7.50

SANTA MARIA
15 St Mary’s Road W5 5RA
www.santamariapizzeria.com
020 8579 1462

 @Santamariapizza

With a strong emphasis on taste, quality 
and authenticity Santa Maria works hard 
at being inclusive for all dietary requests. 
The pizza served here is exactly the same 
as the pizza you would eat on the streets of 
Naples – using the same quality ingredients 
and adopting the same cooking methods. 
The pizza dough is vegan and the warm staff 
talk you through the array of topping options 
available, from hearty artichokes, to vibrant 
grilled peppers, courgettes, sweet cherry 
tomatoes, mushrooms to plump olives there 
is an abundance of choice. All pizzas have 
fresh basil and extra virgin olive oil and the 
tomato sauce is San Marzano DOP. 

£ prices vary according to toppings with a basic 
Santa Maria (tomato sauce, garlic and oregano) £5.75

THE DRAPERS ARMS
24-25 High Street W5 5DB
www.thedrapersarmsealing.co.uk
020 8579 4107

 @drapersealing

What a find at the Drapers Arms. Their 
quinoa and mushroom burger is the ultimate 
burger. It packs a hearty filling punch with 
a sensational combination of homemade 
quinoa, mushroom, black bean and roasted 
red pepper and is served with a smoked 
tomato houmous. Succulent and bursting 
with flavour this burger simply works.

Quinoa and mushroom burger £10.00
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What's on inEaling
The famous @GinSchool has arrived in 
Ealing! Every Monday night Charlotte’s 
W5 in Ealing Broadway host Gin School - a 
complimentary drinks tasting evening with 
some of the top artisan producers. The 
evenings are free to attend and include an 
educational classroom style tasting and a 
free drink during the class… no catches. 
Make sure to turn up early to grab those 
prized seats in the conservatory.

Charlotte’s W5 
The Old Stable Block
Dickens Yard, Longfield Avenue, W5 2UQ 
020 3771 8722
www.charlottes.co.uk

 @charlottesgroup

17 October RedChurch Brewery Beer 
Tasting, 18:30 sharp! Free + a free beer

24 October Sipsmith & Charlotte’s Blend 
Tasting, 18:30 sharp! Free + a free G&T or 
Gin Martini

31 October Mezan Rum Tasting, 18:30 
sharp! Free + a free cocktail

7 November The Bold Spirit Cocktail Class 
and Tasting, 18:30 sharp! Free + a free 
cocktail

14 November Artisan Beer Tasting with 
Expert Beer Writer Melissa Cole, 18:30 
sharp! Free + a free beer

21 November Warner Edwards Gin Range 
Tasting, 18:30 sharp! Free + a free G&T or 
Gin Martini

28 November Chilgrove Gin & Vodka 
Tasting, 18:30 sharp! Free + a free G&T or 
Gin Martini

EALING PUB QUIZZES 
MONDAY 20:00
The North Star, W5 5JN

 @northstarealing

TUESDAY 20:00
The Drapers Arms, W5 5DB

 @drapersarmsealing  @questiononequiz 

SUNDAY 19:30
The Grove, W5 5QX

 @TheGroveEaling

FIRST SUNDAY OF EACH MONTH 
Crispins Wine Bar, W5 5DA

 @crispinswinebar

LIVE MUSIC IN EALING
Live music at Chooks in Ealing playing the last 
Wednesday of every month. 50% off selected 
drinks all night long!

Chooks
31 Haven Green, W5 2NX
020 8997 8338
www.chooks.me

 @chookschickens

Last Wednesday of the month. Live Jazz 20:30

Drayton Court Hotel 
2 The Avenue, W13 8PH
020 8997 1019
www.draytoncourtlondon.co.uk

 @TheDraytonCourt

Electric Coffee
40 Haven Green, W5 2NX
020 8997 8338
www.electriccoffee.co.uk

 @eleccofffee

Aperol Spritiz, Electric Hugo, Expresso Martini
Wine, Cheese & Charcuterie
Every Friday and Saturday until 23:00



THE LINE - 21 

O C T O B E R

28 OCTOBER – 05 
NOVEMBER
The Exonerated by Jessica Blank and 
Erik Jensen
Questors Theatre

Powerful verbatim theatre set on death 
row. This powerful piece of theatre 
tells the stories of six prisoners who 
spent years on death row in the United 
States, living in fear of the electric 
chair, before each was shown to be the 
victim of a miscarriage of justice. The 
words spoken in the play are those of 
the real people, obtained from court 
documents, testimony and letters. 
These first-person accounts show how 
the American criminal justice system 
discriminated against these people 
because of the assumptions it made, 
based on their race or lifestyle.

Suitable for ages 14+ (contains offensive 
language and possibly gunshots and 
flashing lights)
Bargain tickets: just £7 on Friday 28 
October
Midweek Double: buy a ticket to a 
Tuesday, Wednesday or Thursday 
performance of both After the End and 
The Exonerated for just £21

SATURDAY 29 OCTOBER 
13:00 - 19:00
Trick or Treat
Ealing Broadway Centre 

Back for the 4th year running but bigger and 
better than ever, the safe trick or treating event 
with free face painting.

www.ealingbroadwayshopping.co.uk
 @ealingshopping

SATURDAY 29 OCTOBER 14:30
"Learn & Burn" Event
Tribeca Studios 

A 60 minute de-stress yoga class, "How to Eat 
for Energy" talk by Miss Nutritionist, delicious 
energising lunch from Fresh Fitness Food. £15 
per person. Book this event at  
www.tribecastudios.co.uk

SATURDAY 29 - MONDAY  
31 OCTOBER
Halloween Fitness 
Tribeca Studios 

Fancy dress competition, themed classes, 
“Thriller” Masterclass with Luke, other 
spooky competitions and prizes. Book your 
classes as usual at www.tribecastudios.co.uk. 

New to Tribeca? Email hello@tribecastudios.
co.uk for a trial class if you quote promo 
code: THELINE

SATURDAY 29 OCTOBER
North Star

£50 bar tab for the best Halloween fancy 
dress. Open till 12:00 midnight

SATURDAY 22 OCTOBER 
12:00 – 17:00 
Sugar and Spice Flea Market 
The Grange Pub & Dining
Warwick Road
W5 3XH

Handpicked boutique stalls to include fashion, 
jewellery, vintage homewares and curiosities. 
Free entry and free parking.

Halloween
31 OCTOBER 

For ArtsSake 
45 Bond Street
W5 5AS
020 8579 6365
www.forartssake.com

 @forartssakeUK 

THURSDAY 27 OCTOBER 
19:00
Crispins Wine Bar
14 The Green, W5 5DA
020 8579 6912
@CrispinsWineBar

Fundraising event for a town centre 
defibrillator in partnership with St Johns 
Ambulance 
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04 – 12 NOVEMBER
Measure for Measure, by William 
Shakespeare
Questors Theatre 

Drama of justice, destructive sexual passion 
and government. The Duke pretends to 
abandon his debauched city, allowing his 
deputy Angelo to impose a puritanical 
crackdown on sexual licence. Under his 
tyrannical regime, Claudio is condemned 
to death for fornication. His virginal sister 
Isabella is called from her convent to plead for 
his life. But the morally upright Angelo will 
only spare Claudio on condition that Isabella 
sacrifices her virginity to him. The disguised 
Duke intervenes.
Suitable for ages 12+ (contains sexual 
references)
Bargain tickets only £7 on Friday 4 & Saturday 
5 November 
Extra matinee only £10 on 10 November 
(schools welcome)

WED 2 NOVEMBER, 19:00
Christ The Saviour Church

All Soul’s Solemn Mass of Requiem - a 
service to remember the departed with 
a professional choir singing a Mass of 
Requiem.

SATURDAY 12 NOVEMBER  
13:00 – 17:00
Drapers Arms Ealing

Local event organisers Eat Me Drink Me launch 
their latest pop-up, The Wonderland Collective, 
The team behind W5 Food Market & Crafted 
W5 are back with a quarterly indoor market 
featuring designers & makers from London & 
beyond. The collective will showcase local talent 
and small businesses as well as exciting new 
products not found in this part of West London 
including Jonathan Cole Photography and 
Victoria Eggs homeware designs.

THE FOX VINTAGE & CRAFT MARKETS 
Saturday 12 November 13:00 – 17:00
Friday 2 December (Friday night market) 
17:00 – 21:30 (TBC)
Saturday 10 December 13:00 – 17:00

The markets feature local traders, crafters 
and artisans and take place at The Fox 
pub in Hanwell, which was recently voted 
CAMRA Ealing Pub of the Year 2016 and 
West Middlesex Pub of the Year 2016.

The Fox Green Lane W7 2PJ
www.thefoxpub.co.uk

 @FoxMarketW7
 /TheLittleFoxTeaBarn

SUN 13 NOVEMBER, 10.30 
Solemn Mass of Requiem

For the fallen in war with act of commemoration 
and the last post in aid of the charity Combat 
Stress, sung by a professional choir, with 
Sunday School for children (accompanied by a 
parent or carer) followed by refreshments.

SATURDAY 5 NOVEMBER 
The Ealing Cricket Club Fireworks Display 
Ealing Cricket Club
Corfton Road
W5 2HS 
Gates open at 18:00 Display at 19:45

The display will be set to music featuring 
favourites from “the Pop World – USA style” 
and includes a laser display prior to the 
Fireworks. Be prepared for some familiar 
music! Listen out for soundtracks such as 
Michael Jackson/Can you feel it, The Weather 
Sisters/Raining men and James Brown/Living 
in America. Fireworks Store Ltd will be 
providing the show, which will have something 
for everyone.

FRIDAY 11 NOVEMBER, 11:00
Remembrance Day

Two minutes silence in church on 
Remembrance Day followed by short 
prayers of remembrance.

Guy Fawkes and 

Bonfire Night
5 NOVEMBER 

Egon Schiele via Wikimedia Commons
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18 NOVEMBER TO 24 DECEMBER
Ealing Christmas Market
Ealing Broadway Centre

Official launch of Christmas at the Centre. 
Meet Santa in the amazing ice caves adorned 
with dancing trees. Stalls will change on a 
weekly basis and combined with the centre’s 
existing retail outlets will make it a one-stop 
Christmas shopping destination - from Rosy 
Rosie’s ‘good stuff with good stories’ (toys 
& gifts for children and their adults), to the 
beautiful jewellery collections of Mala & Bunga 
and kitsch homewares from Popcorn Box. 
The market also sees the introduction of two 
2 pop-ups – ‘Crafted W5’ will feature talented 
local designers like Charlotte Berridge, while the 
Wonderland Collective will showcase gorgeous 
products from London and beyond (including 
Victoria Eggs, Men’s Society & Love Inc). With 
traditional German-market inspired food & 
drink, street food and Christmas activities, it’s 
a festive day out that will get the whole family 
in the Christmas spirit. Come for brunch & a 
coffee, check out the Christmas lights, shop till 
you drop, then end your day with a mulled wine 
& some street food. 
www.eat-me-drink-me.co.uk

THURSDAY 24 NOVEMBER
Celebrate Thanksgiving 
Tribeca Studios

Enjoy a glass of pink prosecco following a 
class at NYC-inspired Tribeca Studios. Book 
your classes as usual at www.tribecastudios.
co.uk. 

New to Tribeca? Email hello@
tribecastudios.co.uk for a trial class if you 
quote promo code: THELINE

15 DECEMBER – 02 JANUARY
Cinderella, by Ben Crocker
Questors Theatres

Ealing’s fun-filled pantomime for the whole 
family! This Christmas meet Cinderella, left 
scrubbing the stairs while her scheming 
stepsisters get to go to the Ball. Will Cinders 
meet her handsome Prince? Whose foot will 
fit the slipper? And who ate all Beryl and 
Cheryl’s sweets? Join orphaned Cinderella, 
bashful Buttons, devious Dandini, and a cast 
of local children, for a brand-new staging of 
this traditional family pantomime in the heart 
of Ealing. Packed with colourful characters, 
magical moments and soaring show tunes, 
Cinderella is the perfect Christmas treat for 
all the family.
Performances at 14:30 and 19:00. New Year’s 
Day performance at 16:00. Early Bird Discount 
(15-20 December if booked by 31 October): 
£12 Adult, £6 Child. Family Ticket (two adults 
and 2 under-16s) 15-20 December: £40, 21 
December – 02 January: £48

SATURDAY 3 DECEMBER 
Tribeca Grotto
Tribeca Studios

Fancy dress competition, carols on 
bikes, Tribeca Grotto (bring your kids 
and dogs to the studio for a small gift 
from Santa!), mulled wine and mince 
pies. Book your classes as usual at  
www.tribecastudios.co.uk. 

New to Tribeca? Email hello@
tribecastudios.co.uk for a trial class if 
you quote promo code: THELINE

16 – 31 DECEMBER
Improbable Fiction, by Alan Ayckbourn
Questors Theatre

Dazzling Christmas comedy. The Pendon 
Writers' Circle spend most of their 
meetings explaining to each other why 
they haven't done any writing, and how 
great their writing would be if they had 
actually done it. The group chairman, 
Arnold, suggests that they pool their ideas, 
but the writers must leave as a storm brews 
outside – and fictional worlds burst to 
hilarious life inside. Ayckbourn's exquisite, 
observational comedy and warmth for 
his characters are both in plentiful supply 
– so come along and enjoy this perfect 
Christmas entertainment!

Suitable for ages 12+ (contains loud bangs 
and ghostliness) Bargain Tickets only £7 on 
Friday 16 December 

SATURDAY 3 DECEMBER 
Northfields Christmas Night Market 
Kingsdown Methodist Church
Kingsdown Avenue, Northfields
W13 9PR
18:30 – 21:00 

Enjoy great shopping, a live jazz band, 
choir and fab food, A great selection of 
small businesses selling a whole array 
of products & services from handmade 
bags to cheeky chutneys and everything 
in-between. 

SUNDAY 20 NOVEMBER, 10.30
Christ the King Festival Mass

The annual celebration of the parish title, 
with professional choir, brass, and procession. 
Activities for children and festive refreshments. 
For more information, xthesaviour@gmail.com  
www.christtthesaviour.com. 

Romol Tavani/iStock.com

Anna Velichkovsky/Fotolia.com
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THE QUESTORS 
Weekly open evenings
Discover more about The Questors 
Theatre. Wednesdays at 8.00pm. Meet in 
the Grapevine Bar. FREE 

Become a friend of The Questors
Support our work and receive our 
members’ magazine and email newsletter 
as well as regular season guides and 
updates. Only £19

Become a member of The Questors
Get involved in our productions and enjoy 
discounted tickets. Acting, directing, 
set design, lighting, construction, stage 
management, costume design and more.
Full £65 | Senior Citizen £55 | Benefit 
Recipient £40 | 18-25 £30
Discover more at www.ealingtheatre.com

The Questors
12 Mattock Lane, W5 5BQ
020 8567 0011
www.questors.org.uk

 @questorstheatre 
  

D E C E M B E R

22 – 24 DECEMBER
Late opening & live music
Mulled wines & ciders
North Star

AVENUE VINTAGE & 
ANTIQUE MARKET
09:00 – 17:00
The Avenue, West Ealing, W13 8PH
Saturday 30 October, 27 November
Christmas market 10 December 
www.inwestealing.co.uk

 @inwestealing 

2 – 17 DECEMBER 
Hollywood Themed Party Nights!
From 19:00, £40 per person 
Drayton Court Hotel 
2 The Avenue
W13 8PH
020 8997 1019
www.draytoncourtlondon.co.uk

 @TheDraytonCourt 
 /TheDraytonCourt

26 DECEMBER 
12:00 – 15:00
Boxing Day Jazz lunch
£45 per person 
Drayton Court Hotel 
2 The Avenue
W13 8PH
020 8997 1019
www.draytoncourtlondon.co.uk

 @TheDraytonCourt 
 /TheDraytonCourt
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www.christthesaviour.com
020 8567 1288

We are looking for new singers of all 
ages to join our wonderful robed choir 
to sing at 10.30 on a Sunday (rehearsal 
for an hour before) with an opportunity 
to also sing at Evensong at 18.30pm on 
Sunday evenings - a great opportunity 
for singers to improve and exercise their 
singing muscles and meet a great group 
of people. Informal auditions through our 
Director of Music, and enquiries to the 
same email as above.

Saturday 17 December
16:00
Additional carol service by candlelight 
with festive refreshments!

Saturday 24 December 
16:00 
Christingle Service. A Christmas service 
especially for children and families, with 
Christingle oranges and the story of 
Christmas.

Saturday 24 December
22:30 
Midnight Mass. The traditional way to 
begin the celebration of Christmas in our 
beautiful church including blessing of 
the crib.

Sunday 25 December 
08:00
Traditional Mass of Christmas Morning. 
A short traditional service of Holy 
Communion.

Sunday 25 December 
10.30
Sung Mass of Christmas Day. A joyful 
Mass open to all! A short activity for 
children and a wonderful start to a family 
Christmas Day.

CHRIST THE SAVIOUR 
PARISH CHURCH
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SIDI BOU
Summer or winter.
I love it when I can wear a t-shirt and flip 
flops in London. Hotter weather just makes 
me feel happier and gives me and my friends 
an excuse to go out more or bring out the 
BBQ on the weekend

Sweet or spice.
I definitely have a sweet tooth! I’m the only 
person in my family who is not into very 
spicy food.

City or countryside.
Having studied in Devon, I got to love the 
fresh air and beautiful landscape compared 
to the busy city atmosphere. We definitely 
worked hard to bring the same ambience to 
the restaurant. 

Eat in or eat out?
I do enjoy going out for meals however I love 
to cook and experiment with ingredients and 
flavours for others and myself. 

Blockbuster or Art House film?
I love to support independent films and 
having friends in the industry, I acquired 
an admiration of the work that goes into 
creating them. 

Early riser or night owl?
Ever since university, I’ve been more 
productive at night and also enjoy a late 
night movie when I get the chance.

What’s your favourite dish on the menu and 
why?
Couscous is the classic dish when I’m hungry 
but the vegetarian Breek is the dish I’m most 
excited about eating every time I order it.

How hot do you like your peppers?
Mild as I like to actually taste the flavour of 
the food instead of focusing on the heat!

What’s different about a Tunisian tagine?
It’s completely different to what people 
know as Moroccan tagine. It’s closer to 
an Italian frittata! Eaten hot or cold. Our 
delicious stews are called Jilbana or Markat 
khodra 

Why open in Ealing?
Having been born and raised in Ealing, we 
wanted to have our first place close to home. 
We wanted to bring something unique with 
fresh and organic ingredients, instead of 
another burger franchise.

Hatem Kareem

Having studied Economics at university and lived in 4 different cities in 
the past 9 years, Barcelona being the latest, I decided to move back to my 
hometown of Ealing to help my mother take over management at one of the 
oldest café’s on Haven Green and bring a fresh new restaurant to the area. 

Favourite place in Ealing?
Sidi Bou ofcourse! As my mother is the head 
chef, it reminds me of my childhood coming 
home to amazing food everyday. I love 
being able to share this experience with the 
community

We hear you also sell decorated ceramics, 
who creates these and how do we buy one?
We have a group of artists who create them 
for us in Tunisia. The restaurant is also an Art 
Café so you can come in and buy anything 
you see. The website will soon make them 
available online. 

Opening hours*:
(last food orders 9pm & 4pm on Sundays)
11am – 10pm Tuesday to Thursday
11am – 11pm Friday & Saturday
11am – 5pm  Sunday

*Booking advised. Opening hours will 
change by the end of October (e.g. from 
07:00 on weekdays) with a great choice for 
breakfast to eat in or take away. Please keep 
updated on our social media platforms.

Sidi Bou (at La Baguette)
44 Haven Green
W5 2NX
020 8998 7998

 /Sidi bou - London 
 @Sidi_bou_london
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Bavette is a cheap cut of meat but has 
incredible flavour and texture when cooked 
carefully. Try this simple but incredibly 
delicious recipe to impress your guests at 
a dinner party using local ingredients from 
Ealing butchers Hook & Cleaver. Feeling too 
lazy to cook? Pop in to Charlotte’s W5 in 
Ealing Broadway to try this dish in a size of 
your choice – taster, small or large! 

1 Cook the bavette on a low temperature in 
the oven for 1 hour. For rare beef set the 
temperature to 50˚ for medium rare set it 

to 60 .̊ I’d recommend rare for the maximum 
flavour and best texture for this cut. Take the 
beef out and rest for 5 minutes.

2 Add the cooked bavette to a hot pan 
with vegetable oil to sear and caramelise 
the outside to lock in moisture. Allow to 

rest for a further 5 to 10 minutes. 

3 Chop and add the chestnut mushrooms 
to a hot saucepan with vegetable oil 
and good quality butter. When the 

mushrooms have become deep brown and 

caramelised, pour in the sherry vinegar and 
reduce until sticky. Pour in the silky brown 
chicken stock and reduce again until the 
consistency is a thick glaze. Season with salt 
and pepper to taste.

4 To plate, add the mushrooms onto 
a warm dish. For the most tender 
slices, cut the bavette into 2cm strips 

against the grain and place them on top 
of the sherry glazed mushrooms. Grate 
the fresh horseradish on top - If you can’t 
get hold of fresh horseradish use creamed 
horseradish and add this in when cooking 
the mushrooms. Garnish with fresh peppery 
rocket or watercress.

Charlotte’s W5
The Old Stable Block
Dickens Yard
Longfield Avenue
W5 2UQ
020 3771 8722
www.charlottes.co.uk

 @charlottesgroup

Serves 4-5 people

1kg thick cut bavette (cleaned & 
trimmed) from Hook & Cleaver butchers

250g chestnut mushrooms 

200ml brown chicken stock from Hook 
& Cleaver butchers

100ml sherry vinegar

100g fresh horseradish

30g unsalted butter

A small bunch of rocket to garnish

BEEF BAVETTE
Sherry glazed mushrooms & horseradish 

Ingredients

Jade Nina Sarkhel

Recipe by head chef Lee Cadden  
from Charlotte’s Group
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Tribeca Studios, the New York inspired 
fitness studio, is a mere 60 second walk from 
Ealing Broadway tube station and boasts 
a timetable spanning BodyPump, Boxing, 
Dance, Pilates, Ride (Cycling) and Yoga.

Book a private class in one of our three high 
spec, recently fitted-out studios with night 
club quality sound and light. Or, if your office 
is larger, why not take over the whole venue 
and allow Tribeca to entertain your staff with 
three different classes at the same time.

You could choose a competitive Ride class 
in which different departments can race 
against each other to a bespoke playlist of 
song requests from you and your colleagues. 
Or a Badass Circuits class with team-building 
and partner drills. Or a Beginners Acro-Yoga 
(fusion of yoga and acrobatics) class - a 
class which is taking NYC by storm right now 
where partners learn to balance on each 

Let Tribeca Studios host your office 
CHRISTMAS PARTY

Are you looking for a fun, 
healthy, different way to 
celebrate Christmas with 
your colleagues? If so, 
then Tribeca Studios is 
the place for you.

other in their yoga poses. Or just let Tribeca 
put on a selection of taster classes from their 
popular timetable.

Afterwards refuel at the smoothie bar with 
infamous Tribeca smoothies and healthy 
snacks. Or re-tox with mulled wine and 
mince pies!

Get in touch with Tribeca  
hello@tribecastudios.co.uk and get your 
team out from behind the desk and active 
this Christmas. That’s #HappyFitness for you.

Tribeca Studios
17 The Mall
W5 2PJ
020 8810 0123
www.tribecastudios.co.uk
hello@tribecastudios.co.uk

 @tribecastudios
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“You’ve not had real burgers until you’ve 
had the Flaming Cow experience” proclaims 
the restaurant’s website – a bold claim, 
but one that Flaming Cow’s new Ealing 
venture is doing its best to live up to. From 
juicy burgers topped with mouth watering 
sides such as home-smoked pulled pork or 
mac and cheese to herb fries with Dill and 
parsley, with loaded hot dogs, short ribs, a 
spicy waffle burger, California fish tacos and 
even some inspired veggie options, Flaming 
Cow’s goal is to offer great food and friendly 
service with a relaxed and funky feel.

Why did you choose Ealing for the second 
branch of Flaming Cow?
We saw that there’s been a real revival in 
the area recently, with great prospects for 
the future both on the residential and the 
commercial side. More people are coming 
to Ealing, and they want more options for 
eating out. Ealing has carved itself a nice hub 
for dining out.

Which menu items are particularly popular? 
The diverse community in Ealing means 
that sales of chicken burgers are going 
through the roof. Ribs are also flying out of 
the kitchen at a much faster rate than at our 
two-year-old restaurant in Windsor. Our 
favourites have to be the Barebones Cheese 
(disgustingly satisfying) and the new item on 
the menu, Bulgogi Short Rib. The Redneck 
burger is going down a storm – we’ve only 

been open a few weeks but one customer 
has already been back three times for a 
Redneck! It’s topped with Monterey Jack, 
gherkins, coleslaw and our slow-cooked 
pulled pork. And of course our hard shakes 
– they’re our boozy milkshakes – have a real 
following too. 

How do you choose your suppliers?
Our suppliers are people we know through 
past trade and personally. We have a 
really good relationship and they are 100% 
supportive. Provenance is really important to 
us, and our website has a provenance section 
for customers who want to know a bit more 
about where their food has come from. We 
can tell people exactly where our beef comes 
from and all our chicken is free range. We 
really like to talk to the customer at the table, 
and tell them more about our ingredients and 
about the dishes they’re choosing. We want 
our customers to know that real thought 
has gone into what we serve and that we try 
to cater for everybody in the community. 
Customers really appreciate this personal 
touch, especially in Ealing.

What is the Flaming Cow philosophy?
Quality, quantity, served on time!

What do you think Flaming Cow brings to 
Ealing?
We like to think that we bring the very best 
“casual dining” experience to Ealing, serving 

Prime time with 

FLAMING COW

up a wide range of well thought out food and 
drink that is as good for the hip young couple 
as it is for the entire family, including gran.

Flaming Cow
29 Bond Street
W5 5AS
020 8566 4141
www.flamingcow.co.uk

 @loveflamingcow
 /flamingcowburgers 

Epic burgers, pure beef hot dogs and “naughty 
milkshakes” from Ealing’s brand new burger joint

P R I M E  T I M E
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SHAPPI’S TOP FIVE EALING PICKS

Comedian, television star and author, Shappi 
Khorsandi is the daughter of satirist Hadi 
Khorsandi. The family fled Iran in 1979 after 
her father wrote a poem deemed to be critical 
of the regime. When she was 11, police visited 
them in their Ealing home and told of a plot to 
assassinate Hadi. The Khorsandis’ went into 
hiding and the plan was foiled.

I was a quiet kid but always wanted 
attention
Humour has always been a major part of 
my family life. My dad would talk about the 
assassination attempt and the fact that they 
wanted him dead in a way that would make 
us all howl. Being witty is something that has 
kept us going through the difficult times. 

Simon Randall who runs ‘Ha Bloody Ha’ gave 
me some of my very first short 20 minute 
sets and I played on home territory at Ealing 
Studios.

It’s people like him that keep comedy alive. 
Much as I love television I do worry about 
the future for stage comedians. When young 
people tell me they love stand-up they are 
always talking about what they’ve seen on 
the box. I tell them get your shoes on, leave 
the house and support your local comedy 
club. It doesn’t cost that much to get in – 
probably less than a cinema ticket these 
days – and is so worth it. 

Comedy these days is a bit shiny - suited and 
booted, but back then we wore army surplus 
trousers and played in the back rooms of spit 
and sawdust type pubs. I loved all that.

Funny Girl SHAPPI KHORSANDI 
I describe my current show ‘Oh My Country’ 
(From Morris Dancing to Morrissey) as a love 
letter to my adopted homeland. I’ve been 
here 40 years now and there is just so much 
material!

There’s no ideal audience, only an ideal 
comic and what’s funny to one may not be 
to someone else. It’s so rewarding hearing 
people laugh, but, when it doesn’t go well, 
that saying ‘died on stage’ is just so, so true.

I’m back on the circuit now
But I took a year off when my son started 
school and that’s when I wrote my novel, 
‘Nina is Not OK’. The idea as a writer is to 
rent a cottage by the sea but the reality as a 
single mother with two small children is you 
shut the door of your bedroom, block out 
their noise and just get on with it.

The novel’s not without humour but is a bit 
dark. Basically it’s a coming of age story 
about a teenager with a few problems. 
Having been on the comedy circuit for quite 
a few years now I’ve been around and seen 
all sorts of issues caused by drink and drugs 
so have used some of that experience as 
background. I’ve enjoyed doing the book 
readings and the Question and Answer 
sessions and been rather overwhelmed by 
the responses I’ve had.

I think it will definitely make a film but not 
sure who will play Nina yet. I’m sadly a bit 
deluded about my age, I thought I could 
play Nina (who’s 17) and then remembered 
I’m in my forties so couldn’t possibly! Age 
is a funny thing though – I don’t feel any 

different from when I was in my twenties but 
am in a much better place now.

Ealing really does feel like my home
I may have been born in Iran but most of 
my life has been spent here. Having gone 
to both primary and secondary schools in 
Ealing I have lots of friends still in the area 
too. I did move away and lived south of the 
river for a while but am back in W5.

I prefer my children not to grow up in a 
bubble – don’t get me wrong, bubbles are 
incredible, they have places like Richmond 
Park, but Ealing is just so much more diverse. 
I couldn’t afford to buy a place in Barnes 
anyway! I love running, it’s such great 
therapy and we’re lucky to have lots of green 
parks and places. I keep meaning to enter 
the Ealing Half Marathon but sadly it always 
seems to clash with my touring schedule.

What really annoys me about our parks 
though is why don’t some people clear up 
their dog mess? It makes me so angry. I went 
on a date once with a guy who was blind due 
to toxocariasis – the parasite found in dog 
mess. I don’t think people are aware of the 
dangers to small children. Also why can’t 
we all just take a bit more care of our green 
spaces? People who leave their mess in 
parks are just evil.

But there are plenty of good people too. I 
was out walking my dog with a neighbour 
recently and we saw a woman picking up 
litter, so following her example I often take 
an empty bag out and now do the same. 
Why can’t we all do this? 

Shappi is touring with her show ‘Oh my 
country’ until December 
Nina is Not Ok is available now 

WALPOLE PARK
I love all the parks in spring and summer but 
particularly enjoy walking my dog here in the 
autumn with the leaves all changing colour. 

THE EALING HORSE
I have a really soft spot for this statue - probably 
because I got to watch the Queen unveil it back 
in 1984. I got picked along with a couple of other 
kids from school and it was fab. It’s always been 
a meeting place and somewhere we’d hang out 
as teenagers. 

MARY PORTAS’ LIVING AND GIVING SHOP, EALING GREEN
You can get some amazing designer clothes here 
and Save the Children is a really great charity 
to support.

THE RED LION
Just a classic pub with some great photos of 
Ealing film stars on the walls.

M AND M HAIR ACADEMY SOUTH EALING ROAD
These guys are just so sweet and quirky and 
work wonders on my hair.
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# S N A P P E D I N E A L I N G

#SNAPPEDINEALING

@FARMW5 @LAVIDALONDON @HYPHENISTA

@HEATHEROCONNOR4 @STARANDANCHOREALING @SIN_CRU 

@PINISUBASHI @LEONOREJG @JESZ_ADVENTURES

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