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Geraghty savs TV programmes like Grear British
Menu sl Britsh Food Formight, which begins this
month, leve made people more Interested in local
food but they still expect to see foreign Ingredients
on the menu. So, alongside dishes such as its Olde
Bell garden salad, with the vegetables picked from
Its own gardens, or its Britssh cheeseboard, sit
ingredients such as pistachios and Iberico ham

At The Northall restaurant at London’s new
Cormthia hotel, head chef Garry Hollibead 1akes
sourcing a stage lurther with 90% of his menu
made using British ingredients. While having a
strong British offer & an intrinsic part of the
restaurant’s identity, like at The
Olde Bell, Hollibend isn't
restrained by lts approach. “We
don’t by British just for the
sake of it. There are things
WeVe got o import, such as
certain frults during the winter
months. We do use olive oll, but we predominantly
use rapeseed oil for general purpose cooking.”

Sourcing local also means restaurants need to be
totally in step with the seasons, adds Hollihead
“You've gor to be able to plan ahead. We order lish
from day boats in Cornwall at 9am and we get it the
following day so you really need to know your
menu and how much you're likely 1o sell. If you're
using British produce you also need 1o know what's
coming ahead in the next month or two. | wanted
to put nettle soup on the menu but the wet start 1o
the year meant that nettles were four weeks late.”
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British and proud
Despite thetr significant use of home-grown
ingredients, both The Olde Bell and The Northall
are carelul not 1o play the British card oo
prominenty, The Olde Bell uses an approach
taken by many restaurants of highlighting the fact
that it uses local suppliers at the bottom of the
menu and putting in the odd proverance
deseriptor where necessary

The Northall, meanwhile, puts the name and
location of the key supplier for every dish on its
mem, but Hollihead §s careful o go no further
than that. “We don't put that much information on
our menus. It lists the main
clements of the dish and where
it comes from, but its very

chosen a particular ingredient
or supplier”

While different, both approaches ensure that
customers are aware that the food is home-grown,
tapping into the rising demand for British
ingredients without appearing 1o worthy or
diverting attention away from the dish itself. Only if
diners want 1 know more about the ingredients
are they told. and this means ensuring waiting staff
have strong product knowledge. “If people are
interested they are going 1o ask,” says Geraghty.
“We train our service stall to enable them to
answer any guestions about our Ingredients. The
garden salad changes daily. A loz of our guests are

A very British approach to buying home-grown food

v Shop around. The closest suppliers 16 you may
not necessanily be the cheapest or the best

v Look for good quaiity British alternatives to
common imports where possible

v Keep provenance descriptors simple and to
the point

v Forge close links with suppliers and invite
them Lo host dinners .

+ Train staff to have a good knowledge of
provenace and seasonality

v Be proud of serving British food, don't hide it
under a bushel
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X Put toc many unrecognisable British
ingredients on your menu

X Give consumers chapter and verse ol whera
every single ingredient comes from

| X Buy British for the sake of it. If the quality Is

better elsewhere then that's where you should be
sourcing from .

X Get carried away with needing British-only
Ingredients - your menu's diversity will suffer

X Try o use too many suppliers. In an attempt to
help small farmers restaurants can source from
too many. making the process confusing

Alternative fuel:
British products giving their better-
known foreigr counterparts a run for
their money

= Rir dried ham

Spain and taly might lead the way but you can
get good quallty product much doser 1o home,
Producers such as Oxprings In Worcestershire
and Deli Farm Charcuterie in Comwall seil air
dried ham, including traditional coppa. panceita
and proscuitto. Visit wwwcheesecellarcouk,

u Olives

Britain’s first-ever commercial crop of olives
was produced last year on a farm in Sidlesham,
West Sussex. Olives groves are aiso growing in
Devon, Shropshire and Anglesey.

uTea

Forget Chinese, Indian and Kenyan tea, head to
Cornwall and the Tregothnan estate for atop
quadity English cuppa

= Burrata/mozzarella

The Italian cheese of the moment Is also
produced ot Laverstoke Park in Hampshice, and
the quality is top-notch

= Rose

English wine is on the up but it's home
produced rosé that leads by example. In
particular Denbies Chalk Ridge 2010, recently
Judged the best still rosé in the world.

» Summer truffies
The subterranean fungl ks becoming more
abundant in the UK,

resldents and they see the chefs picking the leaves
in the morning, but vou don't have to put
provenance on everything.”

The popularity of local sotrcing has also hed
directly 0 the rise of the forager and 1he
appearance of less recognisable ingredients on
menus, maostly herbs and salad ingredients. The
use of foraged-for ingredients, as well as being
sigmificantly cheaper, adds to the Jocal story a
restaurant is trying to tell. But again, shouting
about them must be done sensibly. “We have a rule
that we never use more than two unusual names of
ingredients on our menus,” says Geraghty, “Once
vour menu becomes litered with ingredients
people don’t recognise they start asking whether
they are going (o like it or not.” Geraghty even
changes the name of certain ingredients to make
them sound more palatable. “We use something
called scurvy grass, but we call it horseradish grass
because that’s what It tastes of ™

If vou have the space In your restaurant, mavbe
the best way of engaging your customess with local
Ingredients is to host ‘meet the supplier” dinners.
The Northall has a separate cafe-cume-bar asrea at
the entrance (o its dining room where it hosts
British cheese and wine mstings. Every month i
gets suppliees down for the day to 1alk about their
products. Hollihead is even looking to start a blog
talking about what he is doing in the restaurant

People are interested in British food.” he says. “The
maore ways you can tell them about it, the better.'G



