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Introduction



Terence Conran and Peter Prescott


London is the dining-out capital of the world! This third edition of Eat London aims to provide the key evidence to prove this absolute fact and convince any wavering mind. London is the place that any great chef or restaurateur wants to be. It is home to the most diverse selection of food and drink destinations any city can offer. It is a melting pot of creative talent and a place to enjoy everything from a deconstructed kebab to Taiwanese steamed buns. From super high-end dining to snacking on a budget, from mono-ingredient food trucks and market stalls to some of the most over-the-top menus on the planet: the diversity and the quality are nonpareil.


While we are obviously keen to promote the talents and drive of fellow friends and colleagues in this, the most addictive form of employment, we think a large part of our success is due to our customers. It seems to us that chefs and restaurateurs are pushed to ever-higher heights due to the insatiable demand of the restaurant-going public in London. Our great city is hungry for new tastes and thirsty for a great night out. Thankfully, we are blessed with the most open-minded and quality-hungry clientele, a populace that is willing to endure everything from queuing (something that is becoming the essential mark of a new opening, but also something that we really do not want to do) or an arduous booking process, or sky-high prices to down-at-heel locations, just to sate their desire for a tasty morsel. Of course, they also enjoy some of the most cossetted and brilliantly designed environments and some of the most professional service standards you can ever dream of. There is also a sense of informality, fun and enjoyment that is now such a distinguishing component of the London food and drink scene.


We also think London’s food and drink suppliers need to be mentioned. We might not have a great central market or anything close to the magnificent Rungis on the outskirts of Paris, but our multitude of supplier networks is world-class. Whatever is needed at whatever time of day you can usually get in a London kitchen, something that hasn’t gone unnoticed by the great chefs of the world. Plus, we are now rightly proud of our fantastic home-grown produce and it is gracing the finest kitchens and impressing an international audience new to the charms of our amazing cheeses, fish and shellfish and rare-breed meats. Even English sparkling wines are the toast of leading sommeliers.


While London can never be accused of being inexpensive, we do also think that one of the reasons for our pre-eminence in the restaurant field is the value for money that can be enjoyed, especially if you know where to look. London has become great in many other areas, but these are often at the top end of the financial stakes – we’re thinking about property, fashion, luxury brands and the like. Unlike these sectors, we think the more in-vogue strands of the food world in London are at the more affordable end of the market. We also think the intense competition that comes with a plethora of operators also helps keep the prices reasonable. We don’t have any statistics to back up this statement, but we genuinely think that average restaurant prices are the same today as they were eight to ten years ago. Compare this to other things and we don’t think the results would be the same. Plus, look at the cost of the restaurant in the top Michelin restaurants in Paris and New York and you will soon see that a comparable London list is far more reasonable – but perhaps this isn’t the best example of value for money.
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Peter Prescott (left) and Terence Conran. Opposite Lunch at Parabola at The Design Museum on bespoke plates by 1882 Ltd.





Many around the world will think our statement about the quality and appeal of London restaurants is wildly inaccurate. In the case of many, perhaps (mostly) elderly French people, just the idea of our statement is ludicrous. London has transformed from a culinary joke to an exemplar of great food and drink experiences. It is an epicentre for excellent cafés, restaurants, bars, bakeries, cheese shops, butchers, food markets, food pop-ups, ethnic street food, for everything from breakfast to late-night pizza, and every other type of food and drink need. In the previous edition, we commented that there had been a restaurant revolution. This is still valid, and we would further venture that the revolution continues at a pace, and the restaurant scene is almost constantly evolving.


This change has happened very, very quickly and it is this speed of change that typifies the restaurant world. It is ten years since the first edition of Eat London was published, and looking back, it is palpable how much has changed in a relatively short period of time. Tastes are changing, new ideas are emerging and new standards are expected. Plus, young and talented people are drawn to the food and drink world like never before. This has brought great change and in our opinion a much wider view as to what dining out is all about. The spectrum of what is defined as a restaurant is being stretched to ever-wider points. In fact, we are getting to a position where perhaps even the word restaurant might not be enough, or is possibly becoming dated. I was reminded of this recently when a (really excellent) tapas bar with no tables, just counter dining, won restaurant of the year for two consecutive years.


Dining out is now such an everyday must-do activity. This mindset has fuelled new styles of food or different concepts and formats; it has helped to welcome young start-ups, food and drink entrepreneurs with small budgets but big ideas. The extent and range of offerings are widening all the time. This polarizing of ideas – from stripped-back tiny spaces to huge multi-million-pound dining rooms, is making London the envy of the world.


This new edition of Eat London tries to demonstrate that eating out and enjoying delicious food in London can involve anything from a café in a converted railway arch in Hackney to an opulent fine dining establishment in Mayfair. In this new edition, we’ve included more bars that also happen to serve great food. Over recent years, there’s been a re-emergence of the wine bar, whether specializing in natural and biodynamic wines (mostly in East London) or grands vins, decanted, thanks to the help of the new-fangled Coravin system. And London is now blessed with fantastic cocktail bars.


It is certainly evident that the centre of gravity has swung from the west to the east; it was previously the case that the most exciting openings were almost always in West End locations. Now, we are all looking east. It started in Shoreditch, then came Dalston, now there is much to enjoy and relish in deepest Hackney and beyond. Saying all that, given the constantly swelling number of restaurants, this edition has focused more on central London locations and sadly had to drop a few local residential neighbourhood places.


Also new to this book is a short list of out-of-London restaurants. These are day-trip destinations where you can enjoy great food and service. However, away from London there is a shorter supply of decent places to eat and drink – the revolution is yet to happen, and we see nothing that is likely to change in the near term, but happen it will, and central London rents and rates will help make the change.
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The elegant interior at Spring at Somerset House.
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Fine dining at Texture.
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One of the brilliant cheese retailers at Maltby Street Market.







[image: Illustration]


Lunch at Bibendum Oyster Bar.





Our own little collection of cafés, restaurants and food stores has also grown in the past four years and we are proud to include most of them in this edition. However, we want to stress that our main objective with this book is to highlight and promote the idea that London is the best place to eat in the world. Restaurateurs are friendly and happy people, we hope. Yes, we might be in great competition with our neighbouring eateries, but in our mind there is a bigger issue to be concerned with. We all want to be successful and see London at the pinnacle of all things food and drink.


Peter Prescott’s own circumstances have changed, substantially, since the last edition. He says, ‘I’m now happily married and have the joy of a young son, and a daughter due in 2017. This has brought a number of new perspectives on dining out, which I have tried to incorporate within my comments. It is interesting to experience first-hand how restaurateurs deal with young children and their parents. Family-friendly cafés and restaurants can be very special places, with a wonderful bonhomie. I would also say that nights out without our son demand more. It’s made me more selective when deciding on the destination for a good night out; I’ve applied this focus on the list of entries in this new book.’


‘I’m a Londoner and a restaurateur,’ writes Peter, ‘and this book is very much a personal view on the restaurant world, shared by Terence. Of course, it is also an insider’s view and it certainly isn’t always objective. I’d like to think that I’m well informed when it comes to what’s happening, who’s opening or closing or refurbishing or relaunching or changing chefs or managers.’


We learn a lot from visiting other restaurants and sometimes even more from interviewing other chefs and managers. It’s an addictive world and something that is also rather gossipy. There is now great spirit among restaurateurs – rewind 10 to 15 years and we didn’t really engage with each other, but now there is a fraternal atmosphere. We have inevitably included a few restaurants and bars belonging to friends and former colleagues, but would add that we pay for all of our meals, unless stated to the contrary, and we never say in advance that we are visiting a particular restaurant. We’re not pretending or trying to be a replacement for your favourite restaurant guide. Perhaps we are steering you in the direction of a particular place or potentially putting you off somewhere. The restaurant world is all about people, and people have good and bad days. Restaurants can be scintillating one day and terrible the next. If fact, you can have good and bad experiences on tables immediately next to each other on the same day at the same time. This book is about capturing a moment, a particular element or a unique experience. It might go out of date very quickly and you might also find that some of the comments are still relevant in years to come. With the emergence of social media, online restaurant-booking platforms and feedback forums, we are all restaurant critics now. So, don’t take our word for anything – see what others are also saying. We are both very positive in regard to what social media has brought to the restaurant world, particularly Instagram, but there are faults – TripAdvisor springs to mind. If you really want to get an objective view, we would refer you to the generally excellent Time Out.


Great praise and best wishes to all in the restaurant world, and happy eating and drinking to everybody else.


June 2017





How to Design a Restaurant



Terence Conran


If you’re thinking of starting up a new restaurant, café or bar, first make up your mind about what sort of place you want. Then search the property market in the area you have selected for something you can afford, and remember that most rents escalate upward every five years, so what may seem reasonable and affordable may not be so next year. Check with your local authority that the property has permission to be used for catering with alcohol.


Having found your property, start to make your business plan, and remember that to construct a medium-size restaurant costs approximately £1 million, with the kitchen being roughly a quarter of that total. Professional kitchens are very different from domestic kitchens – they have to suffer a huge amount of wear and a lot of tear. Of course, a café can cost much less but even so a good coffee machine is very expensive. I give this advice as I have seen many optimistic restaurateurs get into financial trouble because the costs of opening their place have exceeded their estimates. And remember, once the restaurant has been fitted out, there are still staff to train, rent to pay and stocks of food and wine and spirits to buy. Suppliers are unlikely to give you much credit until they see how successful you are. I say all of this because I have designed well over 100 restaurants, cafés and bars and owned quite a few of them, the first of which were my soup kitchens in 1953.


Now for something a bit more constructive – the big problem of what type of restaurant or café. Get to know the area that your property is in and form an opinion of what is missing. Eat at every restaurant in the area and take notes of the quality of the service and the price of main dishes, the wines and the overall bill – it’s a good idea to take your manager with you if you have appointed one by this stage. Also, go to the cafés in your area and have a cup of coffee or a drink, again noting details and prices. Try to make a decision about whether to have a formal or an informal atmosphere, then visit local supermarkets or food shops to try to work out what the locals are buying. M&S is a good food store with quality products, as is Waitrose. If there is a preponderance of discount supermarkets such as Aldi and Lidl, then this is a sign that you will have to be very competitive with your prices.


Hopefully by now you have come to a decision on the type of restaurant or café or bar you plan to open and if any nation’s food is to be emulated, for example, French, Italian, American or even British. Then try very hard to find something original, which is difficult, as London is so full of new restaurants that almost every nation is represented, so a formula like Burger & Lobster may be the only solution.


Once you have your idea and have talked about it with enthusiasm, this is the time to appoint your designer. Look at their work closely and, even more important, be sure that you can work with them from a personal point of view. Try to find a designer who has worked on restaurants or cafés before, as there is a lot of technical detail required in producing a successful project. You will also probably need a separate kitchen designer and supplier. If, by now, you have found a chef, he or she should get involved in the design of the kitchen so they can’t complain that it isn’t right for them.


Now brief your designer. First the budget: use very strong words and a letter to explain that it must not be exceeded. Then ask for detailed drawings of the site that indicate the position of drains, water, gas and power supplies, as these will, to an extent, indicate where the kitchen and lavatories are situated. Also, you will need a secondary means of escape – important because there are often fires in kitchens. Now sit down with your designer and discuss the general layout of the restaurant, remembering that the waiting staff have to take hot food and drink to the customers, and dirty plates, cutlery and glasses back to the wash up. So they need space not only to collect the dirties, but also to house the technology that tells the kitchen what has been ordered, and at what price. This information is stored so a final bill can be produced that lists everything that has been consumed, plus it calculates VAT and shows the service charge. This technology is expensive but essential in any modern establishment.


Next comes the joyful part of the project – how is it going to look, does it have any theme? Modern and slick, or rustic and comfortable? Is the look related to the menu and nationality of the food you serve? Do you expect a mainly young audience or an older, richer one? Is it in a city or large town or in the country? All this has to be discussed with your designer, plus, of course, the colours and materials, especially the floor, which takes a lot of wear and has to be easily cleaned. Consider the quality of light and its ability to be dimmed to soft and mellow, and also the acoustics – a textured ceiling helps, likewise a carpet and fabric on seats and banquettes and space between tables. What’s on the walls? Perhaps you can find young artists living or working in your area and you become something of a local gallery, selling their work from your walls – provided, of course, that you like it and your customers do as well. Don’t forget the graphic design of your menus, wine lists and so on – this is very important, as you will undoubtedly use social media to market your project and a strong graphic style helps.


At the end of the day this is your project and it needs to be as personal as possible and your character should be clearly visible and evident in every area of your place. Make sure you taste every dish before it joins the menu, and taste all wines before you buy them. Good luck!
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Graham Blower’s Launceston lamb pie with kidneys, sweetbreads and a wonderful suet pastry crust.
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A corner of the atrium at the new Design Museum, featuring part of the hyperbolic paraboloid roof and a view to the second-floor restaurant overlooking Holland Park.










Balham
Battersea
Brixton
Clapham
Dulwich


The recent character of Brixton has been shaped by the arrival of what became known as the Windrush generation – the first wave of immigrants from Jamaica, on board it in 1948. They sought employment in the nearest Labour Exchange, on Coldharbour Lane, and then found accommodation nearby. Most ended up settling for good, and the new British African-Caribbean community opened market stalls and stores along Electric Avenue – so-called because it was the first London street to be lit electrically. This was one of the first parts of London to sell sweet potatoes, yams and mangoes – and it is still one of the cheapest places to buy them. But the demographic of the area is rapidly changing. The covered Caribbean market that was the Granville Arcade is barely recognizable now it has been rebranded as Brixton Village. A community project successfully fought off redevelopment attempts in 2009, and the market was Grade II listed because of its cultural significance – although, if not physically, it was to change visually beyond all recognition by 2011. In an effort to revive what was becoming a disused and depressed shopping arcade, a scheme offered local entrepreneurs a free lease for a few months if they opened a new business there. The result was a flourishing day and night market, with independent restaurants, shops and even a Champagne bar. Brixton Village has been criticized in recent times because it caters noticeably less for the Caribbean community that once inhabited it. However, it is undeniably popular with locals, and for the first time, north Londoners head to Brixton in search of supper options. It certainly goes some way to bridge the culinary gap between Brixton and its neighbours Clapham, Battersea and Balham.


Anyone visiting Brixton might do a double take at the sight of a windmill, Ashby’s Mill. This working mill is celebrating its 200th birthday, and you can buy excellent Brixton-ground flour inside.
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The always-vibrant Brixton street market.
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Smoked mackerel.





Brixton Market Electric Avenue, SW9 8XJ


www.brixtonmarket.net


In April 2010, the then Secretary of State for Culture overturned a previous decision and confirmed the market’s importance by giving it a Grade II listing. The listing was granted not so much for its architecture as for its cultural importance, not to mention the community benefit. Over the years, this cluster of arcades and street markets incoporating Brixton Village and Market Row has become the epicentre of many positive things, while also being the symbolic soul of black Britain. Best known as an African/Caribbean centre, it actually offers much, much more. Electric Avenue, the street immortalized by Eddy Grant’s chart hit, is home to all manner of butchers, fishmongers and greengrocers, plus an excellent supermarket selling Asian produce. The huge displays of fish on ice, the vegetables and fruit from far-flung places and the esoteric meats – think tripe, trotters, tails and tongues – might not be the finest of produce, and there is certainly still a whiff of illegal substances, but it is colourful and full of character. This is a vibrant and multicultural hub that says a lot about today’s London. Certainly, Brixton Market is far more genuine than Borough Market and equally appealing for Londoners and visitors from beyond our shores.


To get the most from your trip, check the opening hours and what is actually going on the day that you are planning to visit. They have all sorts of different market days, from flea markets to makers’ markets and even a market day devoted to bakers and cake makers. The farmers’ market in Brixton Station Road on Sunday is one of the best in town, and Saturday afternoon can get very lively. This is a place to really soak up the wonderful atmosphere.




Mark Dobbie
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Carioca in Brixton Market is a regular haunt for me. They do Brazilian breakfast maize muffins, chorizo, poached eggs and avocado – I can’t go past it.


Chef patron, Som Saa
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You can be assured of a wide range of ethnic and mainstream ingredients at Brixton Market.
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Scenes from around Brixton Market.





Brunswick House 30 Wandsworth Road, SW8 2LG


020 7720 2926 www.brunswickhouse.co


This has to be one of the most quirky and different dining and party destinations in London. Having started out as the business headquarters of antique emporium LASSCO, an architectural salvage yard set within a near derelict, crumbling Georgian mansion that was originally built for the Duke of Brunswick in 1758, it is now one of the most distinctive restaurants in the capital. Being surrounded by a bus station and some of London’s most unattractive architecture also adds to the experience, in a perverse manner. Inside, it is a warren of rooms all dressed in a mismatch of furniture, antiques and oddities. Alone, all of that would be enough to draw people to this location, but when you add inventive food from the amazingly talented Jackson Boxer, you have a real treat on your hands.


The Canton Arms 177 South Lambeth Road, SW8 1XP


020 7582 8710 www.cantonarms.com


The British Sunday lunch is a long-held tradition that should never be lost. However, despite its eternal popularity, the number of places where you can enjoy a solid example of this very enjoyable meal are rapidly reducing. In my view, The Canton Arms offers one of the best versions available in London. It is also very good value for money, with their Bloody Mary, the quintessential pre-lunch Sunday drink, at just over £5. This is a pub setting so you don’t want anything pricey, instead you want earnest and generous stuff, which The Canton Arms delivers. The menu is appropriately straightforward, with first courses, mains and puddings – no messing around with small tapas-style dishes and creative headings for their food. However, the utterly fantastic sharing dishes do deserve a special mention. Many of the dishes serve three or four, and they’ve also recently had a seven-hour-roasted salt marsh lamb shoulder that served five or more. Plus, you’ve got to try their roasties – another key constituent of a proper Sunday lunch. As you would expect, it is going to be very busy (tables are first come, first served), but go early and stay late. It is well worth the trek to this rather uninspiring corner of London (PP).
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Perhaps there is less regard for modern food hygiene standards at this corner of Brixton Market.









The Dairy



Venison, Burnt Plums and Parsley Root


Serves 4


For the venison


1 star anise


10g (¼oz) juniper


10g (¼oz) black peppercorns


1 beetroot, finely chopped


100g (3½oz) coarse sea salt


100g (3½oz) dark brown sugar


300g (10½oz) venison loin


a few fresh cobnuts, to serve


For the parsley root purée


200ml (7fl oz) chicken stock, reduced to 100g


200g (7oz) parsley root (fresh, not dried)


30g (1oz) cultured cream or crème fraîche


30g (1oz) coconut butter


sea salt flakes


For the burnt plums


20g (¾oz) fine sea salt


100g (3½oz) dark brown sugar


2 seasonal plums


20g (¾oz) cider vinegar


10g (¼oz) black treacle


You will also need a sous-vide machine


Start with the venison. Lightly toast all the spices in a dry frying pan over a medium heat, until they turn a shade darker and smell aromatic. Tip into a spice grinder and grind to a powder. Purée the beetroot in a food processor or blender, and mix it with the ground spices, salt and sugar. Rub this cure all over the venison loin, then set a timer and wait for 8 minutes. After that time, briefly rinse off the cure. Place the venison on a large plate lined with a clean all-purpose cloth, put another clean cloth on top, and leave in the fridge to dry for 1–2 hours.


To make the parsley root purée, pour the stock into a saucepan, place over a medium heat and reduce until it has halved in volume.


Scrub the parsley root vigorously to remove all the dirt. Slice it into even thin discs on a mandoline or using a sharp knife. Spread out in a large vacuum-pack food bag to form a single, even layer and seal the bag with no air. Cook in a sous-vide machine at 100°C (212°F) for 15 minutes, or until it has broken down. Blend the cooked parsley root with the cream and coconut butter, gradually adding the reduced chicken stock until you have a smooth, velvety textured purée. Taste and season with salt.


For the plums, mix the salt with half the sugar in a dish. Cut the plums in half, remove the pits and roll them in the sugar mix, making sure the cut sides are well coated, packing it on slightly. Place the plums, cut sides down, in a cold saucepan, set it over a medium-high heat and let the sugar caramelize. Once caramelized, turn them over, add the remaining sugar and mix with a splash of water. Now, make the sugar mixture and juices into a caramel in the pan, taking the mixture to 135°C (275°F) on a sugar thermometer without stirring; swirl the pan if you want, from time to time. Remove the plums if they are breaking down too much. Once the caramel has been achieved, add the vinegar and treacle and bring it all together.


Now cook the venison. We cook it over charcoal, turning, until the internal temperature is 52°C (126°F) on a meat probe thermometer. Feel free to cook it as you prefer, but whatever way you choose, allow to rest for 15 minutes before serving.


Gently reheat the parsley root purée and the plums in their liquor. Carve the venison and serve it with the purée, plums and some cobnuts.
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Venison, Burnt Plums and Parsley Root
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Outside Counter Culture and The Dairy, opposite Clapham Common.
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Robin Gill’s burnt plums.







Robin Gill
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Maltby Street Market and that entire area near Bermondsey has to be the best kept foodie secret; we have some of the best breweries, some incredible foodie stalls where you can buy anything from amazing charcuterie to bao, and 40 Maltby Street is one of my favourite places to sit, eat, drink and people watch.


Chef patron, The Dairy





The Dairy 15 The Pavement, SW4 0HY


020 7622 4165 www.the-dairy.co.uk


The massively experienced, but still very young, Robin Gill brings more than a dollop of east London cool to this otherwise very straight, some might say boring or worse, corner of south-west London. All the usual Hackney-esque dining room accoutrements are present: reclaimed and recycled furniture, salvaged factory lights, a hotchpotch of vintage cutlery, odd-shaped plates, whipped butter presented on a rock, and too-cool-for-school staff. Predictably, the menu is based on small plates and a tasting menu: nothing so gauche as a conventional menu with first courses, mains and desserts. Instead, on the day I visited, with a good mate from the wine industry who treated me to an excellent new-wave pinot noir from a natural wine maker in Burgundy, we ordered food listed under headings of Garden, Sea and Land. Looking for a solid meal and not just a spew of micro ingredients on tiny plates, we ordered everything on the menu, though we did have to ask a few questions about the fish dish descriptions, which included soused ‘Willy’s’ mackerel and ‘Lady Hamilton’ cod. We were made to feel stupid not knowing that Willy and Lady Hamilton were, of course, the boats that brought home the catch. After this, things got a lot better, in fact, close to perfect and certainly a demonstration that the kitchen is about more than just a few modern clichés. We had a really delicious lunch and the service, which started on a low note, proved they were passionate about what they were doing and exceptionally well informed in regard to the various foods served. The Dairy team also have a couple more ventures in the area and the highly rated Paradise Garage, in Bethnal Green (PP).
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A traditional milk churn, now used as a prop at The Dairy.





Frank’s Café Peckham Multistorey Carpark, 133 Rye Lane, SE15 4ST


www.frankscafe.org.uk


Located on the tenth floor of a crappy old car park, Frank’s is an odd blend of experimental architectural project, evolving art installation and an ultra relaxed – read very basic and a bit grimy – bar and café. However, its hugely redeeming feature is the spectacular view, especially on balmy summer’s evening. They welcome dogs and children and it is only open in the summer months.


The Hive Honey Shop 93 Northcote Road, SW11 6PL


0207 9246 233 www.thehivehoneyshop.co.uk


The tiny store houses a 1.5-m (5-ft)-high glass-fronted hive with 20,000 bees, and James Hamill, the owner and fourth generation beekeeper (his family has been keeping bees since 1924), produces unpasteurized honey from his own Surrey Bee Heaven Farm, and various other UK locations. This must-visit little shop has been open since 1992 and now boasts the largest selection of English and international honeys in the country. You can also find beekeeping equipment, protective clothing, beeswax, honeycombs, royal jelly and much more here.


M Moen & Sons 24 The Pavement, SW4 0JA


020 7622 1624 www.moen.co.uk


This excellent butcher’s shop has a noteworthy history, but more importantly has moved with the times: modern and forward-thinking, it also offers cheeses, store-cupboard essentials, marinades for barbecues, potted things, oils, chutneys and much more. An essential resource for local households.


Nutbourne 35–7 Parkgate Road, SW11 4NP


020 7350 0555 www.nutbourne-restaurant.com


Named after the Gladwin family’s farm in Sussex, this is a sister to their excellent restaurant Rabbit across the river in smarter Chelsea and The Shed in Notting Hill. All three specialize in the lovely concept of farm-to-fork, with a focus on quality meat and fresh fish cooked over a charcoal grill.




Best for...rooftop bars
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Everybody is heading upward, to a place where the food and drink almost touch the sky.


Boundary Rooftop


Coq d’Argent


Frank’s Café


Radio Rooftop Bar at the ME


Sushisamba
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Pop Brixton includes more than 50 different independent young businesses.





Pharmacy 2 Newport Street, SE11 6AJ


020 3141 9333 www.pharmacyrestaurant.com


The original Pharmacy restaurant, located in Notting Hill, has gone down in the world of restaurant folklore for many reasons. It originally opened in 1998 and was backed by Damien Hirst and PR guru Matthew Freud and immediately became one of the most fashionable restaurants in London. It had a fantastic party atmosphere but it certainly wasn’t the place to get a good meal. Instead, it was all about the groundbreaking design – made to look like the inside of an actual pharmacy, with wonderfully controversial art by Hirst. It was constantly in the gossip columns and news – just what every restaurant needs, but to sustain interest it also needs good food and service. There were all sorts of rumours about the place and the risqué antics that the celebrity clientele got up to. There was also a high-profile dispute about the name, which was breaching the Medicines Act 1968. The restaurant closed in 2003, but managed to achieve further notoriety when the art, which was reputed to have been loaned to the restaurant by Damien Hirst, was reportedly sold for £11 millon.


Pharmacy 2 is certainly less newsworthy, but no less interesting in terms of the design and art. It is a collaboration between Hirst and food personality Mark Hix. Hirst and Hix seem like two peas from the same pod and it all seems to work in a light-hearted and fun kind of way. The menu isn’t anything to write home about, but it is what you want to eat in this type of setting. Go at the weekend – start with a tour of the adjoining Newport Street Gallery, then head to the restaurant for a bloody good bloody Mary and a no-nonsense Brit brunch.


The staff are also super friendly – we visited on a busy Sunday afternoon when our young son was being particularly boisterous and they were especially patient and accommodating of his demands while offering us a lovely smile (PP).
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Recycled shipping containers at Pop Brixton.
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A wide variety of dining and drinking destinations and the Pop Brixton community initiative.





Pop Brixton 49 Brixton Station Road, SW9 8PQ


020 3879 8410 www.popbrixton.org


This is a very worthy community initiative set up on a disused plot of land by Lambeth Council as a temporary home for over 50 different independent young businesses, including quite a few restaurants and street food traders, plus retailers, offices for young creatives and various entrepreneurial groups. They also host all manner of events, from music gigs to Zumba classes. Like Boxpark in Shoreditch, they use recycled shipping containers as their homes. It is currently planned to be in situ until Autumn 2018 – let’s see if it stays for longer. In the meantime, it includes a few notable eateries, including Zoe’s Ghana Kitchen and Duck Duck Goose (a modern Cantonese canteen). While there is a lot going on at Pop Brixton, we suggest that you visit on a day when also touring nearby Brixton Market.
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Salon is one of the more ambitious destinations in Brixton.





Salon 18 Market Row, SW9 8LD


020 7501 9152 www.salonbrixton.co.uk


There are lots of interesting little dining spots in and around Brixton Market, but one of the most ambitious is Salon. They offer a more ingredient-focused and modern take on British food with an emphasis on vegetables, although it certainly isn’t a veggie restaurant. In the evening, the restaurant above the deli downstairs focuses on a fixed set menu, a trend that is increasingly popular, but it won’t be liked by everybody. The weekend is different and far more accessible.


Soif 27 Battersea Rise, SW11 1HG


020 7223 1112 www.soif.co


You’d be very happy if you lived within easy walking distance of Soif (French for ‘thirst’) and equally pleased if you travelled across London for one of their excellent lunches or suppers. It is the archetypal local bistro with the added attraction of an exceptional wine list – they also do off-sales for all of the wines. Soif is part-owned by Les Caves de Pyrene, a pioneering wine merchant that specializes in natural wines so you can expect a strong bias toward wines that can be more than a little funky, a word that the wine industry uses to describe these sometimes volatile and sometimes brilliant wines. It is a noisy and rustic place, but it has some charming features, such as the zinc-topped bar and the quirky wine-related art. A seat on the small outside terrace in the summer is a joy, especially when accompanied by a tray of oysters, charcuterie and cheese.


Trinity 4 The Polygon, SW4 0JG


020 7622 1199 www.trinityrestaurant.co.uk


Adam Byatt, the chef patron behind this excellent multi-faceted dining destination, is more than a local hero. Over the past ten years, he has mastered the art of an upmarket neighbourhood restaurant. Initially humble in their intentions, they’ve gone on to achieve greatness and a Michelin star for their efforts. At heart, Byatt is a cook and restaurateur with an innate talent. The business has expanded and matured into a glamorous addition for the area. It is especially enjoyable on a summer’s afternoon when you can enjoy a post-prandial walk around Clapham Common.
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A day trip out of London
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London offers an excessive wealth of quality restaurants, but outside the capital the situation is very different. There are very few decent places to enjoy a high-quality meal, especially one without irritating fuss, froth and pretension. Here is a short list of places that you might want to visit for a trip out of the capital.


The Ethicurean


Barley Wood Walled Garden,


Long Lane, Wrington, Bristol BS40 5SA


01934 863713 www.theethicurean.com


Perfect on a summer’s day. You can dine inside the old potting sheds or outside overlooking the extensive fruit and vegetable gardens with the valley and rolling hills in the distance. All the ingredients are sourced locally, if not from their own gardens. The menu is seriously inventive without being formal or pretentious. They also make their own tinctures and a wonderful vermouth called The Collector.






The Hand and Flowers


126 West Street, Marlow SL7 2BP


01628 482277 www.thehandandflowers.co.uk


This is the only pub in the UK to garner two Michelin stars, for telly chef Tom Kerridge. It is particularly difficult to snag a table so you might also like to try The Coach, in the centre of Marlow, Tom’s other place, where you can just walk in and wait for a table.


The Hind’s Head


High Street, Bray, Maidenhead SL6 2AB


01628 626151 www.hindsheadbray.com


Bray is a tiny village on the upper reaches of the River Thames, just outside Maidenhead, that is bizarrely home to a clutch of excellent restaurants in the form of Heston Blumenthal’s world-renowned Fat Duck, plus The Waterside Inn, which also has three Michelin stars, plus Caldesi in Campagna and my personal favourite The Hind’s Head – Heston’s answer to upmarket British pub food.


Le Manoir aux Quat’Saisons


Church Road, Great Milton, Oxford OX44 7PD


01844 278881 www.belmond.com/le-manoir-aux-quat-saisons-oxfordshire


The long-standing home to Raymond Blanc’s two-star restaurant, kitchen garden and hotel.






The Sportsman


Faversham Road, Seasalter, Whitstable CT5 4BP


01227 273370


www.thesportsmanseasalter.co.uk


At the time of writing, I still haven’t managed to dine at this much-admired restaurant, which is wildly frustrating, especially as many of my friends in the restaurant business rate it so highly. Since 1999 it has been run by bon viveur Stephen Harris (also consulting on the menu at Noble Rot – and has retained a Michelin star since 2008. They specialize in food from the region, which inevitably includes great oysters from the Thames Estuary, fish from the North Sea, plus meat and game from nearby and the salt marshes (PP).
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Stripped-back and raw dining at Salon.









Salon



’Nduja Croquettes, with Aïoli and Pickled Cucumber


Serves 5 (makes about 20 croquettes)


For the croquettes


60g (2¼oz) unsalted butter


60g (2¼oz) plain flour, plus 40g (1½oz) extra for coating


100ml (3½fl oz) ham stock


100ml (3½fl oz) double cream


25g (1oz) strong Cheddar cheese, finely grated


100g (3½oz) smoked pig’s cheek (guanciale) or salami ends and rinds, finely chopped


100g 3½oz) ’nduja


50g (1¾oz) sobrasada (soft, spreadable chorizo) pinch of sea salt flakes


¼–½ teaspoon chilli powder, to taste


¼–½ teaspoon paprika, to taste


2–3 eggs, lightly beaten


40g (1½oz) panko breadcrumbs


vegetable oil, to deep-fry


Melt the butter gently in a heavy-based saucepan. Stir in the 60g (2¼oz) of flour and cook, stirring, for 1 minute. Gradually stir in the stock, stirring after each addition, to make a thick sauce, then add the cream in the same way. Bring to the boil, then reduce the heat and simmer gently, stirring occasionally, for 4 minutes. Stir in the cheese, then turn off the heat.


Place a heavy-based frying pan over a medium heat and add the pig’s cheek or salami ends. Cook, stirring, until browned on all sides. (Reserve the rendered fat; it’s great for cooking pork chops and so on.) Put the browned pig’s cheeks or salami in a bowl and mix in the ’nduja, sobrasada and the creamy sauce. Season with the salt, and chilli and paprika to taste, then chill the mixture to firm it up (overnight is best).


Form the mixture into 20g (¾oz) balls. Place the 40g (1½oz) of flour in a shallow dish, the eggs in a second dish, and the breadcrumbs in a third. Roll the balls first in the flour, then in the egg, and finally in the crumbs, to coat. Set on a plate, cover and chill again, if you have time; this will allow the crumb coating to adhere more closely.


Fill a deep-fat fryer, or a large saucepan, with oil (if using a saucepan, fill it up to one-third of the way up the sides). Heat over a medium-high heat until the temperature reaches 180°C (350°F). If you don’t have a thermometer, throw in a breadcrumb: if it sizzles immediately the oil is ready for cooking.


Deep-fry the croquettes, in batches, for 2–3 minutes, turning, until golden brown all over. Remove with a metal slotted spoon and place on kitchen paper to absorb excess oil while you quickly fry the rest. Serve hot, with aïoli and pickled cucumbers.


For the aïoli


6–8 garlic cloves, plus 2–3 extra garlic cloves, finely grated, to taste


flavourless vegetable oil, for poaching, plus an extra 300ml (½ pint)


4 egg yolks


Dijon mustard, to taste


150ml (¼ pint) olive oil


juice of 1 lemon


pinch of sea salt flakes


Put the 6–8 whole garlic cloves in a heavy-based saucepan, cover with the oil, and place over a medium heat. Bring to a simmer, then reduce the heat to as low as it will go. Poach for about 45 minutes, until the garlic is soft, but not falling apart. Remove these confit garlic cloves with a metal slotted spoon. (You may as well make a lot of this; they are delicious and will get eaten, and you can cover them with the oil in a jar; they will keep for weeks.)


Put the confit garlic cloves in a blender with the grated garlic, egg yolks and mustard, and blend to a smooth paste. Slowly trickle in the 300ml (½ pint) of vegetable oil, then the olive oil, still blending, until emulsified, thick and glossy. Taste and season with extra mustard, lemon juice and salt.


For the pickled cucumbers


12 cucumbers


12 shallots


fine sea salt


750ml (1¼ pints) cider vinegar


750g (1lb 10oz) granulated sugar


750ml (1¼ pints) water


1 teaspoon caraway seeds


1 teaspoon mustard seeds


1 teaspoon ground turmeric


Start making these the day before you want to eat them. Cut the cucumbers in half lengthways, scoop out the seeds with a teaspoon and slice thinly into half moons. Peel the shallots and slice into half moons the same thickness as the cucumbers. Weigh the shallots and cucumbers together, make a note of the weight, then tip them into a large bowl. Add 1.5 per cent of their total weight in salt and mix again. Leave to salt overnight in a colander in the sink, weighted down with a plate and a couple of tin cans, so the water is extracted.


Next day, make the brine: mix the vinegar, sugar and measured water in a large, heavy-based saucepan and bring to the boil, adding the spices. Add the cucumbers and shallots, return to the boil, then immediately remove from the heat. Transfer to sterilized jars or containers and seal. This makes more than you need for this recipe, but they keep well and are good with all cured meats, some cheeses, patés, in salads and with burgers.
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’Nduja Croquettes, with Aïoli and Pickled Cucumber
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Inside the brilliant Trinity in Clapham, and Adam Byatt’s take on îles flottante.







More places to visit in the area
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Art & Craft


2a Streatham High Road, SW16 1DB


52 Knights Hill, SE27 0JD


www.artandcraft.london


This tiny specialist beer shop, from the independent Inkspot Brewery, stocks more than 500 bottled craft beers, many of which are brewed locally in south London.


Bistro Union


40 Abbeville Road, SW4 9NG


020 7042 6400 www.bistrounion.co.uk


A sister to the excellent Trinity. Open all day every day serving neighbourhood bistro food.


The Butchery


49 London Road, SE23 3TY


020 8291 4219 www.thebutcheryltd.com


Run by Aussies, and specializing in native-breed, free-range, pasture-fed and dry-aged meat. You can also find them at a few different markets across south-east London, including as part of the Spa Terminus group in Bermondsey.


Moxon’s


Clapham South Underground Station, Nightingale Lane, SW4 9AE


020 8675 2468


149 Lordship Lane, SE22 8HX


020 8299 1559


www.moxonsfreshfish.com


Run by former restaurateur Robin Moxon, this fishmonger stocks a wide selection of fresh fish, seafood and award-winning fish cakes.


Toasted


36–8 Lordship Lane, SE22 8HJ


020 8693 9021 www.toastdulwich.co.uk


Backed by the same people as Soif and with a similar ethos, but they’ve also managed to retain plenty of individuality.







Barnes
Chiswick
Hammersmith
Wandsworth


For those driving in from the home counties west of London, the site of the Ark in Hammersmith is a sign they’ve arrived. The 1980s office building, designed to resemble an ocean liner, sits on the A4 flyover – a locally hated stretch of elevated road, completed in 1961, which cleaved the centre of Hammersmith in two, and carries about 90,000 cars a day into London. One of the first roadways of its kind, the A4 effectively ended any claims Hammersmith would ever have to prettiness or character – but there is now some suggestion it could be replaced with an underground tunnel, restoring the town centre (if not the St Paul’s Church graveyard, which it destroyed). While the construction of the A4 flyover has been called an ‘act of the vandalism’ by architects hoping to dismantle it forever, the length of the Thames that runs a short distance south of it is a London gem. Ravenscourt Park is probably the best in the local area, and from Hammersmith to Putney and beyond are riverside pubs, theatres and perfect vantage points for the annual Boat Race. JMW Turner, who knew a bit about scenery, chose Hammersmith as his home, and submitted Apollo and Python to the Royal Academy while he lived here by the river. William Morris, who lived at Kelmscott House right on the river for the last 18 years of his life, described the place as ‘certainly the prettiest in London’. His wisteria-draped home is now open to the public, and full of the artist’s wallpapers, watercolour designs, a selection of textiles and a view of the river that illustrates exactly what he meant. Within the borough, Shepherd’s Bush market is worth a visit, and contrasts in every possible way with the massive American-style Westfield shopping mall nearby. For us, the only real reason to venture to this quarter of London is for The River Café, possibly the best restaurant in the capital.
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Red Breme onions are grown in the clay soil of a dried-up river bed.





Anglesea Arms 35 Wingate Road, W6 OUR


020 8749 1291 www.angleseaarmspub.co.uk


Given the choice, we’d prefer a restaurant to a pub, but we also recognize that in the right hands a good public house can serve some very enjoyable food and drink – often better than the over-garnished and fussy food to be found in many restaurants. This excellent example of the type calls on proven classic dishes and earthy ingredients. Go for a pint of real ale and a slow-cooked pork belly.


Chez Bruce 2 Bellevue Road, SW17 7EG


020 8672 0114 www.chezbruce.co.uk


In the past, this restaurant has been voted the best restaurant in the whole of London, eclipsing the once unbeatable Ivy, Gordon Ramsay, Jason Atherton and all other celebrity chefs. Yet most Londoners wouldn’t be able to name its chef and it doesn’t have a fancy concept or particular USP. Instead, its main features seem to be consistent quality at a modest level, and always being professional.


Bruce Poole (an alumnus of Bibendum in its heyday) and Nigel Platts-Martin have been the restaurant’s owners since 1995, and you can therefore expect a copious wine list. Although principally a neighbourhood restaurant, it is virtually impossible to just call in; reservations need to be made some time in advance.


The food is based on classic and regional French cuisine, with a few Spanish and Italian excursions, but all modern and relevant. The cheese board is a delight. The dining room has a lovely herringbone timber floor, slender chairs and simple tableware, and the close proximity of the tables helps to relax the atmosphere.


The Gate 51 Queen Caroline Street, W6 9QL


020 8748 6932 www.thegaterestaurants.com


The Gate is considered by many to be one of the best vegetarian restaurants in London. We’re probably not best qualified to judge, but the menu certainly includes some delicious ingredients, and the kitchen serves up a wide range of textures, colours and flavours that would satisfy any hungry visitor. They also have recently opened sister restaurants in Islington and Marylebone so they must be doing something right.
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Natoora provide many of London’s top restaurants, and they also have a flagship shop at Turnham Green.





Hedone 301–303 Chiswick High Road, W4 4HH


020 8747 0377 www.hedonerestaurant.com


I’ve only been to Hedone once and that was before their change to a tasting-menu-only format, but I remember being impressed by the clarity of the tastes and the creativity shown by the kitchen, without it showing up as fussiness on the plate – and the bread, which I now consider to be the benchmark ever since I tasted it (PP).


Hedone is all about one person, the hugely impressive Mikael Jonsson, the former Swedish lawyer turned chef. The restaurant has limited opening hours so that as much of the food as possible can be personally prepared by Mikael. His menus change daily and often two or three times in the day due to the limited availability of the high-quality produce that he works with.


High Road Brasserie 162–170 Chiswick High Road, W4 1PR


020 8742 7474 www.highroadbrasserie.co.uk


Part of Nick Jones’ über-cool Soho House Group and open to non-members, the Brasserie at High Road House is great for a long, lazy weekend breakfast or brunch, with newspapers, strong coffee, a croque monsieur, eggs Benedict or perhaps some waffles with blueberries and crème fraîche. The design by Ilse Crawford is very agreeable, especially the zinc bar, the patchwork-style floor tiles and the light fittings. If you get a chance, try to visit other parts of this boutique hotel: given the space restrictions and the miniature bedrooms, the finished work is very comfortable in a summer-beach-house-meets-Shaker manner.


Natoora 35 Turnham Green Terrace, W4 1RG


020 8742 8111 www.natoora.co.uk


The Natoora story is certainly an interesting one; they’ve very quickly become the modern-day greengrocer of choice. Starting out in 2005 as an internet start-up distributing other people’s produce and not holding any stock of their own, they are now one of the UK’s best fruit and vegetable suppliers, both to the restaurant trade and direct to the public. There is, of course, a certain charm associated with a longstanding and historic family merchant or tradesman, but sometimes progress is needed. As far as the restaurant world is concerned, until recently, most fruit and veg produce arrived in London at the two main wholesale-orientated markets at New Covent Garden and New Spitalfields, near Leyton in East London. Unlike the beautiful markets on the Continent, the London markets are over-refrigerated horrid places, in my view, and I’ve witnessed a surfeit of tired and several-day-old flaccid fruit and vegetables. The people behind Natoora spotted this problem and stopped buying from the markets and instead went direct to the farmers and growers, from across Europe and the British Isles. Very often these are specialists in their own right, whether they grow carrots in sand or rhubarb in the dark; Natoora focus on some of the rarest and best examples in their class. They also work with foragers and those in far-flung places producing the oddest and most distinctive ingredients, something that chefs crave. Of course, they have seasonality at their heart and also taste, possibly more so than business objectives. Anyway, they’ve survived and prospered, and the good people of Chiswick have a world-class greengrocer on the doorstep, lucky them (PP).
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