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Left: Cape, dress; both 
Anamika Khanna. 
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and diamond set in 18K 
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white gold ring; all 
Rose. Below: Cape, 
trousers; both Anamika 
Khanna. Shoes, 
Christian Louboutin

Hair and makeup: Clover 
Wootton/Anima Creative 
Management
Art direction: Niyati Mehta
Production: Jay Modi; 
Danielle Pereira
Location courtesy: The 
Taj Mahal Palace Hotel, 
Mumbai

WHAT WOULD NIGELLA DO?
An inside joke among cooks is, when 
stuck in a culinary quandary ask your-
self: “What would Nigella do?” It has 
spawned internet memes, a Twitter 
hashtag and even a blog. So what does 
Nigella do? “My days are not uniform. I 
get up, have two cups of tea and just 
potter around before some yoga. Then, 
it’s either writing or cooking or a mix of 
both. I love padding about the house, 
not having to get dressed properly or 
brush my hair or wear makeup. I think 
people have an idea of me as far more 
organised than I am,” she says.

Anyone who has seen her television 
shows knows of Lawson’s ability to 
make mess look marvellous. “Food 
looks beautiful when it hasn’t been 
overly arranged,” she shares. From 
fl our scattered on the table to cake bat-
ter smeared all over, her kitchen-top 
mess is far removed from the perfect 
fl at-lays of the Insta generation of food 
infl uencers. Add to that, in a world full 

of gluten-, sugar- and dairy-free food 
lovers, Lawson continues to be vocal 
about her love for fat and sugar. “I like 
moisturising from within,” she jokes. 
“I’m not a binger. Binge-eating comes 
from people who stop themselves from 
eating. I don’t stop myself from eating, 
I don’t forbid food.”

It is this comfort with the anti-perfect 
and anti-trend that plays her guide in 
cooking as well as life. She tells me how 
while developing an easy almond cake 
recipe for a cookbook, she took out the 
tin too early, and of course, the cake 
cracked. “The photographer asked me 
if I wanted to make it again, and I said 
that if I had people coming for dinner, I 
wouldn’t have time to do it again, so I 
dusted icing sugar and tumbled rasp-
berries over it.” she says. “The thing is, 
if you can’t cope with a cracked cake, 
you’re going to fi nd life very diffi cult.” 

Her cooking philosophy is equally 
simple—gawk at the fridge and make 
something from there. A lot of reverse 
engineering goes into fi ne-tuning reci-
pes that have gone into her cookbooks 
that have sold over 12 million copies 
across the world. “Cooking is a meta-
phor for life. I never regret a mistake 
when I cook,” she says. “When I cook, I 
have an idea of what or how something 
should be, but it goes wrong. And then I 
have to rectify it, and so often, what I do 
to rectify it makes it end up much better 
than I had planned.”

Decades ago, critics attributed her 
popularity to her sex appeal rather 
than her culinary abilities. You can’t 
beat this 59-year-old at a game of 
‘that’s what she said’ and you can’t 
take away her cult-like followers or the 
popularity of her Emmy-nominated 
show, Nigella Express (2007). Her suc-
cess grows by the day—she recently 
launched Foodim, a free food photogra-
phy app, on iOS in India, and has two 
cookbooks on the back-burner. How 
does she fi nd method to her madness? 
“My creative process is shambolic—I 
don’t plan, I don’t have any strategy or 
formula, I just try and get on with life. 
Read widely, eat widely, be open to new 
ideas, but I’m also focused on my own 
beliefs. I wait for an idea to bubble up 
and insist on being heard,” she says. ■


