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EDITOR’S LETTER
By Ranald Macdonald

mention a few we have, horseracing legend Frankie Dettori
talking about the contents of his wardrobe and his drinks
cabinet; Nancy Dell’Olio on being Nancy; a persuasive
Roger Bootle arguing that the UK may need to go it alone;
Scottish rugby star Kenny Logan reflecting on his lifelong
struggle with dyslexia; a brilliant article from Claire Fox
on the sinister dangers of political correctness; an ebullient
Bruce Anderson beating the drum for the Union; General
Sir Simon Mayall explaining the role of the British Armed
Forces in the 21st century; a fascinating hypothesis from
Giles MacDonogh as to what might have happened had
Germany won the war in 1916; and finally a heart-warming
description from Nell Gifford on the ups and downs of
running a thriving 21st century circus.

ince we first opened our doors 25 years ago, the
Boisdale mission has remained the same – to
provide a warm convivial home from home in
which to celebrate friendship and companionship,
with excellent British food and one of the world’s finest
selections of wine, whisky and handmade cigars, along
with the very best in live music. In other words, The Good
Life… which brings us on to the matter in hand – the
second issue of Boisdale Life.
We were overwhelmed with the reaction we received
when the magazine launched earlier this year, and we
hope that you will enjoy this one just as much. Fittingly,
The Good Life is, of course, one of Tony Bennett’s
signature songs, and we are proud to present an interview
with the man Sinatra considered to be “the best singer
in the business”. Over the course of a two-hour lunch,
Bennett waxes lyrical about a range of subjects that ranges
from his humble beginnings as a singing waiter in New
York all the way through to working with everyone from
Duke Ellington to Lady Gaga, whom he considers to be
“the Picasso of pop”.
Talking of musical icons, we also have a fascinating
feature written by my friend Joe Jackson, who explains
why he believes Berlin is the world’s coolest city. As ever,
this issue of Boisdale Life reflects the quality and rich
eclectic variety for which Boisdale is widely renowned. To

Editor & Chief: Ranald Macdonald
Editor: Barbara Widera
Editor at Large: Sarah Edworthy
Executive Producer: Elvis Presley
Design: www.bevanhoward.co.uk

This is an exhilarating time of year at Boisdale. Not
only have we just finalised our magnificent collection
of wonderful winter menus (see www.boisdale.co.uk),
but for the first time in our history, we are launching
the Shoreditch Supper Club at Boisdale of Bishopsgate
every Saturday night to start on 11 October with one of
my very favourite all time musicians, TJ Johnson and
His Band. For those amongst you who love cigars, our
greatest excitement is The Spectator Cigar Awards Dinner
on Sunday 16 November at Boisdale of Canary Wharf.
Nominees for The Spectator Cigar Man of the Year include
David Dimbleby, Michael Caine, Ricky Gervais, Laurence
Fishburne and Arnold Schwarzenegger.

Price
£4.95
$11.62
€8.54
B/. 11.62

Not available in quality bookshops
Not for distribution in
The Principality of Liechtenstein
boisdale.co.uk
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TH E LAUNCH OF TH E BOISDAL E PHOTGR APHIC COLL ECTION
I N PA RT NERS H I P W I T H MI RR OR P I X
26 October - Boisdale are proud to announce the launch of a collection of extraordinary photographs of 20th century icons curated by
Ranald Macdonald in partnership with Mirrorpix, the picture library and photographic archive whose files contain nearly 100 million
original photographs taken for the Trinity Mirror Newspaper Group over the last century. Each unique image is limited to a print run
of 250. They are hand printed on Ilford silver gelatin photographic fibre-based paper by Melvin Cambettie who has over 46 years of
experience working for the very best in the photographic industry. Boisdale Club members and readers of Boisdale Life are invited to
the launch party on Sunday 26 October.
Sunday 26 October, Gallery Room, Boisdale of Canary Wharf / Bloody Marys and Prosecco Reception: 12-2pm (at no charge but
strictly RSVP events@boisdale-cw.co.uk / 020 7715 5818). Sunday lunch served:12pm-4pm.
CLOCKWISE
FROM TOP:
Elizabeth Taylor
with Richard Burton
outside 40 Great
Marlborough
Street, London, 1972.
Winston Churchill
outside the Royal
Albert Hall,
attending an 8th
Army reunion, 1946.
Brigitte Bardot in
London, April 1959.
Elvis Presley at a
press conference in
Germany, 1960.
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BA RONESS PHILI P P IN E D E R O T H S C H IL D
22 November 1933 – 23 August 2014
An actress who abandoned a career on the stage to become chatelaine of one of France’s finest wine houses

By Stephen Lane
governess and left school at the age of 16 to become an
actress. Having studied at the Conservatoire in Paris she
took to the stage at the Comédie Française under the stage
name Philippine Pascal where she met and married the
actor Jacques Sereys.
Following the death of her father in 1988, Philippine
and her two sons inherited the family wine business Baron Philippe de Rothschild SA, an industry she had
only recently taken a keen interest in. Her eye for detail,
flair and showmanship paid dividends and under her
guardianship a state of the art new winery was built at
St-Laurent-Médoc to house the company’s fast developing
branded wine operation. Mouton Cadet, the flagship
Bordeaux branded wine, dates back to 1930. But the
company’s product range was extended to include a
Reserve Mouton Cadet range. Throughout her 25 years at
the helm of the company, she grew the production and
Mouton Cadet became France’s most exported Bordeaux
wine. Mouton Cadet is now exported to more than 160
countries worldwide. It’s the official wine of the Festival
de Cannes, and this year’s Ryder Cup at Gleneagles.
In 1993 she introduced a white wine from the Mouton
Rothschild estate, Aile d’Argent, as well as a second red
wine, Le Petit Mouton, but it was not just in the family’s
heartland of Bordeaux that her company invested. In the
Languedoc she undertook a project to produce affordable,
good quality, varietal wines bearing the Baron Philippe
de Rothschild name as well as purchasing a premium
estate in Limoux, Domaine de Baron’Arques. In Chile,
a winery was built in Maipo (just outside of Santiago)
which was a joint venture with Concha y Toro-Almaviva,
South America’s most celebrated and collected wine. 2005
saw the creation of the Rothschild Champagne project
in the Côte de Blancs, working with her cousins Eric
and Benjamin de Rothschild, the first such wine project
between the three different branches of the family.

t is exceptional that at a first brief meeting you
can be left with such an immediate and lasting
impression of a person. It was at the 2012 gathering
of the Primum Familiae Vini, an international association
of twelve of the world’s finest family owned wineries, that
Baroness Philippine de Rothschild, known as “Madame”
to her staff, already in her late 70s, swept across the floor of
the Hilton Park Lane Hotel with all the gravitas one would
expect from a truly exceptional Grande Dame. She spoke
briefly and passionately about the wine being poured,
Château Mouton Rothschild, her family’s first growth
estate in the northern Médoc appellation of Pauillac. It
was the 2004 vintage, with the label illustration by HRH
the Prince of Wales to commemorate the centenary of
the Entente Cordiale – a tradition continued by Baroness
Philippine but started by her father, to commission
leading artists such as Dalí, Tapies, Miró and Warhol to
paint labels for bottles in return for wine.
Baroness Philippine, born in 1933, was the daughter
of Baron Philippe de Rothschild, the owner of Château
Mouton Rothschild, and Elisabeth Pelletier de Chambure.
Philippine’s mother tragically died at the hands of the
Nazis shortly after the D Day landings – she had thought
that being a Catholic would save her from the Holocaust.
Sadly, she was mistaken and became the only Rothschild
to die in the massacre. Philippine was brought up by her

Her eye for detail, flair and
showmanship paid dividends

The 2013 Vinexpo saw Madame open the new “Cuvier”
(Vats Room) at Mouton with all the flair and flamboyance
one would expect; this Cuvier co-exists alongside the
Grand Chai her father built in 1923 to mature the wine
in barrels at the estate - Mouton being the first Bordeaux
château to introduce the full chateau bottling - la mise en
bouteille au château. The passing of “Madame” on the 22
August 2014 marks the end of an era, an exceptional life
and an incredible woman, a true tour de force within the
global wine trade.
10
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L U N C H W I T H F R A N K I E D E T T ORI
Superstar jockey Frankie Dettori won pretty much every race going and in 2000 he was awarded an
honorary MBE. Not bad for a boy whose aspiration was to become a petrol pump attendant.
Words by Sarah Edworthy

Photograph by ©Robert Wilson

Frankie Dettori
has been Champion
Jockey on three
occasions and has
ridden the winners of more than
500 Group races.

Have any experiences north of the border made you feel
like an honorary Scot?
I was born in Milan and my father is from Sardinia so I
am 100% Italian. I have ridden at the Scottish courses and
visited a friend in Edinburgh, but that is about it. I have
never been to the Highlands so I must change that!

hampion jockey Lanfranco ‘Frankie’ Dettori,
MBE, was born in Milan in 1970. His father,
Gianfranco, was a champion jockey in Italy; his
mother was a circus performer whose specialty was to
perform back flips while riding astride two horses. Frankie left school at 13 and came to Britain to work for Italian
trainer Luca Cumani in Newmarket. He is best known for
winning each of the seven races he entered at Ascot on
28 September 1998, a feat he celebrated with his ‘flying
dismount’. He was British Champion Jockey in 1994, 1995
and 2004. He is also a restaurateur and lives in Suffolk
with his wife Catherine and their five children. He says he
has never had a good cigar. We’ll see about that.

You are a man who likes a good Savile Row suit. What’s
your view of the kilt?
The kilt would not be for me as it would probably reach
my ankles. I recently had two amazing suits made for
me by a tailor in New York who does all the Wall Street
big hitters.
13
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How important is music in your life and when do you
listen to it?
I love music and I do some DJ ing on my own decks at
home. I presented Top of the Pops once. I listen to music
in the car. I am friends with Mick Hucknall and Ronan
Keating so I love any of their hits. I like all music. When
I did Desert Island Discs they were surprised that I had
AC/DC Back in Black on my playlist! But my knowledge
of jazz and blues is limited. I’d like to spend more time
in Boisdale…

Would you wear a kilt if you were made an honorary
Macdonald?
That would be a kilt moment for sure!
Do you like whisky?
I enjoy it rarely as I am more a wine and grappa drinker.
My favourite is Laphraoig on the rocks.
Kate Moss once said ‘Nothing tastes as good as skinny
feels’. Do jockeys agree with supermodels on that?
No! I have to be skinny by necessity and therefore spend
my waking fantasy moments thinking about food. It’s
tough. A typical day’s diet is an espresso in the morning
and a little yoghurt, no lunch, and a chicken salad for
dinner. Not eating is the biggest sacrifice I make to be a
jockey. When I do eat, I make sure I really enjoy some of
what I fancy.

How did you celebrate winning the Derby (at your 15th
attempt) on Authorized in 2007?
My family were here from Italy so we went home and had
a great dinner. The trouble with big days is that they are
so draining by the time you get home. The other problem
was that I had to ride in France the next day.
How often do you relive going through the card with
seven winners on Champions Day at Royal Ascot in 1996?
It is never far from my mind and I still have to pinch myself as it was such an unusual moment.

What is your favourite wine?
I love Sassacaia, a good Bordeaux, I once picked a bottle of
1964 La Tache blind in Lord Lloyd Webber’s cellar when
he said I could pick anything after riding a big winner for
them. He looked like someone had shot him as he thought
I would go for the magnum of Margaux.

Has your trademark flying dismount ever, er, gone wrong?
Thankfully not! I recently broke toes on both my feet and
had my ankle pinned last year so I really do save it for
the big occasions.

What would the ultimate treat be?
A good lunch or dinner in a great restaurant like Boisdale
with a great glass of red. When I was a kid we used to go to
the old Cecconis for sea bass and a glass of Cervaro.

What is the best aspect of your new job as retained
jockey to Sheikh Joaan Al Thani?
It is a great new start and his intention is to be involved at
the very highest level. The Sheikh’s top filly Treve is a superstar. She was wrong in her back and neck at Ascot so it
is amazing that she even finished third. Everything is easy
for her so let’s hope that [leading trainer] Criquette Head
can bring her back to form. If anyone can, Criquette can.
You have won so many top-class races. Are there any
classic wins you are missing?
I recently rode my 200th Group One winner and I have
won all the classics. The Derby is always The One, but
you have to be on the right horse as it is never a fluke.
The best always wins that race. It would give me pleasure to win either the Melbourne Cup or the Kentucky
Derby. The Melbourne Cup is huge as the Aussies love
their racing. I love riding at Saratoga in upstate New York
which is the most amazing racetrack. I have been lucky
to have some winners there and the summer crowd have
been amazing.
What would you have been had you not become a
jockey?
Believe it or not, I wanted to be a petrol pump attendant.
Looked like good money when I was at school!
Your dream dinner party is hosted at Boisdale. Who are
your guests and what’s on the menu?
I would have Sir Peter O’Sullevan as he is the greatest
man alive with such a great knowledge of food and wine,
let alone racing, Lester Piggott just to wind Peter up, my
wife Catherine and a few other mates. I would leave the
choice of menu to Boisdale as it never disappoints.

Frankie Dettori’s famous jumping dismount after riding Blue Bunting to
victory at the Welcome to Yorkshire Ebor Festival.
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W ILD A B O U T G A ME
QUICK AND EASY RECIPES
PREPARED BY ANDY ROSE
Executive Head Chef, Boisdale of Canary Wharf

G R O U S E LI V E R P ARFAIT
INGREDIENT S (SERVES 4)
300g butter
200ml clarified butter
A small bunch of fresh sage,
leaves picked
Rapeseed oil
1 large or 2 small onions peeled and finely
chopped
2 cloves of garlic, peeled and
finely chopped
½ bunch of fresh thyme,
leaves picked
500g grouse liver or duck, trimmed
500g chicken livers, trimmed
Sea salt and freshly ground
black pepper
150ml brandy or cognac
Toast to serve

W H AT TO DO: Heat rapeseed oil in a large
pan and when hot, add the onion, garlic
and thyme leaves. Fry fast for about 4
minutes, tossing occasionally, until soft
and starting to colour. Add an extra splash

of oil, chicken livers and a pinch of salt
and pepper. Cook on a high heat for no
more than 4 minutes until the livers start
to plump up but are pink in the middle.
If you overcook them, they will become
tough. They have to be silky and smooth
and very pink in the centre, almost rare.
Deep fry the sage leaves in the clarified
butter until they are crisp. Remove and
leave to one side, keeping the butter
for later. Add brandy to the pan with
livers; let the brandy cook off. Put all the
ingredients straight into a food processor
with all the juices and blitz until smooth
(a liquidiser would be even better if have
one). You will notice the smell of the
mixture changes straight away. Taste and
season, then add a little more seasoning

as the mixture gets cold which is how you
will serve it. Dice up your remaining pack
of butter, and add it piece by piece, with
the food processor still running. Wait
for each piece to be combined before
adding more. Keep whizzing and when
all the butter is in, the mixture will
start to glisten. Taste again and season
if necessary, then whizz for another 2 or
3 minutes.
Push the mixture through a fine sieve
into oval ramekins. Smooth over the top
surface and decorate the centre of the
parfait with sage leaves, then pour over
the clarified butter. Pop back in the fridge
and it will go hard and opaque and act as
a seal.
Serve with toast and pickles.
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INGREDIENT S (SERVES 2)
1 partridge (gutted and cleaned)
60g of wild mushrooms, left whole or split
in half if large
20g of cooked beetroot, cut into
large chunks
10g of raw candied beetroot, razor thinly
sliced and reserved in iced water
1 tbsp of toasted hazelnuts, halved
40g baby or wild watercress
Focaccia bread, cut into large dice for
croutons (toasted with olive oil and thyme)
1/2 green apple, cut into quarters then
halved widthways
Honey & mustard dressing for the salad

‘ WH IS K Y C A S K ’ H O M E - S M O K E D P A R T R I D G E W I T H B E E T R O O T,
WIL D WAT E R C R E S S , P IC K L E D WIL D MU S H R O O MS ,
APPLE, TOASTED HAZELNUTS

WHAT T O DO: Separate the partridge breast
from the legs. Vacuum pack breast and legs
separately. Place the vacuum bags in warm
water and cook breast and legs at 58C (use
kitchen thermometer to monitor the water
temperature or cook in a sous vide (“water
bath”) cooker - the breast for 5 mins and
the legs for 40 mins. When the time is up,
take out and chill down both bags. Remove
partridge meat from the bags and then remove the thigh bone from the legs. Smoke
breast and legs in a BBQ Smoke Box using
2 tbsp of whisky cask oak chips (available
online from eBay). Bring the chips to full
smoke on full heat, add the breast and legs
and close the smoke box. Smoke the meat
for 20 minutes then remove from the heat
and leave on the side for 10 mins.
Prepare your portions - place ½ breast
and 1 leg in a bag and vacuum pack ready
to heat up.
T O PICKL E T HE MUSHROOMS:
100ml water
35ml white wine vinegar
12g sugar
5g salt
1 tbsp of olive oil
Thyme (a pinch)
Peppercorns (a pinch)
1 bay leaf
WHAT T O DO: Bring water - with all the ingredients as listed - to the boil, then add
the mushrooms. Cook for 90 seconds,
drain and reserve.

RAGU OF WILD V E NIS ON
I N G R E D I EN TS ( SER VES 4)
500g diced venison
1 tsp rapeseed oil
1 tsp sea salt
1 tsp cracked black pepper
50ml red wine
20ml balsamic vinegar
100g onions chopped
bouquet garni
(or 1 bay leaf, some thyme, parsley
& rosemary, tied together)
400g chopped tinned tomatoes
250ml chicken stock
1 large carrot, peeled and diced
1 celery stick, diced
2 garlic cloves, peeled & crushed

Winter 2014

W H AT TO D O : Heat the rapeseed oil in a
large pan, season the venison with the
salt and pepper, toss it in and fry until lightly browned. Using a large pot,
sweat the carrot, garlic, celery and onions, making sure the vegetables don’t
get brown in the process. Add balsamic
vinegar and wine, boil and reduce by
half. Add the tomatoes and water and
bouquet garni. Bring to the boil, skim
once and pour into a gastro dish or a
deep metal tray. Cover with parchment
paper and cook for 10 hours in the oven
(you can use a slow cooker). The meat
must be completely broken down when
it comes out of the oven. Serve with
boiled potatoes and vegetables or as a
pasta sauce, topped with aged parmesan
cheese shavings.

T O MAKE HONEY & MUSTARD DRESSING:
2 tbsp Dijon mustard
1 tbsp honey
4 tbsp white wine vinegar
Salt and coarse ground black pepper
150ml extra virgin olive oil
WHAT T O DO: Combine the ingredients together. Whisk in the olive oil last, to make
a nice thick dressing. Taste and add a little
more vinegar or honey as you like it. Warm
the partridge portions up in a vacuum bag
at 58C for 5 minutes, then very quickly
finish in some butter in a very hot pan.
Remove from the pan and slice the breast.
Arrange the partridge portions with all the
other ingredients on a plate. Finish with
the dressing and serve.		

To find game dealers and butchers who sell game around the UK, visit www.gametoeat.co.uk.
Alternatively you can order game by mail from www.wildmeat.co.uk.
Photography © aliciacanter.co.uk
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WHY I LIVE IN BERLIN
Joe Jackson is an English musician and singer-songwriter now living in Berlin and
whose five Grammy Award nominations span from 1979 to 2001.
Words by Joe Jackson
Joe Jackson
became one of the
hottest male solo
artists of the ‘80s,
thanks to energetic
single classics like
“Is She Really
Going Out With
Him?”, “Fools in
Love”, “Different
for Girls” and
“Steppin’ Out.” His
12 albums between
1979 and 1991
include “I’m the
man”, “Night and
Day” and “Body
and Soul.” In 2002
when the smoking
ban became law
in New York, after
more than 20 years
of living there, he
moved back to
London. In 2007
the smoking ban
was brought into
force in the UK
and Joe moved to
Berlin and has no
plans to go back.

Nazis, and that British ignorance of Germany and the
Germans never ceases to amaze me. Well, said the man,
I expect you’re right, but what’s Berlin like, anyway?
Probably very organised and strictly regimented, right?
I laughed and told him that Berlin is one of the most
shambolic, easygoing places I know, and that it’s much
freer than London. He didn’t believe me.

few months ago I was standing with the smokers
outside a pub in Portsmouth, when a local asked
me where I was from, because he thought he’d
detected a slight American accent. I told him I too was
a local, but that I’d lived in New York for 20 years, tried
living in London again for a while, and subsequently
moved on to Berlin; at which point he said ‘Blimey!’
stepped back a few paces, stuck two fingers under his
nose, and gave me a Hitler salute.
I’m used to this sort of thing, but I ventured something
to the effect that there’s rather more to Berlin than the

In 1910, writer Karl Scheffler called Berlin ‘a city
condemned forever to becoming and never being’. A
hundred years later, a Berliner friend of mine described
it as ‘gebrochen: broken - so badly, and so many times, it
19
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can never really be fixed’. Either way, the city’s tragic and
unusual history has given it an anarchic quality that still
attracts artists, hedonists and bohemians. Many cities are
more beautiful, but Berlin makes them seem a bit too neat,
too comfortable, too finished.
Such messiness strikes some people as un-German. But
Berlin is German, and so manages to be both edgy and safe,
and to have both anything-goes nightlife and good public
transport. These combinations of urban opposites – qualities
that don’t often co-exist – are what make Berlin special.
Tolerance is also deeply ingrained in the city’s culture: in
the 1920s, for instance, there were more than 50 gay bars in
the district of Schöneberg alone, at a time when even one
would have been unthinkable anywhere in Britain.

Issue no.2

are not too high, rules are not too strict, and venues are
run and staffed by pretty much the same people who use
them. They feel like ‘Us’ places – while in the UK they
more often feel like ‘Them’ places, governed by petty
authorities, jobsworths and begrudgers.
But if Berlin is decadent, it’s also cultured, with plenty of
theatre, opera, museums, galleries and bookshops, and the
world’s greatest orchestra (whose home, the Philharmonie,
sounds fantastic and feels much smaller than it is). And
if you find some of the eastern neighbourhoods, like
Kreuzberg and Friedrichshain, too gritty or too trendy,
Charlottenburg, in the west, remains historic and elegant,
and is experiencing something of a revival.
Above all, what draws me to Berlin is a sense of freedom.
Life is still cheaper and less stressful than in New York or
London, and the sprawling scale of the place makes other
cities seem claustrophobic. The parks are fantastic. The
Tiergarten is the big central one, and has the Zoo and a
couple of nice beer gardens, while Treptower Park, in the
former East, has an astonishing Stalinist memorial to the
invading Soviet Army. But both are un-manicured, and
feel more like forests. Berlin is surprisingly green, and
summer can be glorious, with everyone and everything
spilling out on to sidewalks wide enough to accommodate
everyone and everything. There’s also much more water
than you’d expect in a landlocked city: take a boat
trip around the rivers and canals or out to one of the
surrounding lakes. You’ll feel a million miles from urban
life, but you’re still in Berlin.
There are people who argue that this is all very well, but
Berlin doesn’t have quite the global importance of London
or New York. Maybe. Its politicians certainly seem eager
for it to ‘catch up’, investing in grandiose projects like a
huge new airport which is still years behind schedule.
Cynical Berliners call this ‘Capital City Syndrome’. They
know that their city’s real achievement is its quality of life.
Some of them even came there from London or New York,
and they’re in no hurry to go back.

All in all, Berlin’s nightlife
is thriving because costs are not
too high, rules are not too strict,
and venues are run and staffed by
pretty much the same people
who use them
Speaking of bars, Berlin doesn’t have the world’s best
restaurants (though they’re rapidly improving), but it is
a boozer’s paradise, with everything from 24-hour dives
to posh cocktail lounges (which are nevertheless much
less snooty then their counterparts elsewhere). Many bars
are just holes in the wall with flea-market furniture, made
welcoming by good beer, good music, some flowers or
candles, some local art on the walls, or just a good crowd.
The contrast with the UK is striking. On a Sunday night
shortly before leaving London, I was in a pub where it
was announced that ‘Time’ would be called at 10 instead
of the usual 10:30 pm, because they weren’t very busy.
Two bartenders cheered, and over the next 20 minutes,
adopted a kind of self-righteous sneer as they turned away
eight potential new customers. (And don’t get me started
on the high prices, oppressive regulations, CCTV cameras,
and all the other things that are making British pubs so
inhospitable these days.) A few days later in Berlin, in a
similarly quiet, but friendlier, bar, I asked the bartender
what time they closed and he just shrugged and said,
‘whenever everyone leaves’.
Berlin bars open and close whenever they want, and
why shouldn’t they? Many Eck-Kneipen – working-class
corner pubs catering to an older crowd – are closed by 9
pm, when the all-night hipster bars are just opening. You
can also smoke, thanks to laws which actually allow some
freedom of choice. Smoking is banned in places serving
food and places over a certain size – which then have to
have a separate smoking room. But there are hundreds
of small bars allowing smoking, and plenty more with
smoking rooms. Some cafes and restaurants also get around
the law by letting you eat in the smoking room – the door
to which is often left open, while people wander in and
out with lit cigarettes. Basically, if you want a completely
non-smoking environment, it’s not hard to find – but the
fact is that most people couldn’t care less.
All in all, Berlin’s nightlife is thriving because costs

Look Sharp! is the debut album by Joe Jackson, released in 1979. The
album featured one of Jackson’s most famous songs, “Is She Really Going
Out With Him? Rolling Stone Magazine voted “Look Sharp!” the 22nd
greatest album cover of all time.
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H OW TO RUN A CIR C U S IN T H E 2 1 S T C E N T U RY

be able to turn agricultural junk into props; and they must
know that a circus day starts at 6am when the animals are
exercised and trained in the tent, leaving the tent clear
for full company rehearsals at 9am. They will have to
accept offers of homemade whisky, and barbeques, and
vodka straight from the Ukraine, and at the same time
drive the rehearsals to meet the impossibly tight threeweek deadline, when solutions to a multitude of practical
problems alone – how to get the turkey out of the ring
elegantly, how to get the carpet or a six-man lift in and out
of the ring invisibly, how to warm the water for the clown’s
slosh routine, how to raise the contortionist from the floor,
how to exit the Dalmatians whilst getting the spotty pony
in – will be revealed to an expectant audience of 500.
When the audiences do come, we want them to be
interested in more, however, than the solutions to these
practical issues. We want them to watch our show and to
laugh and to cry. The most beautiful and the most funny
– that is Cal’s objective. And for me it is to be the most
moving. We want to stir emotion. The audience must never,
as has been the case with a lot of circuses recently, feel a bit
sorry for us. They must either want to BE us, or be in bed
with us. That is the test I think.
Keeping the show on the road is relentless. It feels like a
family wedding that goes on for four months. By the end of
the season you know the company very very very well, and
this type of camaraderie is relaxing. There is also a sense
of enforced relaxation to the pace of the circus – a lot of
time is spent just waiting for the next show, time too tight
to go anywhere, but with nothing particular to do. So the
company lounge, like soldiers.
The show we have currently out on tour is called The
Thunders. It is inspired by the Greek myths and it is about
an hour and half long with an interval. It is, like all our
shows, suitable for all ages.
Do come and see our show. I can give you a money-back
guarantee that you will not be disappointed.

Giffords Circus is the magical musical village green circus that tours Gloucestershire,
the South West and beyond through the summer.
Words by Nell Gifford
iffords Circus was set up in in 2000 by me and my
husband, Toti Gifford. Toti is a maverick farmer’s
son from Cheltenham. He has a background in
agricultural engineering and landscaping. Toti has a talent
for getting any number of people from A to B against
impossible odds. Picture a string of old Land Rovers, each
leaking copious amounts of oil and water, a few broken
caravans and some young urban circus performers all
looking at Toti with tired blinking eyes. We have to move
from Swindon to Brighton. It’s 5 am. No one has slept. Toti
has one good man to help him, and miles of motorway to
go before he can sleep.
Fourteen years later, our show moves swiftly and
efficiently. The Land Rovers are in full working order and
Toti has a team of mechanics and HGV drivers to help
him. The 50 or so artistes and crew and their families, six
horses, big top, seating for 500, shops, a restaurant, a series
of hand-painted burgundy and gold showman’s wagons,
two offices, showers and loos are moved between sites,
usually a distance of around 50 miles, in one nonstop 24hour manoeuvre.

Once on the ground, the wagons are set in place, the
stable tent is put up, the animals are offloaded and bedded
down. In the morning the restaurant serves a ‘Build Day
Breakfast’ and the big top and interior are put up by 12
noon. The company then has a 36-hour break before a
show schedule is resumed.

More intricate is finding
a good director and working
with them to make a show that
will lift people out of their
day - to - day concerns ...

I have a degree in English literature from New College
Oxford, providing me with a training in reading, writing
and debate which has proved surprisingly useful for
running a circus company. The administrative tasks
include finding and securing commercial, agreeable and
viable locations for the circus. We stay at each ground, or
site, or ‘tober’ in old circus language, for a week or maybe
two weeks, depending on the business and the ground
owners being compliant. Each ground and duration of
stay is booked up to 12 months in advance and tickets
sold in advance. The licensing act of 2006 before recent
deregulation meant that we had to apply for a full
premises license for each new ground, which meant that
last-minute rerouting, which might occur for example in
the case of a severely flooded ground, was impossible.
Deregulation has meant that a show with an audience of
500 or fewer does not need a license.
Publishing and marketing our dates is a fairly
straightforward combination of setting the show times
to coincide with high days and holidays (overlooking
a Bank Holiday and finding yourself moving the circus
on a sunny Monday when everyone is out looking for
a good time is not a mistake that happens twice), a
good ticket office – in our case The Everyman Theatre
Cheltenham – as much social media activity as we can
muster, and plenty of colourful flyers and posters.
More intricate is finding a good director and working
with them to make a show that will lift people out of
their day-to-day concerns and put them into a state of
total submission and euphoria.
For the last three years we have worked with the
brilliant Cal McCrystal, who was the comedy director
on One Man, Two Guvnors. Mercurial, naughty and
uncompromising, Cal leads the company through a threeweek rehearsal period that takes place every spring at our
farm in the Cotswolds. Cal bounces from his shiny green
Mini, fresh or not so fresh from Broadway and/or the West
24
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End, and into the gravelly farm yard in front of our main
rehearsal barn, and immediately has the company in his
hands. They absolutely love him. The company comprise,
typically, a genius Scottish clown called Tweedy, Nancy
the funny girl, Bibi and Bichu, generous Ethiopian
brothers who juggle and dazzle, a troupe of Ukrainian
acrobats, who will arrive at the eleventh hour, following a
nail-biting six-week period of driving from the Ukrainian
provinces to Kiev daily in the hope of their visas arriving
from an office in Warsaw, an Argentinian magician, tall
and smiling, a team of Romanian dancers, an English
choreographer, Ossetian horsemen, performing dogs,
Chinese acrobats, and an Australian contortionist.

Riding high:
a former convent
girl and Oxford
graduate Nell
Gifford, co-owner
of Giffords Circus.

We want them to watch
our show and to
laugh and to cry.
A theatre director who turns to directing a low budget
circus production in the early spring in the Cotswolds
must be undaunted by language barriers and capable
of breaking down the resistance to acting that extreme
physical training sometimes builds up. They must be
immune to bitterly cold wet weather and mud; they must
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TONY BENNETT INTERVIEW
Legendary singer and accomplished visual artist Tony Bennett looks back on his illustrious career
and explains why he thinks pop’s greatest provocateur Lady Gaga is “the Picasso of pop”.
Words by Jonathan Wingate
Lady Gaga boasts
a permanent
reminder of her
friendship with
crooner Tony
Bennett after
having a tattoo of
one of his
drawings inked
on her arm. Tony
Bennett and Lady
Gaga’s collaborative album was
released on
September 19.

e has been at the top of his game for over 60 years,
yet at the age of 88, Tony Bennett shows no signs
of slowing down: “I am still honing my craft, so if
I can stay healthy, the whole game is to try and prove that
I can get better as I get older,” he tells Jonathan Wingate.
“Now that is what I call a sharp suit,” says Tony Bennett
with a warm smile and a firm handshake. It’s quite a
compliment, coming from the connoisseur of cool himself,
who today is sporting a charcoal grey Doug Heyward
number and a pair of shoes you can see your reflection in.
Bennett may be the epitome of style, but his presence goes
totally unnoticed amid the power-lunching businessmen
and designer-clad tourists in the bar of the Dorchester
Hotel. “It’s such a pleasure to see you again, Mr. Bennett,”
beams the maître-d’, who really does look thrilled to see him.

We examine the menu – full of complex sounding dishes
– and both opt for tuna steak with salad. “What can I get you
to drink?” Tony Bennett thinks for a moment. “What is that
pink drink that I like?” he asks, vaguely. It may be three years
since he last stayed here, but moments later, the maître-d’
reappears with a bottle of his favourite Italian rose. “That
really is very good,” he smiles as he takes a taste.
It’s a far cry from Bennett’s Depression-era childhood in a
cramped apartment above a sweet shop in Astoria, Queens.
He attended the High School of Industrial Arts in Manhattan,
where he nurtured the two passions that would remain with
him throughout his life – painting and singing. His father Giovanni (John) Benedetto – was a grocer by trade, although
he passed away when Bennett was 10 years old, forcing his
mother to become a seamstress to support the family.
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In 1950, Mitch Miller – Columbia Records’ A&R director
– heard Bennett’s demo recording of Boulevard of Broken
Dreams and promptly signed him up. He topped the charts
in 1951 with his debut single, Because of You, and went on
to enjoy a run of Number Ones including Cold Cold Heart,
Rags to Riches and Stranger in Paradise. Despite the fact
that Bennett and Sinatra were clearly in a class of their
own, by the end of the 50s, Bennett’s career was on the slide
as rock and roll took hold.
“Everyone thought they were finished, and that’s what’s
so tragic about it. I just regret that when rock and roll
came along, it seemed to make all the sharpest schooled
musicians and the truly great singers redundant overnight.
It should really be the other way around. Everything should
be top quality and everybody should just shoot for the best.
The best clothes, the best music, the best food, the best
spirituality – the best everything. Always do something
with quality.”

“My father died when I was very young, and my mother
had to raise three children during the Depression,” Bennett
recalls. “It was very tough. My mother had to work for a
penny a dress just to put food on the table for us. I remember
her coming home with bleeding fingers. I loved her so much.
In fact, I really wanted to become an entertainer so that I
could buy her a home and stop her from working, and I was
able to do that in her lifetime. My family encouraged us so
much, and they admired my painting and my singing. It gave
me the passion to just sing and paint for the rest of my life.
“My father came from Campania, a little town called
Pagani. He used to stand on top of the mountain and the
whole valley would hear him sing, and that’s why my brother
and I decided to become singers. My brother ended up in
the Metropolitan Opera. He was much more talented than I
was. They called him ‘The Little Caruso’. He didn’t continue
singing, but I just had this passion to entertain people.”
At one point, Bennett was considering giving up his
dreams of a becoming a singer so that he could pursue
painting full-time, but one of his teachers convinced him to
persevere with music: “I can remember my teacher telling
me to continue to sing and paint,” he explains. “Actually,
it was many years later that the great Duke Ellington said
to me - ‘You should do two things instead of one and then
you’ll never get burnt out.’ That legitimised my decision to
sing and paint. Those are my two passions in life. I have two
paintings in the Smithsonian Institute and I am sold out
everywhere in the world wherever I sing, so it’s gratifying
to know that it’s all paid off. Duke Ellington was a genius,
and getting that from him…boy, that was great advice.
“I was always drawn to Ellington’s music. He was
in touch with creating things more than any man I have
ever met. He created every day. The two best bands I
ever worked with were Basie and Ellington. In my own
philosophy, Basie symbolizes the earth, and Ellington is
the sky, because of that mystic thing about him. His music
is like the wind itself.”
As a teenager, he sang while waiting tables in New
York and subsequently performed with military bands
throughout his overseas Army duty during World War II:
“When I came out of the war, I joined the American Theatre
Wing School,” Bennett remembers. “That’s where I was
taught how to hold on to my voice by doing the scales of
the Bel canto technique, which at 88 makes me sing just as
well as I did when I was 50.”
How did he find his own style as a singer? “I was talking
to the great Miriam Spier on 52nd Street – the great jazz
street – and she said: ‘Don’t imitate other singers, just listen
to jazz musicians and find out how they’re phrasing.’ I liked
Art Tatum’s piano playing, and Stan Getz had a great wide
honeyed sound on the saxophone, so I tried to put those
two together. By studying them, I developed my own style.”
His big break came in 1949 when Bob Hope discovered
him singing with Pearl Bailey in Greenwich Village, a
moment that would immediately change the course of his
life: “After the show he came back to see me in my dressing
room and said: ‘Come on, kid, you’re going to come to the
Paramount to sing with me’. He also told me he didn’t care
for my stage name – Joe Bari. I told him my real name is
Anthony Benedetto, and he just said, ‘We’ll call you Tony
Bennett.’ So that’s how it happened…the start of a glorious
adventure that has continued for more than 60 years.”

You have to understand that
Columbia Records were actually
forcing me not to sing jazz
Does he agree with Frank Sinatra’s appraisal of rock and
roll as “that foul-smelling aphrodisiac”? “Well, it still is
exactly that,” he chuckles. “I was in the Stage Delicatessen
on Times Square talking to the wonderful singer, Jimmy
Durante, who was having chicken soup. I said – Mr.
Durante. What do you think of rock and roll? And he said:
‘They play three chords, and two of them are wrong.’”
His refusal to compromise his music soured his
relationship with his record label, who considered Bennett
a spent commercial force by the end of the 60s: “When
the record companies saw just how much money they
were making, the business took over from the music and it
stopped becoming art.
“You have to understand that Columbia Records were
actually forcing me not to sing jazz,” Bennett continues,
warming to his subject. “They didn’t think that people
would buy it. The public – thank God for them – they don’t
care about musical genres. I am a jazz singer, and jazz is
something that I love because it’s completely honest. I
remember one time Count Basie said to me: ‘Why change an
apple?’ That was a good lesson. You don’t have to change if
you’re doing something good.”
After four long years without a hit record, Bennett’s
pianist, Ralph Sharon, played him an achingly beautiful
ballad by two unknown writers – George Cory and Douglass
Cross. I Left My Heart in San Francisco had long been
forgotten about by Sharon and was rediscovered sitting
in the back of a drawer. Although it only just managed to
scrape into the charts when it was released in 1962, it went
on to become Bennett’s signature song.
“At the end of the song, it goes – ‘When I come home to
you, San Francisco / Your golden sun will shine for me,’”
he sings. “There is something about that song that gives
everybody encouragement to believe that if you stay with
it, it will come good for you in the end. I suppose that sums
up my attitude to life.
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“As time goes on, the songs become more meaningful and
they actually become more autobiographical. You gravitate
to songs that explain experiences that you’ve had in your
life, and then you sing them with much more clarity.”
Tony Bennett was always a man out of time in so many
different ways. Most of his favourite songwriters were at
the height of their considerable powers long before he ever
picked up a microphone. Yet somehow Bennett’s voice was
so ineffably moving that he always managed to transcend
the times and passing trends.
“The Great American Songbook was written in the
20s, 30s and 40s – way before my time – and that’s when
everything was optimistic, even though they were living in
tough times,” Bennett explains. “There was Irving Berlin,
Cole Porter, Gershwin, Jerome Kern, Harold Arlen, Duke
Ellington and all the great lyric writers like Ira Gershwin
and Johnny Mercer. The songs never dated. They were all
about quality. They get better each time you listen to them,
and I never get tired of singing them either.
“It’s like at the turn of the century in France you had Ravel
and Debussy, and in art you had all the Impressionists…
Monet, Gauguin, Pissarro and Van Gogh. Even though
there’s modern art now and everything seems to be abstract,
when you look at a Monet painting, you have to say: My
God, just look at how beautiful that is. It’s the same with
music. It was a renaissance period in the United States that
created the best popular songs that were ever written and it
will never happen again.”
In a 1965 Life magazine interview, Sinatra said: “For
my money, Tony Bennett is the best singer in the business.
He excites me when I watch him. He moves me. He’s the
singer who gets across what the composer has in mind, and
probably a little more.”
What was Sinatra like? “He stayed on top all the time,”
he replies. “He would stay up until four in the morning and
have parties with all of his cronies around him. Right up to
the day he died, he stayed the same way. He just wanted to
get near a piano and sing songs. Sinatra absolutely loved
life, and he was a beautiful friend to me. When Sinatra said
I was the best singer he had ever heard, he changed my
whole career.”
Although many people probably think of him as a
crooner, what makes Bennett truly unique is the fact
that, whatever material he works with, he has always
been a jazz singer at heart: “I am a jazz singer, and I’m
not bragging when I say that,” he agrees. “I love jazz,
because it’s so honest and I’m moved by it. I even paint in
a jazz fashion. It’s all about spontaneity and first instincts.
There’s definitely a correlation between the way I paint
and the way I sing. There is line, form, colour, balance…
learning what to leave out. It takes years to learn how to
just simplify it. You can’t overdo it.
“As a jazz singer, what happens is that you sing
spontaneously, and each time you sing a song, you try and
get deeper and sing with more feeling, learning what to
leave out and what to put in. It’s very important to really
feel the songs.”
He has won 17 Grammys and recorded over 100 albums,
the latest of which, Cheek to Cheek, is a collaboration with
Lady Gaga, a bold move that may raise a few eyebrows in
certain circles. Bennett is having none of it.
“I’m telling you right now, Lady Gaga is as great as Ella
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Fitzgerald. I’ve performed with everyone from Lena Horne
to Sinatra, and you see what they’re doing and what their
game is, but when I saw Lady Gaga, I immediately thought
that there’s nobody quite like her. She is very talented, and
she did it all the right way. I try to tell young artists who are
interested in fame that it’s short-lived if you’re not doing
everything with quality.”
He may be 88, but Tony Bennett’s effervescent
enthusiasm for the things that he loves has remained
resolutely undimmed by the passage of time. He barely
pauses for breath as he reflects on an illustrious career that
began almost 65 years ago. After two hours, I notice that
he has hardly even touched his tuna steak. He’s been far
too busy talking.
“My philosophy is this – If something is good, then it’s
good, and that’s all there is to it. Why change an apple? It
all goes right back to that,” Tony Bennett beams as we say
our goodbyes.
“People say I’m getting better as time goes on, and that’s
why I don’t really feel like retiring. I’m in top shape now.
If I keep my health, I can get better, because I can just keep
learning. I am still honing my craft, so if I can stay healthy,
the whole game is to try and prove that I can get better as I
get older. Life is a gift, and we’re blessed to be on earth. We
are all born, we live and then we die, but the trip is such
an adventure that we should just cherish every moment
that we’re alive. It’s a wonderful adventure, it really is.”

Tony is known the world over as a legendary entertainer. Yet as a child
growing up in Astoria, NY, one of his first career ambitions was to be a
painter and this passion for art has been as much a part of his life as his
love for music and performing. Tony Bennett signs his paintings with his
family name, Benedetto.
Boisdale of Canary Wharf will be hosting a Tony Bennett Night tribute
night on Saturday 18 October featuring singers Chris Dean and Nick
Dawson. Please visit www.boisdale.co.uk for more details.
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THE UNITED KING D O M C O N F E D E R AT IO N?
Former political editor at The Spectator and political columnist at the Independent
and Daily Mail fears the Union could soon become a work of fiction.
Words by Bruce Anderson

Flares burn while
police stand between pro-union
and nationalist
protesters during
a post referendum
demonstration at
George Square in
Glasgow.

an English one as well. The Scots are demanding devomax: the English are retaliating with the cry ‘English votes
for English laws.’ Mutual sympathy between the two
principal parts of Great Britain is weaker than ever. The
Union between England and Scotland is still in jeopardy despite its successes.
In terms of successful constitutional innovation,
that Union has only one rival; the United States of
America. Three hundred and seven years ago, when
it was established, Scotland was a poor and backward
country. Within a few decades, there was one of the most
remarkable transformations in all history. Scotland moved

n a profoundly uncertain world, menaced by
manifest dangers and by unknown unknowns,
there would seem to be an obvious political
calculation. In such circumstances, it would be madness
to throw over arrangements and institutions which have
endured for centuries while delivering prosperity and
stability. Yet on the 18th of September, almost 45 percent
of Scots voters were prepared to throw wide their arms
and embrace lunacy. Since then, Alex Salmond has not
only behaved like a bad loser. He has done his best to
inflame anti-Scottish sentiment in England. As a result of
the referendum, there is not only a Scottish question, but
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determined to defeat the trade union militants, including
the Scottish ones. She was a woman - Scotland has never
been notorious for women’s lib - and to many Scots, she
came across as a hectoring South Kensington nationalist.
She came to be widely hated in Scotland, though it is
worth noting that in her three Westminster election wins,
she always gained a higher percentage of the Scottish vote
than the Nationalists have ever achieved.
But anti-English feeling grew. To assuage this, the
Scottish Labour party came up with the idea of devolution,
under which Scotland would have a larger say in its
own affairs. The devolutionists insisted that this would
defeat the nationalists and block the road to separatism.
The sceptics argued that by creating a distinct Scottish
political identity, devolution would steadily drive the two
countries apart. The sceptics were right.

from the fringes of Europe to the forefront. The Scottish
Enlightenment made an indispensable contribution to the
European Enlightenment. David Hume and Adam Smith
were world-historical figures, but another score of savants
were also path-breakers. The illumination spread to
architecture. Elegant, confident, majestic, the New Town
in Edinburgh is the Enlightenment set in stone.
There was much more to come. Glasgow had a crucial
role in the Industrial Revolution, earning the soubriquet:
‘The first city of the British Empire’. That brings to us
the next great adventure in which Scotland was both
beneficiary and benefactor. In one of its many aspects,
that Empire was the greatest-ever job-creation scheme for
Scotsmen. Wherever the Union Flag flew, Scots followed.
Administrators, doctors, soldiers, traders, missionaries,
entrepreneurs: Scots revelled in all the opportunities
which the Empire offered.
So it continued. In Britain’s many wars, Scottish
soldiers and regiments won a noble proportion of the
battle honours and the decorations. The Royal Family
affirmed their Scottishness by long sojourns at Balmoral.
George VI was the first monarch for over two hundred
years to be married to someone born a British subject. He
chose a Scottish aristocrat.
So what could possibly go wrong? There is a brief
answer: after 1945, everything. The Empire melted away.
So did much of the economic legacy of the Industrial
Revolution. Until the Seventies, a large proportion of
the Scottish people lived within fifty miles of a coalfield,
an ironworks or a shipyard: sometimes all three. That
almost came to be regarded as an economic entitlement.
Globalisation had other ideas. Some new industries also
ran into trouble, notably motor-car making and textiles.
As many other countries have discovered, it is hard to
make money in the mass car market. That is especially
true if you are assailed by militant trade unionism, which
helped to wreck much of the British car industry. Scottish
textiles were also hit hard by international competition.
Meanwhile, two other new industries took root in
Scotland, both of which did lasting damage. The first
was welfare. For the young and able-bodied, the British
welfare state was intended to be a casualty clearing
station, not a way of life. In practice, it quickly departed
from its founders’ ideals and in many cases became an
ill-fare state, subsidising a hereditary class of doleaddicts. There are families in the West of Scotland who
have been on benefits for three generations. This has
rotted national morale.
Then there was the public sector, which grew steadily,
often as a means of job creation. It now employs over 60
per cent of the Scottish workforce. Scotland has come a
long way from Adam Smith, on a steady downhill path.
Psychology and politics also contributed. It is never
comfortable for a small nation to live next to a much larger
one, especially when sport, and in particular soccer, are
so important to the national psyche. There have been
Scottish triumphs, but size usually prevails. A glorious
victory is followed by a sequence of inglorious defeats.
A lot of Scots were always ready to feel chippy about the
English - and then came Margaret Thatcher.
Her Premiership coincided with globalisation’s
maximum impact on the old industries. She was also

So what could possibly go wrong?
There is a brief answer:
after 1945, everything.
The Empire melted away. So did
much of the economic legacy of
the Industrial

Revolution.

There were two further related factors: demonisation
and bad history. In 1997, the Tories lost every one of
their Scottish Westminster seats. Since then, they have
struggled to hang on to a solitary outpost. They have
been marginalised in Scottish politics. Yet Labour and
the Nationallists have never been happier than when
denouncing the Tories. They have succeeded in making
Toryism a toxic brand and thus in promoting a false
syllogism. You hate the Tories. The Tories are an English
party. Therefore you also hate the English.
Scottish history is complex and bloody. Until 1746,
few years passed in which Scots were not killing fellowScots. Yet anti-English myths grew up. Vast numbers of
Scots believe that they would have been Covenanters
in the 1680s and Jacobites in the 1740s, while William
Wallace was a Poll-tax rebel who was cruelly put to death
by Margaret Thatcher.
As a result of all this, the culture of Enlightenment
Scotland, Imperial Scotland and Royal Scotland has been
almost effaced. Hence the risk that the lunatics will seize
control of the asylum.
There is only one way to resist them. The case has to
be made that we really are better together. The momentum
behind the No vote has to be sustained. Alex Salmond is
determined to ensure that the Nationalists’ defeat is only a
temporary set-back. In order to prove him wrong, Scotland
needs a new political movement to promote a combination
of romantic Unionism and Scottish hard-headedness. Two
John Buchan characters come to mind: Archie Roylance
and Dickson McCunn. But unless something happens
quickly, the Union itself could become a work of fiction.
That would be a tragedy.
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B R I TA I N A N D T H E E U : B E T T E R APART?
Roger Bootle is managing director of Capital Economics. His latest book, “The Trouble with
Europe”, has just been published by Nicholas Brealey Publishing.
Words by Roger Bootle
EU needs either
to undergo fundamental reform or
to break up. Roger
Bootle explains
why Britain
should be prepared to leave the
European Union.

a long time coming, but the problem has been there from
the beginning. Right from the start, the typical British
understanding of what the EU was all about bore little
relation to reality. In 1973 we joined, and in 1975 we voted
to stay in what we called the Common Market. What we
were interested in was trade, friendship and co-operation.

e have lived as a semi-detached member of the
EU for some time so it is tempting to believe – or
at least to hope – that there is some comfortable
compromise that may accommodate our
continued membership. What makes this more difficult to
sustain now, though, is that the countries of the euro-zone
seem bound to press ahead to a closer form of association
involving fiscal and political union.
After all, the euro-zone has always been a half-way
house. Unifying your money without a commonly
administered fiscal policy is asking for trouble. And how
on earth can you have joint control over fiscal policy
without political union? Only by having a political elite
deciding fiscal policy without a proper mandate. That
would be completely against the democratic tradition and
would surely end in disaster.
If the euro-zone countries go ahead and form such
a close union while the UK stays outside the single
currency then we would need a cast-iron guarantee that
we would not become second class citizens and that the
Single Market would remain fully open to us. I suppose
this would be possible. But it would be an uncomfortable,
and extremely risky, position to be in. I doubt whether it
would be a viable option for the long term. Before long the
British people will have to make up their mind on the EU.
We cannot go on dithering and the continentals are getting
increasingly fed up with us. So, which way to jump?
Britain’s awkward choice about the EU may have been

Britain’s awkward choice about the
EU may have been a long time coming,
but the problem has been there
from the beginning.

But the Union was always about more than that. In the
Treaty of Rome, which set the whole thing up in 1957,
the original six signatories - France, Germany, Belgium,
the Netherlands, Luxembourg and Italy - said they were
“determined to lay the foundations of an ever closer union
among the peoples of Europe”. In other words, all along
the EU was set on a course towards political union.
This has had important consequences. It is frequently
argued, not least in Britain, that the EU regulates and
interferes too much – and frequently hoped that it could be
made to regulate and interfere much less. But this tendency
to excessive regulation and interference is not accidental:
it is written into the EU’s DNA. It derives directly from
the objective of integration and harmonisation (i.e. “ever
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for the European economy.
So I end up believing that the EU must reform radically
for it to be worth remaining a member. Substantive powers
have to be repatriated to nation states. If you like, the EU
has to be re-nationalised. Essentially, the EU needs to be
turned into what most of us thought it was when we joined.
I support and applaud the Prime Minister’s attempts to
reform the EU. But unlike him, I doubt whether he will be
very successful. I expect Mrs Merkel and other European
leaders to give him mere sops with which to try to fob off
the British electorate. I don’t know about you, but my vote
will not be bought so cheaply.

closer union”) between countries and peoples that have
very different cultures, traditions, laws and customs.
If “ever closer union” has been the objective since the
beginning, some things have changed radically. From the
original six members the EU has expanded to 28 members
today. Further candidates are knocking at the door.
Moreover, whereas the early expansions of the Union,
notably the one in 1973 that brought in the UK, Ireland
and Denmark, admitted new members that were close to
the existing members both culturally and in regard to GDP
per head, recent expansions have brought in countries
that are radically different with regard to both.
In many ways, these recent expansions have shown the
EU at its best, for they have brought in former members
of the communist bloc. This I consider to be the main
historical achievement of the EU – to be a receiving house
for these refugees from communism, to act as a beacon as
they sought to reform their economies and societies and
to keep them on the straight and narrow thereafter. For all
this I give the EU high marks – even though it has nothing
to do with the EU’s original mission.
But this expansion has fundamentally altered the nature
of the Union. It is daft to press on with the same vision
of “ever closer union” as though nothing had happened.
The free movement of labour between these countries
and older members has led to widespread resentment not
only in the UK, but across Europe. Similarly, full fiscal
and political union between a grouping as diverse as the
current EU membership has little popular support. It
would be mad to press ahead with it.
What makes the drive towards “ever closer union” all
the more extraordinary is the fact that Europe has been an
economic failure. Not only have EU members’ growth rates
been flagging over the last few decades but they have been
falling relative to other countries. Not just the emerging
markets in Asia have been outgrowing the EU average but
also old, supposedly sclerotic, economies such as the US,
Canada – and even the UK.

Roger Bootle is a
British economist
and a weekly
columnist for the
Daily Telegraph.
He is currently
the Managing
Director of Capital
Economics, an independent macroeconomic research
consultancy.
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C O U N T B A S I E ’S 4 N O T E S
Boisdale Entertainment Director and veteran music producer of more than 800 shows, concerts and events worldwide
Count Basie. Boisdale Entertainment is the one stop shop for all your entertainment requirements
whether it be a live music for a private party, an after dinner speaker or comedian for a formal dinner or indeed an
iconic rock band to sell out a stadium (boisdaleentertainment.co.uk).

recalls jazz legend

Words by Michael Gelardi
Count Basie
studied music
with his mother
as a child and
played piano in
early childhood.
He picked up the
basics of early
ragtime from
some of the great
Harlem pianists
and studied organ
with Fats Waller.

BOISDALE CAPTION COMPETITION!
This illustration comes from “Chatterbox”, a collection of true
and not so true short stories, scriptures, puzzles and anecdotes published by Wells, Gardner, Darton, & Co., Ltd in 1909.
Please email your name and caption to social@boisdale.co.uk
for a chance to win a case of Boisdale NV Champagne. The winner of the competition will be announced in the next issue.

Britain’s awkward choice about
the EU may have been a long time
coming, but the problem has been
there from the beginning.

the Great Room and try the piano. “Why’s that?” he asked
quizzically. “Well,” I said. “It’s the hotel piano but if you’re
not happy with it we will change it.” “Come on Mike,” he
answered. “I’ve played pianos in barns! I’m sure this hotel’s
piano will be fine for me… Anyway,” he added. “I only need
four notes (his famous signature ending to many of the band
numbers). Just make those work and we will be all right!”

ount Basie was a wonderful gentleman with one
of the greatest jazz bands in the history of music.
He came to London for me in the summer of 1979
to perform with Lena Horne for a week at our first Grosvenor
House Cabaret Spectacular. This was a memorable year. I
had sold my firm successfully to the largest hotel company
in the world, Trust House Forte, and taken the reins of the
new Entertainment Division they had set up, Grosvenor
Productions. My first major deal early that year had been a
highly prestigious two-year contract with Société des Bains
de Mer (SBM) in Monte Carlo to produce all their shows at
the Monte Carlo Casino and Sporting Club. I had also got SBM
to sponsor the Lena Horne & Basie shows. Budgets were tight
and it was decided not to hire a grand piano for Basie but to
use the banqueting grand, which was perfectly good but had
been kicked around a bit as banqueting pianos inevitably are.
On his arrival, I greeted the Count and showed him up to his
suite at the hotel. He sat down and we talked a while about
the events. I then thought I should ask him to come down to

Now by no means all of the blame for this rests with
the EU. There are other factors involved, including, I
believe, European countries’ high levels of taxation and
excessively generous welfare systems that have together
blunted economic dynamism. But the EU has made
a contribution to this relative failure, firstly through
its excessive interference and regulation, secondly by
smothering the natural competition between states which
is the best guarantor of good governance, thirdly by the
diversion of a significant amount of the governing elites’
time and energy into daft and unproductive uses, and
lastly through a series of bad economic decisions. Deriving
directly from the EU’s objectives and its ineffective
structure, the most egregious of these policy errors is the
formation of the euro, which has proved to be a disaster
36

I removed the chicken
leg quietly, made sure the
four notes worked
We got the notes right but on inspecting the frame of the piano
I found a chicken leg, obviously dropped by some careless
waiter as the piano was sometimes used to leave trays of dirty
plates on! I removed the chicken leg quietly, made sure the
four notes worked and the Count was perfectly happy. We
had a sell-out week.
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T HE GAMECH A N G E R S IN MY L IF E
The Scottish rugby union hero talks about his love of the game, his struggle with
dyslexia and being comfortable in the shadows of broadcaster wife Gabby
Words by Kenny Logan
LEFT:
Kenny Logan,
former Scotland
International,
CEO of Logan
Sports Marketing
and Director of
London Scottish
Football Club.
FAR RIGHT:
Kenny Logan
with his wife
Gabby, BBC Sport
presenter and
a former Wales
international
gymnast.

helps those with learning difficulties such as dyslexia. I
gave it a try and it was the best thing I have ever done.
My reading and writing improved dramatically.
I knew when I was very young I wasn’t stupid. I just
couldn’t process things. I would look at the blackboard and
the numbers and letters were bouncing round. But I was
fastest at athletics and in the rugby and football teams. That’s
where I got my pat on the back and my PE teacher Norrie
Bairner was a big influence at school. Other teachers looked
at me as some stupid pupil but he really believed in me and
told me to work hard at my sport.
I was born to farmers in Stirling and enjoyed working on
the farm from a young age. I set up my own small business
when I was just 13, selling logs to other farmers, making £120
a week. Another farmer would help by driving me about.

remember Mike Tindall - the former England rugby
international and husband of Zara Phillips - asking
me over the microphone at a golf event recently,
‘What is it like playing second fiddle to your wife?’
I said, ‘I don’t know. You need to tell me!’
But I get his point. Gabby’s broadcasting career is flying
and I am very comfortable with that. I am proud of her just
like she was proud of my rugby career.
A lot of players find it hard when they retire and find
it hard having a successful wife. It’s all right when you are
the big shot and playing rugby at the highest level. After
that you fall out the limelight. I am not jealous. I just joke
with Gabby that her career has soared since she changed
her name. When you get married you are part of a team.
We met in a bar in Chelsea and moved in within four
months. It was love at first sight, she was amazing.
Gabby changed my life in so many different ways, most
importantly by getting me to face up to my fears about
being dyslexic. Early in the relationship she asked me
to read a newspaper article. I put the paper down rather
abruptly before she told me I was a very quick reader. I
tried to change the subject, asking if she wanted a cup of
tea, but she wanted me to read the article out loud. I got
really emotional and told her I was dyslexic. I asked if she
still wanted to go out with me. She said ‘of course!’ and
told me I was really brave. It took me a couple of years to
really confront my dyslexia. Once I did, it totally changed
my life.
The gamechanger for me was when I saw a TV show
by Trevor MacDonald about the Dore Programme which

His death focused me and I
didn’t want to let him down.
I went down to my local rugby club, Stirling County,
aged six, as my cousins played there. My close cousin
Hamish Logan was the one who really got me into rugby. I
was struggling at school, hating it, but rugby was something
I was good at and enjoyed. I recall sitting an English exam
when I was 16. I could barely write my name and address.
It was the tipping point - I had had enough. I walked out
and never went back. So that was me, working on the farm
and playing rugby.
I didn’t stop my studies. Deirdre Wilson, a remedial
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teacher, used to come to the farm and teach me at night. She
was the first to suggest that I might suffer from dyslexia and
she was a massive help.
When I was 17, my cousin Hamish was killed in a road
accident. That rocked me. He was like a father figure. I
once overhead him saying to people that I would play
rugby for Scotland. His death focused me and I didn’t
want to let him down.
At the age of 19 I was selected for Scottish Students for
a game against Scotland U-19s. I remember a match official
telling me that if I played well in that game I would go on the
Senior tour to Australia. I was only 19 and I had a stormer!
Three days later it was confirmed, I had made the 1992
summer tour. I sat on the bench for the First Test, played the
Second and was named Man of the Tour. I was the first ever
player to be capped out of Stirling County which made me
especially proud.
My dad died of cancer two months after that tour so I
took over the farm and got an accountant to help. Rugby
soon went professional and a string of clubs down south
were interested in signing me, including London Scottish.
Wasps offered me £150k a year and they were top of the
league with a young group of players so I signed for them.
I used to fly down on Thursday and come back to the farm
on Sunday. But after a few months I sold all the cows and
found a farmer to rent the farm.
I was lucky to play with some great players during my
career and win plenty of silverware. Coaches such as Ian
McGeechan, Jim Telfer, Warren Gatland and Nigel Melville
were huge influences. When Scotland won the 1999 Five
Nations Championship, Jim Telfer was sensational. He
didn’t like me going down to play in England and we had a
love-hate relationship. But he was a great coach.
Rugby has been fantastic for me but I knew if I was
going to stay in London after my career I couldn’t be a
farmer. I set up Logan Sports Marketing about 15 years ago.
I could clearly see rugby players were not being looked
after properly off the field. The company has since really
grown. We won the British & Irish Lions tour account,
managing their commercial relationships for the 2013 tour
to Australia, and we have Microsoft, Tag Heuer and EMC,
amongst others, on board.
I still have some land in Scotland and I’m a Brand
Ambassador for Tag Heuer and Land Rover. I stay involved
in rugby through some media work and also as a Director
of London Scottish.
I came together with London Scottish Chairman Sir David
Reid when the Club was close to the bottom of English rugby.
My role was to help recruit players and coaches and I still do
that. It’s a great club with a great history and in recent years the
Club has shot up the divisions and is now firmly cemented
in the second tier of English rugby. I am truly proud of what
the Club has achieved. There is a great Board of Directors and
the people behind the scenes are great. I am just a small part
of London Scottish’s incredible journey.
Most recently I have made the move out to Beaconsfield
with Gabby and our two young children, Reuben and
Lois. We have 10 acres and I love it. If I make enough
money I will probably buy a farm - a couple of hundred
acres - that I could work on. It would be a lifestyle thing.
I grew up on a farm and to eventually return to my roots
would be brilliant.
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Kenny Logan was speaking to London Scottish Media and
Communications Manager, Andy Weston.
© Photography by Paul Griffith paulgriffithsphotography.com

L O N D O N S C O T T ISH RUGBY CLUB
F I X T U R E S 2014 - 2015
BOISDALE CLUB MEMBERS RECEIVE 50%
OFF MATCH TICKETS AT LONDON SCOTTISH.
Please contact membership secretary Alexandria Wood
(e: alexandria@boisdale.co.uk / t: 020 7730 6922)
to obtain an exclusive online code to purchase tickets.
OCTO B ER
Sat 18 - 15:00 (B&l CUP) LONDON SCOTTISH V BRISTOL

NOVEMB ER
Fri 14 - 19:45 (Champ) LONDON SCOTTISH V JERSEY
Fri 28 - (Event) St Andrews Day / Lunch at the Savoy
Sat 29 - 19:00 (B&l CUP) LONDON SCOTTISH V CONNACHT

DECEMB ER
Sat 13 - 15:00 (B&l CUP) LONDON SCOTTISH V PONTYPRIDD
Sat 20 - 15:00 (Champ) LONDON SCOTTISH V WORCESTER

J ANU ARY
Sat 10 - 15:00 (Champ) LONDON SCOTTISH V LEEDS
Fri 16 - 19:45 (Champ) LONDON SCOTTISH V CORNISH PIRATES
Fri 30 - (Event) BURNS SUPPER
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QU O VADIS ? T H E U K ’ S A RM E D F ORCE S POS T-A F GHA NI S TAN
Lieutenant General Sir Simon Mayall, KBE CB, is Defence Senior Adviser Middle East
United Kingdom Ministry of Defence.
Words by General Mayall
in the world. The question is: do we leverage the most
extensive national advantage out of this investment? After
the Second World War a combination of economic weakness,
Soviet threats in Central Europe, and anti-colonial sentiment,
convinced British governments to withdraw their forces
from around the world in a process captured in the headline
‘withdrawal from East of Suez’. Euro-enthusiasm and a lack
of global self-confidence led to the UK ceding influence in
important parts of the world, not least the Middle East, where
we had significant national interests, and where many of our
former colonies and protectorates urged us to stay to continue
to provide stability even, in several cases, offering to pay for
our continuing presence.
While the world turned, the Gulf States became the
beneficiary of the largest transfer of wealth in human history.
As a result of the dominating role played by oil and gas in
the growing global economy, the UK’s former pre-eminent
position in the Middle East was now filled by the US,
understandable given their own energy dependence and
their military strength, but also by the French, and others,
with no history of engagement in the region. By the 1990s,
with the imperial urge long gone, defence of the Central Front
no longer an imperative, but with politics increasingly about
economics and the global stability required to sustain growth,
the UK found it had neglected the capacity and ability
effectively to deploy one of the most influential instruments
in its international ‘tool box’: the Armed Forces. In addition,
the UK also seemed to have lost the instinct for the grand, the
gracious, or the generous gesture in responding to a natural
regional affinity for defence relationships with the UK.
Despite the credibility and capability of our armed forces,
and despite its active employment from the Balkans, through
Mesopotamia, to Central Asia, the British government failed
fully to utilize the potential and flexibility of the Services in
support of wider British national interests.
A renewed commitment to use the Armed Forces to
support wider UK interests does not, in any way, conflict
with their primary role: the security of the British people. To
adopt the words of General MacArthur’s historic West Point
address; the mission of the UK armed forces ‘remains fixed,
determined, and inviolable. It is to win our wars’. Those
words remain as true today for the UK’s armed forces as they
did in 1962 for the United States. However, 21st century
confrontations are not exclusively won by invasion or by
‘bringing the main body of the enemy to battle’, they are also
‘won’ by deterrence and reassurance, by intelligence and
capacity building, by ‘understanding’ and the favouring of
‘prevention’ over ‘cure’. The current situation in the Middle
East speaks to this.
Marching has been described as ‘walking with attitude’, but
it is more than that. It is walking with attitude and purpose.
Compare the visual and psychological impact of thirty
people walking about aimlessly with that of a well-drilled

General Mayall
was Commander
of 1st Mechanised
Brigade deployed
to Kosovo and
the Deputy
Commanding
General of the
Multi-National
Corps – Iraq
in late 2006
and early
2007. He was
awarded Knight
Commander of
the Order of the
British Empire
and Companion
of the Order of
the Bath.

he wars of 9/11, which we had assumed to be drawing
to a close, have now morphed into a further struggle
against yet another manifestation of violent Islamic
extremism, the Islamic State of Iraq and the Levant (ISIL).
This will be a protracted, difficult and multi-faceted fight
under any circumstances, but at the same time the British
Army is conducting a final withdrawal from Germany,
and reducing by twenty per cent, while the Royal Navy
and Royal Air Force are under similar pressure, not least
in their highly technical, specialist career streams. In such
circumstances the UK Armed Forces could be forgiven for
getting into a ‘defensive crouch’, but that would be totally
the wrong approach, and inappropriate for the new ‘warrior
generation’ we have nurtured over the last decade. Where
we have previously spoken about ‘soft’ and ‘hard’ power, we
now more routinely refer to ‘smart’ power. The capability,
credibility, utility, and utilization of our Army, Navy and
Air Force are at the heart of our capacity to prosecute British
national interest, and our political, diplomatic, commercial,
and even financial ambitions in the world are all the more
effectively pursued when supported by the imaginative
and well-focused application of the UK’s military lever of
power. This is no time for the ‘defensive crouch’, hunkered
down in our military garrisons and training areas in UK.
Even while we are confronting the challenges of ISIL, it is
also time to harness the individual and collective talent, of
our servicemen and women, regular and reserve, to the UK’s
extensive global role.
Karl von Clausewitz wrote famously, and correctly,
that ‘war is politics by other means’. In reality all military
activity, including the fact of military forces themselves,
is politics by other means, not least what is referred to as
‘defence engagement’. Despite having to ‘cut our cloth’, the
UK continues to sustain one of the largest defence budgets
42
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feels more like the execution of a one year plan, 40 times.
In Imperial times, and during the Cold War, we adopted
mindsets that embraced long-term commitments, and we
supported these with appropriate and relevant training and
education. If we believe that the UK will continue to espouse
a global role, that threats and opportunities will confront
us on a world-wide basis, and that the armed forces are an
important part of any equation whereby the UK sustains its
globally competitive position, we need to re-discover that
instinct for longevity. This requires: a new attitude to our
overseas presence (be it permanent, persistent or transient); a
new set of personnel policies regarding, among many others,
career streams, staff training, language and culture, historical
education; and the cultivation of enduring professional and
personal relationships. Our armed forces, and the capabilities
within them, represent ‘sunk costs’ for the nation, and the
British taxpayer. Much of that investment is demanded by
the spectrum of real and potential threats that face us, and by
the range of commitments we have made. But, for marginal
costs and the proper mindset, we can routinely take elements
of our force structure and capabilities and harness them to the
broader requirements of British national interest. Instead of
practicing our ‘three point turns’ on Salisbury Plain, or in the
Solent, ‘small bands of determined men (and women)’ should
be spreading the word of British national ambition in those
areas of the world where our security and prosperity agendas
are most pronounced. In a time when we need to recruit
and retain first-class personnel in all three services, regular
and reserve, ‘defence engagement’, over and above that castiron commitment to the core function of national security,
offers huge attractions. Properly employed, such engagement
protects our interests, mitigates manifold threats, and sets
the conditions to develop or seize opportunities. In turn, this
helps to broaden the prism through which a government and
the nation views expenditure on its armed forces, and helps
sustain the case for continued judicious investment in our
military.
‘Defence engagement’ is in our blood. A globally-minded
nation requires, and is well served by, a globally-minded
armed forces. We do much of this well, and by instinct, but
we could do it better, and both the armed forces and the nation
would be the richer and more fulfilled by doing so. The UK
has made considerable strides in this direction in recent years.
The increase in ministerial and officials’ visits to the Gulf has
significantly enhanced relationships there, and the withdrawal
from Afghanistan, notwithstanding force reductions, frees
capacity and resources, offering further opportunities to
enhance the UK’s global position and reputation. In the Gulf
there is examination of the possibility of a new ‘enduring
and sustainable military presence in the region’: a new ‘East
of Suez’ posture, appropriate for the 21st century. Such a
model has wider application in due course, but it will also
be a key part of our capacity to put in place a coherent and
relevant operational structure in the Middle East, not least for
conducting our part in the important fight against ISIL. While
we would need to work through the detail and implications
of such a commitment, it bodes well for the next Strategic
Defence and Security Review, mandated for 2015. This key
document should aspire to re-commit the UK’s Armed Forces
to their rightful global position. In doing so it will inspire those
who serve in them, give confidence to our friends and allies,
and deter those who threaten our interests.

squad. So, the same synergies apply with the marshaling of
the strategic effects of the multiple strands of activity within
‘defence engagement’. The UK no longer has a conventional
global empire, but it does continue to have an extraordinarily
extensive global footprint, particularly in the Middle East,
where so many modern threats emanate from, and where so
many opportunities present themselves. The UK’s regional
footprint (defence attaches, and loan service personnel) has
traditionally serviced the requirements of over-flights, ships’
visits, tactical-level training and exercise liaison. Those we
post to these appointments are seen to have ‘stepped out
of the mainstream’, and, too often, come late to these roles,
and without the career investment to maximize the effect of
their work. Our ‘operational’ footprint is often too narrowly
focused on the close-in demands of any particular military
deployment, with only passing regard for nurturing long-term
UK strategic advantage from our commitments. Conversely,
our extensive programme of inward and outward visits and
training, often lacks the ‘commander’s intent’ or ‘unifying
purpose’ we would expect from any other operational
activity. A more strategic approach to determining intent and
purpose for all our tactical activity in the Middle East would
guarantee us greater strategic effect, in the important arenas of
both security and prosperity.
The UK’s history of engagement in vast swathes of the globe
and, increasingly, the dominance of the English language,
give us the most extraordinary degree and levels of access.
Somehow, by virtue of temperament, history and chance,
the UK presence remains widely, indeed enthusiastically
welcomed abroad. The White Ensign, the Royal Air Force
roundel, and the carefully-moulded beret of the British
soldier, remain iconic symbols of our engagement, as do
Britannia Royal Naval College, Sandhurst and Cranwell. ‘We
are doomed to like you’ said a valued Gulf interlocutor
wryly, ‘you know us best’. Such sentiment needs constant
cultivation, and such cultivation requires active policy
direction. Given this direction, ‘defence engagement’ needs
a genuine strategy that takes ambitious national policy headmarks as the ‘ends’, allocates appropriate ‘means’, with a sure
expectation of return on investment, and adopts aggressive
and imaginative ‘ways’ to utilise them. In this way we ensure
the best application of the military arm of government in the
ruthless pursuit of British national interest.
‘Ownership’ and ‘belonging’ are important sentiments
in relationships, and we are now encouraging this through
the alignment of Army formations with the Gulf and North
Africa. This is already generating new levels of enthusiasm,
imagination and initiative among the younger cohort, who
instinctively grasp the individual and collective potential of
their deployments. However, to support a convincing policy
of ‘defence engagement’, the UK also needs to continue to
sustain high quality armed forces, of sufficient size and
credible capability. Despite political and public weariness
and wariness of further military entanglements, the UK needs
to continue to demonstrate the political will, within a robust
legal framework, to deploy and employ forces in support of
our interests, as it is now doing in Iraq. Over all of this, we
also need to re-discover a sense of long-term commitment. To
the contention that we have been engaged in the Gulf for the
40 years since the withdrawal from ‘East of Suez’, the correct
response, also reflected in the perceptions of our Gulf allies,
is that the manner in which we have sustained our presence
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YOU CAN ’ T S AY T H AT !
Claire Fox is director of the Institute of Ideas, a panellist on BBC Radio 4’s Moral Maze
and convenor of the annual Battle of Ideas festival held at the Barbican
Words by Claire Fox
Dame Helena
Shovelton (left)
and Claire Fox,
Director Institute
of Ideas, during
“Plain Packaging Triumph or
Tyranny” debate
on tobacco
products in
April 2013.
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against those who have said the unsayable can be
contagious. In the build-up to the EU elections, an army
of mainstream party apparatchiks and hack journalists
spent hours trawling twitter for faux pas by Nigel Farage
and looking for instances of wacky, un-PC utterances from
UKIP candidates that would back up the accusation that
the party is full – as David Cameron stated – of “fruitcakes
and loonies and closet racists”.
In response, UKIP
members turned to the law to shout offence when Green
Party blogger Michael Abberton tweeted his views on “the
‘acceptable’ face of Neo-Nazism in the UK”. This led to a
visit by two policemen who instructed Abberton to delete
his anti-Farage tweets, or else. Inevitably, the Green Party
has launched its own version of McCarthyism, demanding
that any cabinet minister or government adviser who
doesn’t agree with the "scientific consensus" about climate
change should be removed from office.
Indeed, dare any of us challenge the sacred script of
global warming, we watch everyone from the Royal Society
to environmentalists scream “blasphemy” as we’re vilified
as “deniers”, intentionally echoing the phraseology of
Holocaust denial. This is just one of a growing numbers
of taboo topics. Christians who in good faith (because
of their faith) explain why they disagree with same-sex
marriage are denounced as homophobic. Those who query
scaremongering around child protection can be labelled as
apologists for paedophilia.  
This is a very dangerous atmosphere for those of us who
believe in free speech. If everyone is watching what they
say and walking on eggshells in case they offend this or
that group, or stray into issues deemed too contentious to
discuss in public, we will inevitably be plagued with selfdoubt and avoid saying anything controversial or asking
awkward questions.
Of course defending free speech can be tough: it
necessarily involves defending views we don’t like. But
if we only defend the speech that accords with received
opinion, we risk sanitising public debate. We need to
defend free speech by asserting: “We can say that, we will
say that.” If we don’t, we can expect a free society to go up
in smoke along with Reggie the scarecrow’s smoke rings.

regardless of the intention of the ‘offender’, denying us
control over our own words. When Top Gear presenter
Jeremy Clarkson allegedly mumbled the n-word in a
discarded BBC clip, Harriet Harman MP, deputy leader
of the Labour Party, declared: “Anybody who uses the
n-word in public or private in whatever context has
no place in the British Broadcasting Corporation.” No
wonder then that black American comedian Reginald D
Hunter was effectively accused of racism for doing an
ironic routine about the use of the n-word at an afterdinner speech. The dinner’s organiser expressed his
outrage at the word being used, even in an anti-racist joke,
and apologised to “everyone who was offended – and
everyone who wasn’t”. And you don’t have to be a football
fan to find it worrying that the Football Association insists
that the use of ‘discriminatory language’ at matches will
be punished “regardless of the context”. Ludicrously,
this led to Tottenham Hotspur fans being arrested for a
racially aggravated public-order offence because they
call themselves the ‘Yid Army’.

However unpleasant
foul-mouthed, sexist trolls are,
isn’t it more problematic that it
has become routine to demand
they are silenced in the most
authoritarian ways?

UK, Boisdale Blue Rhythm Band brought out an excellent
CD entitled You Can’t Do That! Now the message is even
more pernicious: “You Can’t Say That!” This is not about
smoking per se, or even the demonisation of other so called
lifestyle sins (although cinematic and TV representations
of alcohol use, even aimed at adults, are deemed to be
harmful and subject to regulation). It is more about the
increasing tendency in Britain, in 2014, to restrict what
we can see or say. Huge swathes of opinion are considered
so offensive and topics so taboo, they are banned. Yet
ironically, in such serious times, with everything from
the emerging chaos in the Middle East to a threat to the
UK Union at home, we have never needed the freedom to
speak and argue freely more than we do now.
We are warned to censor ourselves in case there is any
adverse impact of our words on others. A thin-skinned
acceptance of the idea that ‘victims’ need to be protected
from hurtful ‘hate speech’ is particularly chilling when
mixed up with new forms of highly subjective identity
politics. That ubiquitous phrase - “As a female/Muslim/
Christian/Sikh/gay man/lesbian, I find that offensive” - is
too often used as a way of silencing opponents. We are even
told to anticipate if what we say might be misinterpreted,
to “watch our language” regardless of context or intent.
So, for example, British law now decrees that if anybody
interprets any word or view as racist then it is a hate crime,

ormer Children’s Laureate Julia Donaldson has
recently caused some outrage amongst the nation’s
parents. Her crime? One of the fictitious characters
in her latest book The Scarecrow's Wedding, the scarecrow
Reginald Rake, smokes a "big fat cigar". He attempts to
impress a lady scarecrow Betty O'Barley by declaring "I'm
dashing! I'm daring! I'm cool as can be! I can even blow
smoke rings – just watch me and see!" Shocking stuff.
Enough to get an exposé in the Guardian and a range of
indignant complaints on Amazon and parenting website
Mumsnet: "Why on earth would a children's book contain
even the idea of smoking! Disgusting!"
It is telling how defensive the writer and publisher
are about this ‘offence’. Ms Donaldson emphasises that
Reginald Rake "is a villain”, smoking makes him cough and
he’s rejected by Betty who tells him he should be “ashamed"
of his loathsome habit. The publisher Scholastic has issued
a statement explaining it considered carefully whether or
not to include the plotline in the book at all: "We would
absolutely agree that smoking should not be shown as a
normal, sensible activity in a children's book.”
If you’re a grown-up, perhaps you’ll think this story
doesn’t matter. However, it’s a sign of today’s censorious
times that not only has the act of smoking been banned, but
any references to it in popular culture are now also seen
as off limits. When the smoking ban came into force in the
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Meanwhile, utter the “wrong” word, or express the
“wrong” views on social media and you risk the wrath
of the censorious Twittermobs. However unpleasant foulmouthed, sexist trolls are, isn’t it more problematic that
it has become routine to demand they are silenced in the
most authoritarian ways, the offended often insisting that
the police arrest and even imprison culprits, for what is in
effect a ‘thought-crime’?
The problem is that these modern-day witch-hunts

WEEKEND RATE
      
Standard ticket                                   	            	 £100
Standard concession ticket		     7 £45
Standard IoI associate / Boisdale ticket  		          	£60
IoI associate / Boisdale concession ticket     	      	£40
Student Champion                                         	    	 £27.50
DAY RATES ( SATURDAY OR SUNDAY)
Standard ticket                                           	      	 £55
Standard concession ticket                            	     	 £30
Standard IoI associate/ Boisdale ticket         	     	 £40
IoI associate / Boisdale concession ticket      	   	 £25

The annual Battle of Ideas festival will be held at the Barbican
on 18 -19 October, comprising 80 panel debates, 400 speakers and
2000 attendees (see: www.battleofideas.org.uk). The festivals slogan is Free Speech Allowed! Free Thinkers Welcome! This year,
Boisdale Life is one of the festival’s media partners and Boisdale
Club members are entitled to concessionary rate.

NB Special FREE ticket offer for School Students email geoffkidder@instituteofideas.com or phone 020 7269 9224
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NA NCY DELL’OL IO : C H E B E L L A D O N N A
Boisdale roving reporter finds out what makes a diva tick during lunch at Boisdale.
Words by Nick Hammond
“I’d love to get involved in politics,’ she confides in that
sing-song lilt as the first glass of Champagne is poured. “I
have a lot to offer to both men and women.”
Politics? In Britain?
“Or maybe Italy, one day,” she muses. “I like to reach out to
people, make a difference. And I think I could do a good job.
I understand the way the world works and I’d like to help.”
But hasn’t the nasty British Press put her off for good?
“It’s a game you decide to play,” she shrugs disarmingly.
It’s one she’s played continually since her arrival on these
shores back in 2000. On the whole, she says, the Press has
been pretty good to her because she knows how to play her
part. “I’d have loved to have been an actress. That part of me
has come out a lot in this stage show and I was surprised at
how much I enjoyed it.”
There were nerves at first – who wouldn’t be nervous
tackling a strange crowd in a strange tongue? – but at the end
of the run, Nancy says the show was running like clockwork
and she’d love to bring it back to London for more.
“I’d really like to do a TV series, I’m hoping the Edinburgh
show is the beginning of that.”
It’s this unquenchable thirst for the next challenge that
makes her so fascinating. We briefly discuss the type of label
her limoncello should have; “Should it have my face on it?”
- and then we’re on to the next topic, this time the Scottish
independence referendum, which is taking place later the
same day.
In a restaurant bedecked in tartan and eating grouse I can
feel only love for my fellow Scot, but Nancy is appalled at
the thought of a painful separation.
“This is outrageous, no? Scotland is wonderful, a
wonderful place, but I think to cut all ties would be madness.
What then?”
A lawyer by training, Nancy was born in the US and
brought up in Puglia, Italy. She was married to an Italian
lawyer when she first fell for Eriksson and she now works
for several charities including the British Red Cross and
Truce International.
She tells of trying to keep her Mum and Dad from some
of the more salacious coverage she has on occasion been
subjected to. She talks sweetly about them and it’s an
interesting reveal of a side to Nancy that isn’t reflected in
her media persona.
After the Champagne is long gone, along with a Bloody
Mary, we finally part company as friends and with a proper
European double kiss.
To add to her burgeoning TV career, her book, her
limoncello and her clothes, there’s plenty more to come
from this particular Bella Donna.
Just don’t be surprised – whatever it turns out to be.

n elderly couple sidle by our table and as they
pass the wife whispers, sotto voce, to the husband.
“That’s Nancy.”
He nods sagely.
If your Christian name needs no explanation, you’ve
reached a crucial point in the nation’s cultural identity.
Just ask Sting.
From the second we meet, conversation pours forth
from Nancy Dell’Olio in a relentless surge of passion,
contradiction, humour and assertion. Whatever her
weaknesses may be – and Heaven knows, we certainly
don’t find many during our three-hour lunch at Boisdale
Belgravia – self confidence isn’t one of them.
She has an opinion on everything; shows no sign of fear.
“I intimidate a lot of men,” she tells me with a sultry look
from those raven eyes.
And yet she doesn’t intimidate me. An enigma she may
be, but she’s a jolly good fun one too; there’s plenty of
laughter, as well as Champagne, at our table throughout the
course of our meal. And I notice more than a few patrons
looking over wistfully as if they’d love to join us - but would
never dare to admit it.
“Britain is a very male dominated society,” she
sighs. “A strong, intelligent, beautiful woman makes
some men nervous.”
Nancy should know. She rose to the nation’s consciousness
during her fire and ice relationship with the then England
football manager, Sven-Göran Eriksson. She’s since graced
our screens via chat shows, news quizzes and ballroom
dance offs while finding time to pen an autobiography and
launch her own lingerie label. She’s fresh off a 12-night run
at the Edinburgh fringe in her one-woman show, Rainbows
from Diamonds. Oh, and she’s launching her own delicious
sugar free Limoncello made from an old family recipe.

Nancy will be hosting a tasting of her very special Limoncello
at Boisdale of Belgravia on November 10 at 6-7pm. Very limited
availability, strictly RSVP Alexandria@boisdale.co.uk.
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WHAT MIGHT HAVE HAPPENED HAD GERMANY WON WW1
“Renaissance man” and author of fourteen books on subjects as diverse as German history, French
gastronomy and wine, speculates on how an alternative outcome of
World War I might have changed the 20th century.
Words by Giles MacDonogh
Adolf Hitler
would have
probably
remained an
out-of-work
tramp in Vienna
had Germany
won WW1.

same. In many ways, the Treaty of Versailles was an oldfashioned peace, and why not? Victorious nations demand
compensation for sacrifice or to satisfy their people’s greed.
Germany stumbled into war in 1914. It had no official
war aims other than ‘Nibelung loyalty’ to Austria and a
desire to stop Russia in its westward march. But, as soon
as people got wind of war, annexationists began to crawl
out of the woodwork, many of them middle-class PanGermans who were well-represented in three important
groups: heavy industry, the Foreign Office and the Great
General Staff.
So what would a victorious Germany have grabbed; and
from whom? The Kaiser Wilhelm II was already a bogeyman
before the war, and has remained the villain of the piece,
but he was a self-proclaimed ‘Friedenskaiser’ – an emperor
of peace. The Kaiser thought Austria should occupy a bit of
Serbia, as a pledge for future good behaviour and exulted in
the vision of Britain losing India, but he did not evince any
idea that Germany should step into her shoes.
His Chief of Staff, Helmuth von Moltke expressed no
desire to acquire territory either. Wilhelm did not want
to fight Britain but, as the war gathered momentum, he
imagined Germany replacing Britain as the leading world
power. The new German empire would be in the east,
however, in the old Baltic colonies of the Teutonic Knights.
The Kaiser also looked set to create a new Zollverein or
customs union that would make Germany the continental
power. He had toyed with creating a united Europe at the
beginning of his reign. Now he revived the idea of a union

ad Germany won the First World War in, let’s say,
the summer of 1916, the world might be a very
different place. Lots of things might never have
happened, and those that did, might have taken place much
more slowly and with less disastrous consequences.
Take Britain. Bled white by the war, it abandoned its
claims to world supremacy in 1922 when it allowed the
United States to build a fleet as big as hers. When the ‘Thirty
Years’ War’ started up again in 1939, the fight administered
the coup de grâce. We won the war but lost the peace, and
our empire with it. Britain emerged into the post-war dawn
bankrupt. It took decades to recover.
Other empires might have tottered but would they
have fallen? Russia could have received a constitutional
government but it is less likely there would have been a
Bolshevik Revolution. The Ottoman Empire, shored up
by its alliance to Germany, might have taken longer to
decompose. There would have been no Balfour Declaration
establishing a Jewish homeland in Palestine and Germany’s
Jews would not have been blamed for their country’s defeat.
In short, no Adolf Hitler; no ‘Second’ World War; no 50
million dead; no Auschwitz, no Israel, no Gaza, no ISIS, no
Caliphate…. The mind boggles.
But the Germans were not benign and they would have
extracted prizes as everybody did then. In the ancient way
of war, victors detached a few choice provinces while the
defeated or enslaved enemy was left too weak to strike
back. The Soviet Union adhered to this practice in 1945,
and given the chance, the French would have done the
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of Germany, France and Britain. On 19 August 1914 he said
that no French territory would be taken if they agreed to a
German alliance.
The Pan-Germans established their war aims in August.
They wanted a central European super-state based on
Germany, Austria-Hungary and Belgium which would
appropriate the French mines of Longwy and Briey, together
with the Channel coast to the Somme and the Mediterranean
port of Toulon. Calais was to be the German Gibraltar and
the fleet would be stationed there to ensure that Britannia
ceased to rule the waves. The local population would be
evacuated and replaced by Germans.
Territorial acquisition appealed to all the political parties
bar the socialists. Heavy industry wanted French ore and
Belgian Africa; East-Elbian landowners the wheat belt in
the east, which had brought them misery by undercutting
the price of their grain.
These demands were enshrined in the 1914 September
programme: France would pay an indemnity of 10 milliard
Reichsmarks. They would be economically dependent
on Germany and all trade with the British Empire
would cease. Belgium would become a “vassal state”,
the eastern parts would come to Germany, who would
protect the Flemish, while French-speaking Wallonia
could be transferred to France in the interests of future
reconciliation. Luxembourg would become a member
state of the German Empire again and the Netherlands
brought into a closer relationship to Germany.
The German empire would be expanded with the
creation of a German colony across central Africa at the
expense of the French and Belgians. No British colonies
were to be taken, but Britain’s “intolerable hegemony” in
world affairs was to end.
The September Programme was unearthed by the
historian Fritz Fischer in the 1960s. His attempts to show
the identity of German war aims in both world wars has been
manna to right-wing historians here ever since. It should be
said that the tone had already changed by Christmas.
The Kaiser was said to be furious with the annexationists
by July 1915. Their demands would have fanned flames at
a time when efforts were being made to keep the United
States out of the war. That month Wilhelm stated Germany
had no colonial ambitions. The Socialists approved: in
December they tried to pass an anti-annexation motion in
the Reichstag.
The army was popular, particularly the dynamic duo of
Paul von Hindenburg and his staff chief Erich Ludendorff
(whom we might call them ‘Hindendorff’), and they backed
the extremists. Their advocacy of annexations worried
Germany’s chief ally, Austria-Hungary, which would not
consent to diminished status under German hegemony.
After that the Kaiser dropped all support for annexation.
On 13 January 1916, the Kaiser was convinced to grant
universal suffrage to maintain the political consensus or
‘Burgfriede’. He also contained the U-Boat war, which was
popular with Germans starving as a result of the British
blockade. ‘Hindendorff’ assumed a military dictatorship in
September 1916 and the Kaiser’s role was simply formal
from then on, so it is crucial from our speculative point of
view that the war should have ended that summer.
So little or no change in the West, but the story was likely
to have been different in the east, as the Treat of Brest-
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Litovsk of 3 March 1918 shows. Germany had already
largely beaten Russia and might well have extracted
harsh terms. However, a limited defeat, and the loss of the
Baltic States (where many people were German anyhow),
together with an independent Ukraine (much of which
was in the Austrian Empire), might have convinced the
Tsar to modernise.
Germany might have formed a continental European
power block, mightier and much more Teutonic than the
European Union today. Such a union was created de facto in
1940, although Hitler’s opponents regretted that the union
should be created by brute force. But the Germans didn’t
win and others took their slices from their cake: the French
grabbed back Alsace and Lorraine, and took temporary
control of the Ruhr and the Saar while the British acquired
a further 1,415,929 square miles of new territory in Africa,
Asia, the Mediterranean and the Middle East.
We might return to that delicious fantasy of what the
world would have been like now, had Germany won the
war in 1916 Europe might still be dominated by Germany as
the Faragistes fear today, but they would be compensated in
the knowledge that Britain would have been excluded from
trade with the mainland for decades, and that the British
Empire, melted down more gently than it was, had become
a powerful and united Commonwealth like the community
envisaged by Joe Chamberlain.
America’s growth and power might never have become
what it is, as they would not have profited from the
murderous squabbles between European cousins or from
the emigration that arose as a result. The United States
would have remained isolated and confined to its continent.
There would have been no Depression and none of the evil
political movements that it unleashed or fattened.
The Austro-Hungarian Empire would have survived,
but its component parts would have achieved greater
autonomy to become a Danube Federation closely linked
to the Germanic bloc of Germany, France and the Low
Countries. There would have been no Soviet buffer and
the countries of Eastern Europe would have maintained all
their Ruritanian charms. The Ottoman Empire would have
modernised and secularised too. Without a State of Israel
there would have been less of a call for fundamentalism
or fundamentalists.
And we might have even grown to admire the Germans
for their efficiency and read their poetry and drunk their
wine with the same gusto that Victorians did before our
relations soured in the last decades before the Great War.

Giles MacDonogh
has worked as a
journalist, most
notably for the
Financial Times,
where he covered
food, drink and
a variety of other
subjects. As an
historian, he
concentrates on
central Europe,
principally
Germany.
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SMO K IN G H O T !
Award-winning Cigar Writer gives us the first of a regular column on what’s smoking hot – and
what’s not - in the world of fine, handrolled cigars…
Words by Nick Hammond
’d like you to use this column as a rough guide to
what’s currently ‘smoking well’.
It’s an odd phrase but it really sums up the
importance of time and place in enjoying an ever-changing
luxury product. Cigars come ‘on’ and go ‘off’ again with
regularity. Knowing what brands, years, even box codes,
are really hitting the spot is vital ammunition for the
dedicated cigar lover.
I’ve smoked all of the following cigars in recent weeks –
mostly in blind taste tests (B), sometimes tasted non blind

(NB). These are my honest, unbiased opinions on what I liked
and, less occasionally, what I didn’t. Simple as that.
I’m scoring with a traditional 100 Point system because
frankly, we’re all used to it. For those interested, I have scored
according to a maximum 10 points for appearance; 15 for
construction; 10 for combustion; 60 for flavour and finish and
included 5 points for a value for money consideration, which
plays a major role in the decisions of most cigar smokers I
know. Enjoy – and let me know if there’s any particular sticks
you’d like me to include. retail@boisdale.co.uk

Cuba – Montecristo 520 NB - 5 ¾ ins x 55 Ring Gauge
RRP around £25: This Limited Edition Habanos from 2012

Dunhill 1907 Rothschild – B – 4 1/2ins x 48 Ring Gauge
RRP around £9: I’ve been thoroughly enjoying these ‘new’

was like a proverbial kicking horse back when it was released;
strong and unruly. But the couple I have recently tasted have
been sublime; smooth, rich, roasted flavours, rounded, bold,
Montecristo tang and a satisfying blend that will continue to improve. If you can find any, stash ‘em. TOTAL: 92pts

sticks from the boys at Dunhill. I’ve happily smoked my way
through several of the Toro sizes, but this little classic robusto
slipped in unawares in a blind tasting. It starts with roast meats
and sweet aromas and moves through coffee and chocolate before the sweetness – which never leaves the palate – increases with strength for the finale. Great ‘everyday’ stick value too
gives it extra points. TOTAL: 91pts

Alec Bradley Black Market Special Perfecto Limited
Edition (B) – 6 ½ins x 54 Ring Gauge US RRP around $15

L’Atelier Selection Speciale NB – 6ins x 52 Ring Gauge,
RRP around $10: The tattooed American maestro Pete Johnson

A lovely, lovely looking cigar. Tapered at both ends with a beautiful dark chocolate wrapper, its looks are incredibly enticing and the cigar doesn’t disappoint. It’s like falling in the chocolate
lake in Willy Wonka’s factory. Smooth, sweet, a hint of fruit and
a long, lip smacking finish. TOTAL: 89pts

is behind this ill-disguised remake of the Cuban Behike. But don’t
be fooled into thinking it’s a cheap and nasty copycat – it’s superb.
Creamy, grassy Nicaraguan fillers create a wonderfully smooth
blend with some sweet pepper. TOTAL: 92pts

Davidoff Nicaragua Short Corona NB – 3 ¾ x 46 Ring
Gauge RRP around £12: I smoked this little stick by a beau-

Regius Campana – Limited Turmeaus Edition 2014 –
5 ½ x 52 Ring Gauge RRP £8.99: I’ve been a fan of the reg-

tiful swimming pool in Florence. Okay, that might have swung
things in its favour – as did the waitress who served me cold beer
to enjoy it with – but I stand by my praise for this cigar. What
a cracking little stick. It was sweet and peppery from start to
finish and utterly made that Florentine afternoon. It wasn’t the
waitress, honest. TOTAL: 90pts

ular production Orchant Selection Robusto for ages and this
pointy little piramide carries on serenely in a similar vein. Made
by Regius Cigars exclusively for Mitchell Orchant of C.Gars Ltd,
it’s a terrifically blended smoke; smooth, medium strength and
very satisfying, with hits of coffee and chocolate. TOTAL: 90pts

Cuba - Flor de Cano Gran Cano, UK RE 2013 NB – 5
½ins x 50 Ring Gauge RRP around £18: Last year’s UK Re-

Cuba – Ramon Allones Specially Selected – NB
4 7/8ins x 50 Ring Gauge – May 2013 RRP around £14:

gional Edition from Habanos is another big fat stick which falls
somewhere between the great RE sticks – and the very average
ones that have been introduced since the idea’s conception in
the early part of this century. It’s relatively light in body and has
hints of smooth and sweet flavours hiding under the surface, but
for my money is not quite ‘up to the job’ at the moment. Will be
interesting to see if it improves with age. TOTAL: 86pts

Current production of this lovely old stager is smoking staggeringly well – as this stick from 2013 quickly proved. A smoke of definite thirds; a light and sweet opening, giving way to some leather
and coffee and amping up the power and spice on the sprint for
the finish line. Brilliant. TOTAL: 91pts
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CASIN O R O YA LT Y
Entrepreneur Simon Thomas sold his bingo empire in 2006 for £75m and has recently spent £45m on
turning London’s iconic Hippodrome on Leicester Square into a 24 hour casino and entertainment venue.
Words by Rory Ross

TOP: Bingo hall
magnate Simon
Thomas sunk
tens of millions
of pounds of the
family’s fortune
into the Grade-II
listed building
where stars such
as Charlie Chaplin, Judy Garland
and Stevie Wonder
performed in its
heyday.
BOTTOM: The
new Hippodrome
Casino is housed
partly in the former Hippodrome
Theatre which
was designed for
Edward Moss by
renowned theatre
architect Frank
Matcham.
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entertainment: cabaret, burlesque, bars, screens and a
vibed atmosphere. Heavy rollers of the Mayfair variety
are ‘not courted’. Their business, too volatile, would
kill the atmosphere. The Hippodrome’s upper limit on
stakes is one-fifth Mayfair’s: £1,000 for roulette, £5,000 for
blackjack, £25,000 for baccarat.

‘Secondary doorway. Important for the Chinese.’
We wend our way past punters rapt in gaming as we
negotiate a labyrinth of stairs and lifts, taking in bars,
lounges, cabaret stage, conference room and a steakhouse restaurant (‘Which Trip Advisor ranks 37th in
London!’). ‘Every gaming table has CCTV, an inspector
and a manager,’ says Thomas. ‘You’d have to distract a lot
of people in order to cheat.
‘What you see is the restoration of a Grade II listed
building with contemporary features and lights,’ he
breezes. ‘We are the biggest casino in Britain, with 5 bars,
a restaurant, private dining, poker, cabaret theatre and
lounges, all open 24/7. Anyone can walk in off the street.’
Cool!
The Hippodrome never closes. It ministers to the
stateless, timeless, twilight and probably vitamin
D-deficient gaming nation. But who, I ask, wants to gamble
at 4 am?
‘People do,’ says Thomas. ‘London is a 24-hour city.
Different cultures like to gamble at different times: Chinese
in the morning and afternoon; regular Londoners in the
evenings; Arabs much later; then we get people from the
night time economy.’
Where is your office? I ask.
‘I don’t have one,’ he shoots back. ‘Deliberately so. A
big USP is that I’m an owner-operator who meets and
greets. An office would get in the way.’
We greet ‘Dave’, a regular. ‘Dave is a Chelsea
Pensioner,’ says Thomas, moving on. ‘He normally
wears his scarlet regalia.’
We settle on a sofa in a quiet corner of a lounge where a
Chinese family are shouting at each other conversationally.
Unlike many other casinos which are primarily
gaming opportunities, the Hippodrome is also about

The Siren call of ‘Two
Fat Ladies’ and ‘Burlington Bertie’
proved too much, and Thomas
felt the pull of the bingo
hall and the arcades.
The Hippodrome’s chief product is happy customers
who want to return. ‘Casinos grew up at a time when you
weren’t allowed to have fun in them,’ says Thomas. ‘They
were placed in secondary locations. But here you can
come for a blast, as well as for more serious gambling. We
enjoy good support from the Mayfair market. We’re fun.’
The £250 million turnover is the measure of chips
exchanged for cash. However, if you tot up the chips staked
on every throw of the dice, every turn of the wheel, every
hand of cards, you’re looking billions. Of course the biggest
bet was Thomas’s decision to develop the Hippodrome in
the first place. That took nerves, guts and cash.
‘Dad was a travelling showman, middle of three
brothers,’ says Thomas, from Loughborough. ‘He broke
away and created a bingo empire, which he sold in
September 1987. Great timing! [Black Monday took place
one month later.] But he kept a bingo hall and some
arcades for me to run. Being stubborn, I wasn’t interested.
After Bristol University, I worked at Singer & Friedlander.
A couple of years’ merchant banking was a great education
in finance and accountability.’ However, the Siren call of
‘Two Fat Ladies’ and ‘Burlington Bertie’ proved too much;
Thomas felt the pull of bingo and the arcades.
‘I’d always wanted to work for myself,’ he says, ‘but
it was vital that I proved myself capable. As Dad was
growing older, I was growing more capable. I rode the
wave of bingo deregulation in the 1990s, and sold in
August 2006 for £75 million.’
Thomas’s exit from bingo was threefold shrewdly
timed: firstly, the Gambling Act 2005 liberated casinos:
at a stroke, they were allowed to advertise, host live
entertainment and admit non-members, so eating bingo’s
lunch. Secondly, the smoking ban of July 2007 hit bingo
badly. Thirdly, the credit crunch of 2008 caused markets
generally to ‘tank’. ‘The business that I sold in August
2006 sold again a year later for one third of what I’d got
for it,’ says Thomas.
Cashed up, Thomas was in risk-on mode, casinos in
his sights. He lit upon the Hippodrome, acquired it and
secured planning permission to develop it. Envisioning
an all-singing-and-dancing Vegas-style casino, he applied
for a gaming licence. And was refused. ‘Local politics,’
he mutters. ‘Trade objectors didn’t want a well-funded
upstart competitor on their doorstep.’ Thomas responded
with a hearts-and-minds campaign.

1900 as a music-hall-cum-circus with a 100,000-gallon
water tank where elephants and polar bears frolicked. It
staged freak shows of late imperial Victoriana, one-legged
cyclists, pygmies, Russian giants, and Charlie Chaplin The Good Old Days meets Chipperfield’s Circus. In 1909,
the building began a series of transmogrifications: first as a
music hall, then as Folies Bergère, then as Talk of the Town,
then (1983) as one of Peter Stringfellow’s nightclubs. In
2005 it lost its alcohol licence and fell into obscurity. Now
the wheel has turned full circle: restored in splendour
and name, the Hippodrome once more sports exotic fauna
from former colonies - as customers not performers.
We begin in the basement. The original Hippodrome
water tank has been converted into an underground casino
entered via an actual barber’s shop, speak-easy-style. ‘The
upstairs tables are fun, but down here customers’ faces light
up,’ says Thomas. ‘We have louder music and burlesque
dancers.’ Thomas nods towards a discreet entrance/exit.

imon Thomas? He’s the richest man in London
whom you’ve never heard of. He owns the
Hippodrome, a theatrically baroque Victorian
edifice just off Leicester Square. Welcome to Britain’s
largest casino. It receives 31,000 customers each week
and turns over £250 million. It’s a giant cash machine
located on Britain’s busiest street corner.
Dropping by one afternoon, inching past packed
Chinese punters, I locate Thomas in a bar. At 49, of
medium build, calm blue eyes, Anglo-Saxon colouring,
he comes on like a well-mannered property developer. He
waltzes me around, picking up stray litter, straightening
furniture, smiling, greeting, joshing, all-the-time-in-theworld for everyone.
The Hippodrome’s interior is a micro-Royal Albert Hall:
oval-shaped, with stage, arena, and tiers rising to the Gods.
Frank Matcham, the theatrical architect who created both
the Coliseum and the Palladian, built the Hippodrome in
54

Issue no.2

55

BOISDALE LIFE

Winter 2014

One year after his initial application, Thomas won
a gaming licence on appeal by ‘proving there would be
unmet demand’ and that he was, ‘bringing something
new to the market’ (although I’m puzzled as to how you
can demonstrate, never mind prove, unmet demand for
something new that doesn’t yet exist).
Having spent three years securing licences and
permissions, Thomas began restoring the Hippodrome
while the world peered into a financial abyss. The risks
were huge.

Issue no.2

of our managers would not fit in a plc. Our first filter for
hiring is: “Do they smile?” That’s important.’
I ask Thomas what makes him good at his job. ‘I’m very
efficient, and self-contained. I get things done. I love a
challenge. I take delight in making things happen and in
creating an environment where people enjoy working and
coming to. I’m Gemini – consistently inconsistent. I see
both side of the argument. Sometimes I’m too nice; I don’t
tend to get angry, just get things done. The pressures are
enormous. There are always new customers to meet.’
Above all, Thomas enjoys the gambler’s knack of timing.
Switching from bingo to casinos in 2006, he has parlayed a
sizable pile into a vast fortune, putting him well up in the
rich lists. (‘When we sell, put on your tin hat!’) Not that he
shows it. The trappings of massive solvency don’t radiate
off him. For one of Britain’s most suddenly successful
impresarios, he’s low-key.
I ask Thomas about problem gambling, addiction and
the havoc it wreaks. ‘Casinos are arguably the safest places
to gamble,’ he says (he is a trustee of Game Care, the
gaming charity, so knows a bit about it). ‘Our customers
are slightly older than the majority, they have a budget,
and are entering a controlled environment. Real problem
gamblers go to book makers.
‘This has taken a lot out of me, but I love it,’ he says.
‘When you have pretty girls, celebrities, cabaret…I thrive
on the buzz. We are two-thirds of the way there. Frank
Matcham was a brilliant man. It is humbling to follow in
his footsteps.’

The Hippodrome
is about regeneration, job

creation and tourism, exactly
what the country needs.

‘There were lots of unknowns,’ admits Thomas.
Excavating the basement, he was ‘on tenterhooks’ about
unearthing Roman remains or an underground river.
Instead, they found an immoveable three-tonne iron
cylinder, and a Rolf Harris mural dating from 1974.
Half-way through the work, the adjacent building
became free. ‘We didn’t know if we could fund the £10m
development,’ says Thomas. ‘But we knew we couldn’t
afford not to have it.’
Thomas doubled his stake. Then his luck ran out.
Barclays Bank reneged on funding, weaselling that
the Hippodrome was too risky. Feeling much like the
Hippodrome itself – gutted – Thomas and his wife Fiona
found themselves at home in Chelsea watching Bob
Diamond, then head of Barclays, piously waffling to
camera about how much ‘good’ Barclays was doing for
the economy. Sorry? outraged Thomas. The Hippodrome
is about regeneration, job creation and tourism, exactly
what the country needs. How dare Diamanté hug himself
with glee at how much ‘good’ Barclays is doing, while his
bank pulls the plug!
Fiona Thomas, Irish-Italian mother of the Thomases’
three children (two girls at Wycombe Abbey, a son at
Bristol), is a business woman who went to INSEAD, La
Sorbonne and ‘can speak five languages’. At her urging,
Thomas wrote to Diamond in person, ‘not asking for
money, but demanding honesty’. Diamond responded
within two hours. John Winter, CEO of Barclays, reversed
the decision. Risk-on!
‘Fiona understands the pressures and is a great ally,’
says Thomas. ‘We could have fallen over a number of
times. Our attitude was, “Always find a solution”. The
goal was so enticing and exciting.’
Thomas had ‘no idea’ what to expect when he opened
in July 2012, three years after breaking ground. He’d
planned for 12,000 customers a week, rising to 18,000
after two years. He hit 18,000 after four weeks. ‘We hadn’t
even done the snagging,’ he says. ‘We were swamped.’
Within its first quarter, the Hippodrome was cash
positive and receiving 25,000 customers each week. ‘We’ve
just welcomed our 3 millionth customer,’ says Thomas.
‘We do the basics well. We also employ mavericks. Some

Hippodrome, Cranbourn St, Leicester Square, London WC2H 7JH
(tel: 020 7769 8888, hippodromecasino.com)
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BOIS DA LE E V E NTS HIGHLIGH T S
OCTOBER 22ND
RARE WHISKY TASTING AND LAUNCH
OF BOISDALE’S 25TH ANNIVERSARY
SINGLE MALT

Boisdale of Belgravia
Boisdale celebrates its 25th birthday tonight with a very special rare whisky tasting hosted by Scotch guru Doug McIvor
of Berry Brothers & Rudd.
Whiskies: Glen Garioch
1990; Longmorn 1988; Clynelish 1997; Glengoyne 2000
and Boisdale Bunnahabhain
1992 Islay Single Malt (only
281 bottles available).

OCTOBER 22ND

OCTOBER 27TH

CIGAR NIGHT – INKA SECRET BLEND WITH
NICK HAMMOND OF CIGAR JOURNAL

ALSACE WINE AND BOISDALE
CURRY TASTING

Boisdale of Canary Wharf

Boisdale of Canary Wharf

Inka Secret Blend Cigar Tasting will be
hosted by an award-winning cigar writer,
Nick Hammond. From wrapper to filler
these cigars are 100% Peruvian and unavailable to purchase anywhere else in
the UK.

Boisdale pheasant curry will be matched
with four different grape varietals and
blends from north-east of France. Join
us for Britain’s favourite dish and the
tutored wine tour of Alsace wine region.

Members: £25
(plus one guest
at Members’ price);
Non Members: £35.

Members: £25
(plus one guest
at Members’ price)
Non Members: £35.

Members: £35 (plus one guest
at Members’ price)
Non Members: £50.

NOVEMBER 3RD
SHERRY AND SPANISH JAMBON
TASTING WITH GONZALEZ BYASS

Boisdale of Canary Wharf
You will have an opportunity to taste eight
of the family’s outstanding sherry expressions (Gonzalez Byass are renowned for
Tio Pepe fino sherry) including the rare old
soleras. The best Spanish jambon (Iberica
ham) will be offered as
the perfect accompaniment to this delicious
fortified wine.
Members: £12.50
(plus one guest at
Members’ price)
Non Members: £25.

NOVEMBER 28TH

NOVEMBER 11TH
BEEF, BLACK TRUFFLE & BAROLO TASTING

Boisdale of Canary Wharf
Truffle, the world’s most celebrated
mushroom, will be on everyone’s lips
this evening - thanks to a bumper crop
of this delicacy and the London’s most
flamboyant “white gold” dealer Bruno
Giorgi (Bruno carries suitcases of truffles
with him everywhere he goes; we think
he also carries a pistol!) - alongside the
finest Barolo from Piedmont and Aberdeenshire grass fed dry aged beef.

THE SPECTATOR CIGAR
SMOKER OF THE YEAR DINNER

Boisdale of Canary Wharf
Expect free flowing Grand Marque champagnes, a sumptuous feast of a dinner,luxury cognacs and whiskies, no less than
five Cuban cigars and triple A-list celebrity as a guest of honour.
Tickets: £250; Boisdale Club members &
Spectator subscribers: £199

Members: £50 (plus one guest
at Members’ price)
Non Members: £75.

DECEMBER 5TH - 20TH

MIDGE URE LIVE AT BOISDALE

FRANK AND DEAN’S CHRISTMAS PARTY

Boisdale of Canary Wharf

Boisdale of Canary Wharf

From Visage to Ultravox and from Fade
To Grey through to Vienna, Midge Ure
has written some
of the most iconic
songs in popular
music
history.
This is his only
London
show
of the year, and
a rare chance to
see this British
music icon in the
truly intimate setting of Boisdale
of Canary Wharf.

Fine food, fine wine and a fine cocktail of
classic Sinatra mixed with a generous twist
of Rat Pack cool. If you can think of a better way of spending a Christmas evening in
true Boisdale style, then we’d like to hear
it. Frank & Dean’s Christmas Party takes
place at Boisdale Canary Wharf from 4th –
21st December (except Sundays).

Tickets: £35-£85

NOVEMBER 16TH

Dining table: VIP next to dance floor: £35;
Standard view: £17.50

If you wish to be made aware
of events and offers or if you
would like to become the
Boisdale Club Member, please
send your email address
to Alexandria Wood
(reservations@boisdale.co.uk).

PLEASE VI SI T WWW.BOI SDALE.CO.UK TO SEE THE FULL CALENDAR OF EV EN T S

COLIN WINT, HEAD CHEF, BOISDALE OF BELGRAVIA
prepares

WHAT’ S ON T H E B O IS D A L E ME N U
ANDY ROSE, EXECUTIVE HEAD CHEF,
BOISDALE OF CANARY WHARF
prepares
W ILD RA BBIT TERRINE ‘EN C R O U T E’ W I T H SC O T T I SH G I R O L L ES,
A PPLE & CE LE RIAC REMO U L AD E, P I C KL ED R AD I SH & W O O D SO R R EL
INGREDIENTS (SER VES 4)

WHAT TO DO

Roast Berwickshire grouse
4 young grouse
8 crushed juniper berries
8 sprigs thyme
8 rashers of streaky bacon
2 carrots
2 shallots
2 sticks of celery
3 bay leaves
Fat for roasting

To make the bread sauce:
Bring the milk to the boil with
the onion in it and the mixed
spice. Simmer and let this infuse for about 20 minutes, then
remove the onion and add
the crushed bread. The sauce
should be of a loose, dropping
consistency. Put to one side
and keep warm.

Game chips
1 large frying potato
Oil for deep frying
Salt

Apple and celeriac remoulade
100g apple (shredded)
100g celeriac (shredded)
1 tbsp mayonnaise
1 tbsp whole grain mustard
W HAT T O DO: Mix together and season.
To find game dealers and butchers who sell game around the UK,
visit www.gametoeat.co.uk. If your
local butcher can’t get hold of wild
rabbit, you can order by mail from
www. wildmeat.co.uk

To make the game chips:
Peel the potato and slice thinly. Rinse thoroughly in cold
water two or three times to get
rid of the starch. Pat dry the
potato and deep fry for two
to three minutes until golden
brown, then season with salt
and put to one side.
To roast the grouse: Preheat
the oven to 200 degrees gas
mark 6. Season inside and
out, put the juniper berries inside the cavities of the birds,
tuck a sprig of thyme under
each leg and lay two rashers
of streaky bacon over the top.
Heat the base of a roasting

For the sauce
200ml game stock
100ml light red wine
A touch of redcurrant jelly

Pickled radishes
1 part vinegar
1 part sugar
2 parts water
Chilli flakes
Star anise
Peppercorns

To garnish
1 bunch of watercress

tray, then add a small amount
of fat. When the tray starts to
smoke slightly, seal the breast
of all four grouse, then take
out of the tray and put to one
side. Add the vegetables to the
tray and caramelise. Now put
the grouse on top of the vegetables and roast in the oven
for around 12 to 15 minutes
depending on the size. Take
the grouse out of the roasting
tray and put to one side - the
birds should still be pink on

the breasts. Leave any sediment in the tray and add your
game stock and red wine. Simmer gently for 5 to 6 minutes.
Pass through a fine sieve into
a saucepan, add a touch of
redcurrant jelly and check the
seasoning.
Presentation of the dish: Place
grouse on the plate with game
chips and watercress. Pour game
sauce over the grouse and serve
with bread sauce on the side.

ABBAS ABBAS, HEAD CHEF, BOISDALE OF BISHOPSGATE
prepares

Honey & mustard vinaigrette
50ml white wine vinegar
75g whole grain mustard
25g honey
Rapeseed oil
Seasoning
W HAT T O DO: Please see p17.

VA N I L L A & C R A N B E R RY R I P P L E C H E E S E C A K E
INGREDIENTS (SERVES 4)

TO GARNISH: Dandelion, wood
sorrel and sautéed girolles.

Cheese cake
1 vanilla pod
100g soft cheese
25g caster sugar
60ml whipped cream

WHAT TO DO

To make the binding liquid:
Add reserved rabbit bones to a
medium-sized pot, cover with

INGREDIENTS (SERVES 4)

Bread sauce
400ml milk
1 white onion studded with 5
cloves
4 slices of white bread, crushed
Pinch of ground mixed spice
Salt & pepper

Wild rabbit terrine ‘en croute’
5 whole rabbits
20g chopped chervil
20g finely chopped parsley
20g finely chopped tarragon
1 litre of chicken stock
8 sheets of gelatin
1 package puff pastry dough

To prepare the wild rabbit:
Bone into loins, shoulders,
legs, liver, kidneys and bones
for stock. Set aside the bones
for the binding stock (see below). Cook the loins for 30
minutes at 58°C in a sous-vide
(water bath). Marinate the legs
and shoulder in salt, allspice,
garlic and thyme, and then put
in a bag and confit in a spoon
of duck fat at 88°C for 6 to 8
hours. Fry the liver and kidneys in butter until pink and
leave to cool.

R O A S T B E R W I C K S H I R E G R O U S E , WAT E R C R E S S , G A M E C H I P S & B R E AD SAUCE

chicken stock. Cook over medium-high heat until liquid has
reduced to 400g. Pass through
a fine sieve. Meanwhile, soak
gelatin in a bowl of cold water
for 5 to 10 minutes. Once soft,
lift sheets from the cold water
and wring gently. Add bloomed
gelatin into the warm stock, stir
until dissolved.
To make terrine: In a large
bowl, combine rabbit meat,
herbs and binding liquid. Mix
gently but thoroughly. Spoon
half of the mixture into a terrine mold generously lined
with plastic film. Gently layer
in the liver and kidneys then

cover with remaining rabbit
mixture. Cover the terrine by
wrapping the extra film over
the top. Press the terrine with
weights overnight.
To make ‘en croute’ pastry:
Thaw the puff pastry in the
refrigerator. Preheat oven to
190°C. Place the pastry on an
inverted sheet pan and roll
out to 1/8th thickness. Place a
second sheet pan on top, sandwiching the pastry between
the two flat sides of the pans.
Chill in the refrigerator for 15
minutes, then bake for 12 to 15
minutes or until the pastry is
lightly browned.

To assemble: Prepare an iced
water bath large enough to fit the
entire terrine. Carefully un-mold
the terrine and set aside. Remove
the pastry from the oven. Lay the
warm pastry on a flat work surface and using a sharp knife, cut 2
rectangles that follow the size and
shape of your terrine. Reserve the
rest for another use. Place one
layer of pastry on the top and one
on the bottom of the terrine then
carefully place in a vacuum bag,
seal well and shock in the ice-water bath. After 10 minutes remove
from bag and prepare for service.
Slice the terrine and serve with
apple & celeriac remoulade, pickled radish and wood sorrel.

Crumble
100g oats
1 tbsp honey
Cranberry sauce
50g caster sugar
50ml fresh orange juice
½ stick of cinnamon
250g fresh cranberries

WHAT TO DO
Crumble mix: Put the granola
and honey together on a tray.
Pre-heat oven to 175C and put
the tray into the oven for 5 to 7
minutes until the crumble mix
is golden brown and crispy.
Remove and allow to cool.

Cranberry sauce: Put in a
pan the sugar, orange juice,
cinnamon stick and cranberries
and simmer until the berries
are tender but still holding their
shape. Strain the cranberry sauce
and keep the liquid aside to
drizzle at the end.
Cheesecake mix: Split your
vanilla pod in half with a
knife and take out the seeds.
Mix together the soft cheese,
vanilla and sugar until soft
and smooth.
To assemble the cheesecake:
Put a layer of the granola crumble on the bottom of a glass
bowl. Add a little of the cranberry
liquid around the glass. Add
three quarters of the cheesecake
mix. Mix the final quarter of the
mix with the rest of the cranberry
sauce to ‘stain’ and pour on top
of the cheesecake. Garnish with
a clementine wedge.

Chef’s tip: Don’t throw
away the split vanilla
pod. Put it in your sugar container to give it a
vanilla-scented flavour.

CHRISTM AS
COCK TA IL S
created by award–winning
boisdale mixologist ernest reid
The UK finals winner of the Nikka Perfect
Serve 2014 bartending competition in London was
Boisdale of Canary Wharf’s very own Ernest Reid, who
will represent the UK at the finals on La Réunion Island
(East of Madagascar) in December.

ATHOLL BROSE
INGREDIENT S
40mls Blair Atholl 12 Year Old Single Malt
(or a non-smoky robust whisky)
20mls Drambuie
2 dashes of orange bitters
20mls almond milk
40mls oat milk
10mls cream
1 medium egg yolk
Ice
MET HOD
Combine ingredients into a shaker excluding ice. Dry shake
(without ice). Add ice and then hard shake. Double strain into a
coupette glass. Decorate with ground cinnamon or chocolate.
.

WINTER GRUMBLE SHOT
INGREDIENT S
15mls Russian Standard Vodka
10mls Butterscotch Schnapps
20mls cloudy apple juice
Ice
Crushed shortbread biscuit
MET HOD
Damp the shot glass rim with water then dip in
shortbread biscuit. Combine all ingredients in a shaker
and then strain into the glass.

THE ULTIMATE PORT FLIP
INGREDIENT S
50mls of Quinta De La Rosa Port (or other port)
1 medium egg yolk
10mls of sugar syrup
Ice
MET HOD
Combine ingredients into shaker except ice. Dry shake (no ice),
then hard shake (with ice) and double strain into a glass and
grate nutmeg on top.

TA S TE
E RNE S T’S CHRIS TM A S
COCK TA ILS !
29 October and
19 November 6-7pm
Members: FREE
(+1 guest at
members’ price);
Non Members: £12.50
Strictly RSVP:
events@boisdale-cw.co.uk

or call 0207 715 5818.

Winter 2014

BOISDALE LIFE

Issue no.2

B EN T L EY
B O N D ’S G R E AT E S T L O V E A F FAIR

We hope to see
James Bond
returning to his
true fictional roots
and renewing
his long standing
affair with the
greatest love of his
life, the Bentley
Continental GT
Speed Convertible.

e know and love James Bond as a timeless
arbiter of all things stylish, glamorous and highperformance. Ian Fleming may have created his
fictional British Secret Service agent in 1953,
but the cachet attached to 007’s particular passions – such
as his beloved hand-built luxury Bentleys – is enduring
and truly international.
Take the 1954 R-Type Continental Drophead Coupe. This
is the very model that James Bond “loved more than all the
women at present in his life” – and, with that endorsement,
who could be surprised that the four-wheeled beauty
drew more admiring glances and expressions of breathless
excitement than any iconic Bond girl when exhibited at the
2014 Hampton Court Concours of Elegance?
Fleming, an enthusiastic petrolhead himself, is said to
have seen this Chapron coach-built Bentley in London
while he was penning his 1961 novel, Thunderball.
Beguiled by its smooth-lined elegance, he hit the
typewriter and within a matter of sentences had Bond
upgrade his own fictional R-Type Continental coupe
(grey with a black leather interior) from a 4.5L to a 4.9L
engine and take it to H.J. Mulliner, the well-known British
coachbuilder, to transform it to “a convertible two-seater
affair” with a custom drophead body.
Among car lovers, the Bond movies are renowned for
the greatest car chases in cinematic history. The stars of
these stirring set-pieces are, of course, the aesthetically

beautiful, supercharged vehicles fitted with a cunning array
of cutting-edge gadgets such as long-range telephones and
hidden weapon compartments. Casino Royale featured a
1930 Bentley 4½ Litre model in a dramatic car chase. In
Moonraker, a 1933 model was destroyed in another epic
pursuit prompting Bond to later acquire a replacement
1953 Mark IV with winnings from a card game. Live
and Let Die boasts another Bentley cameo in a flashback
scene while in Role of Honour Bond is seen purchasing
a Bentley Mulsanne Turbo complete with British racing
green paintwork and luxurious magnolia interior.
Today Bentley Motors is the most sought-after luxury
brand in the world, an example of high-value British
manufacturing at its best. 2013 was a record year in the
company’s 95-year history: global customer deliveries
grew by 19 per cent over 2012 to 10,120 cars. At the half
year point in 2014, the Americas remained Bentley’s
largest sales region, with 1,388 cars delivered. China
continued its position as the second biggest market with
1,318 cars, while in Europe, deliveries reached 825 cars.
Sales in Bentley’s home market, the UK, were 713 and in
the Middle East, Bentley delivered 502 cars.
The current model range includes the new Continental
GT Speed, the fastest production Bentley ever. Pay
attention 007, as Q might say.
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