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Diary – events worth noting

ROYAL PAGEANTRY 

Her Majesty The Queen  
has generously loaned  
44 watercolours from 
the Royal Collection 
for a touring exhibition. 
Depicting Queen 
Victoria’s state visit to 
Paris in 1855, half of 
them have never been 
exhibited before. 
Until 15 October; 

cheltenhammuseum.org.uk

ARTFUL TREASURES Pentreath & Hall in 
London will host a pop-up shop by Frances 
Palmer and Charlie McCormick, selling her 
handmade ceramics and his pressed-seaweed 
prints, intriguing found objects and 
spectacular home-grown dahlias.
11–23 September; pentreath-hall.com

INSPIRING GIFTS Enjoy free valuations from 
Antiques Roadshow experts and a day’s 
shopping in the grounds of Tedworth Park, 
Wiltshire, in aid of ABF The Soldiers’ 
Charity. Peruse 90 carefully chosen stalls,  
all donating 10 per cent of proceeds to the 
charity. 26–27 September; eecfair.org.uk

NOTEBOOK

Twenty First  
Century Cotswolds 
by Pippa Paton (£40, 
Momentum Books)

Interior designer Pippa 
Paton has made her 
name transforming 

historic Cotswolds cottages and manor 
houses with her signature style of rustic 
luxury and more than a hint of glamour. 
This coffee-table book is packed with 
full-page photographs showing some of her 
successful home transformations. Lovers of 
chintz may not connect as strongly with 
her sleek style, but with Pippa’s dedication 
to traditional materials and craftspeople, as 
well as her clever use of colour and texture, 
there is much here to admire and inspire.
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Homemade apple juice

A Good Read

PURSUITS

�

Romantically synonymous with English 

gardens, apple trees actually originated 

in Asia. Making apple juice at home is  

a wonderful way to avoid a glut. Timing  

is crucial – picked too soon, full flavour 

may not have developed, but too late, 

flavour and quality may suffer. Check  

for ripeness and taste before picking. 

For sweet juice, choose Gala, Golden 

Delicious, Fuji, Honeycrisp or Red 

Delicious. For a tart note, blend with 

Russet, Bramley and Cox’s. Never store 

bruised apples in with good quality 

ones, remembering the old adage.  

Wash and cut up apples, removing any 

rotten flesh, and put through a crusher. 

Then strain the pulp using a traditional 

press, and refrigerate in a covered jug 

for up to three days. If storing in 

sterilised bottles, it is vital to stop the 

juice fermenting or they could explode. 

Many farms offer an apple pressing and 

pasteurising service, the juice lasting for 

two years. Visit vigopresses.co.uk
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