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Joined-up ?

Every Friday at the Goodwood Estate, a

farmer, a butcher and a chef discuss how best
touse their animals. Ellen Manning discovers
how the trio take Tarm to fork to another level

atehitg Tiv Has-
=s]], Joht Hearm

been frierids for pears. In fact,
theyve colleague s and they've not.
st chewing the fat bt disenss-
g it- alorg with plenty of other
aspects of meat - as the linchpive
behivela beancdrew vestaveant at
the Goodwood Fistate,

Besthnowr as the boree of the
PFestivalofSpead, the QJatarGood-
oo Festival and Goodwocd
Reiival, the 13 000-ac e Sussex
ertate iz also one of the largest
obgarie ol and farres i the TE,
procdacing milk, cheess, beer and
obgarically peated beef, pork and
latrib. T the rratager of Good-
spoodfs Hopos Farr, while Jobn i
incharge of the h-bovss tdchery
ardd Dareonis the estate® expcn-
tivechief Every Friday sice Dat-
tonartiedapearago, the triohas
zatdounbodiscuss what avireals
ave teady tobe slaughte ved, how
bestio butcler therm to get the
best opuality cuts and least wasts
arclhow tosere thera,

That close eelatiorship is now
being showcazed at Goodpood®
rew sstamable sestaueard, tak-

ing the “farm to fork™ concept
toanothe v levwel. And despite its
doors ondy opening at the end
of Jast month, Fatrner, Butcher
Chef has alveady received a
thomabe-up fecrn the Bogal Acad-
erey of Crliary Avts as the fiest
ha geoup of natiorside wermes to
receive its Enstaivable Fhod Pli-
s ophyy Seal.
Sowhoaes the “farreet, bitcber
ardehef ardwhyis what they've
choing =0 ciffererd?

THEFARMER-TIM HAS SELL

A

Tirne 2t Goodwood: sioht years
T is the Jongest-zz rving of the
tedo, His tezoare as Hope Favis
general rnarager has seeh pro-
chiction soar from 40kg a week
to 1600k of rreat, wdlk, cheess
arclbeat

Sheffield born and beed, Tin
ezchewed the faraly teadition of
becorring a steehsorket, instead
becctning a farrer and m 2018
was declated Fatroer: Weekly
Farralarager ofthe ®ar

Fhoe hitn Farreet, Butcler, Chef
frct agirenick. "t what we do
ard eorditme to do, sithing dowm
ot a Friday rootring totalk abongt
farreiryg, food, availability, W have

iy got ace rtaih omeber of avd-
rrals tokdll eve iy week 208 ot of
oo esatiors were abongt how we
can bestutilize sorne of the coats
Goodwoods production iz
dictatad by its osganic farroing
weethock . Hotve Faels Bvestock,

including Bussex cows, South-
dannshesp and Sacdlleback pigs,
ave pea ted organically, fed frorn
the estate’s ¢ pops g bown withona
pestivides or fertilkers. They ape
slanghtered elzswhe e bog eetarn
ooz hebe e by Joburds in-honee
tearn thendishedp by Darton.
"For s tosee that whoke peoe-
ez frormn bivth theough to the
tratcher® gives ponan eporroons
atnonnt of pride in poar tear
Tmowdng o ceeated that ' sayps
Tizee A peick that iz wel-furded,
with Goodwoods meats gain-
ing recogrition i the 2016 Great
Taste fwards. But Tivds clse
telativrekip with John avd Dar-

o rreans be doesrithane fowait
fiok judges to gite hitndeedback o
his meat, be gets #facetofae m
a week]y basis frorn the people
wsing the animals he has peared,
A in bz words: “There arert
manyiatree s thatcandothat ™

CThe Sunday Telegraph

Farmer, butcher,
chef and Earl in
tasteful unison

TheEarl of March makesthemod of every aspect
of Goodwood, The estatels new restaurant, hetells
Kethe Clzy, epitomizesthe holistic approach

oo rrdles s high on

thiz finod loarer's

pricrity list, Bt

whemnit cores to

eahing locadly, the

roodwood Hotelz
TuEW TestaOLTaTR, B #II0eT, T cher,
Chet;takﬁsnmehahng Asthe
oramner, Lord IM=rch, eqplaied,
s:th:ngelegmtl;,rcmss ]eggedcma
gilded chadr inthe high-
rozgmifivenceo the private
librery st Goocdwood Houss, 2

Gothic Rennesissanee resterpies:

in WestSussenr, “The farmn is
literadly 100 y=rds from the
Testzrznt’

Clncoomed on a fireside sofa,
whiose cushions the batlar Mondy
hizd werreed e were “lizble to
samllonar o g’ it wes haod to
irmegine gething np o collect ooy
coffes frommthe ray armangedon
the polizhed welnnt table 2cross
the roorn, neer mind 100 erds.

Pethaps #f wes rogr 4emn start, or
mroTe likdy becznss the Earl of
Ifarch snd Kinrers & aringsr for
Hugh Graad, right dowm to the
sarapt-back hedr, batit wesall

starting to fies] like a sarresd Toore.

Happily the §1pear-old Esrl is
u=ed towisitors, ey of thern no
doubt oweratelmed b the
splendonirs of the estate s he
holds crer S50 events a ear at
oo chanood, including the Glorions
Groochanood 1 acing fectivel and the

oodwood Fevivel and the Festml
of Speed, both colossdly saccessinl
autornotime events. He refilled mor
o, solicitonshy wormnng about
iy ol start snd offering to
AITenge = lahe bresdd==t for e,
Allofwhich bodes well for the
hospitality st Farmer, Butcher,
Chetf. The ides for the e
resturznt, the Earl esplaired, “i=
to heare thee chef talldng to the
bt cher zbont what thear wend, 2nd
the butcher talling to the faroouer’
That vy, the roest frorothe 2400
organis aere farrn, partof the
12, 000-aere Goodwood Estate, can
b red more efficiantly, and

EMSTIOTS WITLS.
Ttis, after all, prethy special
roeat. Tnusnelly, a0 of the catfle,
larob snd pigs soldunder the
Gocherood label zre bormn znd
reEred on the estate andfed alnost
erntirely on fodder g rowr ot the
farmn Knovam a5 2 clossd-Toop
swstern, if's = far cry from the

systernat roaTy moeinst resrn farros,
wrhidch will by in sndroels, keep
theero for = fewer roondhes snd then
zell thernon == thar owr.

Just three of the Estat s Snssen
cattle, plus 12 Old Spot /Large

White cross pigs and 228 Sussen
Diooarmes shiesp, goto the shbatoir
e huoanesal, With the estate’s thres
Testarents &5 well 32 cates to keep

stocked, and the Rits restrursnt n
T=grfadr fo supphy = well, there are

lirnited aroonnts of pritne cuts liks
fillet steakandracks of larob togo
aronrd. Thefocnus of the Farmer,
Butcher, Chef project is to meks
sure that fhee less “farnomis cuts gat
the attenticn theyr deserine.

Al of which, points cut Lord
arch, is bigger thanjust whatis
on the plate. “I car't cleimn to be the
farroet, bt Iroreally inderested n
wrhat it does for the place, andihe
sstainability, When we heaore the
Festiwal of Speed [the cdebrated
classic car fest held on the estats]
e huzare 200,000 people ot
there" he explained, geshiring
tonarmds the Hbrarys wet =sh
wrindoows snd the 12,00 0-acre
Goodwond Bstad e beyond. e
can't dergr it does irnpaect the bod,
haoring that ey people. S0 then
e put the sheepon

‘Thee znitnzls are sent ont to help
refertiliseand mritalise the land
after it has been charmed up by
people snd rehicles, in asystern
that jastifies = farmnthe Earl =yrsis
barddy profitable. “Rather then the
farrn balng sn enterpriss on itz
oA, iFs abont the wholse bt being:
sietainatle. Ands=orme bits are
going o be more profitable then
other bits, It just o o
rozintzin that balance™ The
challenge with big estates, like

Goodvood, that has been the seat

of Earl’s farcdly for 300 years, is, he

explained, “How do ve best uss
the plce but also try to keep it-
you caneasily wreck it. ™

Farroing rodght not be in the
Earfs blood, but the cornradtreent
to organic sustainable lring is.

Lord Marcls childhood was sperd
Lshine,

with his parents in Warwic
ondy raoving to Goodwoodin the
1990, when he took over the

estate frorahis father, the Duks of
Richrrond He grew up eating
wegetables g rown by his raother,
ard a btof brovm rice. The
Duchess of Rchonond took
leading role in the early years of
theSoil Associztion and cordirmes
to charapion organic farming.
‘The Earls wife, Jaret, also has

the farcdly bug, heexpla.imd “Shes

bean very irrohred with the
philceophy and the raern of the
newrestaarant. She is passionate

about the radlk too? The farmadadry

produces an unhoreogenised roillk
frora Dedry Shorthorns which

reekefor a rich flavour and tedure,

ronach sought-after by coffes shops
such a5 London® Alcheray.

But s the reeat that vall take
centre stage ot the newrestarant.
‘The Ead is an admdrer of St John,
Fergus Hendersor's nose-to tail

reeking thelr project 2 roeat-ondy
establishraerd, but eventually
relented *T think that [reeat only]
wiould be abeolutely the right
approach in Londomn, butdown
here it’s different 'S0 there vill
bejust one fishandone
wegetarian dish but, Lord March
tol e, he is deterrained the idea
“Toustn’t be watered dovmn. It
reoast be pretty esdrerce

Allthis talk wes roeddng roe
hurg ry. Ower in the restaurant
kitcher, Iraet Derron Bunn, the
chet, John Hezrn, the Estate
‘butcher and Tira Hassell, farm
reenager and the “Farmer” of the
restaurznt trio.So how does the
partnership actwelly work?

Hzesdl explined. “Mysslf,
John zrd Dearen sit dovn

together arery Friday roorming to
discuss what ve have, The chefs

CONTINUED FROM
PAGE 31

rodght s=an, we went to oot besf
cheel on the roenu, bt wall zar
wiefne ondyr got six’ Hesrn, 2ugiant
Rob Erpdon lookalike with 2

there® alittecut thatls mthe
shin, just ore rmusels, thatcooks
justlike chesk” Birgo.

Enmn produced “porl
quarers”), siry pork craekling
serredwitha dip
that ralies rethink of =1t and
vinegar crisps, in 2 goodamy. e
romehedon those, then rocirsd.
om to rich croquettes of larnh
‘belbr arith Gentlernsn’s Relish
ez, The “Butchers Boards" -
treors made by the blackeradth
diovwm the road - carne loaded.
with approschable cutz such =
rack of larab and harn hock, bt
also rndnd faggots and pigs’ 13.1]5

wihdle the Tt couTsss included
= rurnp of besf zarned with =
sliwer of pickled ox tonguesnd =
hzameh of laanh presentedwith
deticately spiced slives of dewilled
Tiver.

Al degantly presented, and
nwothing too frightening, EBunn
agreed. “Thizisritabouta
messge, e don™ went to be cne
of those places whare the waiter
hizs toexplain the concept.
Resturent s should be shout
ETjoying yoursslfr

-
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The sustainable restaurant
taking ‘farm to fork’to anew level

IVERY

The Christmas /-
Double Issue
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OODWOOD estate has just opened a new rest-
aurant called Farmer, Butcher, Chef, show-
caxing its finest organic mea from Its farm,

All the animals are born and bred at Goodwood
and only fed on the estate’s organic produce.

As the family has run the estate farm—managed by
Tim Hassell—for more than 300 years, the restaurant
promises truly sustainable farm-to-able dining. Master
Butcher, John Hearn—star of the show with Darron Bunn,
the two-Michelin-starred chef—believes in doing things
the old-fashioned way—no parts of the animal are wasted
and menus are planned around what cuts are available.

‘The menu shows astonishing creativity—snack on lamb
chips with G 's Relish to warm up ings, then
maove on to melt-in-the-mouth venison tartare or the

Country Life December 14/21

2 0 1 6 and sprout leaves. Farmer, Butcher, Chef dinner for two and

haunch of lamb with devilled liver, honey-glazed swede

EveningStandard.

The Goodwood Hotel in Chichester
opens farm to table restaurant

Amira Hashish pays a visit to The Goodwood Hotel to try the new Farmer, Butcher, Chef
restaurant for our Foodie Stays series

The Goodwood Hotel - in pictures

show all

With new restaurant Farmer, Butcher, Chef opening its
doors, now is the time to check into The Goodwood Hotel...

Goodwood celebrates its organic
meat with this brand new
restaurant

GOODWOOD is known for its glorious grounds and riveting racing days, but now there is
a whole new - and very delicious - reason to visit.

?y LEVI WINCHESTER )
FITWEET v G- =] < B
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.., foodgobiin
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228 likes

foodgoblin My cosy, ever 5o festive abode

for the weekenc- 1Goodwood_estate

Hotell The hotel is part of the 12000 acre

estate and farm which | visited this

weekend 1o review their new restaurant

concept (more on that later). @

foodgoblin #food #foodgasm

#toodstagram Floodblogger Fyum

#1oodpom #ravel TeavelBlogger

#blogger #estive #monday #weekend OECEMOER 3. 3014

The Newlv Launched Farmer, Butcher, Chef - Sussex

#happy picoftheday Finstacally Fswog
viva_experiencias $4#! The Goodwood Hotel 15 3 fantastic comntrysade excape for 50 sy seasces, whach v00 €20 cead 3b0ut 1erv, bt coe of the best aspects of the hotel is e ey Laumched
Farmer, Butcher, Chef restacraet

Leaving none to waste: the Goodwood Estate launches its first
sustainable restaurant

HEALTHYJON

Hi ress Bl

FARMER BUTCHER CHEF

arian sister. Smart move Jon. She declined, clearly has more common sense than

Saturday nights

In an article published earlier this year by The Guardian, readers were shocked to learn that UK
householders scrap 34,000 tonnes of beef every year. We all know this is unacceptable, gluttonous habits with

ler, Chefis 3 new re:

no means to an end whatsoever - so how are restaurants, if at all, tackling this growing problem. One group n Europe. Its not often a restaurants customer
of men who determine and oversee the process of meat production from start to finish, have come together to
try and change our perceptions of eating meat and significantly reduce the amount of it that's wasted in their
kitchens.

madsboutthesoys
Gooawood Hotel

B4ker
madsbouttheboys Bramiey sople a2
crumble s0ua wih cder brandy

Mad About The Boys

ha
AMAZING

From the moment we stepped into Farmer, Butcher, Chef 1 was enamoured with it T have always been a huge fan of fanmhouse interior decor and the restausant's imterior
design was stunming, cosy and embodsed what Farmer, Butcher, Chef is all about. From the dark wood floors and tables, to the mismatched plaid chairs, and all of the knick
kmacks on the walls, this was by far one of the most charming restaurants I've been too. Can I move in, please?

Login
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The ZNews

Unique restauran
opens on estate
using farm’s mea

Farmer, butcher
and chef are all
working together

4 WEW dining emperience
that celebrates organic beel
ok and lambs is due to cpen

cn the Gorceood E:
Farmer, Buicher Chef, at
Chiches:

{2 wll cpen it doers e

e es taueant, which uses
maat marm lssthan a mile

an Heme
Farm. i oo iised
ronp of nationwide veimes
o aeeive the Ryl fcadoney
of Gulinary Arts ‘Sustsinatle
Food Philacphy Sel”
Inspiration for Gootwoot's

is wasted, allowing guests to
enioy umsnal and rare cms.
cooled in

to encowsm members o
demonstrate am emirommen

it o vt vy o ot foed phl
o said: (This at oh the dis
vt G5 e et o oo e

cveryihing that we do af
Ciondwood, celel

ating our
siwegoown  livestock and
ensuring we uss every partof

the avimal

“Whoking s clossly with
the farmer and the butcher
is & totally new approach for
e, where the svailsbility of
jcduce dmm o e
and dish design.

“The passlm that goes into
the welfare of the nimals
at Goodwood Home Farm is
inspiting

T Willizms MSE, execu-
o chef of The Rite and
chairman of the Royal Aoad-
emy of dulinary Arts, said:
“Custainability i & big isue
and at the fop of the food
industry’s agenda.

S o e
clation for chefs, it isour il

Chichester

OBSERVE

Tarspot  Cime  Eowaton  Busiess  PoMks

REVIEW: Goodwood unveils
ground-breaking restaurant

The Richmond A

Acadeny’s
hugmasg 2 sustainb yay
“The Royal Avad ey of O
nary drts plans toroll out its

gy
Seal naticmwide, Restaurants

will hae to abide by up io
six key principles in

Time Buche Ot
sormerly The Richmand, has
mdersne extensive Tefor
Tizhie

The toilding dates back o
1760 and was moe 2 coaching
innused to accammodate the

Envecament [ |

restaurant whose inspiration comes from the estate’s self-sustaining and multi-

‘award winning organic farm

—Ch

ichester

OBSERVER  Syssex LIFE

wheecchichastie ook Thursda Nowmer 12018

Business

Sponsored by [

Farmer, Butcher, Chef

to open at Goodwoo

DASECANIAMOL01K
01285341

Mr H::gll hﬂvs:id:
onslhdqu' :o mnﬁng;

orpmdmewehad
andnyewfmm m“xﬁly

ensuring we
usg‘everypanofcl‘{leag'lmlm
Working so closely wi
the farmer and the butcher is
atotally new approach for me

where the ility of the - i3

produce dictates our menu
and dish design.”

Working er the
approach s m:hmﬂ\mg

should be wasted with the
aim 1o introduce unusual
cuts of meat to customers
such as lamb belly, pork
and pig The

tion of dif t cuts

works on the expertise of the

a recipe but we only have a
limited amount.

way but we have more of it,"
The restaurant will be the

first in a group of nationwide

venues mo?m the lkml

Culinary Arts
Sgumable Food Philosophy
This award recognises

Goodwood's ongoing efforts
remain ethical when it
canegtnrenrmglmk.
Mr Hassell added: "Our
animals are bread for the
ta{t!:nndnot{or\hnmld
is abom producing
quality

T s & e ook
Asv«..::, ,.,‘i"

The new venture has seen
an overhaul of the Richmond
Arms, revamped kitchen and
new front of house staff,

The restaurant cpens on
Thursday, November 24.

For more information visit
www.goodwood.com
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CHLEF
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SO0ODWOOD LAUNCHES UNIQUE NEW DINING EXPE

RMER, BUTC

ER. CHEF

Late last month saw the arival of ‘Farmer, Eutcher, Chef' at Goodwood
— auniue New dning experience that celebrates the organi beef, pork

a0 o> oered 056 than a ko away on Goodwood Home Farm,

esax-based restaurant wil be the first n a group of nationwide

» recenve the Royal Academy of Culinary Arts ‘Sustainabls Food

mmumw Seal

iration for Goodwood's latest food venture comes from the

1 Bunn, They work togather to craats the frequantly changing and
dverss mew Thal showcases Goodwood's award-wirning fam produce.

Nt mary can control every aspect of thar produce i the way
Goodwoad can. From the fiekls where Inestock graze, to the in-houss
butchary 8nd eventualy 10 the kiichen #here the dshes or craated
Goodweod oversaas tha whole procses. The butches is drectly imvaived
n disigring dishes acoorting 10 what <uls e avaliable; an orginal
‘approach that means nothing is wasted. Not arly does this show the.
wtmost respect for the animals, but it alows guests to enjoy unusual snd
rars cuts, cooked in 7 adVBntUIOUS W,

“This restaurant s the emtodiment of everything that we do at
Goodwood - Celabraling oL skow-grown ivestock ad ensuring we use
every pert of the anmal,” says Daron Bunn, execctive chaf at Farme,

Buicher, Chef. "Working 50 dlosely
oty v approach for me, Brc ona whero the svalabilly o prockics
dictates our menu and dish dssign. The passion that goes Inta the
wallaro of the animals at Goodwod Homa Farm s inepiring.”

y 8nd yal not formel, the restarant building dites back
10 1780 and was once a coaching inn used to eccommodate the many
guests of Goodwoed House, Today it has been given a new lease of ife —
moreinfo at
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Known for its horse racin
owner's love of fast cars,

andits
oodwood

is now building on its strong organic
farming heritage withanew
restaurant that it hopes will put it

on the food map
Words/Stefan Chomka

ention € and the of the Farmer, Butcher, Chef, which
average person will think of Goodwood owner Lord March and executive
horse racing and cars, chef Darron Bunn believe could help finally put
whether it be the Glorious the estate on the map for more than outdoor
Goodwood race meeting, one  pursuits. Replacing The Richmond Arms - a

of the of the racing that was primarily part of the

calendar, or the Festival of Speed, the annual
gathering of Fl racers and petrol heads.
Say it to the locals of Chichester, home of

Goodwood House Hotel to service breakfast and
which wasn't open for lunch - Farmer, Butcher.
Chefwill instead function as a destination

and itwill evoke image
of heavy traffic on event days, the arrival of
drunk, overdressed people in the town in the
evening and the annual fly-by of the Red
Arrows. And golf.

‘What neither camp will mention in the same
breath as Goodwood, however, is food, despite
the fact that the estate is not only home to three
restaurants and a café, but also Home Farm, a
3,400-acre organic farm on which the estate’s
own beef cattle, pigs and lambs are reared. The
12,000-acre estate also produces its own milk
and cheese, and puts its name to a lager and an
ale. Grounds for arguing that horse and car
racing is little more than a sideline.

Yet this lack of reputation for food could
finally soon change with the opening last month

60 January 200 | TeSTAaTant  rhogedtyoek

that puts the organic produce from
its estate centre stage.

From cars to carcasses

“The transition from racing cars (0 onganic
farming is actually not a new one. South African
former racing driver Jody Scheckter now owns
the successful Laverstock Park, 2500 acres of

I'd heard of
Goodwood races
but farming is what
it does so why not
shout about it?

‘bio-dynamic and organic farming in Hampshire.
With almost 1,000 more acres of farmland than
Laverstock, Goodwood is well placed to reap
similar rewards.

“There has long been talk that change needed
1o happen at Goodwood and that it was in need
of a new identity, butwe didn't know what that
identity was for a time.” says Bunn, who joined
the company a year ago having been introduced
1o the farm’s wares by the Royal Academy of
Culinary Arts. “I'd heard of Goodwood because of
the races but I didn't know it had a commercial
farm and certainly didmt know about the rest of
what goes on here,” he says. “The answer was
there all along. Farming is what Goodwood does,
sowhy not shout about it~

According to Bunn, Goodwood's restaurants,
including The Bar & Grill next toits health club
and the dining room at members’ only dub The
Kennels, have in the past tried to showcase the
farm’s produce but never on one menu. This is
where Farmer. Butcher, Chef is different in that
in takes a nose-to-tail approach to its meat and
the whole menu is dictated by the produce
available from the farm each week.

‘This is not without its challenges. Home Farm

processes just three cows, 12 pigs and 25 lambs
every week for the entire estate, meaning that
prime cuts are a scarcity. “fwe get eight sirloins
aweek then The Kennels will have them.” says
Bunn.“Ifits rib eye, they1l go to The Bar & Grill,
while fillets are shared between them. Private
members expect to see steak and chips on the
memu. In order to not nick everything from

the other restaurants. we needed to offer
something else.”

This is where the name comes in. “It sounds
like a bit of a diché but the name of this
restaurant wasn't a PR exercise.” insists Bunn.
“We'llwrite 2 menu then take it to John [Hearn,
the estate's master butcher] and sit down with
him and he'll say whether we can use this
particular cut or not and then make some
suggestions. We know our way around an
animal but we're not butchers™

Heamn and Bunn also meet with Tim Hassell,
the farmer in the equation, every Friday. to get
to grips with which animals will be available.
The fact that the farmer and butcher are
directly involved in designing dishes according
towhat cuts are available. rather than the other
way around. means that nothing is wasted.

We don’t have tons
of prime cuts so we
came up with the
idea of the
butcher’s boards

‘The weekly conversations help Bunn and the
kitchen team devise menus and overcome
problems that the tight supply of meat can
bring. For example. Bunn says he wanted to put
abraised ox cheek dish on the menu, butwith
only three cows available each week this was out
of the question. On talking with Hearn, however,
he discovered that he could instead use a v-cut
of shin that would have similar eating qualities
to cheek in terms of favour and texture.

‘The other way the restaurant has
circumnavigated the issue of supply is with its
butcher's boards that feature prime cuts sitting
cheekby-jowl as it were, with cheaper cuts of
meat. “The butcher's boards are what the
restaurant is all about.” says Bunn. “We'rein 2

\ e

position where we don't have tons of prime
cuts of anything because of the amount of
animals that we process each week. so itwould
e wrong to have sirloin on the menu because
‘we don't have enough of it. That's part of the
joy of the restaurant but it is a problem oo as
people expect you to have prime pieces of
meat on the menu, they domt want it all to be
tongue and cheek. We came up with the idea of
the butcher’s boards so that they contain many
different parts of the animal cooked in different
ways. If we sell 30 of them in a night. we are not
going to have to take them off the menu the
next day.”

Three boards are on the launch menu in
lamb, pork and beef, each priced at £20 per
person. The lamb option, for example, includes
rack, braised shoulder hot pot. devilled liver
and heart, and rosemary-cured lamb belly
while the beef board features skirt steak, sticky
beef short rib, axtail faggot, crusted shin and
crispy tongue.

“The restaurant is a great place to showcase
Goodwood's stuff. I don't know any chef who
‘wouldmt get excited about serving this kind
of food,” says Bunn.

thewerldSobes o | TES TAMTANR Famusiry 207 61
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BRITISH =

RIT I'OI HER

British is the new French,
says Anastasia Bernhardt

Farmer Butcher Chef, West Sussex
P locality and inability. These days, it's all we
ever bang on about. And while at some establishments these
words form little more than a hollow marketing ploy, at
Goodwood's newrestaurant, it informs everything that they
do. Veggies be warned, this is a carnivorous celebration,
chef Darron Bunn works closely with the estate’s farmer and
on-site butcher to shape his menu around what is available
from the estate that week, so expect to find more urisual
cuts like crispy ox tongue and pig jowl. While there is a
beautifully put together 4 la carte menu, the butcher boards
give you areal flavour of what they do best here, showcasing
how to cook different parts of the animal, whether you pick
the red Sussex beef, Southdown lamb or rare breed pork —
all award-winning. Work off the inevitable meat sweats with
amint tea and a stroll around the restaurant to view the
intriguing memorabilia gathered from the estate over the
last few centuries. Dirner fortwo

with wine, £100. goodwood. com

40 this
forld’s End Market S

Garden. which turns 4

steak, at The

e

Quo Vadis, W1
‘While the dining space might
have almost halved in size

(its sister restaurant Barrafina
has moved here from its Frith
Street site as developers sink
their teeth into another chunk
of Soho), the venerable Jeremy
Lee still packs the same punch.
Ifit’s your first time, then it has
to be the smoked eel sandwich
with lashings of nostril-burning
horseradish —just be prepared
for the fact you won't return to
cheese toasties ever again. Most

MORE GLAM THAN

TEMPLE & SONS, EC2
Jason Ather on pxyshcmaw

condiments Colmaris mustard works
wellin arum cocktal).
The nterior is safe but has avoided
becoming a pastiche. Pick specials
from the board - not one hung up on
e wail but brought tableside laden
withmeat templeandsonscauk

THOMAS CUBITT, SW1

Go for fine dining quality foodin a

local boazer atmosphere. Named

after London’s master buider famed

for creating most of Belgravia and

Pimiico, lfnbodscquayammn
mash,

dishes take a few simple,
ingredients and elevate them
into something spectacular:
citrus squid is perked up with
coriander seeds, coquelet
brought alive with eye-wateringly
garlicky aioli. The pie of the

day is always a winner, and this
isthe only place where you can
find pudding served with cream,
ice cream and custard all in

the same dish. But what is most
satisfying of allis the people
watching, Three-course set theatre
menu, £22.50. quovadissoho.co.uk

THIS MONTH I’M EATING/DRINKING...

catini d" A uln-nm at ldllllh.) Stevie Parle’s ne

-inspired

tails from

cheeks, goat with its curd - and
executed with architectural precision.
#f you're not hungry, hole up in the
bar downst airs for a proper pint

or - if you're feeling fancy - a British
belini thethomascubitt co.uk

il
THE MANOR, SW4
Think Clapham High Street, think
adinary hotspot? Perhaps not but this
restaurant has been packed snce it
enedlagt year Like all good British
bistros these days, the well-priced
tasting menu (£45) is the best way to
@perience t; that way you don't have
1o choose between the m
mackerel or the smoked cod with
aturedcream. Every neighbourhood
deserves arestaurant ke this.
themanorclapham.co.uk
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yourself from
the doghouse

+ Comtirumd from Page 36
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P discounts. Retum fiights are from
£172 with BA [britishalrways.com).

P,

er, Dinner for two

n IF WHITE tablecloths aren't for you,

e take Edinburgh's new Red Bus Bistro

(£39.50, redbusbistro.co.uk] for a

gourmet burger tour in a 1966
Routemaster that passes the likes of
Edinburgh Castie and Holyrood
Palace over 90 minutes in the
Scottish capital. There's avaliabliity
on and around Valentine's Day.

Less mobile but newer still Is the
Farmer, Butcher, Chef restaurant. a
stylish spot llluminated by iIndustrial
pendant bulbs within the Gooawood
Estate’s farm In West Sussex [mains
from £14, goodwood.com). All
its meat comes from animals
borm and organically reared
on the estate.
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J TOM PARKER

 BOWLES

Farmer, Butcher, Chef

Gooowood Hotal Criche

ar
goottwood com dokkkok

Galloping
gourmets

Horses, cool cars, great estate - and
now Goodwood has glorious grub, too

ied to fork. It is,

apparently, a more-

ment. Of the sodo-

political, rather than

gastro-intestinal. vari-
ety. Something Involving fresh,
locally sourced food being sold to
local consumers and restaurants.
All very admirable, although its
toooften lunchina hair shirt din-
ner with a sternly stentorian tone.
I¢'s big in Brooklyn. Of course it
is, where even the virtuesignal-
ling is hand-foraged, and chicken
(hearded, brace-wraring and
browmstone roof raisad) comes
witha side order of smug.

Back In the olden days, all food
was field to fork. Save the usual
salted fish, meat and pickled eve-
rything else. Nocsomuch choloeas
necesity. Butas aculinary tenm, it
sticks i the caw. Tak about stat-

ing the bleading obvious.
So tn Farmer, Butcher, Chef,
the awkwardly T nnm(\:l new res-
taurant not far from Chichester
in West Susscx, It's part of the
successful and beaut fully man-
aged Gondwood Estare. In addi-
tion to Glorlous rading and a
thrilling Festival of Speed comes
this place, which prides itself on
the quality, traceability and sus-
tainability ofits produce

All the meat served here is
organically reared an the estate
(hy farmer Tim Hassell), slaugh-
tered down the road, then batch-
ered by their owm master butcher,
John Heam. Before moving into
the kitchen, watched over by the
deeply experienced Dasron Bunn,
aserfous chef who rained under

The Mail on Sunday

AVE —£53,791.20
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which cuts are available Lo pris-
ciple. an endirely pragmatc and
seumibic 2ppe sk 10 catry, Albeit
one that the aristocracy took for
=xiad 3 couple of corzudies luck
Feasting on the fruis of ooe's
estabe and all that muw.h)-
it makes perfeet serse. Loty ide
s are ooe thing, lnu..!' A decent
lanch, Quite anciher

The recen & long and chogantly
spacious, with the feel of an old
stables or mek room. given the
most refined of foce-bfts The
walls are expeneively white and
comered with odd ox yokes and
wnrtly framed mndom spbeen
era - pastry bincibinds, odd iron
hoys mnd washolls A cuneral uble
s topped with vid sed o buck-
cex rmeming with fowens. while

Elament lights hang &rom the cxil

oy like galvaniscd
vy To cur nght. &
huge fire crackles
merrily away. Service

s churming and w hip
smart. the mem § whole
Wt more imterstiog then
yound expect

Cruastind bouf ahits comies with
craytish, pig jow! with pickiod
potazaes and apple. Thqm.us N
feely very Interesting ind

Three ayseern, clad in "s( Tarhe.
ot of p.nx. vat, are experdy
fried and

hinalices.

cured on hewt

s bellowing

bosky depth that

pair domudiully with the
bevahves sl brine Shacds of
heetre vegrinble cnch,

the et cut into small, soceulent
churks with mare £t than you'd
ususlly expeer. Hooray. There's
a fick of vinezr, 2 sigh of mee-
meary o a honk of hoeseradish,
s ciary besuds of pickled muscard
sead Ifsnch, lussiousand deeply
allurng, mode bewer soll by
brighst veliow blobs of smoked ez
yolk. It's me o
Toeever vatin
ants prodighous kitchon nkat

Beer-braited lamb bely @
sk and crunchy, sicing o6 3
d

buse made brilkant. Again. there
 true skl in taking these cheap
Cuts ad Eing thesn ine S0
thing woeeh, Fagh table
We know cor ‘heef butchery
board is imminent when they
remove two chars and pell up

a0 extrs tabie It's immmense: four
huge white dbbes. filkd with
every part oo ¢

gota stukdad with fs ad swish
g delighe, puakocouesd hewt
susprisiagly subtle; half s -la-xe-x

and the vry eswence of w
broughtup com; a solt, Bithily
tender pile of show-cooked shin
teppad with o plle of buttery
ety bremdcriantn & pert gem
lem ce salad deewsad wirh shards
of crisp salk bee! 2ad doused I
+ wprightly vimsgrecs; proper
drpping chipe, s 1 great jug of
naguificeatzrar y. All this bovine
e Tuance fue X) 5 heod

SuAnng yalve for @ masterci
n how @ beead, b
crekaeast

LAMB BELLY
BEEF BUTCHER'S lNll 20

A Bramby agple scuflé for
podding, billowing and siry. with
2 pie o cumble and cider brasdy

e cream, some excellent Jocal

s.apparently, excellent toa What
aknch - w0 many cuts abowe your
average pasopod. There's even o
threecourse set kinch for £20.

adiul mest h.Lmv-l and
cocked with the revesence it 50
rightly darves

Lench for pwe: £

' FROM THE MENU
CRUSTED 3665 S €2 50
m"’r"m“n.is L)
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the table

Racing? No, we go to Goodwood
for haunch of lamb

The Earl of March’s estate in West Sussex has
thrived on its equestrian and motorsport events.
Now he wants to make it a top foodie destination
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WHERE TO GO ON A WEEKEND IN WEST SUSSEX
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CREW CLOTHING COMPANY E b)' Carla Gl‘iSfffl Posted 24th March 2017

48 HOURS IN CHICHESTER

With the Festival Theatre and Goodwood Estate on its doorstep, you might think you know all Where To Eat
there is to do in Chichester. But as we found when we opened our Iatest store there at the
beginning of February, there's a lot more to this littie cathedral city than meets the eye. From
exploring the onginal Roman town walls to enjoying a glass of English wine, Chichester is worth a
weekend of your time, any week of the year.

WHERE U EAI

FARMER, BUTCHER, CHEF
New Barn Hill, Chichester, PO18 0QP

. P [ iz I praig g
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GOODWOOD OPENS
SUSTAINABLE
RESTAURANT

o launch on the

Fammer, Butcher. Chef 15 o e
S

e

BY FRANCES HEDGES 12 APRIL 2017

in organic meat.

Deep in the Sussex countryside, on the Goodwood estate’s 3400-acre organic farm, a former
coach house dating back to 1780 has been reimagined as a sustainable restaurant specialising

Harper’s Bazaar
Circulation — 110,710
AVE — £17,066.00

coach house dating back t 1780 has been reimagined as a sustainable restaurant specialising

TALKINGPOINTS

Goodweood Howse. Left
and belotw: Farmer,
Buicher, Chef, the new
rertaurand on the estate

FRESH
THINKING

Organic produce is the order of the day

at Goodwoods dining destination

DeepintheSussex countryside, on the Goodwood estate’s
3400-acre organic farm, a former coach house dating
back to 1780 has been reimagined as a sustainable restau
rant specialising in organic meat. At Farmer, Butcher,
Chef, Goodwoud's Michelin-starred chef

™ Darron Bunn collaborates with the farm
manager Tim Hassell and the in-house
butcher John Hearn to design a menu
based on the finest available produce.
Visit to sam>le hearty dishes — including
beefshort rib with onions and hedgehog
mushrooms (left) - in beautifully deco-
rated surroundings. FRANCES HEDGES
wevre goodroved.com

156| HARPER'S BAZAAR | Apnf 2017

EASTER

CREATURE COMFORTS

L&

Eastar Party
Biscuit Tin,
£3950
Bluuf}nrs

£6.50
Hotel

Chocolat
‘ ‘ £14.95 m
The Beatrix Rococo Chocolates selet
pis

Potter Easter
Collection,

€40 Lambs and kittens join Peter Rabbit

Biscuiteers

Mare
and friends in a delectable confectionery

‘ menagerie this Easter

asenharersdamanr i8R
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The Goodwood Estate in West Sussex is best known for its famous racetrack. But this is about to change with
a new restaurant served by a flourishing organic farm. By Amy Bryant. Photographs by Carol Sachs
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THE GANNET

this time it’s personal

heef encounters

Sensational steaks take centre stage at a new field-to-fork
idyll in Sussex and a top-notch City steakhouse

tis the peod boas of Rarmer, Sacher, Chef,
S now resrant on the Coodwood Esauo in
Sussex, thix vy custemerswill ravd fanher
2an their food”. The frmer i Tim Hassell who
2o thousands of acres of chak hillson
which w0 raar beef, pock and lamb; the buickeor is fobm
Hoam, who sot 9p the escuss in-houwse bachery dime
ym'sﬁmdmch;\fumaummgaf
Michekn-sarwd The Groyhound in Ssockbridge.
1anly popped down from Londen, buz had definiraly
wravdled Brber dan the “Buchers Soard™ of beof
thax consinned my main course in e vy, dlagandy
Resaurants

sandard seakkouse. Exeomive chef Mickasd Reids
manu machas beagy with the bast xquisite
kingfish sachimi, for instance, delicaaly dressod with
ungerine, arragon and fnnel; or awbcle barraa,
ancinted with cucumber, peas and English wasabi
Which is noc o sy thas M mez lacks muscle As
§ood miles po, i Coodwood is 2 bicyde, M 52 umbo
g:;}wuﬂim from fapan, Aggenting, & US,
South Africa and Amsimalia, aswell 2s clossr o boma,
and the excellent wine lis: 5 oqumly &x-flung, Richly
flrrorared beaisad USDA prime shom rib {picrured)
combines with swoo-sharp somzo pesio sauce and

docorawd dining mom. wanrrcras purde, 1o fine effoct;
om idyllic country ssaes ofen havea PHme short Hib H dwagyu & perfoctly cocked,
whiff of the Marie Anwinsue school ju= on S modium side of rare,

of arming about them, bex one combines with mehing & uncmous, havy marbling
forkful of 2 pecy rustic, ol ﬂ..(-shm ad woodsmoked Lamb chops have

a

sconted axuil X WS anogh o truad beans for comy
ppdonl fgrovE et tomatopesto P s

Tt beof bore is Susex Sod, frmed . inciuds sop-notwh wild seabass,

2t Coodwood for conturses, with
in;msmmﬁﬁn;mda&mhm.mm
i nare skir: ok {3 rwarding chow); a Linde
Com salad with splinters of saked beisker; 2 sticky
moand of shreddad beed shin, swewn with barbed
crumis; besaded ox hean; chips cocked in dripping;
and lashings of gravy. Glorious Goodwood? You ber
The only bulls praxing xromd Threadnoedls Soroer
am specadaing cn the sock markar, bex thaz did not
doter Manin Wiliams, Cracho former MD, fom
ing M rescrrane. Seylish and ambitions - mach
like Williamws bixwsolf - the resciurane subrors the
wsoserone-ladan, Malboc fuciled ambience of the

howtospendit com

Chinese cablage, &(:hnn&;ﬁlﬁa!:wnuﬁmm:’
aspringbok, despice the mens piobal as)
and there is of intorust 2s side ceders: cos and
Parmesan sabid with smokaed poam mapomnaiso;

e benoonli with anchories and barby cramis. M
Throadnoodle St (thero is = equally Lyish cupast in
Vicroria) is also bome 1o 3 pryvaee mamberns' kunge,

2 wing-tasting room and 2 cockiail bar: whasver M
stands foz, it is conainly not jax mer. BRLLKNOTT
LR TR, MR, IR T R IR W A O

KR8 290 CITWITA T BT 3
00 DB AT © OACKN 13 0 13T TR WIS

THE GOBLET

hursting the bubble

Top Enggish and Kallan sparkiers are gving grandes
marques Champagnes 2 el run for thelr money

15 Ay swhs 10 1avs 2 UL Wppour Soove In e of

enageoces. “Charneene for my real rionds, real pai for

oy sham onds” b one Mve falon Back on masy 2 time. Some

Sy Rwas coinod by tha paliar Francs Bacon, others tha &
was thework of Fraved volkaed troutiadoer Tom Wals. Fm incinad
10 Gowih eWats thoory - & soumas B Jrst the sort of Boce
dry chizsm ha'd come out with,

15 wit Wik nover waar thin Bt the e that chanpegne & the
Oufy Debbly 1t 20 sarva rionds &, § think, one that's Sarting o
change. Jud the othor dy I winesad a rogue bottle of Wiston
SpRriding 058 oM West Sessax Qutons 3 danen  andos margues
chamgagnas in 2 bind t2uing apnibed by Tha Fed Sutdic. &
lod to the discovery of ona of ry Favoeriie Ergtsh sparkdors o b,
Wiston's non - vintage blanc do dincs, awine 5o pare and polsed fm
temptod not 10 share [ with my Mends at 3L Tha recant laeedh of
Chaped Dowrrs s Coty Coow de Cuvée 2000, 2 singlevintae
Chardonray Lo 2t £300 2 battie, has ako haiped 4 gve Englsh
SRIGING WG 2 N hako 198 reaLringly oo,

b KNG wee FNCA0ora e 30 doon anesnga
mars hightrow ollawing of 2. 0an pltchod 25 the thinking
drinkors prosacen, 1hés product of LomSardy i northern Ray &
ctussly tochnicaly o £ Charmpagne: B majors on Chardonsay
a0 Pinat Mok, a0 s ifs sacadyy fermeetation n bated
&1 maack campens &4 rather fian i Lk, T prosmam.
Liks champagre, ranctacorta b aged on the kes, gving & mare
toxdy compladty, yat the grapes tand 10 be ripr, Banig
for some seriously low S0 loveks; 1he daficoes Carte feda
Sasn contains e than I of sagar por Mre,yal this Sanc de
Bancs remais worderfiully rich and structarod.

| tasind & over nch x the Conthia Holal's rand Mmoo
redaurant, where e house poer s L dai Bosco, one of the
Mast rencwned prodears of rscorta. A battie of s Lo
top cuvae, Cf dof Bosco Covde Antamar Clorent|, woud pas
muder 3 von the Mot fonPying drmer party.

Franciacorta s 9 2 Sall plyer - & only produces six par cont
of thevaume of champagne. But in oher wy s & ey b ahaad of
the uve - ound 70 per cant of the tand undar ving & cartiad
otganic, with phrs to b Rully orgmic by 2000 Mozt of s 117
Producers aro iy 25d opee (0 Fnovation. And €% <31 rebevay
young- 1w any antod DOC datus in 1967, Cooid £ Bo the Ntuw
of 2t Ry Wasts Dothor start boning hes peoso ALICE LASCELLES
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s
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Farmer,
Butcher, Chef
Goodwood

FOOD * % & % &
T ATMOSPHERE % * % x %

Goodwood Hotel, Chichester, West

Sussex POIB 0QB; 01243765070, |
goodwoodcom/estate Mon-Sat: |
noon-2.30pm, Bpm-9.30pm; |
Sur:noon-330pm, Bpm-930pm |

| Butcher, Chef, on the Goodwood
Estate, does a superior pie — juicy
saddleback striped with tender
rabbit, spiked with tarragon and Bunn (the Chef).

scattered with tiny, sharply piclded Bunn’s food is thoughtful,
mushrooms. [ took my motherone | original and beautifully executed,
sodden night atter the Chichester focusing on the exemplary produce
literary festival, where the speaker | ofhis colleagues. [ want to go back
had caused a furare by using the 10 try onc of the Butcher’s Boards,

before proceeding into the hands
of John Hearn (the Butcher) and
thence into the kitchen of Darron

The Dish

c-word in the public library. which showcase the meats from
M“’“ | | Burgundy'sjust the thingfor | the farm — lamb bacon, beef
Onr of the heartbreaking things nerves, so we saothed ours with
about getting older is that, at a charming 2012 Dureuil-Janthial e 3
some point, you will lock back on | Mercurey from a varied, reasonable It sa grln] name
heartbreak with nostalgia. All that FROM list that included Sussexwinesas | fOT 2 restaurant, at

raw pain, all that conviction that THE MENU well asa section entitled “Stickies™. PR A T '
o one has ever experienced quite That mayhave beenaleftover from | 1€2St if you’re a cow.
such wretchedness is translated, STARTERS Farmer, Butcher, Chef’s previous x e
over the years, into a wry | Rabbitandporkpie | incarnation as the Richmond B ut GOOdW ()Od S
amusement that you could ever with tarragon £7 Arms. a gloomyand terribly [ cattlc h'(l\’C a lOl]g

genteel spot frequented by the
kind of chap who still wears

have taken yourself so seriously.
Every poem and every pop song

and happy life

Beef shin, octopus and

has been written just for you and pickled potatoes £8 | driving gloves, but while the estate
yet none of them expresses | was gearing uf for the annual dripping mash and spiced pig’s
precisely the degree of unique MAINS Festival of Spezd, the restaurant tail feature alongside more
misery of falling out of first love. Spicedhaunchof | preserved an azmosphere of conventional cuts, a feast at £20
After my first big breakeup,Icried | lamb, tomatoesand | happily expectant tranquillity. ahead, but the 2 Ja carte scemed
50 much my eyes swelled closed runner beans £19 It was too wet to sit in the more in line with a ladics' evening.
and I'had to grope, molelike, pretty, low-walled garden, but the My mother chose shin of beef
through a five-hour journey backto | Whole roasted stuffed | dining room, rzdesigned by Cindy with octopus and pickled potatoes,
my parents’ home. My dad opened | quail, sweetoornand | Leveson,is peaceful and spacious; | anambitious combination whose
the door and, as I threw the baconbutter £/7 | and the staff are lovely,youngand | discrete clements were pretty
shattered remnants of my heart | ic without being perfect, the meat shredding gently
into the arms of the only man who DESSERTS familiar. We'd had quite enough into a melting glaze, the octopus
would never let me down, all the Bread-and-butter of that for one evening, sweetand nubbly. Iliked the slightly
tears [ thought I'd already wept pudding, buttermitk Farmer, Butcher, Chefisabitofa | improbable frivolity of the contrast,
came gushing back. When I finally sorbet £7 grim name fora restaurant, at least | yetit worked better as texture than
stopped sobbing, he patted me ifyou're a cow. Thank goodness the | taste, the flavours dissonant rather
vagucly on the shoulder and Chocolateand cherry | 500-0dd head of beef cattle on the | than harmonious. It came withan

estate can't rezd. The Goodwood
Home Farm manager, Tim Hassell
— the Farmer of the trio — says
that nonetheless the animals enjoy
amuch longer and happier life than
| their mass-bred counterparts,

intriguing potato mousse — a fluffy,
nutty, unguessable emulsion.

Twas interested in another
variation on meatand seafood —
crispy pig’s head with gooseberry,
lovage and smoked eel — but

asked if I fancied a pork pie.

I've never felt the same about
Greggs since, but now I'm old and
bitter, pork pies evoke no more
than a twinge of melancholy to
temper my greedy joy. Farmer,

126% service
£73
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then [ spied the porkpic arriving |
atanother table, a mosaic of pink
striped meats and golden pastry. ‘
iamma's main course of spiced
lamb with tomatoes and runner
beans was alittle less pink than she |
would have chosen (our otherwise:
faultless waiter had neglected toas< —
about the cuisson), but the snappy
freshness of the vegetables, also
grown on the estate, set off the
scented meat so well that it hardly

HUNGRY FOR MORE

CLAVELSHAY BARN

RESTAURANT,

mattered. After that pie I went for SOMERSET
amore delicate choice, whole roas: Housed in a stone
quail with sweetcorn, bacon butter barn on a family-run
and romaine lettuce. Quail can be dairy farm near the
underwhelming, decorative rathes Quantock Hills,
than sturdy, but this had gumption Clavelshay takes its
— juicy and almost honeyed. commitment to
Although the restaurant’s focus “fresh from the field"
is on meat, the vegetables are | produce to another
equals rather than sidekicks, | level using not just
singing through Bunn's | home-reared pork and
compositions as part of the whole veg foraged from the

rather than as a merely virtuous
garnish. We tried crisp courgettes
with a garlic dressing and a hash
cake of potato and salt beef, both
of which would have made a
delightful lunch unadorned.

garden in its seasonal

dishes, but regional

cheeses and milk from

the dairy, The drinks

menuinciudes locally

distilled and brewed

I'wanted all the puddings, spirits, beer, cider and
especially the lemon and rosemary wine, water tapped
baked alaska, but we shared a from the spring and
gentle bread-and pudding rdial:
with buttermilk sorbet. It wasn't Lower Clavelshay

quite such a brilliant baked offering
as the pork pie — it lacked that
custardy tremble beneath the crust
— but the sorbet was sharp and
light, and I loved the combi.

Farm, North Petherton,

of warm and frozen creams.

Farmer, Butcher, Chefis a
brilliant restaurant and a brilliant
reason to visit Goodwood, even if
you care nothing for cars or racing.
“Locally sourced”, “organic” and
“hand-reared” have become terms
so fashionable as to be almost
meaningless, but this food is made
by people who don’t merely pay li>
service to the effort and difficulty
of its production, and their
commitment and exuberance
show on every plate. It's
sophisticated without fussiness,
the simplicity and clarity of the
flavours belying the elegance of
the kitchen's technique.

Hassell, Hearn and Bunn have
achieved an extraordinary
collaboration, demonstrating that
you don’t have to go up to London
to find superlative cooking:
perhaps because, unlike so many
metropolitan restaurants that are
units waiting to be franchised, this
place is full of love. And excellent
pastry — which is perhaps love ind
its most reliable form @

Swallows fit to
make a summer

Will Lyons

Auglm isthe month whenl
receive more correspondence
about wine than any other.
Readers, family, friends and
colleagues on holiday can’t resist
tapping out a little text as they sit
down with their first glass, eagerly
awaiting a sumptuous supper.

(ACARN

B =3
2]

| 12016 McGUIGAN BIN 9000
SEMILLON

| ASDA, £14

| Australia
One of the most venerable wine

| regions down under, the Hunter
Valley produces exquisite semilon,
and this is one to serve young, Its
fresh lime and gooseberry character
makes it ideal with seafood.

Keep them coming, I say, I love to
know how you have matched the
wine with whatever you are eating.
There are so many fantastic
foods in season this month that it
is difficult to know where to start
with wine pairings. There’s crab,
turbot and sea trout for those
holidaying on the coast. Beans
and aubergines are the pick of the
garden and, for meat eaters, there
are the temptations of grouse and
venison. Lamb is also on my mind
when we pass the midpoint of
August. So, I have found four
candidates to pair with some of
the best ingredients in season
this month. Enjoy the holidays B

s

© (4]

32013 CUNE RIOJA RESERVA
WAITROSE, £13.35

Spain

This is a great all-rounder from
Spain'sillustrious northern Basque
region. Deliciously smooth, it
immediately appeals with rich,
oaky, full-bodied character. Serve
with duck, grouse or venison — it's
what good Rioja should be about.

} 22016 LA CABANE RESERVE 42004 CHATEAU HAUT-BERGEY
TANNERS, £7.70 PESSAC-LEOGNAN
France LEA & SANDEMAN, £25.50
The quality of wine pouringoutofthe | France
gion is fight lovers should axplore the

years away from where it was two
generations ago, offering excellent
value. Packed with juicy red fruit, this
has a light, medium-bodied texture,

| making it perfoct with seasonal veg,

Graves, where gravelly soils produce

| wonderful, sthereal reds. Dark purple

in hue, with a silky texture, a fresh
finish and notes of blackourrant and
cedar, this is a classic with lamb.
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The sweet Highlands sideline of the Duke of Rothesay*. By Jeremy Wayne

even miles from Balmoral as
the prarmigan flies is the

rown of Ballarer, which is

where the royals — at least in
theory — can pick up the Sunday
papers or a pint of milk if d'n:_l,'
arrive in the Highlands to find
the tridge empry.

After the devastating lloods &
of 2015-16, which saw 300
Iﬂﬂll llf)l'fl(:ﬁ :I.I'ld 60 |.)l.|.‘;u‘1t:<s::5
destroyed, o say nothing of the
railway station burning down,
the Prince of Wales rook the
Aberdeen Angus by the horns
HI]L{ tu[ucd w L[ddt\ UPCl'ljl]g
Rothesay Rooms, an initiative to
stimulace local commerce and
rourism. And he's taken ro it like
a \"'ig:fl]] O watcr, hfcﬂl'li: rh:
result is a small, very charming
40’5&( restaurant, Wllh an Upfﬂ
kirchen, solid Victorian-scyle
dining chairs, sympatheric
lighting and heavy silver — just
thCk our thﬂ‘f stag‘s-hcad
Ci][\d.l(hl)ld:[s. T]lc[t‘ are kt]il'ﬂﬁ
on oak floors, o smartly dressed,
maostly fortysomething crowd and

About £140 for two (incl. drinks,

‘half-boﬂleo{ Cétes du Rhéne)
|

Smoked salmon, halibut,
cherry Bakewell lart

Highgrove single-malt
whisky or sparkling wine

Rayals, royal-watchers,
Deesidars

Dionne Warwick on the sound
system. OK, a litde incongruous,
that last feature, but if ic's how
the PoW likes to chill...

To kick off with, Highland
smoked salmen, lovely
blush-pink rikbons of fleshy,
l'l'lijd'ﬂ-ll'ﬂd ﬂsl‘l. scems a no-
brainer. It comes with chestnut
blinis and smoked-salmon plé,
which is served frigid, whether
intentionally or not I've no idea.
Anolhtr startcr, \\md Pi.g:ﬂﬂ
with black-pudding purée and
poached blackberries, has ‘local’
written all over it and is a livde

too hearty for a first course,

In the mains, 48-hour
Aberdeen Angus feather blade
with red-wine glaze, pearl-
harley risotro and a fricd duck
egg is almost too much of 2
g()ud lhing the cpg the size of
a flying saucer and the glaze so
reduced it's virtually treacle.

The maost ?UCCESSFIJI main
by far is North Sca halibut,
which comes with zingy,
orange-dressed bulgur wheat
and samphire — wonderfully
fresh and cohesive. Bread,
by the way, including sceded
Guinness, is excellent, as
arc (hc nursery Pudb.

Some eight months alter
opening, the barebones
wihsite srill says, Full site
coming soon.” The Prince of
Whales’s feathers are nowhere to
be seen. And despite a small
Highgrove shop next door,
there’s barely any mention of
P[D\'fﬂﬂﬂ((. rnyaJ or Othcm'isf‘
on TJ]C menu. B'th [l'l..Lt‘S []'If
point. By not wying too hard,
Rothesay Rooms is royal o
the core, and thar's precisely
what makes this unlikely

rostaurant so utlcrl)' appca]ing.

3 Netherley Place, Bellater,

Abrerdeenstrre (01339 753816).

e

SALMON AT ROTHESAY ROOMS

SIDE ORDERS

Cavendish Hotel, Chatnworth
G.'zzwnn’zsfhrmki nef)

Those Devonshires are so darn
good at hospitality they could be
hotel and restaurant maguls: the
Cavendish, on the Chatsworth
estale, is not only a greal small
hotel, it also has the Gallery one
of the best restaurants by miles
in this neck of the woods, with
dishes like Chatsworth estate lamb
and landoori Derbyshire chicken

Blenheim Palace

(blerhes mp:d(rre. com)

Fublic eateries at statelies can be
dreary affairs. Not so al Blenheim.
For one, the Orangery is beautiful,
with gorgeous views over the
gardens, and for two, the food is
cracking, be it sloe-gin-cured
salmon, roast besf or a feast of
an afternoon tea, using loads

of fresh produce from the estate.
Excepticnally kind staff too.

Croodweond (goodwood.com)

In this brilliant new restaurant

at Goadwoad, dishes are
designed around what's available
from the eslale's self-sustaining
organic farm. Eo, accoerding
towhen you visit, you might find
waonderful duck eggs en cocotte,
beef tartare or ox tongue with
stuffed shallot and salsify, all
served up with razzle-dazzle and
awlide smile
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Driving to Goodwood off-season for a nose-to-tail
experience
08 August 2017

The sprawling Goodwood estate is so much more than just the home of the
Members’ Meeting, Festival of Speed, and Revival. We took a plucky British
sports car to the new Farmer, Butcher, Chef restaurant to prove that

CARS BIKES YACHTS WATCHES COLLECTIBLES REAL ESTATE MAGAZINE AUCTIONS

Goodwood is a destination for the whole year round...

Pilgrimage

https://www.classicdriver.com/en/node/476011
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