he pepperming green walls,
coloanaded veranda and

large garden urns of Denise-

Cowburmn-Levy's Edwardian
Fresnave home provide an elegane
backdrop tor entertaining and the
celebration of special occasions. It's both
the family home and cookery school of
this successtul business woran and ex-
international model

Celebrating the holiday season wich
a garden lunch. her guests are assured of
the healthiest dishes and 2 combination
ofintriguing lavours, 1 love 1o bring
out the essence of cach ingredient and
not smother anvehing in sauce,”
savs Denise,

Dienise’s stvle is verv international,
informed by her work as a photographic
model in Germuany duning the carly
part of her career, She returned
home to run her own photographic
production company hosting photo
teams from around the world, As the
business expanded, she was joined by
her hushand Gavin, a restaurateur. who
helpad take the company turther,

“When I was working with
international crows, we'd entertain two
or three nights 2 week,” says Denise.
“I'sueddenly realised thar the best pant

WOK-FRIED ASIAN GREENS
WITH GINGER AND
LIME DRESSING

a0
BEETRCOT-CURED ;
NORWEGIAN SALMON
WITH HORSERADISH
CREME FRAICHE ~
GRIDDLED HALLOUMI
WITH SMOKY VINE
TOMATOES AND OLIVES
COCONUT AND VANILLA
PANNA COTTA

LEMON AND LIME SORBET

of my joh was the enterraining and the
sharing of tood. Then 1started taking
classes with Liam Tomlin and was
absolurelv hooked.”

Three vears ago, Denise turned a
cluster of rather dark rooms at the
back of her home into 2 state-ot-the-are
kitchen where she could hold classes
She also carers for special functions
i the formal dining room nexe door
and on the lirge terrace mverlooking
the garden,

T obsessed with tood and cooking
Even when I'm on the wreadmill, [ warch
cooking videos. I particularly love Asian
tood for its complex Tavours. 1like wo
cook vegetables, tor instance, by simply
blanching them. and then seeving them
with 2 Vietnamese spicy dressing thar

brings out their sweetness. Talso enjoy

Esa Mungta Massmo Spazzoll, Jane
Jores Gibbe, Graham Cowbum, Denise
Cowbum-Lewy Mthorn Mawebesa, Katy

Add=on and Neole Dawson

the way they cat in lusly, Bamily sivle,

with plarrers in the centie of the table wo
evervone can help themselves.

“My kitchen has always been the
beare ot my bome, a plice where friends
and family gather tor the preparation
and earing of Babulous food,” she savs.
I think that cooking helps people
connect, where tor a short while, vou
forget vour problems as vou focus on
cutting with a sharp Knite or tasting
1 complex sauce to Find che exacr

ingredient to make it work,” she says. >
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