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CHAIRMAN’S  

MESSAGE 

CO/TRIBUTORS 

/iki Segnit had not so much as peeled 

a potato until her early twenties when, 

almost by accident, she discovered that 

she loved cooking.  

Her background is in marketing, spe-
cialising in food and drink. She writes 

a weekly column for The Times and is 

working on her second book. 

Ben Howkins was meant to become a 

b r ewer ,  bu t  t h er e  we r e  n o 

‘management trainee’ vacancies. He 

was offered a similar position in ‘our 

strange new department called wines 
and spirits. You can stay there for a 

few months if you wish...’ 

Chris Graham received a birthday gift 

of a row of vines which sparked his 

latent interest in wine. Since retiring 

from the IT industry he has developed 

contacts in vineyards across France, 
Germany and recently Italy. He writes 

articles for the Berkshire Branch of the 

IWFS and has recently published his 

first book . 

Dear Members 
  

Firstly let me acknowledge my gratitude and complete surprise at the award of an 

André Simon silver medal, made to me in London in November. These three months are 

becoming the busiest of my period as your Chairman. I went to Portugal to join the dinner 

arranged by Lisbon branch for a group of UK members who were travelling on to Oporto to 

cruise up the river Douro. After a family holiday in Turkey, I attended the Council meeting 

and Society AGM in London. I then flew to Dubai to present the Branch Charter to our 

newest branch. They have maintained a membership of over 40 including many ‘younger 

members’ by offering fun ‘hands on’ participative events as well as fine dining. Their 

‘organising genius’ is Lyn Born who has been co-opted onto a Council sub-committee deal-

ing with recruiting young members to share her expertise. The Charter event was held at her 
home, on the beach overlooking the Arabian sea, and incorporated the very best in good 

food, good wine and fellowship.(This message was written in the transit lounge in Muscat 

on a Smartphone keyboard! Ed). After which I move onto the English Lake District to cele-

brate Manchester Branch's 60th Anniversary. Finally I go to Zurich to discuss plans for next 

June's Great Weekend with the organising committee. I need to find time to meet with my 

dietician! 

I mentioned the Council meeting where the major item on the agenda was the Ameri-

can suggestion to move the Society HQ to California. Just before the meeting the Board of 

Governors of the Americas came up with a new option that kept the International Secre-

tariat located in London but which proposed changes to the way we manage and pay for the 

Society. This alternative will be discussed by the EAC when they meet in Manchester later 
in November and a response formulated, full details will be provided to members as soon as 

possible. On a more positive note Council did hear that membership was growing in the 

Asian Pacific region and agreed to provide some funds to help Zones (including the EAC) 

with the new website. I know that I am in danger of repeating myself but the Society's fu-

ture depends on recruiting new members and one of out best tools is the website but only if 

branches populate their part of the site with interesting details. 

At the Society AGM questions were raised about the growing amount of money in the Soci-

ety coffers. It is important to remember that only a few years ago we were in danger of go-

ing insolvent. The Society strategic plan, written mainly in the EAC but adopted by the 

world wide membership, cut central operating costs and the Cape Town International Festi-

val, organised by members of our zone provided an unexpectedly large surplus which went 

into Central funds. We must not squander members money and we need a large enough 
balance to cover any unexpected costs but it is time to consider what proportion of mem-

ber's subscription should go to the International Secretariat and how much is retained in 

zones and branches. 

Members also spoke out in favour of using funds to buy professional marketing assis-

tance to recruit new younger members, both passively through the website but also actively 

in the media. 

Not all benefits cost money; the EAC are having preliminary discussions with compa-

nies that provide guided wine and food tours either for individual members or for groups. 

At the special dinner in Waterman's Hall, following the Society AGM I was able to 

present Andre Simon Bronze Medals to two members of the EAC. Katie Wilkins has been a 

member for 20 years, spent 4 years as Secretary of our largest branch, London and in 2006 
became the EAC Membership Registrar - one of the most difficult jobs on the EAC - par-

ticularly at a time when we are updating our membership systems - a position she holds to 

this day. Jim Muir, the EAC Treasurer joined ten years ago and served as Chairman of his 

branch in Hereford for 4 years. He joined the EAC in 2006 to serve as Continental Branches 

Manager - but took over as Treasurer when I was elected as Chairman and has kept me on 

the straight and narrow ever since. I am grateful to both these individuals and every other 

member of the EAC for the voluntary work they do for the Society. My own period of of-

fice finishes in 12 months time and (in the words of many politicians) I need to spend more 

time with my family. 

  

Ron Barker 
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Editorial 
Yahoo, Google, Groupon, Tripadvisor, all words that have entered our vocabulary over the 

past few years. Words that, try as we might, we cannot and must not ignore, in this modern age. 

The Luddites brought a new word to our dictionaries’ but they didn’t win their cause and neither 

will the cyber sceptics. As you will read we have a birthday to celebrate, the new Society website 

is now one year old and still growing and developing to service the needs of our members in this 
technological age. You can read of the latest updates on pages 14 and 15. 

I am also celebrating the fact that I have achieved a whole page of ‘Letters to The Editor’, 

without cajoling friends to write in. The President of our Estonia branch has sent a very thought 

provoking letter regarding our way forward. Social networking has its sceptics, me included, but 

once again it is something we cannot ignore and, as my daughter has pointed out, the Society 

now has two branches, Ipoh, Malaysia and Vancouver with their own Facebook page, this must 

be the way for young people to learn of our Society. One blog site I do make a lot of use of is  

‘e gullet’. Thousands of members, many of whom are food and wine professionals, log on every 

day to discuss culinary subjects. You can enquire about a restaurant anywhere in the world, you 

can find out about foods, recipes, information on all manner of subjects, there is always someone, 

somewhere who will tell you of their experiences.  One correspondent has just moved from Can-

ada to 10,000 feet up in Ecuador and tells of the produce in her local market, another tells of her 
journey, every fall, from the frozen wastes to warmer climes, detailing the food and drink she 

finds on the way. A chef at a LA casino describes his day catering for over a 1,000 covers. It is 

the type of online communication we need with our members worldwide. 

I have one (only one!) excellent reply to my September challenge, ‘Do you think top restau-

rant food in the 1970s was better than today?’ This obviously stimulated thoughts somewhere, 

the November issue of Waitrose magazine ‘Waitrose Kitchen’ has a two page spread on the de-

bate. Where we lead, others follow! 

In this issue Ben Howkins reviews his new book ‘Real Men Drink Port… and Ladies do 

too’. Ben is no stranger to the Society, he wrote Rich, Rare & Red, the IWFS Guide to Port in 

1982 and is one of our Wine Committee consultants. We also have a report of Val Brookfield’s 

trip to Portugal with a party of members and their visit to the Lisbon branch. With Christmas in 
mind, what is more natural than to partner our port with Stilton so we have a look at that industry 

and where it is going today. I have to admit to a little ‘poetic licence’ with the cover photo. The 

port in the decanter is a 1963 Dow but the label, when photographed, was very faint so we substi-

tuted the bottle from a Cockburn’s 1970 that we drank the week before. 

We have a report of the EAC ‘Awayday’ at Swinton Park and their visit to a Wensleydale 

Creamery and details of another EAC organised event, A City of London Experience. 

Did anyone go to the French Laundry ‘popup’ restaurant? It was staged in the Georgian 

Room at Harrods by Thomas Keller and his team from California. Evidently places sold out in 

minutes and they could have taken over 500 more bookings at £250 a head, for a nine course 

meal. An acquaintance, who took his wife, ordered the wines to match the menu and came out 

£1,150 poorer. Maybe those protesters outside St Pauls have got it right, I hear one of their plac-

ards reads ‘ABOLISH WEALTH’! 
When I have sent this edition off into the ether, for printing in Poland, I will be off to the 

Lake District to enjoy some northern hospitality. Unfortunately the journey will take a little 

longer than that of the magazine but, one day, maybe, if we ignore the Luddites. 

Seasons greeting to you all, 

 

Pam Brunning 
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4, St James’s Square,  

London SW1Y 4JU  

Tel: +44(0)20 7827 5732  

or +44(0)1753 882320. 

E mail: sec@iwfs.org 

  /EWS FROM THE I/TER/ATIO/AL SECRETARIAT 

Dear Members 

The first week of November was particularly busy at the IS as this was 

the week of the Autumn meeting of the International Council of Management, 

plus the Society’s AGM, held in London. 

This is the second meeting of Council this year, but the first face-to-face 
meeting.  Many issues were discussed with the priority being how to increase 

the value of your membership of the IWFS and how to move the Society for-

ward.  These were also points on the minds of those members who were at the 

AGM with questions from the floor covering how Council plans to use the 

funds to the benefit of the members; how we can actively attract younger peo-

ple to become members of the Society and how the website, in part, can be 

used to assist in this.  Council members were keen to reassure members that 

these were all areas that had been discussed at the recent meeting. 

The 2011 version of the IWFS Vintage Card is now available.  After a 

number of improvements to the Card being made over recent years the Wines 

Committee worked on the current format but have made one small addition 

which they trust you will find of use.  A new key  - “not yet released” was 
introduced.  This aim of this is to give members the opportunity to see how the latest, but not yet released vintages, of Champagne 

and Port are shaping up so that you may make a decision to buy up some of the better past vintages or to hang on until the newer 

wines are available. You will be pleased to learn that prices remain unchanged from last year. 

If you would like to order some Cards for Christmas please contact me at the IS.  They do make an ideal gift to include in with 

your seasonal messages to friends, family and colleagues.  Please see below the special prices for members (full details and an order 

form are also available on the members only pages of the website). 

2011 Vintage Cards 

 
 

 

 
 

 

 

 

 

Seasons greetings to one and all, 

Andrea Warren 

Quantity Cost per 

Card 

Regular 

Price 

Members’ Price 

(inc p&p) 

12 £2.15 £25.80 £23.22 

25 £2.05 £51.25 £46.12 

50 £1.95 £97.50 £87.75 

100 £1.85 £185.00 £166.50 

The Society Investing in the Future 
The 2009 Cape Town International Festival made a generous donation to facilitate a learning experience for the new genera-

tion of South African wine and food professionals. Festival LOC Chairman Graham Blackshaw and Director of Wine David 

Swingler, with support from Chris Bonsall and John Valentine, worked closely with the Nedbank Cape Winemakers Guild (CWG) 

Development Trust to effect the donation. 

Festival-goers will recall the South African Red Wine Tasting hosted by the CWG in the Nedbank Towers overlooking the 

Waterfront, and the auction that followed in benefit of the Trust. In addition to supporting deserving scholars and offering bursaries 
to promising viticulture and oenology students, the Trust runs a successful Protégé Programme. This paid, three-year, post-graduate 

internship in the cellars of Guild winemakers is to inspire young winemakers to strive for excellence through involvement with the 

Guild, to learn by working alongside established industry luminaries, in a range of wineries with varying wine types and cellar 

roles; all to prepare young winemakers of colour for a successful career in winemaking. 

The donation took the form of a two-bottle tasting of seven flights of two mature wines per flight, being the best available or 

most interesting South African up against 'equivalents' from the rest of the world, drawn from our Branch cellar. The Trust elected 

to hold two separate one-bottle tastings; the first hosted by Protégés, the other as a tutorial for Elsenburg Agricutural College and 

Stellenbosch University students. 

In mid-July, we gathered at Ernie Els Wines in Stellenbosch on quite the most magnificent Cape winter's day (balmier than 

high summer in the UK, I suspect). The three current Protégés had researched and were to present the wines in the Trophy Room at 

Ernie Els (entirely appropriate given that the Open Championship was in play - I sat across from the Claret Jug replica given to each 

winner) to a group consisting of their peers, CWG member mentors being Jan ‘Boland’ Coetzee (Vriesenhof), Jeff Grier (Villiera) 
and Riani Strydom (Haskell), the winemaking student bursary-holders, the first graduate of the programme (Howard Booysen) who 

is now an established winemaker with his own label, host Louis Strydom as CWG Chairman, Trustees, the Protégé Programme 

management and CWG staff. 

As an example of the Society’s commitment to education, it can be well pleased. The wines  

were brilliant: they were in stunning condition, showing the nuances hoped for – and the foreign 

wines represented 'firsts' for most of the young contingent present – the CWG winemakers took 

the mentoring opportunity presented, and the Protégés learnt more about international wine and 

honed their presentation skills. As Branch Chairman, I was moved – this is what IWFS is all 

about. 

      David Swingler, Chairman 

Council Convening  
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Dear  Editor 
Brian and I did enjoy the Capital Branch lunch at Verveine 

recently. Stacey and David were so delighted with the Society Res-
taurant Award. Their recent successes are well deserved. (see 
page 24 Ed.) 

 I seem to recall that in a fairly recent issue of IWFS Maga-
zine you asked for more input from members. With that in 
mind and with the 'Merry' Season' almost upon us I wondered if 
the attached might be appropriate? It may well be unacceptable 
to some of our more dedicated wine enthusiasts and you will be 
the best judge of that. If you consider it too flippant, dripping 
with adjectives, not in keeping with the tone etc. please scrap it. 
I shall not be upset 

A few years ago, I entered a, now defunct, Wine Magazine 
competition. The brief: If you were marooned on a desert island 
with four bottles of wine which wines would you choose and 
why? 

This was my ‘Desert Island Fantasy’ 
“To appreciate a good, maybe not so good wine, it is best 

shared with like-minded devotees. Thus, if I were marooned on a 
desert island with only four bottles of wine (plus corkscrew), with 
whom would I like to share them? 

1998 Valmur Chablis Grand Cru: A 'never say never' wine. 
Powerful elegance, brimming with subtle undertones of passion. 
Served on a moonlit balcony overlooking the Med. with who else but 
'007' Daniel Craig. 

2001 Prince Probus:  Blue/black full bodied, succulent choco-
late tones bringing to mind hot lazy days, sun bouncing from white 
rocks with a cicada recital for background. Only Gerard Depardieu 
could complete this rustic setting. 

1995 Clos Rene:  Pomerol at its best. 100% plump black 
Merlot grapes, hand picked by enchanting young French students. 
A sophisticated juicy sweetness enhancing strong eddies of dark 
red fruits and ripe sun. My partner for this must be smooth, mis-
chievous George Clooney. 

1999 Elysium Black Muscat-Quady:  An apt partner to a dark, 
sinful dessert. Imagine flickering candles, seductive music. Me in slim 
fitting black frock. Now which delectable male would I choose to match 
this earthy, erotic alcoholic enlightenment? It can only be Alan 
Titchmarsh!” 

No one was more surprised than me to win first prize, which 
was a case of (not bad) Beaujolais. 

Diana Gray  Wessex Branch 

Readers’ Letters 

MOTION FOR DEBATE - re Editorial June issue. 

“Do we think top restaurant food in the 1970s was better than the 
little bits and pieces with dribs and drabs of sauce Michelin starred 
chefs produce today?” 

Dear Editor 
This is a question to whet one’s appetite for nostalgia.  We – 

that is those of use born in the late 1930s or early 1940s – will recall 
with delight the restaurant food of the 1970s.   We learned that there 
was more to food that the mere satisfaction of hunger.  Suddenly our 
taste buds were awakened:  a gammon steak arrived with its pineap-
ple ring;  ice cream came shrouded in warm meringue with the en-
dearing title Baked Alaska; and who can forget their first prawn cock-
tail? 

 

Dear Editor 
Fellow members may remember our chairman commented in the 
last issue about the underutilisation of the Society’s web site.  I fear 
this has been caused by a misguided approach to the use of the 
internet, and while it is understandable that the intrusion and tech-
nology of the internet is outside the skill and experience of many of 
our members, the result is that we have created only a rather half 
baked cake. 
I myself have also resisted aspects of the internet, such as Face-
book, but we cannot ignore the power of social networking, where 
groups of people or communities can combine through common 
interest to share news or ask advice from others in the community. If 
we take the world wide community of Wine and Food members our 
combined knowledge on everything from South African wines, Lon-
don restaurants, to suggested hotels or tours of California or Ver-
mont vineyards is immense. The internet technology of online fo-
rums should be used to pull together communities. Under categories 
of interest, members could list questions and any Society member 
should be free to post a response or offer advice. A couple of volun-
teer editors are needed to ensure that any inappropriate entries are 
removed and the Society’s web master should be able to implement 
this in a couple of hours. 
To make matters more complicated, the Internet has now gone 
through two magnificent developments.  Firstly Google, that within a 
few key strokes, can deliver you any information including the Soci-
ety web site and secondly Facebook. Most of us have managed to 
move from posting letters, to using fax machines, most have now 
finally conquered email. I hate to say that I have also fought against 
its intrusion, but Facebook has now arrived as the worlds choice for 
community communication, and when one of our younger branch 
members offered to build a facebook community page for our Soci-
ety, I realised that we either change or we will eventually die.  When 
booking online travel I would be happy to also access an IWFS fo-
rum and not only ‘Tripadviser’. 
So, while a call to the Society’s web master to add a web forum 
should happen immediately, we also  need to offer a Facebook link, 
so that as each branch eventually adds its own Facebook page, 
these all finally connect to a central Society page.  If the Society 
does not have the internal expertise then it should retain an experi-
enced PR company to develop, promote and edit the forum, the cost 
could be covered with some discreet web site advertising. It will 
need to be promoted in the beginning to get the Society members to 
use it. 
I fear if we do not begin to share the knowledge of our community 
through an IW&FS web forum, then firstly, our knowledge will die 
with our older members and our younger members will join different 
society’s where they are more comfortable with the style and speed 
of communication. 

Martin Dungay, Estonian Branch President 

I sense a hint of derision from younger readers.   You may 
laugh, but please bear in mind that in our youth we had never tasted 
curry, never encountered real Italian cooking.   (Spaghetti for us 
meant something from a tin consisting of slimy pasta worms in in-
sipid tomato sauce.) 

Top restaurant food of the 1970s tickled our adventurous na-
ture with such dishes as escargots de Bourgogne, with the arresting 
taste of coriander and tarragon, not to mention the use of wine as a 
cooking ingredient. 

Now in 2011 we have buried the eccentricities of recent dec-
ades, most notably the tiny portions. 

In time we will dismiss the tiny splodges of sauce which adorn 
today’s plates.  These things are merely transient superficialities of 
the moment. 

Today we have the benefit of cuisine from the whole world, 
something quite unbelievable in the 1970s.   Let’s toss nostalgia 
aside and agree IT’S BETTER NOW! 

Josephine Jackson, Manchester Branch 
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Real Men Drink Port… 

                      and Ladies do too 

By Ben Howkins 
I t is now thirty years since the IWFS kindly co published, with Heinemann, my first book 

‘Rich Rare and Red’. I had enjoyed ten years as export director of Croft. I was fascinated by the history of ‘the English-
man’s wine’ and the fact that it was so interwoven with our own history. The same British families still control leading 
port companies as their ancestors have done for centuries. The story needed to be told. 

This is now in its third edition, and may move to a fourth edition, but not immediately.  
One day, whilst discussing this updating prospect with your past President, Hugh Johnson, who is a master of this 

craft, he smiled ‘It is much more fun writing a new book. You know all the port people...’.Thus the working title, Port 
People, was born. 

For some time, I have had this concept of a wine book +. Over the years, whether at Waddesdon Manor, talking 
and tasting the Rothschild family wines, or in the USA or China talking and tasting the Royal Tokaji portfolio or on the 
‘Spirit of Adventure’ cruise ship talking and tasting other wines, the one aspect that the audience all seem to enjoy is 
‘going behind the scenes’ or the label, and hearing stories. Historical stories, family stories, real life stories.  

No parting comment gives me more pleasure than hearing ‘Well, that was certainly different from other wine tast-
ings’. 

As Hugh Johnson teasingly mentions in his foreword, my day job is now with Tokaji. The IWFS kindly asked me to 
write the 4th booklet in their monograph series ‘ Tokaji – A classic – Lost and Found’ published in 1999. Since then, we 
have had great fun at the forefront of the renaissance of Tokaji, the last of the great European wines to become world 
class again. 

It has been wonderful to see both the international wine trade and consumers welcoming these iconic wines back 
into their wine lists and cellars. It is fascinating for me to see how much these two great wine regions have in common, 
yet are so different. The wine and food lover, would I believe, be equally content with a chilled glass of 10 year aged 
tawny or 5 puttonyos aszu wine just before his or her afternoon siesta or retiring to bed in the evening. 

France’s wonderful, unequalled, wines from Bordeaux, burgundy and champagne are all...very French. Even though 
they too have some great Dutch and German ancestry, they are still French; Germany’s equally wonderful wines 
are...German; ditto Italy and Spain; sherry is an erotic blend of Shakespeare and Andalucía; Tokaji conjures up shim-
mering Transylvanian richness and the New World is the new world. 

There is no finer wine to illustrate the sheer English or British character of wit and understatement, than port. His-
torically it is rich in anecdotes. Port was the natural drink of the English sportsman and the toast of royalty. Port became 
the catalyst for my wine book +.  

The names on the label are quintessentially English. Both a Warre and a Croft were given baronetcies by the Duke 
of Wellington. Today, leading port producers carry on English dining traditions, quite naturally, in another EU country. 

Wednesday luncheon at the Factory House is still a much sought after wine trade invitation; tea is still served at 
quintas romantically placed along the Douro; dinner jackets at the Factory in the evening are not out of place. It is 
‘brand England’ at its best. 

Quality port is at a cross roads. There are many cellars in many country houses in the UK piled high with 1963s, 
1977s and 1994s apart from later vintages. Hosts try in vain to entice their guests with a port decanter after dinner. 
Decanter magazine ‘downgraded’ vintage port from being an investment wine a few years back. Prices of these wonder-
ful old ports have not risen in tune with wines from other regions. American wine merchants have seen a falling off in 
demand recently. The smoking ban has hit port sales in livery companies, Oxbridge colleges and gentleman’s clubs. 

All this against a background of political blandness and correctness. 
Port is designed to be enjoyed lustily and incorrectly. We must not give in. We must enjoy. Hence ‘Real Men drink 

Port...and Ladies do too’ (RMDP). I was very fortunate to come across Oliver Preston, the great contemporary sporting 
cartoonist. He agreed to pen some very appropriate cartoons for the book. This completed my vision. 

This year sees me completing 50 years – not out ! - in the wine trade. When I first visited Oporto in 1963, the out-
look was very different to today. Very few port shippers bottled their own wines. They relied on sending samples to far 
flung wine merchants who then chose which blend they would like for their customers. The selected blend was then 
shipped in pipes to be bottled by their customers. Very little branding; very little quality control; even less promotional 
activity. Very good lunches... 

I became a port shipper with Croft in the 1970s. We started to bottle all our wines in Vila Nova de Gaia, which es-
tablished greater quality control and gave more home employment. Shippers started to realise the importance of own-
ing their own vineyards in the Douro. Brands were promoted internationally. The French still consumed the vast major-
ity of young port, but Americans had just discovered the joys of vintage port. The British continued to swoosh down 
vintage port. Still very good lunches.... 
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Since then various port shippers have been bought and sold, but old established Brit families have remained pretty 
much in control of quality port. The Symington clan, the Robertson/Bridge duo, Robin Reid, the late Bruce Guimaraens, 
Johnny Graham, Christian Seeley and others, have kept standards up and the port flowing. And still very good lunches... 

During a recent visit last year, two clear messages were given to me and I want to pass them on. Actually, one was 
my message that I gave them. 

The first is ‘how to bring port into the meal more’. It is the glasses, stupid. Mature vintage port and aged tawny 
ports are fine wines. They should be treated as such. Turned and swirled. Large port or white wine glasses should be 
used to get the most out of these wonderful wines. Never ask your guests, just serve the port, and refuse to give them 
any more immature 15 % + red wine. 

The second is ‘treat your guests to a glass of port before dinner’. Few wine and food aficionados will have enjoyed 
a glass of quality port when they have been stone cold sober. It is a wonderful experience. By offering your guests a 
glass to sniff and sip whilst they are enjoying their champagne and before they have moved through your generous of-
ferings of claret or burgundy, watch how their eyes open with excitement and anticipation. 

‘Real Men Drink Port...and ladies do too’, I hope, complements ‘Rich Rare and Red’. The same families, though dif-
ferent generations in some cases, are still producing better and better ports. Time and time again, it is proven that the 
people behind wine labels create the image, communicate with the trade and help the consumer decide which bottle to 
buy. It really is a people business and I am most grateful to them all for their trust and hospitality over the years. 

RMDP is meant to educate, yes. It is also meant to entertain. To make readers smile whilst they sip or gulp and 
turn the page. 

No book just happens. Elliott Mackey of the Wine Appreciation Guild, who kindly published the third edition of Rich 
Rare and Red, made many encouraging noises at the beginning and is distributing RMDP in the USA; 

Andrew Johnston of Quiller, and his ‘glass half full’ publishing team, have been so supportive and created a very 
attractive image for the book; and Oliver Preston has identified and wonderfully ‘cartooned’ some fun parts of my text. 

Some of you may have noticed that it has been 30 years between these two books. Enough said. No more from 
me, unless... 

 
 

Imagine you are sitting down enjoying your 
favourite wine. It need not be port. It could be 
Chateau Lafite Rothschild 1982 or a delicious Chas-
sagne Montrachet. As you sip, a broad smile light-
ens up your face. 

You are drinking history. 
How and why can a glass of fermented grape 

juice give such pleasure ? 
As Poirot might say, ‘Aha, mon ami’ it is the 

ingredients’ bien sur’, selected and enhanced by 
the winemakers art. 

In Bordeaux, the ingredients, the three genres, 
the three grape varieties;  cabernet sauvignon, 
merlot and cabernet franc, are blended together.  

It is then up to the winemaker to produce an 
outstanding result, which we can enjoy. 

In RMDP, the ingredients, the three genres, 
the three strands are the documentary on port 
(the cabernet sauvignon, giving the backbone and 
structure to the book), the autobiography ( the 
merlot, giving the softness and fruit ) and the car-
toons ( the cabernet franc, giving the edge and the 
wit). 

‘Et voila’, these are then blended, or edited 
together, by the publisher to produce maybe a 
Graham’s 1963 or a Fonseca 1994. 

This is how a book of 176 pages of  printed 
paper can give such pleasure. The publisher is the 
wine maker. You are still drinking history. 

The book reflects the wine. Turn the pages 
and sip. And smile. 

Ben Howkins 

 

Oliver Preston 

‘REAL MEN DRINK PORT & Ladies do Too’ 

Available from Quiller Publishing at £16.95 

 Email: admin@quillerbooks.com 

www.countrybooksdirect.com 

Ben Howkins Tel: 020 7495 3010 
Email: benhowkins@royal-tokaji.comvv 
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“Drink a pot of ale, eat a scoop of Stilton every day, you will make 'old bones'." 

�ineteenth-century saying. 
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"Then there are the English cheeses. There are not many of them but I fancy that Stilton is the best cheese of its type in the 

world, with Wensleydale not far behind." George Orwell, published in the Evening Standard on 15 December 1945 
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“Real Men go to Portugal 

                      and Ladies do too” 
Merseyside and Mid-Cheshire Enjoy  

                                 Sunshine, Port and Excellent Company in Portugal �� �� �����	�
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The Menu. 

Bread, olives, cheese and Pata Negra Ham 

* 

Cannelloni stuffed with sausage of black pork, sweet potatoes and spinach. 

Sparkling wine, Quinta do Valdoeiro Baga/Chardonnay Bruto 2009 (Bairrada) 
* 

Cod fish slices, mashed potatoes and sautéed spinach with corn bread crumb 

White wine, Conde da Ervideira reserve 2010 (Alentejo) 

* 

Wild pork cheeks with gratin potatoes and sautéed spinach 

Red wine, Quinta do Couquinho 2008 (Douro) 

* 

Curd Cheese from Seia, with pumpkin jam and roasted almonds 

Moscatel, Domingo Soares Franco Coleccao Privada 1999. President of Lisbon Branch Rui Mendonça 
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tour. 

 

The Menu 

Vegetable puff pastry with green sauce 

Solar da Rede Douro Branco 2010 

* 

Portuguese Carrot Cream Soup 
* 

Chicken spiral with potato cake and sausage sauce 

Solar da Rede Douro Tinto 2009 

Fruits of the forest with Vanilla Ice cream 

Solar da Rede Tawny Port  
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The Business of Wine in Chile  

                             A Profile of Estampa 

By Chris Graham 
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Mobile bottling truck 
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WWWW    onderful, Wales in the sun, I think it was a first. The warmest September week ever 

and we were booked for a few days in Wales, courtesy of Groupon. If you are online 

and don’t know of Groupon just Google it. They have some amazing deals all over the 

world but, be warned, make sure you check out the hotel or restaurant on ‘Tripadvisor’. 

     For our first night we booked the Falcondale Hotel, Lampeter in Ceredigion, which is 

part of the older county of Dyfed. The original house on this site was called Pant-y-

Curyll meaning valley of the sparrow hawk. The name was anglicised into Falcondale for simplicity’s sake by Alice 

Harford, who with her husband built the present house, with its Italianate influences, in the early 1800’s. 

Feeling a little peckish on the way we broke our journey at the famous ‘Walnut Tree’ near Abergavenny where 

Shaun Hill now plys his trade. Not wanting to spoil our seven course dinner that evening we decided on a starter 

and dessert.  Tasty nibbles were followed by a crevice of venison with sloe jelly which tasted as good as it looked.  

Monkfish with a mustard grain sauce with cucumber was also good if a little under seasoned as was the otherwise 

excellent bread. We did wonder if it would be like swearing in church asking for salt in this Michelin star establish-

ment but they didn’t mind. Puds were an ‘alright’ trifle with chocolate and apricot sauce and an unusual Lancashire 

Bomb cheese with Eccles cake and a glass of Valpolicella Ripasso. An interesting combination, the cheese was 

creamy and the cake crisp and full of fruit but the wine was not sweet enough to stand up to the dish. 

It was a beautiful evening so we went first to The Hive on the Key at Aberaeron for a cup of tea and to try 

their famous honey ice cream but alas it was closed as there was a TV crew filming in the restaurant, nothing is 

sacred to the media.  

Falcondale is just 30 minutes from the coast and the house, which is just outside Lampeter, lays at the head of 

a wooded valley at the top of a mile long drive. We had taken a Groupon offer of £129, for two, for a one night 

stay which included a welcoming glass of Prosecco, a seven course tasting menu and bed & breakfast. Our taste-

fully decorated room had a balcony which looked out over the stunning grounds. We decided to have our wel-

coming drink as an aperitif and sitting in the conservatory we were presented with canapés. Our hearts dropped, 

the Prosecco was a very poor wine and the canapés were rough – soggy popcorn, a fish cake that was mostly po-

tato and a cocktail stick with a piece of  tough chicken and dried apricot. To be honest if we had just walked into 

the restaurant without booking and been presented with those we would have paid for the drink and canapés and 

left, even though it was a wonderful setting on a beautiful evening. Fortunately, it was the only low point in our 

stay, but we went into dinner in trepidation.  

Our first course, a salad of baby beets with goats cheese mousse was very good, creamy cheese with no taste 

of the Billy goat as is so often the case. A pressing of confit of duck was also good followed by a superb risotto 

with tender, succulent smoked salmon. The main course of Cambrian roast loin of lamb was cooked perfectly, 

juicy, tender and the accompanying shiitake mushrooms and black olive purée complimented it well. Dessert of 

pistachio pannacotta with raspberries was of a similar high standard. Wine prices were very reasonable but with no 

half bottles choice was difficult, eventually we ordered a Gewurztraminer Truckheim 2008 at £24.50 and a Dinastia 

Vivanco Rioja Reserva 2004 for £31 both good wines from an excellent list.  

We went to bed very contented after the traumatic start to the evening. Mike Green’s cooking is very good 

but I would recommend he gets hold of a copy of ‘Canapés’ by Victoria Blashford-Snell!  

Breakfast was also very good, we wished we had booked for longer. 

WANDERING IN WALES 
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Next day in the quest for a good seafood lunch we visited St Davids in St Brides Bay. St Davids is the 

smallest city in Britain with a population of just over 1,600. City status was awarded in 1995 although the 

roots of St Davids go back to the 4th century when St David was alive. A city without a seafood restaurant as 

we were informed by a lady whose sons were out in the bay empting their lobster pots, but we could have 

one to take home! She did send us about 5 miles up the coast to The Shed at Porthgain but despite lobster 

being the main dish on their website, the day we were there lobster was ‘off’, so we had to settle for a crab 

sandwich. The crab and salad were good and plentiful but the bread had seen better days. Freshly made 

scones with jam and cream rounded off our al fresco lunch. The sun was warm and all was right with the 

world until the sea breeze whipping up the bay demolished our two glasses of Prosecco when still half full. 

Our waitress was unfazed and two more arrived rapidly, obviously an every day occurrence.       

The weather held and for our last night we had booked a Best Western, The Diplomat at Llanelli. Each 

Best Western hotel is an independently owned and operated franchise and the last time we stayed in one in 

Ironbridge,  Shropshire it was very good. This time, booked through Groupon, the offer was £64 for a 2 course 

dinner B&B, for two. On consulting the menu we decided on a main course and dessert but no, we were told 

we could only have a starter and main course. The starters were vegetable soup or prawn cocktail really in-

spired. We went for the prawns which had little flavour.   

The steak and ale pie had a crust that had not slept with the pie – it was a lump of dry pastry dumped on 

top of some chunks of beef in a bland gravy. My dry fillet of sea bass with crushed potatoes and Hollandaise 

sauce came with just a few drops of sauce. I asked for more sauce and was given a jug which made the dish 

more palatable. The food tasted typical ‘cling & ping’ – freezer to microwave, of the lowest quality as pro-

duced by the food service companies. The food was so awful even some of the conference delegates that 

were staying had taxis bringing them in takeaways. We stuck to cereals and toast for breakfast. The orange 

juice was dire and the segmented grapefruits on the buffet table were so dried up they looked as though they 

had been around for weeks. My coffee was weak and lukewarm so, as the coffee maker was nearly empty, I 

thought I would wait until the next jug brewed. Then I found out why it was weak – the waitress added an-

other jug of water and switched on – she didn’t bother to put fresh coffee in the filter! When we commented 

about it to her she just said – ‘Oh do you like strong coffee?’  

‘No, but we don’t like brown water either’.  

After a short drive around the caravan infested Gower Peninsula we headed for the M4 and home.  
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Ministers 

 

       by Prof Alan F Harrison   

 on the Menu 

     Although Cardinal Richelieu was a Prime Minister of France, we look this time at ministers of the 

reverend gentlemen variety and the way religion is reflected on the menu via the Répertoire de la Cui-

sine.  That book has been described as the chef’s Bible.  The Cardinal garnish in savoury applications 

generally uses lobster.  The chef pâtissier’s produce is distinguished by the colour red.    
     At the front end of the menu there could be Velouté Cardinal based on a fish velouté garnished 

with diced lobster and crosses cut from a savoury egg-custard.  Then we have Oeuf mollet Cardinal - 

soft-boiled egg in a tartlet with diced lobster-flesh cohered with Sauce Cardinal.  That is Béchamel 

sauce (p 23, June 2011) plus diced lobster and truffle. The same page describes Sauce Mornay and it is 

now used in Homard Cardinal. After being boiled with herbs and vegetables, the lobster is halved 

lengthwise.  The sliced flesh is heated in butter, bound in Sauce Mornay, returned to the shell, covered 

with the sauce and then grated cheese.  It is gratinated under a hot grill.  You might have ordered Sole 

Cardinal. Diced lobster in fish stuffing is spread on the fillets which are rolled (en paupiette) and 

poached in fish stock.  These are dressed with a slices of lobster and truffle and coated with the sauce - 
fortified with the reduced cooking liquor. 

     Moving to the closing stages of the menu, why not try Poire Cardinal? (You can choose peaches.)  

The fruit is poached in vanilla stock-syrup and dressed on vanilla icecream.  It is covered with 

raspberry purée and finished with toasted sliced almonds.  Almost a variation, the raspberry purée 

could line a bombe mould (p 26, Sept 2011),  A vanilla bombe mixture or special icecream recipe with 

crystalised rose petals is added before freezing to realise Bombe Cardinal.    

      The religieuse can be found on the sweet trolley as well as the afternoon tea trolley.  The pompom

-like pastry at the top of the  page started its life as a representation of that found on early versions of 

the cardinal’s hat.  Made of choux- or éclair-paste, it is filled with pastry-cream and finished with 
coloured fondant.  The religieuse in France is more often a chocolate-flavoured attraction these days, . 

     Our lead-man this time is Cardinal Richelieu (1585—1642) and the Répertoire would be thinner 

without him.  He was often known as King Louis XIII's First Minister. As a result, he is considered to 

be the world's first Prime Minister in the modern sense of the term. He transformed France into a 

strong centralised state by defeating factions opposed to it.  

     Sampling his menu-monuments, we go back through the menu.  There is Bombe Richelieu. The 

mould is liberally laced with rum and frozen.  Then a coffee-bombe-mix is added before refreezing.  

Whitebait (blanchailles) and sole are fried in breadcrumbs and served with parsley butter and sliced 

truffle. Large joints are garnished with stuffed tomatoes and stuffed mushrooms, braised lettuce and 

barrel-shaped potatoes.  That French white-sausage, the boudin in its chicken-version has chopped 
truffle and mushroom in it.  It is fried and served with Périgueux (truffle) sauce.  Cailles Richelieu are 

roast snipe and served with strips of carrot, celery and truffle.   

      Our end-man is St Benedict who inspired many a chef to create in his honour.  Eggs Benedict are 

not in the Répertoire.  In it, however, is Omelette Benedictine filled with salt-cod purée (brandade) 

and chopped truffle.  The brandade finds it way into Sole Benedictine which is served with white 

wine sauce. 

       Finally, when sea-urchins crawl into tomatoes and are covered with chopped hard-boiled egg, for 

some odd reason, Tomates Carmelite result.  Monks of that order are commemorated on the menu. 

       

Readers may like to explore, glass in hand, our regular contributor Alan Harrison's newest section of his Gastronomy 

website.  www.enjoydrink.co.uk     
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Andre Simon Book Awards 2010 - ‘Food’ 

I  hadn’t realised the depth of my dependence on cookery books until I noticed my copy of French Pro-
vincial Cooking had fingernail marks running below the recipes. Here was stark evidence of my timidity, an 
insistence on clinging to a set of instructions, like a handrail in the dark. After twenty years of cooking I 
should have been well versed enough in the basics to let go and trust to my instincts. Had I ever really learnt 
to cook? Or was I just reasonably adept at following instructions? My mother is an excellent cook, but only 
owns two recipe books and a scrapbook of clippings, and rarely consults even those. I began to suspect that 
the dozens of books I owned were both a symptom and cause of my lack of kitchen confidence.  

It was at a dinner around the same time that a friend served a dish using two ingredients it would never 
have occurred to me to pair. How, I wondered, did she know that would work? There was something in the 
air about surprising flavour matches, the kind of audacious combinations pioneered by chefs like Heston Blu-
menthal, Ferran Adrià and Grant Achatz. What lay at the heart of their approach to food was, as far as I could 
see, a deeper understanding of the links between flavours. Being an ordinary, if slightly obsessive, home 
cook, I didn’t have the equipment or resources to research these; what I needed was a primer to help me 
understand how and why one flavour might go with another. Something like a thesaurus of flavours. But no 
such book existed, and so, with what turned out in hindsight to be a touching naivety, I decided to try and 
compile one myself. 

My first task was to draw up the list of flavours. Stopping at 99 was to some extent arbitrary. Nonethe-
less, a flavour thesaurus that accounted for every single flavour would be as impractical as it would uncom-
fortable on the lap. Then I sorted the flavours into categories. Floral, citrus, herbaceous: the sort of descrip-
tors you might encounter on the back of a wine bottle, to help conjure an idea of how something might taste. 
The flavours in each family have certain qualities in common; in turn, each family is linked in some way to the 
one adjacent to it, so that, in sum, they comprise a sort of 360º spectrum, represented here as a ‘flavour 
wheel’: 
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Take the ‘Citrussy’ family. This covers zesty flavours like orange, lemon and cardamom. Cardamom, in 
turn, has flavour compounds in common with rosemary, which is the first flavour in the next flavour family, 
‘Bramble & Hedge’. At the other end of ‘Bramble & Hedge’, blackberry leads to the first flavour in the ‘Floral 
Fruity’ family: raspberry. And so on round the wheel, flavour leading to flavour, family to family, in a devel-
oping sequence of relations you might enter at lemon and leave at blue cheese. 

Next came the pairings. Clearly, dishes often have more than two primary ingredients. But a couple of 
considerations led me to make pairs of flavours the organising principle of my Flavour Thesaurus. First, san-
ity (mine). Even restricting myself to 99 flavours, setting out to write about flavour trios I would have been 
faced with 156,849 possible combinations; the 4,851 possible pairings seemed more to scale with the sort of 
book it would be both possible to write and pleasurable to read. Second, clarity. To assess, in the mind’s pal-
ate, the compatibility of two flavours is exponentially easier than imagining the interplay of three flavours or 
more.  

The entries elaborate on each of these pairings, drawing on flavour science, history, culture, chefs’ wis-
dom and personal prejudice – anything that might shed light on why certain flavours work together, what 
they bring out in each other, how the same flavour pairings are expressed in different cuisines 

Characterising the flavours themselves proved as elusive a task as describing any other sort of feeling. 
We might with some degree of objectivity observe that two ingredients that share a chemical compound 
have similar flavours. Thai basil and clove, for instance, both contain a compound called eugenol – and Thai 
basil has a clove-like flavour. But what do we mean by a clove-like flavour? To me, it’s a bit like sucking on a 
sweet, rusty nail. But no person’s tastebuds, or olfactory systems, are quite the same, and neither are their 
faculties for converting sensory inputs into words.  

Where you come from, and what you’re accustomed to eating, are also important determinants of how 
you sense and describe flavour, and of what flavours you tend to pair with others. Writing The Flavour The-
saurus, I used the opinions of experts to lend to my own judgements as robust an edge of objectivity as pos-
sible. But there’s no escaping the fact everyone’s flavour thesaurus would to some extent be different. Fla-
vour is, among other things, a repository of feeling and memory; just as smell is said to be the most redolent 
sense, so the flavour of a certain dish can transport us back instantaneously to the time and place we first 
experienced it, or experienced it most memorably. The Flavour Thesaurus may look like, and even sometimes 
read like, a reference book, but for all its factual content, it’s an inescapably subjective one. 

 
Writing The Flavour Thesaurus has taught me many things, not least to take a more open-minded ap-

proach to combinations that other cooks, in other cultures, take for granted. Forming an understanding of 
how flavours work together has, moreover, helped me overcome my slavish adherence to recipes, much as 
learning a language removes the need to parrot pre-formed sentences from a phrasebook. It has allowed me 
to express myself freely, to improvise, to find appropriate substitutions for ingredients, to cook a dish the 
way I fancy cooking it.  

But as a naturally untidy person, I’m always looking for patterns, some means of imposing order on un-
ruly reality. And in part I expected the book to add up to something along these lines, a Grand Unifying Fla-
vour Theory that would reconcile the science with the poetry and my mother’s thoughts on jam. 

It didn’t. I did learn some broadly applicable principles, like how to use one 
flavour to disguise, bolster, temper or enliven another. And I’m now far more 
alert to the importance of balancing tastes – salt, sweet, bitter, sour and 
umami – and making the most of contrasting textures and temperatures. But 
what The Flavour Thesaurus does add up to is a patchwork of facts, connec-
tions, impressions and recollections, designed less to tell you exactly what to 
do than to provide the spark for your own recipe or adaptation. It’s there, in 
short, to get the juices flowing. 
 

Niki Segnit had not so much as peeled a potato until her early twenties 
when, almost by accident, she discovered that she loved cooking.  
Her background is in marketing, specialising in food and drink. She writes 
a weekly column for The Times and is working on her second book. 
Read more about Niki and her book at www.flavourthesaurus.com  
Published by Bloomsbury Publishing plc at RRP £18.99 
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      It is fifty years since an epicurean uncle of Jim’s, newly retired from the colonial service,  handed me his hardback 
copy of “French Country Cooking” (FCC), published in 1951. I became an instant fan, so when I was asked to host a 
lunch for Herefordshire Branch it seemed the perfect opportunity to celebrate both Elizabeth David’s life and the 60th 
anniversary of her book.  I would base my menu on her recipes; dishes such  as pissaladière, spanokapitta, and 
navarin printanier, followed by cheese, and so on to St Émilion au chocolat, mousse au chocolat, orange & almond 
cake, and strong coffee! 

         Tucked away inside my now rather battered copy of FCC I found some yellowing newspaper cuttings written when Elizabeth received her 
CBE in 1986, on her death in 1992, and later when the contents of her kitchen were auctioned.  There was also an interview with Lisa Chaney, the 
American author of an unauthorised biography published in 1998.  My appetite whetted, I obtained a copy.  It made for fascinating reading not least 
because of references to the IWFS and especially Ross-on-Wye where some of our members live. 

Elizabeth David began her career in journalism with a cookery column in Harper’s Bazaar. André Simon was impressed by her knowledge and 
style and 1951 he invited her to write an article for our house magazine, then entitled “Wine & Food”.  She went on to contribute more and 1960 
André hosted a lunch in honour of the book many consider her best, “French Provincial Cooking”.  When André stepped down as Editor in 1963, 
Hugh Johnson took over and he cultivated their friendship, visiting her at home and taking her out to try new restaurants.  In 1973 the Society recog-
nised her work with the André Simon Memorial Award. 

My other Elizabeth David book is a Penguin edition of  “A Book of Mediterranean Food” first published in 1950 and this details the Ross-on-Wye 
connection.  Its seeds were sown in the seven years she spent in France, Italy, Greece and Egypt during the Second World War. Food rationed, 
bomb ravaged London came as a shock after the comforts of Cairo and abundant food supplies there and the snow and bitter cold of the 1947 winter 
added to the bleakness of the scene.  When a man friend suggested that they escape to the country for a few days she eagerly accepted (her army 
officer husband was still in India).  He chose Ross as their destination, a town of which he had happy memories.  At this point the weather played a 
decisive role; as the snows melted Ross was cut off by floods.  Their short stay extended, Elizabeth had time on her hands.  Yearning for warmth and 
the colourful, flavoursome food she had for so long enjoyed she began to write down from memory the recipes of the dishes she loved. 

From these notes a manuscript was created, the recipes embellished with quotations from distinguished authors recalling memorable meals in 
foreign settings.  The manuscript was rejected several times but was eventually accepted by a small but farsighted publisher, John Lehmann; Eliza-
beth describes how this came about in her introduction to the 1988 edition.  Suffice it to say that, although many of the ingredients were unavailable, 
the book was greeted as a ray of sunshine in those grey early post-war years. 

After this success Elizabeth went on to inspire generations of homecooks and continues to influence many a renowned chef through her articles 
and books.  In 1950 she started a revolution in the attitude of the British towards cooking.  She sought out the authentic, the simple, and the sea-
sonal, guiding principles which have guaranteed her a following to the present day. 

A  Tribute to Elizabeth David  

by Margaret Muir 

“Good food is always a trouble and its preparation a labour of love” 

  collectanea solina 

From Private Eye issue 1292. Reproduced by permission of Tony Husband 

Just Fancy That! 
‘Cooking is not only a response 

to the basic human need of 

feeding ourselves, and is also 

more than the search for happi-
ness. Cooking is a powerful, 

transformative tool that, 

through the joint effort of co-

producers whether we be chefs, 

producers or eaters can change 

the way the world nourishes 

itself. We dream of a future in 

which the chef is socially en-

gaged, conscious of and re-

sponsible for his or her contri-

bution to a just and sustainable 

society.’ 
Statement issued by a 'G9 sum-

mit meeting' of the world's 

chefs, meeting in Lima, Peru, 

quoted in the Guardian    
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‘And Now for Something Completely Different’ 
                Your Editor took a party of members ‘Inside’ to sample the ‘Porridge’ 

        The notice on the wall outside said ‘Alert Status Heightened’  
presumably because IWFS members had arrived! That was just the 
start, after handing over photo card ID, surrendering all potentially lethal 
weapons, (luckily I had decided not to wear my stiletto heels!) cameras 
and phones we were led through successive locked doors across the 
prison yard and eventually into The Clink Restaurant. I can assure the 
good people of Sutton that if it is as difficult to get out of HMP High 
Down as it is to get in, they can sleep easy in their beds.  
       The Clink, a high class restaurant with a difference, opened on  
11th May 2009 at HMP High Down Prison, Sutton, Surrey. It is the first 
and only commercial restaurant to be built inside a working British prison 

to date. The inmates can be seen preparing the dishes in a state of the art open plan kitchen and all the front of house staff are fellow prisoners. 
Each trainee, while working in the restaurant studies for accredited City and Guilds qualifications in food preparation, food service and cleaning 
science.  

Our waiter for the day was Mark, a very competent young man who will be out in the New Year and has an interview soon for a front of 
house position with a 5 star hotel in the south of England.  

The Clink is run as a charity and a grant to build the restaurant came from the McGrath Charitable Trust. All the furniture in the restaurant 
has been made by the inmates of Frankland Prison, Durham. 

Our three course lunch was excellent value at £16.95. Both the soup and the deep fried crispy stilton quenelles with apple, pear and walnut 
salad were a good contrast of flavours and well executed. English pork cooked three different ways was, roasted shoulder, home made sausage 
and ham hock terrine served with pea and mint puree, perfectly cooked and an interesting combination of flavours. The alternative was roast 
haunch of venison with red wine sauce and celeriac puree served with watercress, chestnut and mushroom salad. The venison was pink and juicy 
and very tender, once again good flavour combinations. Desserts included a freshly made rhubarb ice-cream which was smooth, creamy and 
delicious. Mark informed us that the rhubarb was from the prison garden, which is tended by inmates and supplies over 70% of the produce used 
in the restaurant. I would recommend any branches in the area to organise a visit.  

In the first two years of operating The Clink training programme, of the 25 graduates that were released, three were deported as planned 
and are working abroad and the other 22 were found jobs in the hospitality industry. Today 19 are still in their jobs and very proud of what they 
have achieved. Unfortunately three have reoffended and are back inside. The national average of reoffending in the first year of release is 49% 
and if they have no home or job to go to this increases to 74% so Clink is justifiably proud of its record in reducing the reoffending average.  

We started with a non alcoholic Bucks Fizz as there is no alcohol allowed in the prison so the training of sommeliers is not an option but the 
whole enterprise is an extremely worth while venture and one the authorities are hoping to emulate in the prison service across the country. The 
branch gave a donation to the Clink Charity and feels very proud to be able to support such a worthwhile cause. One problem they don’t have, like 
some restaurants, is customers walking out without paying!  
The Clink Restaurant HMP High Down, High Down Lane, Sutton, Surrey, SM2 5PJ Tel: 020 7147 6524  www.theclinkcharity.com  

  collectanea solina 
Jaffa Cakes all Round 
The good news is that official recommendations of how many 

calories we need to consume per day have been increased since 

the last study in 1991. For women the figure now is 2,097, up 

from 1,940 and for men the need is 2,605, up from 2,550. Experts 
say the difference, for women, equates to about three extra Jaffa 

cakes a day and for men one. The bad news is that most of us 

now exceed these recommended levels and as a nation we are 

eating five billion too many calories a day, equivalent 16.9 mil-

lion cheeseburgers so you can put the Jaffa cakes away now!    

Salt of the Earth 
According to experts there is no health advantage in using sea 

salt in our cooking. Any trace minerals it might contain are often 

removed during the refinement of sea salt and it shows no bene-

fits over pure sodium chloride. More than 6g a day of either is 

bad for you. 

With that in mind it might be advisable to consider which bread 
you buy. According to the latest research, one in four loaves sold 

on the high street contain as much 

salt as a packet of crisps in every 

slice. Often the worst offenders 

were brown and seeded loaves with 

as much as 2.83g of salt per 100g. 

Underage Drinking!!   
It has been reported that a shop in Harlow refused to sell a 92 year 

old a bottle of whisky because she didn’t have any ID. Great grand-

mother Diana Taylor showed staff her bus pass and OAP card but a 

salesgirl at the One Stop Shop turned her away because she didn’t 
have a driving licence or passport!  

And if the Salt doesn’t get you the wine will 
‘An influential group of doctors,’ has now recommended that we 

should have at least three alcohol-free days a week. They say that the 

Government guidelines on drinking are ‘extremely dangerous’ be-

cause by saying it is alright for men to drink up to four units a day 

and women no more than three implies that it is alright to drink eve-

ryday and the College of Physicians believes it certainly is not. 

Light in /ame Only 
The Sunday Times reports that ‘light’ foods are not always the 

healthy option. It states that often, ‘light’ foods contain more fat and 

calories than standard products. Walkers Light crisps are marketed as 
having 115calories per 24g bag, and 33% less fat than ordinary crisps 

but a standard packet of Tyrrell’s salt and vinegar crisps contains 

fewer calories - 107 per 24g. and only 0.2g more fat then Walkers 

Light. Under EU law products labelled ‘light’ must have 30% reduc-

tion in calories or fat but as manufacturers use their own products as a 

benchmark the whole system is a farce. 
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Home-smoked	duck,	

wild		
blackberries,		
rosehips	and		

sloes	

Lymington	crab,		
celeriac	remoulade,		
air	dried	local	ham		
&	Granny	Smith	

John	Dory,	forest	cepe	and	
mascarpone	risotto,	young	

vegetables,	olive	oil	and	garden	
tomatoes		

Cornish	hake	“Provencal”	with	
parmesan	and	sage	gnocchi	

Valrhona	chocolate,	white	choco-
late,	milk	chocolate	and	burnt	

chocolate	sorbet	

Pistachio	crème	brûlée,	local	
raspberries,	raspberry	sorbet	and	

warm	cinnamon	madeleine			
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Pam Brunning, Chairman 
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   Alan Shepherd, Deputy Chairman. 
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around the branches -  London 
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David Swingler, Chairman 

Smoked Snoek Pâté served with Farm Fresh Baguettes 
Ostrich Keema Seek Meat Balls & Cucumber Ribbon Kebabs 
with Rickety Bridge Garlic & Ginger Peri Peri 
Steamed Green Asparagus with Homemade Garlic & Chive Aioli 

South African Sweetcorn Fritters 
Chicken & Pineapple Kebabs 
Marinated in Rickety Bridge Smoked White Balsamic, herbs & fresh ginger 
Watermelon, Feta & Mint Salad with Toasted Summer Seeds 
Franschhoek Smoked Trout, Cream Cheese & Spinach Roulade 
Marinated Cabbage & Celery Salad with a Cumin Seed Dressing 
Baby Potato Salad with Egg, Wholegrain Mustard Mayonnaise & Fresh Herbs Local Brie, 
Mature Cheddar and Boerenkaas Cheeses served with Sticky Preserved Figs 

Decadent Toasted Walnut Brownies               Fresh Fruits of the Season . /01023456 57 842903: ;<4=>0 ?460/ 56 3@0 3AB10 A225CDA640= 3@0 C0A1
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Helen Mills, Chairman 

around the branches - Surrey Hills 

*:1H �: I.07 -:?465 �
      around the branches - St James’s  
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Joan Cardy, Branch Secretary. 
 

 
around the branches - Wessex  @77?.2 M07754 .1 D56 E:?D0546
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around the branches - Manchester 

 

Starter 

Tandoor Murgh, 
A traditional tandoor spiced chicken leg slow cooked in 

charcoal oven with specially selected ingredients 
Lentil Shorbha, 

A mild lentil soup with coriander, tomato, ginger garlic, 
onion, curried paste and coconut milk 

Ikan Goreng, (ikan means fish in malay and goreng 
means fried) 

Malay spiced pollack fillets with chilli boh, lime juice, 
cumin powder and crushed dry chilli. 

(these three dishes will be served together but in miniature 
form on a beautifully designed china dish) 

 
Main Course 

Butter Chicken Masala 
A traditional mughlai rich buttery and creamy tomato 

based with flavoured sauce with tomato, butter, ginger 
and garlic, onions, fenugreek, vinegar, sugar, cashew 

nut paste. 
Meen Moolie 

Spicy fish and coconut dish with some twist of portu-
guese and indian origin, floured with fenugreek, curry 

leaves, lime juice and shallots 
Javanese Sweet And Sour Pork 

A central javanese cuisine, a dish made with pork ten-
derloin, kaffir leaves, galangal, coriander, chilli paste, 
peanut paste, soya sauce, vinegar , curry paste and 

coconut milk. 
Mutton Chettinadu, 

A spiced curried mutton dish from the culinary delica-
cies of chettinadu cuisine. 

Ayam Masak Merah (means “ too good to eat “), 
a thick red chicken curry from malaysia, blended with 
galangal, chilli boh, pandan leaves and shallot paste 

served with thengai sadam (means coconut rice), spicy 
singapore noodles (mee goreng) and lemon rice  

 
Dessert 

Vermicelli Kulfi And Glubjamon 
tea or coffee 
The Wines 

2010 Vouvray A.C., La Grille (Chenin Blanc) 
2008 Gewurtztraminer A.C., Trimbach 

2010 Pinot Noir Vin De Pays Des Portes De La Mediterra-
nee, Simonnet-Febvre 

2010 Esperanza Merlot, (Argentina) 
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      Mary Jewell 

around the branches - Leicester  
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A City of London Experience 

A glittering Occasion  
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A City of London Experience 

James Paeas BGA & Alec Murray Society Chairman Ron Barker  EAC Chairman 

Katie Wilkins receiving her Bronze Medal  

from Alec Murray 
Jim Muir receiving his Bronze Medal 

from Bob Gutenstein  

Ron Barker receiving his Silver Medal 

From Alec Murray 

Speaker David Smith, CBE, FHCIMA.  

Director of the City of London Markets  

The Doggett Coat and Badge Holder 


