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The

PAMBELE BEACH LODGE BY PRIVATE LABEL WORLDWIDE
Specialist concierge travel company Private Label Worldwide has recently 
returned from an incredible experience at the completely unique African 
beach lodge, Pambele – a privately owned family holiday residence 
encompassing the very best of Mozambique hospitality against a backdrop 
of the stunning Indian Ocean coastline of the San Sebastian Peninsular. A 
resplendent mix of traditional African and contemporary design, the lodge 
offers an outstanding level of comfort in 4 separate suites accommodating 
up to 10 adults and 4 children. Mozambique is one of the hottest new 
destinations offering little developed seclusion, incredible natural beauty 
and one of the key snorkelling and diving spots of the world. 

For detailed information and a personal view on this extraordinary 
African journey, call Private Label Worldwide on 01628 77 11 71. 
www.privatelabelww.com 

Magnificent

UBER seeks out...

RAZOR-SHARP  
LAMBORGHINI AVENTADOR LP700-4
With design inspiration from the one of the world’s fastest and agile 
aircraft, the stealth-like Aventador is set to replace their flagship 
model the Murciélago. The Lamborghini executive board have invested 
heavily to jump forward 2 generations and have developed one of 
the most stunning cars in the past ten years. The all new 690BHP 
V12 engine is a final departure from the Bizzarrini V12 design with 
1963 origins. The car will accelerate from 0-62mph in a staggering 
2.9 seconds, and topping out at 217mph makes it the quickest  
Lambo ever. Other notable developments are a brand new drive train 
including gearshifts in 50 milliseconds, pushrod suspension mounted 
to the carbon chassis and four-wheel drive system.

£4,473 / ELEGANT DRESSING TABLE 
www.UBER-interiors.com

A SELECTION OF UBER’S FAVOURITE LIFE 
ENHANCING DESIGNS AND EXPERIENCES. 
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DEDON 
SUMMER CLOUD 
COLLECTION 
This classic sun lounger takes 
on a new, innovative face with the 
SUMMER CLOUD collection from 
DEDON. The built-in sunshade 
can be rotated to ensure comfort 
in the sun or shade. The beach 
chair combines the lounger and 
fabric top to form a functional 
and unique design object.

£POA / NEUTRA DUO BATHTUB 
www.UBER-interiors.com

KOKOON HAMMOCK BY ROYAL BOTANIA
The Kokoon garden furniture range has been 
carefully designed to help get away from the hectic 
world and help create a private universe to relax 
within. Be harmoniously suspended between the 
earth and the sky, alone or with some one special, 
within the Kokoon hammock. A set of curtains can  
be added to make your special space even more of a 
romantic place to dwell.

Only the finest luxurious and long lasting teak wood has 
been used, and we carefully choose mature teak wood 
that is sourced from responsibly managed sources.
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HestonBlumenthalhasbeendescribedasa
culinaryalchemistforhisinnovativestyleof

cuisineatTheFatDuckinBraywhichisoneofonly
3three-Michelin-starredrestaurantsinBritain.His
workhasgainedhiminternationalrecognitionand
criticalacclaimandtherestaurantwasvotedthebest
restaurantintheworldin2005.Hisresearchintothe
multi-sensorytheatreofgastronomyhasenabledhim
toworkwithfoodhistorians,perfumiers,magicians,
soundtechniciansandexpertsinmanydifferent
fieldsfromallovertheworld.Hispaperswrittenin
partnershipwiththeUniversityofReadingearned
himanHonoraryDoctorateofSciencein2006from
ReadingUniversityandanMSC(Hons)from
BristolUniversity.Heisalsoanhonoraryfellowof
theRoyalSocietyofChemists.Histelevision
programme‘InSearchofPerfection’,showinghis
uniqueapproachtoclassicBritishdishes,wonaGQ
GlenfiddichAwardin2007andwasnominatedfora
TVBAFTAin2008.In2006,Hestonwasawarded
anOBEforhiscontributiontoBritishgastronomy
andin2008,TheFatDuckwasvotedTheBest
RestaurantinBritainbyTheGoodFoodGuide,
beingtheonlyrestaurantinBritaintobeawarded
10outof10.Hisrecenttelevisionprogrammeshave
seenhimrecreateextraordinaryhistoricalfeastsfrom
Britain’sculinarypastandtakeonthechallengeof
turningroundtheLittleChef,aBritishroadside
dininginstitution.

Heston’sfourthbook‘TheBigFatDuckCookbook’
waspublishedin2008togreatcriticalacclaim.Ithas
sincewonaJamesBeardAwardforthephotography
andaBritishBookAwardforthedesign.�

The‘Mozart’oftheculinaryworld
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Alain Roux was born into a family of top French
chefs. His father Michel, and his uncle Albert,

made their way from their native country to London
to establish the exclusive Le Gavroche restaurant in
1967, which to this day is run by Alain’s cousin,
Michel Jr.

Alain has carried on the Roux culinary tradition,
starting as an apprentice in the Pâtisserie Millet in
Paris in 1984; he then rose through the ranks in
several Michelin-starred restaurants in France
belonging to the luxury Relais & Châteaux group:
Restaurant Pic, Le Domaine d’Orvault, La Bonne
Etape, Château de Montreuil and La Côte
Saint-Jacques.

In 1992, he joined the team of his father’s three-
Michelin-starred restaurant, The Waterside Inn in
Bray, Berkshire, as a Demi-Chef de Partie; he was
promoted to Sous-Chef in 1995, and eventually
Joint Chef Patron in 2000. As Alain has taken over
the responsibility of running the kitchen, he has
maintained the high standards established by his
father in the years since The Waterside Inn opened
in 1972. His jovial persona, and genuine sense of care
in helping young people to grow and develop, makes
him truly an inspiring personality in his own right.

In addition, Alain is a Master Pâtissier in the
International Association Relais Desserts, an
occupation which keeps him in the company of the
best pastry chefs in the world. It also involves some
travel abroad, when time allows his absence from
The Waterside Inn!

Today this three-Michelin-starred restaurant, with its
magical location, atmosphere and impeccable service,
is a must for any foodie! n
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In the realm of culinary tradition
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Rick Stein is somewhat misleadingly labelled a
‘Celebrity Chef'. In fact, over the past 33 years

he and his ex-wife Jill have built up four restaurants,
a delicatessen, a patisserie, a seafood cookery school
and forty-bedroom hotel in the small fishing port of
Padstow on the north coast of Cornwall.

Rick attributes his success to a simple observation
“Nothing is more exhilarating than fresh fish simply
cooked”. It was this enthusiasm for seafood that led
him to make the first of his 10 TV cookery series
‘A Taste of the Sea’ in 1995. The first five were
exclusively about fish and shellfish, and in the final
series ‘The Seafood Lover’s Guide’, Rick journeyed
around the British Isles seeking out the finest seafood.
He spoke to fishmongers and chefs and visited
seafood restaurants, fish merchants, oyster beds and
kipper smokers. This led him to broaden the search
beyond fish to good food generally. He began to look
for small producers of excellence whom he named his
‘Food Heroes’. He made two series in Great Britain
and Ireland, then set his sights on French cuisine,
which he discovered on a leisurely voyage along the
canals of Southern France on a barge. The series,
French Odyssey, and the accompanying book, were
extremely successful not least because food lovers
adore rural France – from Bordeaux to Marseille –
and the produce, particularly that which is found in
the small local country markets.

And so we have Rick’s philosophy on food, dining
and restaurants – namely that cooking and eating
together are generous activities, to be taken seriously,
but which should also resonate with joy. His books
and films show a commitment to the quality of food
too, and a concern for sustainability in fishing and
good husbandry in farming.

In a long career as a chef, Rick has cooked twice for
Tony Blair at 10 Downing Street, once for the
French President Jacques Chirac, and on one
auspicious occasion for the Queen and Prince Philip
to celebrate her Golden Jubilee. He was also
honoured with an OBE.

Rick still lives part of the year in Padstow. He misses
the company of his small Jack Russell, Chalky, who
died in January 2007 but remembers that he had a
very good long life. He was 18 when he died. Rick
also has a house in Sydney with his fiancée Sarah
Burns, and regards Australia as his second home. n

The chef with the Cornish crown
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CHRISTOPHER GUY 
DRESSING TABLE
Sophisticated and elegant mahogany 
dressing table, featuring the signature 
Chris-X legs and oval mirror, and 
incorporating an alcantara type fabric 
lined drawer. 

THE WORLD’S BEST COOKBOOK
‘A boy after the sea’ is an enticing collection of recipes from our oceans, 
rivers and lakes provided by 26 internationally known chefs from 14 different 
countries. These include such names as Heston Blumenthal, Alain Roux, and 
Rick Stein to mention just a few. They represent some of the most creative 
people in the industry and their diverse approaches to fish and seafood makes 
for fascinating reading, but not just for other chefs - the fantastic recipes 
ensure that it will appeal to cooks of every level. ‘A boy after the sea’ is a 
tribute to a young man who loved fishing and who loved to cook. The proceeds 
of the book will be given to the Dan Snook Trust Foundation charity, dedicated 
to helping young people from all walks of life overcome hurdles to improve 
their lives. ‘A boy after the sea’ was awarded ‘The Best Cookbook in the 
World 2010’ for fish and seafood’ by the Gourmand World Cookbook Awards.  

£3,197 / DEDON SUMMER CLOUD COLLECTION 
www.UBER-interiors.com

DUO BATH WITH 50,000 YEAR-OLD WOOD
The DUO collection was designed by Matteo Thun & Antonio Rodriguez for Neutra 
Design. It is shaped with a single block of stone with the same approach as stone 
crafting. The stone pieces are beautified by the refined creativity of Matteo Thun,  
a pioneering master of eco-sustainable design. The combination with Swamp Kauri 
wood was conceived to pair stone with another material – which likewise has many 
thousands years of history – for a truly unique final product. Kauri is a beautiful and 
particularly rare fossilized giant tree that grew some 50,000 years ago. These thousand  
year-old trees are extracted whole from mud beds in New Zealand’s swamps without 
needing to cut a single tree. Kauri is used to make counters in which the semi-recessed 
wash-basins are set; the bathtub is inserted in a large Kauri counter, leaving the wood 
surface with a natural finish to keep the material’s unique quality and history alive. 

The Neutra Duo collection includes wash-basins in two different heights, a monolith, 
a shower tray, a bathtub and a variety of wooden shelves.

£9,800 / ROYAL BOTANIA KOKOON  
www.UBER-interiors.com

READER OFFER 
Receive a signed book by Kevin Snook at a special offer price of £25 (NRP £35) simply call 
01628 771171 and quote ‘UBER 2011’ 


