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Deprived by a health-conscious mother, Detmar Blow resorted to dog biscuits to satisfy his childish sweet

Detmar Blow, gallerist and bon viveur, lurches ;
like a crab up the gravel driveway 1o his family |
home in the Cotswolds carmving what appears to |
be a small pile of black velvet. On closer inspec- |
tion the bundle turns out 10 be a growling ball of |
fur; Alfie, his beloved pug. Alfie continues 1o yap

at our ankles as we move inlo the drowmg-room

of Hilles, the Arts & Cralis house built in 1913

by Dxetmars architect grandlfaher (also called
Detmar Blow). It might be summer, but inside
the Gothie setting. with its Mortlake tapestries,
heavy elm panelling and open hearths. it could
just as casily be autumn.

‘Detmar s s0 excited about the wurbot he
bought today,” savs Isabella Blow, Detmars
other hall and the fashion editor of Taler
magazine. ‘'ve never seen anvthing quite hke
this fish — 1t's as big as a bloody dustbin lid!”

Detmar is wearing a check jacket covered in
sew-0n paiches - a recent purchase from the
Laden Showroom, an independent fashion bou-
tique on Brick Lane. east London. *Come and
see the Nish. IS magnificent.” he savs, leading me
into the rustic kitchen lined with solid-wood
dressers, each one teeming with hand-painted |
Stcilian and Englsh ¢crockery.

By the ume | get to inspect this monster of |
a fish, delivered that moming from Williamys |




Fillet of turbot in julienne of leek and
tomato nage serves §

Whole turbot [ask your fishmonger Lo fillet it but
save the head and bones for stock]

3 leeks, the green part chopped, the white part
left whole

4 shallots, chopped

3 cloves of garlic, crushed

1 stick of celery, chopped

half a bottle of dry white wine

1.81 3pt) water

Yakg 1ib] good-guality tornatoes, skinmed,
deseeded and roughly chopped

| bunch of flat-leaf parsiey. chopped
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Kitchen in Nailsworth, it has alreadv been
skinned, boned and cut into eight portions by
Lo Bonbonny. As the Blows™ personal chet,
Bonbonny 15 used 1o working the familv’s Aga
and a sauce-splashed electnic cooker -~ both of
which have seen better days. In the centre of the
room sits a sturdy oak table, beside it a roughly
carved chair with a tall spindly back. nick-
named the *“Namia’ chair, which Detmar’s sis-
ter, the fashion designer Selina Blow, brought
back from India. Stopping at the long table, the
French chefl rests his foot on the seat of the
chair and beats the daylights out of a soufflé in

tooth. He has been making up for lost time ever since. By Lucie Muir. Photographs by Jason Lowe

a large ceramic bowl. "Detmar and Isabella are
the only people | know who take cooken
books 1o read at bedtime and then call me first
thing 1 the moming to diSCUss NEW TECIPes
Bonbonny says, passing a whisk to Luc
arden, a pasiry chel who 15 working along-
side him today. The two were up late last night
cooking for Princess Michael of Kent at Nethe
Lypiatt Manor, her home near Stroud.

The mood in the kitchen is buovant. Detmar's
new West End gallery space, Blow de la Barr:
in Heddon Street, will open with the “ne
polercist” Stefan Bruggemann on June
I'he lunch we are about to eat 18 partly to cele-
brate that, but mostly to do what Detmar
enpovs doang best; eating. conversing and enter
tainimg frends.

Lunch will be three.courses. The guests
include Gregor Muir, the director of the
Hauser and Wirth Gallery in Piccadilly; Lin:
Dzuverovic, the founder and director of the
contemporary art agency Electra; and Julia
Delves Broughton, Isabella’s sister and an asso
clate director in the valuations depariment at
Chnstie’s. The hne-up 15 completed by Pablo
Leon de la Barra, the director of Detmar's new
gallery. and Liliana Sanguino, the manager of
the George and Dragon pub in Shoreditch. The
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Cheddar and tarragon soufflé
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B egg whites

z eqQg yolks

Top and middle | I q y kK , ;
above, is keen to attract artists back to the Cotswolds. Top right
Right |sabe the f tor of Tatlar ard as




pub hosts regular art events, and exhibits work
in its very own “White Cubical’ gallerv housed
in the downstairs lavatory, Five munutes im and
they are persuaded by lsabella 1o joun her 1n
a game of backgammon on her new, leather-
bound Asprev set. The Vatican-purple board is
the same colour she wore on her wedding day.

Detmar’s love of food 15 steeped in childhood
memones. “My mother [Helga Perera hotel
owner, jewellery designer and one-time model)
was very voung, 18 or 19, when she had me. and
was incredibly health conscious. She based her
diet on a book called Look Younger, Live Longer
wrtlen by Gaylord Hauser, Greta Garbo's nutri-
tionist. The emphasis was on raw eggs, offal.
kidnevs, cheese and spinach. As a result, the
Blow children - Detmar, Selina and Amaury
were banned from eating sugary foods,

‘I can remember my mother making fudge in
the kitchen but we were never allowed to have
a single piece of 1t - | never understood that,
says Detmar. who would sabsiy his nagging
sweetl tooth by eating dog biscunts. *l loved the
little bone shapes - they were so much fum.

He didn't have to eat them for long - when
an elegant Portuguese couple were hired as
kitchen stafl in the early 1960s, Detmar remem-
bers sitting in this kitchen eating sweet marone

sex, but all | could find was his diary. The first entry | read began with the words, "Delicious osso bucco”

chestnuis - the ones in brown tns that vou
mix up with double cream = which soon became
the house speciality. And his late Sinhalese
grandmother - an artist who studied at the
Slade school of art = would send him back
o boarding school with rich fruncake tha
made all the boys sick. *1 found it strange that
English bovs in the 1970s had never eaten
banana cakes or carrot cakes before,” he recalls
I was called all sorts of racist names for bring-
ing those cakes in!”

Back at Hilles, nine-vear-old Detmar excelled
at cooking full English breakfasts with pan-
ciakes for the entire household. But then came
the grim years . when his mother, depressed
by hus father’s drinking, decided o stop cook-
ing. and Nishfingers and frozen burgers became
the norm. This unexpected ice age showed
no sign of thawing and so, in revolt, Detmar’s
late father Jonathan Blow. the foreign diplo-
matic correspondent at The Swmdav Times,
wiould take the children 1o the Berni Steakhouse
in Crloucester. "We would eat steak and chips,
which was heaven o us but there would be
no mention 1o my mother!” Blow semor would
also supplement his children’s diet with huge
pots of cheese. "We are a family of big cheese
caters. conlirms Detmar, who favours French
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A plate of cods roe which Bonbonny has
drenched in lemon and a dash of tabasco, mag-
cally appears on the kitchen table. Pablo de la
Barra comes in search of susienance belore
heading back to the backgammon board. We
discuss Detmar’s ‘marganne years' in the md-
1970s, when butter was replaced with Flora, and
his first ever curry, which he savoured on a trip
to Sri Lanka. his mother’s homeland, when he
was 14, At first | found nce and curry for break-
fast quite shocking, given my Bntish back-
ground, but | was soon eating two or three
a day.” Weight gain rapidly ensued. *1 am a glut-
ton and s0 was myv father, says Detmar, who
remembers the ume when Blow senior ended up

Mango and Lime salad serves 6-8

4 large mangoes, diced
the purce of & limas

Cover the MANges in Lhe Lirme juice Leave to
rmarinade in the fr gge 1or WO Nurs and

serve with or without fresh cream

in @ room next 10 Peter Sellers in the then equiv-
alent of the Priory. One night while the actor
slept, a famished Blow raided the kitchen and
ate everything, including Sellers’s breakfast. He
was asked 1o leave the next day

Fast-forward to the 1980s - not great eating
vears for Blow., When his punk era was over,
{not that he was a real punk. though he did see
the Ramones play), he began to crave elegance.
It was then that he discovered the Caprice and
the Ivy and, of course, Isabella. *“When Isabella

and art-world gossip. ‘I've had some great
working lunches.” says Detmar, who worked as
a barnister before becoming a gallerist. *“What
amazes me most about artists 15 how they man-
age to eat at good restaurants. They have very
high standards and only spend their money on
good food.

We then discuss the house and
around Stroud which plaved a fundamental
role in the early British Aris & Crafls move-
ment. A hundred vears ago 1t was the east

the area

At first | found rice and curry for breakfast quite shocking, but | was

came to Hilles, she brought real elegance and
elegant menus back to the table. We ate Enghsh
dehcacies such as game and deer and set the
table with candles, and starched linens.”

“We source all of our ingredients locally,
Bonbonny interrupts. hsting herbs from the gar-
den. fish from David Felce (a fishmonger in
Stroud) and vegetables from the farmers market.
When staying at his London pad in Waterloo,
Detmar gets up early to scour the food stalls at
Borough Market. The stews, steamed muscles
with white wine, and roast chicken that he loves
to cook are the result of his weekly tnps there.

By now., all the guests have arnved. We st at
the elm table, made by Detmar’s grandfather
and set with Tolemache silver, which [sabella
has been polishing since %am, an expenience she
describes as both therapeutic and grounding.
Our glasses, heavy 1920s Murano beakers, are
filled with Alsace Pinot Blanc, 2003 vintage
from Berry Brothers. As the tarragon soulflé is
servied, Isabella confirms her hushands love of
food. “When 1 first met Detmar. 1 went through
his things looking for evidence of women and
sex, but all | could find was hus diary,” she says.
“The first entry | read began with the words
“Delicious osso bucco™.”

Conversation turns 1o Detmar’s new space

Top mango and Lme salad. Above Isabella Blow

hat, plaving backgammmon with her sister, Jula |

¢ Watican purple, the same colour Isabells waore

n trademark
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London craftsmen who settled here. Today it
1s home to Damien Hirst's studio and the estate
of Lynn Chadwick, the late sculptor. And
Detmar 15 keen to encourage more artists here
when his summer art programme begins next
year. He wants London’s leading collectors 1o
view new art works in this crafty setting, and to
open the adjoining outhouses to resident art-
1sts. Enthused. he leaps up to change the music

from the Peaches 10 Roxy Music - and hghts
up a large Cohiba cigar. m

soon eating two or three a day’

Phulip Treacy

glves Broughton, The set, from Asprey,
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