
The winners of the inaugural British Charcuterie Awards 
have been announced. The awards were co-founded by 
Henrietta Green and Charlotte Sharpe-Neil (left and right 
in the picture below) and held last month at BBC 
Countryfile Live at Blenheim Palace. 432 products made by 
nearly 100 British producers were tasted and judged by 33 expert 
judges. More than 200 awards were given, and two producers 
were selected for special commendation. 

Tempus Foods, run by former MasterChef winner Dhruv Baker 
(below with Melissa Beal from Beal’s Farm) and Tom Whitaker, 
was judged champion 
producer and Beal’s 
Farm’s mangalitza ham 
was deemed champion 
product. The success  
of the awards reflects  
the UK’s astonishing 
charcuterie revival. Ten 
years ago, it would have 
been inconceivable that 
the number of charcuterie 
producers or products in 
the UK would be so vast.

The world’s top 10 

IS IT REALLY SOURDOUGH?
Because there’s no legal definition of sourdough 
bread, loaves sold as such may not be the real 
deal and may be made using yeast/additives. 
To help us punters, the Real Bread Campaign 
has launched the Honest Crust Act to protect 
the good name of slowly made, artisan 
bread. The organisation has also introduced 
Sourdough September to encourage us to 
make our own sourdough or buy the real thing.

Buying proper sourdough doesn’t have to 
mean eschewing supermarkets. Northern chain 
Booths has stocked bread from family bakery Bells of Lazonby since 1970. It’s made using  
a traditional sourdough starter. Ocado stocks loaves by London-based Gail’s bakery, and 
Waitrose sell Gail’s loaves as well as sourdough (including a sliced version) by the Bertinet 
Bakery, renowned for its time-intensive methods.
l For more on the Honest Crust Act and Sourdough September visit realbreadcampaign.org

How do British cities stack up in 
terms of food diversity? London is 
just pipped at the post by New York 
City, which has the highest number 
of national cuisines served in its 
restaurants. Manchester was the 
next most-foodie UK city, coming 
in at 34th. Here are the top 10…

1 New York City      94 
2 London      89 
3 Toronto      73 
4 Chicago      66 
5 Paris       65 
6 Berlin       64 
6 Melbourne      64 
8 Dubai       62 
9 Los Angeles      61 
10 San Francisco      60 N
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London’s charity 
food and drinks 
party is back! 
Auction Against 
Hunger, hosted by 
DJ BBQ on Tuesday 
25 September in 
Borough Market 
SE1, includes top 
street food, drinks, 
live music and a 
fun auction of 
foodie experiences. 
All proceeds go  
to Action Against 
Hunger, which 
works to tackle 
child hunger 
worldwide. 
Tickets £60 from 
auction2018.
eventbrite.co.uk. 
Visit actionagainst 
hunger.org.uk for 
more details. 

in the know.

deliciousmagazine.co.uk  <#R#>

TRENDWATCH

Good mini-chains

Our man-
about-London, 
restaurateur 
James Ramsden, considers 
which surviving ‘casual dining 

multiples’ are worth their salt 
It’s been a rough year for high street 
restaurants, with big names closing sites.  
I don’t know if the casual dining downturn  
is caused in part by a mistrust of chains – but 
not all chains are low-quality by definition. 

A vaguely geographical whip through  
the best in London might start at Caravan 
(caravanrestaurants.co.uk) for Antipodean 
brunches, moving on to steaming bowls of 
noodle soup at Pho (phocafe.co.uk) or banh mi 
at Keu (thevietnamesekitchen.co.uk); Rosa’s 
Thai (rosasthaicafe.com) is always a safe bet, 
as is ramen at Tonkotsu (tonkotsu.co.uk). 

Dishoom’s (dishoom.com) vast Bombay-style 
cafés continue to produce top food in buzzy  

and enjoyable environments. Ottolenghi’s 
(ottolenghi.co.uk) hegemony over Middle 
Eastern fare remains staunch, though for 
somewhere less spendy both Comptoir 
Libanais (comptoirlibanais.com) and Yalla 
Yalla (yalla-yalla.co.uk) are reliable. 

It doesn’t take much to talk me into lunch  
at Pizza Pilgrims (pizzapilgrims.co.uk; ’nduja, 
please), or tapas at Barrafina (barrafina.co.uk) 
or Brindisa (brindisa.com). 

For burgers Patty & Bun (pattyandbun.
co.uk) sneaks the win, in part due to the 
excellent veg and vegan offerings, while 
Hawksmoor (thehawksmoor.com) is correctly 
considered the best steak restaurant group. 

Consider the surface barely scratched. There 
are still plenty of good chain restaurants about 
– so don’t write off the high street just yet.

N E W S ,  N I B B L E S  O F  K N O W L E D G E  A N D  G O O D  T H I N G S  T O  D O  R I G H T  N O W

FOR STARTERS

1783 Frederic Tudor, 
known as Boston’s  
Ice King, was born on  
4 September. The US 
businessman pioneered the 
harvesting of ice (from frozen  
New England ponds), shipping the 
insulated blocks as far as India. 

1849 Ivan Pavlov 
was born on  
26 September. The 
physiologist noted 
that his dogs salivated 
when they saw the lab 
assistant who fed them. This 
association or conditioning became 
known as the Pavlovian response.

1975 The first episode 
of Fawlty Towers aired 
on 19 September. The 
TV comedy follows 
hotelier Basil Fawlty, 
who finds his guests an 
inconvenience and calls 
one couple “Stuck-up, toffee-nosed, 
half-witted, upper-class piles of pus”. 

1991 US children’s 
author and illustrator 
Theodor Seuss Geisel 
died on 24 September. 
Best known by his pen 
name, Dr Seuss, he 
was famed for classics 
such as Green Eggs and 
Ham and The Cat in the Hat. 

IN THE delicious. PODCAST THIS MONTH… 
Yasmin Khan talks about her acclaimed Palestinian cookbook Zaitoun, 
Mark Sargeant of Rocksalt in Folkestone pops up at London’s J Sheekey  
and Tracklements looks back on 30 years of great British relish. You can 
also find out what happened when wine writer Liam Steevenson went up, up 
and away in a hot-air balloon with some Taittinger champagne. Plus, don’t miss our 
extended interviews with Gill Meller (find more of him on p55) and Sybil Kapoor, and  
our report on Manchester’s changing food scene. It’s an essential listen.

IN THIS
MONTH...

DATES FOR  
YOUR DIARY
SEP & OCT
7-9 SEPTEMBER
Ludlow Food Festival
Now in its 24th year, this 
trend-setting three-day 
festival showcases the 
superb food and drink made 
by more than 150 local 
producers. There’ll be 
workshops (some with  
a charge), demos and talks.
Prices vary; foodfestival.co.uk

15 SEPTEMBER
Local Food Britain Food  
& Drink Festival, Surrey
South East food network 
Local Food Britain hosts  
its first festival at Priory 
Farm, Nutfield, showcasing 
bread, wine, charcuterie, 
cheese and more. 
Entry £2; localfoodbritain.com

28-30 SEPTEMBER
Galway International 
Oyster & Seafood Festival
Ring in the oyster season at 
the World Oyster Opening 
Championships on the 
Saturday, followed by a free 
family festival on Sunday. 
Championship tickets €70 
including two seafood dishes, 
six oysters and a drink; 
galwayoysterfestival.com 

6 OCTOBER
Golden Spurtle World 
Porridge Making 
Championship,  
Carrbridge, Scotland
Plucky contenders from as 
far afield as Canada and 
Russia will compete to make 
the best traditional porridge 
with just oatmeal, water 
and salt. There’s also  
a speciality category for 
wackier inventions, plus a 
food fair and whisky tasting.
Free; goldenspurtle.com 

WHO KNEW…? 
The hot summer means 2018  
is lining up to be English wine 
producers’ biggest and best 
year so far. The vines have 
thrived in the dry, sunny 
weather, with a bumper crop 
predicted. We’ll drink to that. 

A round of applause for... SAVE THE DATE  

Ottolenghi’s laden  
deli counter
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