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In this issue 

 

Welcome to the first edition      
of our quarterly chronicle 

1st Supper Club 
29/30/31 March 

Writers’ Circle 
Tuesday 16 April 
Monthly meeting of 
Talliston writers in  
The Watchtower 

Murder Mystery  
 Saturday 24 August 
Sixties-themed The 
Tragical Mystery Tour 
Murder Mystery 
Dinner 

Talliston Supper Club: 
Down The Rabbit Hole 
Dinner Party through-
out Easter Weekend 
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Talliston’s Watchtower 
set for the Elizabethan 
murder mystery 

FOR FULL EVENT INFORMATION & BOOKINGS, SEE TALLISTON.COM OR CALL 07760 171100 

TALLISTON 

Save the date 

A world apart  

The psychology of smell: Exploring the 
keynote scents & perfumes of the house 

Coming this season 

Spring & Summer happenings from  
our events calendar 

Project news 

Winter progress report from the house 
(21st December to 21st March) 

From the cookbook 

First course of our dinner in the 
Treehouse Sanctuary 

Getting involved   

Life made magical: Why not get 
involved in the project? 

As we emerge from the wet and cold of winter, what better time to launch a 
regular update from Talliston. We hope you enjoy reading more about our 
ongoing project, and feel inspired to get involved in one our regular events. 
Talliston is not about living in the past, but instead it’s about building a 
better now – so, if you think life would be improved 
with a little more magic in it, looks like you’ve  
arrived in the right place…  
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g The psychology of smell 
   Exploring the keynote scents  

     & perfumes of the house 

ur sense of smell is perhaps the most 
mysterious. While it’s easy to understand 
what we find attractive to the eye and touch, 
and appreciate invisible sounds like music, 

smells are less comprehensible. The six million cells in 
the receptors of our noses can differentiate between 
around 10,000 smells, and as babies we learn the scent of 
our mother, and often father, very quickly. Experiments 
have shown that newborns are attracted to the smell of 
the breast milk of their own mother rather than another 
lactating female, after only two weeks of life. 
 
Perfumes have been used for millennia to attract 
members of the opposite sex. Julius Caesar and Cleopatra 
are documented as using them, and they are referenced 
in ancient books, such as the Karma Sutra. Annually, 
the UK perfume industry is worth around £650m 
including an increasing number of unisex scents – 
running counter to theories on male and female 
pheromones being centres of attraction. 
 
Making scents 
Very early on in the Talliston project, we discovered 
the power of a location’s smell in conjuring just the 
right atmosphere for each room in the house. This 
was reinforced by a visit to Dennis Sever’s property in 
Spitalfields, where a recreated Hugenot silk weaver’s 
townhouse was enhanced by perfumes and dried 
flowers to convey the essence of 17th Century life.  
 
Using these insights, we began crafting a unique 
perfume for each room. After a long period of 
experimentation, we found that no one fragrance was 
enough, and decided upon using three different ‘notes’ 
to create the correct blend. In perfumery, notes are 
descriptors of a range of scents and separated into 
three classes; top/head notes, middle/heart notes, and 

 O H 
base notes. By blending room sprays, burned incense and 
naturally occuring smells such as waxes, flowers, wood 
and leather (to name but a few), eventually we decide 
upon the correct blend for each location. For example, in 
The Watchtower we wanted the scent of cut wood 
wrapped up within the mustiness of the medieval keep: 
 - Top note: Diptyque Cyprès (Cypress) room spray 
 - Middle note: Diptyque Myrrhe (Myrrh) room spray 
 - Base note: Prinknash Priory incense. 
 
The fragrance wheel 
Just as colours form a wheel of shades, fragrances can 
also be classed into sub-groups. At Talliston, we use the 
following chart, making sure we contrast and conflict the 
olfactory experience when travelling from room to room. 
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Winter project news 
21ST DECEMBER | JANUARY | FEBRUARY | 21ST MARCH 
While you all froze in the snows and fought floods in the 
rains, here’s what’s been happening in the house this season. 

Deconstruction of the castle wall 
panel, ready for gold leaf work 

The Haunted Bedroom 
     MASTER BEDROOM | FIRE 

 
The dark half of the year is perfect for 
indoor projects, and most of our 
resource these past months has been 
focused on the woodwork and wall 
decorations in the master bedroom. 
Every element of the paneling, 
columns and dado is hand cut and 
fitted; each section consisting of 
more than 45 elements. Similarly, 
the castle wall elements have been 
removed, stripped and gold leafed.  
 
While the main room will be 
carpeted (the only area in Talliston 
to be so), the alcove is being laid 
with handmade encaustic tiles, 
reproduced from original designs. 

The Labyrinth 
       THE FRONT GARDEN | EARTH 

 
After the addition of the oak garden door, most of the activity 
surrounding our Gothic Revival rectory garden has been planning. 
While more than 1,500 narcissi, tulips and snowdrops have been 
planted in the Cottage Garden and side beds, our brick labyrinth 
centerpiece in the Vegetable Patch still requires a lot of mapping 
out. Construction of this and the flint walling starts in May.  
 

The Cabin 
      THE SHED | EARTH 

 

Part of the ongoing work to transform 
our oak barn into a 1940s Canadian log 
cabin was with insulating and cladding 
of the interior. During the wet months 
last year, when work on the Labyrinth 
was impossible, we moved this task 
forward. We start in spring by emptying 
the entire building, ready to add a 
raised floor, trapdoor and storeroom. 
But that doesn’t mean we’re not 
keeping an eye out for interior objects; 
like this antiqued pendant lamp from 
Broughtons of Leicester. 
 

 

The interior is based on the home 
of early conservationist, Grey Owl 

The tiles are copied from original 
designs in Salisbury Cathedral 
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Talliston Supper Club | Food & Drink 
 

 
Friday 29 March (Evening: 19:30 – 22:30) 
Saturday 30 March (Evening: 19:30 – 22:30)  
Sunday 31st March (Afternoon: 14:00-18:00) 

 

Celebrate Easter in style by joining us for a faerie tale four-
course feast and themed entertainment in our very own 
Talliston wonderland. Inspired by a passion for food, people 
and conversation, the Talliston Supper Club is an intimate 
private dining room created to satisfy appetites for a friendly 
and adventurous eating. 

Down The Rabbit Hole Dinner Party
  

Talliston Writers’ Circle | Arts & Crafts 
 
 
Third Tuesday every month (Evening: 20:00 – 22:30) 
 

The Talliston Writers’ Circle is a challenging and supportive group 
for all levels of talent and experience. Offering monthly meetings 
in an inspiring environment, our aim is to encourage writers to 
create their best, most engaging new work – and share stories that 
delight and surprise. Authors will discover a creative hub of 
feedback and support, while newer writers can gain confidence to 
tell their story. Various workshops are planned during the year. 

Writers’ Workshops  

The Tragical Mystery Tour Murder Mystery
  

Talliston For Hire | Bespoke Experiences 
 
 
Various dates to suit you 
 

For a unique experience and set of photographs, why not book 
yourself an exclusive portrait session – or give one as a gift. Your 
visit starts with a tour of the house, before choosing a favourite 
location. Dress up or go casual: you decide! Then, professional 
photographer, Giles Golding, will shoot and create an entire 
portfolio – for you to choose the perfect shot. See more of his work 
and full details of this exclusive day at gilesgphotography.co.uk.  
 

The Talliston Photography Experience
  

c SPRING             SUMMER 
SEASON 

Talliston Supper Club | Food & Drink 
 
 
Saturday 24 August (Afternoon/evening: 15:00 – 22:00) 
 

After being invited on a Sixties cross-country road trip to 
Beefstock with the legendary Miss Hedda Leiss, you find that 
while hanging out at her ‘love pad,’ your psychedelic bus is blown 
to bits with someone on board… Join eight invited guests for a 
buffet feast, murder mystery and Sixties frivolity in and around 
some of Talliston’s loved-up locations.  

 

Jay Maxwell in The Office: “The entire session was a great 
experience… and the final photo is excellent!” 

FOR FULL INFORMATION & BOOKINGS, SEE TALLISTON.COM OR CALL 07760 171100 
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Fish Stew with Lemon Grass and Coconut Milk 
First course of our Dinner in the Treehouse Sanctuary meal 

 

1 Peel the outer covering of the lemon grass 
stalks. Finely chop the lower white bulbous parts 
and discard the fibrous tops. Heat the oil in a 
large, heavy-based saucepan, then add the 
chillies and the lemon grass and fry for 1 minute. 
 
2 Add the garlic and the carrots and fry for 3-4 
minutes, until garlic starts to turn golden. Stir in 
the fish stock and coconut milk and bring to the 
boil, then reduce the heat and simmer uncovered 
for 15 minutes or until reduced slightly. 
 
3 Meanwhile slit open the back of each prawn 
and scrape out any black vein a with small knife. 

Add the monkfish to the coconut 
mixture, then cover and simmer for 4-5 
minutes, until the fish has started ot 

turn opaque. Add the spring onions, scallops 
and prawns and cook for 3-4 minutes, until the 
prawns have turned pink and the scallops are 
tender and cooked through. Stir in the lime rind 
and juice, sprinkle with chives, then serve. 

l 3 stalks of lemon grass 

l 2 tbsp groundnut or sesame seed oil 

l 2 green chillies, deseeded and 

    chopped 

l 4 cloves of garlic, thinly 

    sliced 

l 200g carrots, thinly sliced 

l 300ml fish stock 

l 400ml can of coconut milk 

l 500g raw peeled tiger prawns 

l 400g monkfish, cut into 

    bite-size pieces 

l 1 bunch of spring onions 

l 200g scallops 

l Grated rind and juice of 1 lime 

l Fresh snipped chives to garnish 

 

4 Fish stew with lemon grass and coconut milk 

4 Grilled lemon grass chicken on skewers 

4 Mandarin chicken 

4 Prawns and couscous curry 

4 Saffron rice 

4 Tropical chilli fruits in paper packets 

 

The Treehouse Sanctuary meal in full 

Ingredients 
Delicious seafood starter filled with flavours  

F  COMING SOON F  
Complete this meal with 
the Talliston Cookbook. 
Celebrating the world’s 
food, one themed room 

at a time. 
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Life made magical 
With an ever-evolving calendar of events, including fine dining at 
our regular supper club, unplugged gigs or open days, there are many 

ways to discover Talliston. Be sure to visit our website to check up on 
our groups, meetings and events – or join our Facebook page for regular 

work-in-progress updates. We look forward to your visit. 

 

  

Why not get involved in the project? 
 

NEXT ISSUE  4  SUMMER 2013  3  21ST JUNE 2013 

w w w . t a l l i s t o n . c o m  
w w w . f a c e b o o k . c o m – and search for Friends of Talliston 

w w w . m e e t u p . c o m – and search for Great Dunmow Supper Club 
Or call us on – 0 7 7 6 0  1 7 1 1 0 0  

 
 


