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The Olde Bell High Street, Hurley,
near Maidenhead, Berkshire,

01628 825881
Gabriel Machin 7 Market Place,
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Kingcup Farm Willetts Lane,
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got the recognition she deserved. She

was An amazing woman, but very shy.
Shaun's just lovely, and a wonderful
chef.” The admiration is reciprocated
~ Hill tells me that Rosie's “a delight
to have in the kitchen — she has a real
passkon for food".
Rosie has brought this passion
far local and seasonal to her latest
venture, the Olde Bell in Hurley, one
| el those home counties villages that
| reeks discreetly of money and rather
less discreetly of tourism, The Olde
Bell sits quietly near the heart of this
| genteel, Thames-side village, much
_ as it has done since the year dot {or
B8 AD1135, according to a sign on the
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line with the 215t century in
a respectful way, and hasa
vast garden at the back. Rosie
doesn't own it, but her stamp
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though she has now handed over
day-to-day cooking to Tony Arbano
and Florence Fowler, both recently
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