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CHAPTER ONE  |   N IGE L L A L AWSON

Now, the daily cooking updates and witty banter that ceased for months have quietly resumed as 
if nothing happened. Yet, there are signs Lawson’s perspective has been forever altered after the 
dramatic events of the past year.

Still, Lawson is the first to admit she is no innocent, and has stated that she would probably  
have engaged in gossip had she heard similar reports about someone else – from linking up 
with Saatchi shortly after Diamond’s death, to the more recent titbits about her rocky marriage, 
potential domestic violence, drug use and other juicy details that have been feeding the ever-
hungry rumour mill.

“We all gossip. I don’t take a particularly lofty view. [But] perhaps having a layer of skin 
removed, I’m also more aware of other people’s misfortunes,” she said in an interview on The 
Michael McIntyre Chat Show on BBC One. 

Instead of adding fuel to the fire by sharing unsavoury tales about Saatchi, Lawson has opted  
to take the higher ground. “I could say things and they would be indiscreet but I don’t want to,”  
she said. Lawson has also chosen not to read any of what is being written about her to avoid being 
“contaminated” by it. “I’ve stopped reading papers, which I find difficult because I was a journalist 
[for] so long and I’m a bit of a print fanatic. 

“I’m not an innocent; I understand how it works. I just don’t involve myself. I don’t speak and 
I don’t comment.” Instead, Lawson has resumed her love of the written word in the form of books. 
Despite not having any bookshelves in her rented house, Lawson says she can’t stop herself from 
acquiring new books, and they lie stacked around her bedroom in glorious disarray – a far cry from 
the fastidiously tidy home Saatchi liked to live in.

NURTURING THE MIND
Having studied medieval and modern languages at the University of Oxford, Lawson has a love of 
the written word and can now indulge in it to her heart’s content. As she told British Vogue’s editor-
at-large and close friend Fiona Golfar, she’s reading and re-reading Philip Roth, revisiting Dante and 
Petrarch in Italian, and has just finished a new translation of Proust. 

Saatchi, who is said to have liked Lawson to sit beside him during dinner parties so he could 
whisper in her ear, also urged her to sit with him while he watched endless hours of TV. The 
anxious-to-please domestic goddess once told Golfar wistfully that she felt like she had spent her 
40s in front of a television screen. 

“I’m ready to start thinking,” Lawson says. “I love what I do but there are other parts of my 
brain that I haven’t flexed in a professional way. I do sometimes think that I’ve let the more 
analytical part of my brain slump slightly. I mean, I do like writing about food but there is so much 
that interests me.”

The self-confessed lover of the finer things in life – particularly luxury linen, face cream and, of 
course, food – is also starting to put the strain of the past year behind her and find life pleasurable 
again with impromptu dinner parties, lots of chocolate and the sense of promise that accompanies 
a new beginning. 

She and her children Cosima, 20, and Bruno, 18, are about to move into a new house after an 
extensive search during which she laughingly admits to scanning other people’s kitchen shelves for 
copies of her own cookbooks.

Perhaps this will be the house that finally allows her to live life just how she likes it.
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Julia Child
Credited with bringing French 
cuisine to the American public, 
the late Julia Child was a chef, 
author and TV personality. 
Her seminal text Mastering 
the Art of French Cooking 
was followed by nearly 20 
other titles. In 1963, her first 
television show, The French 
Chef, debuted.

Alice Waters
Widely regarded as the 
inventor of “California cuisine”, 
Alice Waters is the proprietor 
of Chez Panisse in Berkeley, 
California. Established in 1971, 
the restaurant is applauded for 
its menu focused on organic, 
locally grown ingredients 
– Waters is still one of the 
world’s most visible advocates 
of sustainable produce.

Clare Smyth
Northern Irish chef Clare 
Smyth is chef patron at 
Restaurant Gordon Ramsay, 
and the first British female 
chef to hold three Michelin 
stars. She is also a Member of 
the Order of the British Empire 
and supports charities such 
as Action Against Hunger and 
Who’s Cooking Dinner. 
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