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A fresh start...

The Ream Report
The latest on all  things Kitchens, Bathrooms, Bedrooms, Home

Living and Appliances from Ream Interiors...

In the blink of an eye, the kids are back
to school for another year! The hectic 
summer of entertaining is over and the 
chaos of early morning school runs recommence! It  may
not have been the scorcher we all  hoped for,  but
nevertheless, we hope it 's  been one to remember!

With the kids back to school,  here's to having more time
to turn your thoughts to the home improvement you may
have been thinking of for a while! Give us a call  on 01634
799 910, or email us at design@ream.co.uk to speak with
one of our designers, who will  be more than happy to talk
through your new project with you.

INTERIOR OF THE MONTH-
Mr & Mrs Lee's simply stunning
white handleless kitchen!

SWITCH UP THE SANDWICHES
THIS SEPTEMBER-
NEFF's back-to-school pack lunch
ideas; scotch eggs & cheesy potato
pastries.

EX DISPLAY OFFERS-
Ex-display interior furniture, ready
to be installed in your home at a
fraction of the price.

AEG'S LIVE EVENT!!
See the highlights from our
exclusive AEG live Q&A and
cooking event.

I n  T h i s  I s s u e



Interior Of The Month!
Mr & Mrs Lee
Mr & Mrs Lee wanted to upgrade and modernise their current kitchen; the old kitchen was a

walnut finish with dark worktops and the couple wanted to increase the light within the room.

Alongside brightening the colour palette, we also decided to knock down the wall between the

current kitchen and dining room. As popular host for all  different types of events with friends and

family as well as charity events, opening up the space would create a social and inviting area to

enjoy together. 

Mrs Lee loved the crisp look that white kitchens bring and decided to really brighten the room by

choosing a high gloss white handleless kitchen with a sleek white quartz worktop with a hint of

marble veining. 

P H O T O  B Y  M A R T I N  R .  S M I T H
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P H O T O  B Y  M A R T I N  R .  S M I T H

F a n c y  y o u r  p r o j e c t  b e i n g  f e a t u r e d ?
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We would love to showcase your projects in our

next issue. Simply send your images and project

details over to marketing@ream.co.uk, or contact

us to arrange a free  professional photoshoot. 

Every entry which is sent in and featured will  be

given a brand new set of AEG pans! We look forward

to seeing all  your fabulous transformations.



Cook it with 
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Our live cooking event with AEG's master chef was back! On Thursday 31st August we held an exclusive day for our clients
where they had the chance to either have a one-to-one session with our AEG experts or were invited to taste some
incredible treats while learning about the latest kitchen technologies and professional cooking techniques.

Here's how the event went...
“We would just like to say how much we enjoyed the AEG cooking demonstration last night, we always
learn something new and now I know what a lot of the symbols actually do on my oven, quite shameful
as I’ve had it for over a year now! What really was helpful was how to take the oven door out to clean
the glass, so much more clearer when shown than struggling with written instructions, so thanks to the
reps!

What was the icing on the cake was coming up trumps on the raffle, so, so pleased with our knives,
absolutely top quality and two aprons means no excuse for Mike not to help in the kitchen :) very much
appreciated. Looking forward to trying some of the recipes.”

Mr & Mrs Remon

“Thank you for inviting me to the cookery lesson yesterday, I came away with some
really useful tips to experiment with to get better use out of my oven and, hopefully,
better results! I hope you managed to survive until 10pm and that the tasty snacks
kept you going!”

Mrs Taylor

Scan me to watch
the video!

Keep your eyes peeled for our next event date! Hint hint:  it’s not too far away! 



Designer Discussions

S E P T  2 0 2 3 V O L .  1 2 7

Your monthly feature from our expert designers
How To Bring Colour Into Your Design
S h o w c a s i n g  y o u r  p e r s o n a l i t y  a n d  b r i g h t e n i n g  y o u r  s p a c e ,  c o l o u r  c a n  m a k e  a  f a n t a s t i c  a d d i t i o n  t o  y o u r
k i t c h e n  d e s i g n .  W h e t h e r  y o u  w i s h  t o  b e  d a r i n g  w i t h  v i b r a n t  c a b i n e t r y  o r  p r e f e r  t o  a d d  a  s m a l l  t o u c h  o f
c h a r a c t e r  t h r o u g h  s o f t  f u r n i s h i n g s  a n d  a c c e s s o r i e s ,  i n t r o d u c i n g  c o l o u r  t o  y o u r  k i t c h e n  h a s  t h e  p o w e r  t o
c h a n g e  t h e  w h o l e  m o o d  a n d  f e e l  o f  y o u r  r o o m .

I n t r o d u c i n g  c o l o u r  t o  y o u r  k i t c h e n  d o e s n ’ t  h a v e  t o  b e  s h o c k i n g l y  b r i g h t  a n d  b o l d ;  i t  c a n  b e  a s  s u b t l e  a s
a d d i n g  a  g r e e n  p l a n t  t o  a  g r e y  r o o m  o r  p a t t e r n e d  c u s h i o n s  t o  y o u r  d i n i n g  c h a i r s .  L e t  u s  t a l k  y o u
t h r o u g h  h o w  b o t h  s m a l l  a n d  l a r g e r  c h a n g e s  c a n  b e  m a d e !

K i t c h e n  D o o r s  &  U n i t s
I f  y o u ’ r e  l o o k i n g  t o  b r i n g  a  f u l l  f l u s h  o f  c o l o u r  t o  y o u r  k i t c h e n ,  t h e  m o s t  o b v i o u s  c h o i c e  i s  t o  o p t  f o r
g o r g e o u s  c o l o u r f u l  c a b i n e t r y  f r o m  t h e  o u t s e t .  C o l o u r f u l  k i t c h e n s  a r e  j u s t  a s  p o p u l a r  a s  m u t e d ,
m o n o c h r o m e  d e s i g n s  a n d  a r e  a v a i l a b l e  i n  a  r a n g e  o f  s h a d e s  a n d  f i n i s h e s  t o  s u i t  y o u r  s t y l e ,  i n c l u d i n g
o n - t r e n d  d u s k y  p i n k s ,  p l u m s ,  s a g e  g r e e n s ,  f o r e s t  g r e e n s ,  n a v y  b l u e s  a n d  r o y a l  b l u e s .  M u t e d  w a r m
c o l o u r s  a n d  d a r k  h u e s  a r e  p e r f e c t  f o r  a d d i n g  c o s i n e s s  a n d  d e p t h  w h i l s t  s t i l l  l o o k i n g  t i m e l e s s  a n d
e l e g a n t .  

I f  y o u ’ d  p r e f e r  t o  g o  f o r  s o m e t h i n g  a  l i t t l e  m o r e  u n d e r s t a t e d ,
t h e n  y o u  m i g h t  c o n s i d e r  a  t w o - t o n e  d e s i g n .  W i t h  m o r e  o f  u s
g e t t i n g  c r e a t i v e  i n  o u r  h o m e s ,  t h e  t w o - t o n e d  l o o k  h a s  d e f i n i t e l y
g r o w n  i n  p o p u l a r i t y  o v e r  t h e  p a s t  c o u p l e  o f  y e a r s .  T h i s  a p p r o a c h
a l l o w s  y o u  t o  a d d  a  v i b r a n t  a c c e n t  c o l o u r  w i t h o u t  i t  d o m i n a t i n g
y o u r  s p a c e .  K i t c h e n  i s l a n d s  o r  a n y  u n i t s  b e l o w  e y e  l e v e l  m a k e  t h e
i d e a l  p l a c e  t o  a d d  y o u r  c h o s e n  c o l o u r ,  c r e a t i n g  a  s u b t l e  f o c a l
p o i n t  t o  y o u r  d e s i g n .  P a i r i n g  t w o  c o m p l e m e n t a r y  c o l o u r s  w i l l
h e l p  y o u  a c h i e v e  a  s o p h i s t i c a t e d  a n d  s t a n d  o u t  k i t c h e n  d e s i g n .
N a v y  a n d  g r e y  a r e  a  p e r f e c t  m a t c h  f o r  a  c o o l ,  c l a s s y  l o o k ,  w h i l e  a
c o n t r a s t i n g  h a z y  p i n k  a n d  n a v y  s c h e m e  m a k e s  a  c h i c
c o n t e m p o r a r y  s t a t e m e n t .

J u s t  A d d  P a i n t !
F r o m  b o l d  f e a t u r e  w a l l s  t o  l i t t l e  d e c o r a t i v e  d e t a i l s ,  a d d i n g  a  l i c k
o f  p a i n t  t o  y o u r  k i t c h e n  i s  a  q u i c k  a n d  e a s y  w a y  t o  t r a n s f o r m  y o u r
s p a c e .  I f  y o u ’ r e  l o o k i n g  f o r  s o m e t h i n g  m o r e  s u b t l e  t h a n  a  f u l l - o n
a c c e n t  w a l l ,  a p p l y i n g  c o l o u r  i n  s m a l l e r ,  m o r e  u n u s u a l  p l a c e s  l i k e
b e t w e e n  s h e l v e s  o r  w i t h i n  a r t w o r k s  i s  j u s t  a s  e f f e c t i v e .  C o l o u r
b l o c k i n g ,  t h e  p r o c e s s  o f  p a i n t i n g  a b s t r a c t ,  o f t e n  g e o m e t r i c
s h a p e s  o n  y o u r  w a l l s ,  i s  a l s o  a  u n i q u e  a n d  o n - t r e n d  o p t i o n .



By Lucy
Kitchen Designer
REAM INTERIORS
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D e c o r a t i v e  S p l a s h b a c k s
A d d i n g  a  v i b r a n t  d e c o r a t i v e  s p l a s h b a c k  b e h i n d  y o u r  h o b
o r  s i n k  a r e a ,  e i t h e r  u s i n g  t i l e s  o r  a  s h e e t  o f  g l a s s  i s  a
g r e a t  w a y  t o  i n j e c t  a  p o p  o f  c o l o u r  i n t o  y o u r  d e s i g n .
W i t h  a n  e n d l e s s  a r r a y  o f  t i l e s  t o  c h o o s e  f r o m ,  y o u r
s p l a s h b a c k  c a n  b e  a s  s t r i k i n g  o r  a s  s u b t l e  a s  y o u  l i k e .  T o
e s t a b l i s h  a  c o h e s i v e  a n d  e l e g a n t  l o o k ,  c o n s i d e r  c h o o s i n g
a  c o l o u r  t h a t  t i e s  i n  w i t h  y o u r  k i t c h e n  c a b i n e t s ;  a
c r a c k l e  g l a z e  o r  p a r t i c o l o u r e d  t i l e  w i l l  c r e a t e  a  s t y l i s h
d e t a i l .  A l t e r n a t i v e l y ,  m a k e  a  b o l d  s t a t e m e n t  w i t h  a
s t u n n i n g  s t a n d - o u t  s p l a s h b a c k  i n  a  c o n t r a s t i n g  h u e .  Y o u
c a n  c h o o s e  w h e t h e r  t o  c o n f i n e  t h e  s p l a s h b a c k  t o  b e h i n d
y o u r  h o b  o r  r u n  i t  a l o n g  t h e  w h o l e  l e n g t h  o f  t h e  w o r k t o p
f o r  a  m o r e  d r a m a t i c  e f f e c t .

T h i n k  O u t s i d e  T h e  B o x
I f  y o u  w a n t  t o  i n t r o d u c e  c o l o u r  t o  y o u r  k i t c h e n  b u t  a r e  a p p r e h e n s i v e  a b o u t  m a k i n g  a  p e r m a n e n t  c h a n g e ,
a d d i n g  v i v i d  s o f t  f u r n i s h i n g s  a n d  a c c e s s o r i e s  o f f e r s  a  w o n d e r f u l  o p p o r t u n i t y  t o  e x p e r i m e n t  w i t h  d i f f e r e n t
c o l o u r  s c h e m e s  a n d  i d e a s .  T r y  b l i n d s  w i t h  a  p o p  o f  c o l o u r  o r  c u r t a i n s  w i t h  a n  e y e - c a t c h i n g  p r i n t .  I f  y o u
h a v e  a  d i n i n g  t a b l e  o r  b r e a k f a s t  b a r  i n  y o u r  k i t c h e n ,  y o u  m i g h t  c o n s i d e r  a d d i n g  c o l o u r f u l  c u s h i o n s  o r
u p h o l s t e r e d  b a r  s t o o l s  t o  y o u r  s p a c e .  T h e s e  f e a t u r e s  w i l l  c r e a t e  a  l o v e l y  f o c a l  p o i n t  f o r  y o u r  r o o m ,
a l l o w i n g  y o u  t o  e x p l o r e  a n d  t e s t  o u t  t h e  c o l o u r s  y o u  m i g h t  w a n t  t o  c o n t i n u e  a d d i n g  t o  y o u r  d e s i g n .  I f  y o u
a r e  h a p p y  w i t h  t h e  e f f e c t ,  y o u  c a n  f u r t h e r  e n h a n c e  y o u r  k i t c h e n  w i t h  c o l o u r f u l  t e a  t o w e l s ,  o r n a m e n t s ,
c r o c k e r y  a n d  a r t w o r k ,  o r  e v e n  a  n e w  s p l a s h b a c k  o r  a c c e n t  w a l l .

H e r e  a t  R e a m  I n t e r i o r s ,  w e ’ v e  b e e n  d e s i g n i n g  s t u n n i n g  k i t c h e n s  t h r o u g h o u t  K e n t  a n d  S o u t h  L o n d o n  f o r
o v e r  4 0  y e a r s .  O u r  d e s i g n e r s  h a v e  a n  i m p r e s s i v e  w e a l t h  o f  k n o w l e d g e  a n d  a r e  a l w a y s  k e e p i n g  u p  w i t h  t h e
l a t e s t  t r e n d s !  I f  y o u  h a v e  a n y  q u e s t i o n s  a b o u t  a d d i n g  c o l o u r  t o  y o u r  k i t c h e n ,  o r  i f  y o u ’ d  l i k e  t o  s p e a k  t o  u s
a b o u t  y o u r  e x c i t i n g  u p c o m i n g  p r o j e c t ,  p l e a s e  d o n ’ t  h e s i t a t e  t o  g i v e  o u r  f r i e n d l y  t e a m  a  c a l l  o n  0 1 6 3 4  7 9 9
9 1 0  o r  d r o p  u s  a n  e m a i l  a t  d e s i g n @ r e a m . c o . u k .  W e ’ d  b e  d e l i g h t e d  t o  h e a r  f r o m  y o u !

mailto:design@ream.co.uk


Prep time: 40 mins
Cooking time: 25-30 mins
Serves: 4 scotch eggs

Swap out  the sandwiches with these yummy scotch eggs!

Cook it with 

5 large eggs
550g fresh (not frozen)  Cumberland/Lincolnshire
sausages
50g plain flour
100g panko breadcrumbs
1/4 tsp salt
1/4 tsp black pepper
1/4 tsp smoked paprika
2 tbsp olive oil

Place 4 of the eggs in a pan and cover with cold water. Place on the hob and heat
on a high heat. Bring to a boil, then turn the heat to low and simmer for 6 minutes
(this will result in an egg with a runny center. Simmer for 9-10 minutes if you
prefer a firm center).
Turn off the heat and transfer the eggs to a bowl of cold water with ice (cooling
the eggs quickly makes it easier to peel the eggs). Leave for 2-3 minutes, then very
carefully roll the eggs on the work surface to crack, and peel off the shell. Put to
one side.
Remove the skins from the sausages and divide the sausage filling into four
portions. Roll each portion into a ball, then flatten it out into a large disc.
Place an egg into the middle of a disc, and carefully close the sausage filling
around the egg, sealing any holes as you go. Repeat with the remaining eggs.
Place the eggs on a plate and refrigerate for 30 minutes.
Crack the remaining egg into a bowl and lightly whisk. Put to one side. Place the
flour in a second bowl and the panko in a third bowl. Add the salt, pepper,
smoked paprika, and oil to the panko and stir together until the oil is absorbed by
the panko.
Preheat the oven to CircoTherm® 200°C and line a baking sheet with baking
parchment.
Take the sausage balls out of the fridge and roll first in the flour, then the egg and
finally in the breadcrumbs.
Place the eggs on the prepared baking sheet and place in the oven with low-
added steam for 25-30 minutes until golden.
Serve either hot or cold.

ingredients directions

C h e f  T i p :  S w i t c h  t o  v e g g i e
s a u s a g e s  f o r  a  v e g e t a r i a n  o p t i o n !

S E P T  2 0 2 3 V O L .  1 2 7



Prep time: 15 mins
Setting time: .35-40 mins
Serves: 5 pastries

Change up the lunchbox game by baking these cheesy potato pastries!

Cook it with 

400g plain flour
170g unsalted butter, cut into cubes
1 tsp salt
1 egg yolk
140ml water

2 tbsp sunflower oil
1 tsp black mustard seeds
1 large onion, roughly chopped
1 green chilli, finely chopped
2 garlic cloves, finely chopped
3 medium-sized potatoes, peeled and cut into
small cubes
1 tsp salt
1 tsp turmeric powder
1 tsp chilli powder
1 tsp garam masala
20g fresh coriander leaves, finely chopped
100g cheddar cheese, grated
1 large egg, lightly beaten

For the pastry:

For the filling:

ingredients directions
Pre-heat the oven to CircoTherm 180° C. Line 2 baking trays with baking
parchment.
In a bowl put the flour and butter and rub with your fingers until you get
a breadcrumb texture. Add the salt and egg yolk and combine it well.
Slowly add the water, little at a time until it comes together in a dough.
Knead for a few seconds, then wrap it in cling film and let it rest in the
fridge for 20-30 minutes.
To prepare the filling heat the oil in a pan and add the mustard seeds to
it and once they start sizzling add the onions. Cook on low to medium
heat for 5 minutes until lightly golden. Next add the garlic and chilli and
cook for a few seconds. Then add the potatoes and the spices with 2
tbsp water, cover and cook for 20 minutes on low heat.
Once the potatoes are soft and cooked add the coriander leaves and mix
well. Transfer the potatoes to a bowl and let it cool. Now add the cheese
and mix well.
Divide the dough into 4 equal parts and roll it into a circle. Take a dinner
plate roughly 8 to 9 inches and cut the dough into a circle. Place 1/5 th of
the filling into the centre of the circle. Brush the egg around the edges
and pinch it together.
Brush the egg all over the pastry and bake for 35-40 minutes until
golden and crispy. Gather all the offcuts of the pastry and make the 5th
pasty.
You can enjoy them piping hot or at room temperature. They are
perfect for picnics and packed lunches.
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Prices too 
good to miss!

Ex-Display Offers Prices too 
good to miss!

2
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Elica Quartz 60cm Extractor 

Product details:
60cm wide, ex-display.
More information can be found on our website. 

Price
WAS: £480.00 NOW: £120.00

2

Discover some of our gorgeous ex-display  
products, ready to be installed in your home at a
fraction of the price...

F o r  m o r e  f a n t a s t i c  b a r g a i n s  v i s i t  o u r  w e b s i t e  r e a m . c o . u k / e x - d i s p l a y .  

Opitcal Mirror with Magnifying
Magnetic Mirror 

WAS: £158.00
NOW: £79.00

AEG Wine Cooler 60cm SWE66001DG

Product details: 
AEG Wine Cooler
820 x 595 x 565 mm
More information can be found on our website.

Price
WAS: £640.00 NOW: £400.00

Due to the ever-evolving market that we operate
in, we change our in-store displays regularly so
that we can continue to show the most up-to-date
trends and products possible. Therefore, we’re
able to offer a wide range of ex-display products
with huge savings compared to the full retail
price. 



2

Prices too 
good to miss!

S E P T  2 0 2 3 V O L .  1 2 7

2

F o r  m o r e  f a n t a s t i c  b a r g a i n s  v i s i t  o u r  w e b s i t e  r e a m . c o . u k / e x - d i s p l a y .  

BOSCH SMD6ZCX60G Fully Integrated Dishwasher

Product details:
13 place settings
Cutlery holder tray type
Noise level 44dB (human voice is 60dB)
H81.5 x W60 x D55cm

More information can be found on our website. 

Price
WAS: £1200.00 NOW: £967.00

STAR 
BUY

AEG KDK911423M Sous Vide Drawer

Product details:
AEG integrated vacuum sealer drawer.
72x408x276 

More information can be found on our website. 

Price
WAS: £1800.00 NOW: £1000.00

Square Washbasin with Towel Rail

Product details: 
Living square countertop washbasin including towel
rail with pier basin monoblock, click-clack waste and
bottle trap. 900mm x 480mm – one tap hole
More information can be found on our website.

Price
WAS: £1300.00 NOW: £450.00
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Ream Interiors Design@Ream.co.uk@Reaminteriors

Meet The Team!

In October's Report...
◦NEFF's Halloween treats!

◦Another stunning interior of the month

◦More fantastic ex-display offers 

◦Meet more of our wonderful team...

As operations director I love being able to
get involved in all departments which all

play a part in bringing your designs to life.
Fun fact about me, I live by the motto,

"work hard, but play harder'! You'll catch
me on the weekends will a fabulous

cocktail in hand!
-Emma, Operation Manager.


