■ G OOD L OO K S

Eat,

LOVE...
Scents that smell GOOD ENOUGH TO
EAT have an enduring appeal, thanks
to the delicious moreishness of EDIBLE
INGREDIENTS. Feast your senses
with our exploration into the magical
world of FRAGRANCE AND FOOD
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ut away the
Nutribullet and
let’s get down
to some serious
indulgence:
‘A toffee accord
surprises the taste
buds: an irresistible
blend of salted butter
caramel and vanilla. Mandarin.
Iris. Then everything calms
down…’ No, it’s not Greg from
Masterchef gleefully describing a
pudding that gives you a big, sticky
cuddle, but Guerlain revealing the
secret of the moreishness in its latest
scent, Mon Exclusif, £90. It also features
French Carla lavender – the best sprigs of which
are destined for Michelin-starred restaurants
worldwide. I think the scent is absolutely delicious
and can’t stop smelling it as I write.
Food and fragrance have a long-standing
relationship. As perfumer Roja Dove explains,
‘Culinary materials have been used since the
beginning of modern perfumery, when vanilla
was first synthesised into vanillin in 1874.’ But it
wasn’t until 1992 that the so-called gourmand trend
for sweet, dessert-like scents really took off. That’s
when Thierry Mugler launched Angel, a love-it
or loathe-it confection of caramel, vanilla,
chocolate and honey with patchouli. Despite
being the perfumery equivalent of Marmite,
it’s still a bestseller.
And we’re clearly not sated, because those
gourmand fragrances keep on coming – albeit with
new twists – mirroring our obsession for Bake-Offstyle sweet things from cupcakes, macarons and
meringues to the latest pâtisserie must-eat, stylish
éclairs. Dove himself went as far as creating a
‘Pâtisserie Accord’ (an accord is a combination of
ingredients that blend together and smells different
to its constituent parts) to evoke the scent of freshly
baked treats in his Sweetie Aoud, £395 (rojaparfums.
com). Spray on Vaiana Dea, £145, from Profumi del
Forte (fenwick.co.uk) and you’ll get milk, cocoa,
honey, peaches and coconut. Lancôme’s La Vie est
Belle Intense, from £40, has hazelnut and tuberose
added to its original mouthwatering gourmand
notes, while Dior’s Fève Délicieuse from the La
Collection Privée range, from £165 (Harrods and
Dior boutiques), is built around tonka bean, which
has a vanilla-caramel-meets-hay-meets-praline
aroma. It’s also one of the latest must-have
ingredients to be grated into ice creams, soufflés
and more at the smartest of restaurants.
Meanwhile, in our own kitchens, the Ottolenghi
effect means more of us are using rose water and
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‘Rose is one
of the oldest
perfume
ingredients,
and it
can also
enhance our
culinary
creations’

spice mixtures containing rose petals, like Ras el
Hanout, in our culinary creations. ‘Rose – in water,
extract, syrup or petal form – is a versatile allrounder and bang on trend,’ confirms GH Cookery
Director Meike Beck. ‘It’s an evocative flavour that
adds both a recognisable aroma and delicate floral
potency to savoury and sweet dishes alike.’
Rose is also one of the oldest and most-loved
perfume ingredients, but add spices and you’ve got
something less Chelsea Flower Show and more
longing looks across the souk in Marrakech. ‘Saffron
is great with rose, for example,’ says perfumer Azzi
Glasser. ‘It smells less floral and pretty, and adds a
darker depth. It makes rose a little bit naughtier, a
bit more rock ’n’ roll. I’ve used it both in my scent
Fever 54 (£95, Harvey Nichols) and in Bella Freud’s
1970 (£65, Harvey Nichols).’ There’s ginger with rose
in Jimmy Choo’s Illicit, from £42, while cardamom
spices up mimosa and rose in Jo Malone’s Mimosa
and Cardamom, from £42.
Add pineapple to roses and allspice, and you have
Givenchy’s Live Irresistible, £40. I thought it might
make me smell like a fruit salad, but thankfully
the pineapple’s subtle. In fact, according to Dove,
fruits are very versatile ingredients and can bring
juiciness, softness and freshness to a scent.
The use of fruit notes has been quite a revolution in
perfumery. ‘Back in the 1970s (and earlier) the only
fruits used in perfumery were citrus, along with some
raspberry and peach molecules,’ says Will Andrews,
Principal Scientist in Fragrance Creation at Procter
& Gamble, who works for brands such as Gucci and
Dolce & Gabbana. ‘They dominated the top notes of
most fragrances. Then, in 1982, apple notes appeared.’
Why did it take so long? ‘Because we didn’t know
we wanted apple-inspired fragrances – plus scientists
hadn’t been able to replicate the smell of apple. It
was a big step,’ says Andrews. ‘Soft red fruits appeared
in scents in the 1990s, and by 2000 we had lychees
and green bananas,’ he adds. ‘Now everything
imaginable is possible, partly because of technology
and being able to replicate all manner of fruity smells,
but also because our demand for new fruits has
increased – not just for eating but for wearing, too.’
To meet our demands, Will goes on foraging trips
for new plants – I imagine him as the Hugh FearnleyWhittingstall of perfume creation. Rather than
British woods and hedgerows, Will’s last trip took
him, and a team of botanists, scientists and
analytical chemists (who can recreate the new smells
they come across) to The Cape in South Africa.
‘That’s where we discovered maninka,’ says Will.
‘It’s a brown fruit that smells a bit like strawberry
dipped in chocolate. We’ve used that in a new men’s
fragrance for Hugo Boss (Boss the Scent, from £45).
Humans have a desire to try new things, but our
brains also search for familiarity. With food notes, we
goodhousekeeping.co.uk
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[continued from previous page] can
easily sniff them out and recognise them.’
But there’s a lot more to edible notes
in perfumery than, well, food. Like drink,
for example. Take tea: we Brits love a
cuppa, but research shows we’re moving
away from traditional black varieties and
embracing speciality teas and herbal
infusions instead. As tea drinking
becomes cool and our palates more
adventurous, there’s been a growth of tea
shops, much as we saw coffee shops pop
up on every high street in the 1990s, says
market research company Euromonitor.
This mirrors a trend for tea notes in
scent, too. Admittedly they have been
around for a while – Bulgari’s Eau
Parfumée au Thé Vert was conceived after
legendary perfumer Jean Claude Ellena
visited French tea house Mariage Frères
in 1992 and asked to smell the 100 or so
teas it stocked to recreate the scent. Red,
white and black tea inspired further
additions to the range, and Au Thé Bleu,
£58 (harrods.com), with Chinese oolong
has just been launched. After a quiet
period – the coffee years, perhaps – tea
is everywhere again. You’ll find smoky
tea notes in Miller Harris’ new Tea
Tonique, from £65, Lapsang Souchong in
Bodidharma’s Black Lapsang, £145 (fenwick.co.uk),
created by the same perfumer who made the Duchess
of Cambridge’s Illuminum wedding scent, and Ceylon
tea in Nancy Meiland’s Aquilaria, £85 (nancymeiland.
com). Jo Malone’s Earl Grey and Cucumber, from £42,
was a limited edition that proved so popular it’s now a
permanent part of the range.
According to Azzi Glasser, tea appeals because
we associate it with a break, a chat and a cuppa
that makes everything all right: ‘I think it can
make us feel calm in a fragrance, too. Depending
on how the perfumer uses it, it can have a softness
and create a sense of security – that’s what I was
aiming for with Earl Grey in my fragrance Twisted
Iris (£95, Harvey Nichols).’
There’s also a move for fragrances with a single
goodhousekeeping.co.uk

‘Tea appeals
because we
associate it
with a break,
a chat and a
cuppa that
makes
everything
all right’

note or theme, with the idea that an ingredient can
be very precious or rare and crafted with
authenticity, rather like artisanal food produce. Red
Truffle 21 by Jo Loves, from £45, is a case in point.
Perfumer Jo Malone (who now works under her new
brand, Jo Loves) explains how she came to use truffle,
the epitome of foodie luxury and refinement: ‘My
lightbulb moment was eating a plain spaghetti with
olive oil and a few truffle shavings in Harry’s Bar… I
love the way truffle fills your mouth and nose. Then
it occurred to me that it could work in a fragrance.’
Balanced with fig, black pine, woods and
redcurrant, it’s fresh and very wearable. ‘I think it’s
very sexy and you can definitely smell the truffle,’
says Jo. ‘In fact, a woman I had sprayed with the
scent went into a restaurant kitchen and the chefs all
NOVEMBER 2015 GOOD HOUSEKEEPING
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[continued from previous page] looked up
and asked who had truffle in their pocket!’
She continues to bring the worlds of food and
perfume together with her new fragrance brasserie
bar in store. Customers can select fragrances to try
and have them served as a plate of scented tapas.
Bath Cologne is warmed in a tagine, for example,
and wafted through the air in a cloud of steam when
the lid is removed, while Bath & Shower Gel
is shaken over ice and poured into a shot glass.
Meanwhile, chef Jason Atherton has linked up
with food magazine Four and perfume house
Boadicea the Victorious to launch a scent, Vetiver
Imperiale, £245 (Harrods). ‘It’s a reflection of my
travel experiences and passion for good food,’ says
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‘Gourmand
fragrances
continue to
be launched,
mirroring
our obsession
for cupcakes,
macarons and
meringues’

Jason. ‘This fragrance is a collection of memories –
from homely childhood smells like rhubarb from our
garden, to time I spent in Dubai where I was
introduced to aromatic smells like cedarwood.’
The launch party squared the circle. Guests were
treated to a breakfast inspired by the scent’s ingredients
at Jason’s Michelin-starred restaurant, Pollen Street
Social, where the menu included poached Yorkshire
rhubarb, yogurt and cardamom foam and a breakfast
cocktail with mint, cardamom, spiced elderflower,
bergamot tincture, vetiver and cedarwood syrup.
Whatever next? Chanel’s Pasta Primavera? Mary
Berry’s Eau de Banoffee Pie? I must ask Azzi whether
she thinks my idea for a kale, nut and spirulina scent
in a spiraliser-shaped bottle might work…
goodhousekeeping.co.uk
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Scent
becomes
delectable
with fragrant
hints of
chocolate,
praline,
honey and
caramel

