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Supplier Focus.     
Summer Sunday Evenings.  

 
“First catch your hare.” 
 
These words of wisdom are attributed variously to Hannah Glasse in the 18th 
Century and Mrs Beeton in the 19th although they actually were written by neither. 
But the point made is a great one; the food you cook is only as good as its 
ingredients. 
  
At the Tap and Kitchen, we take this very seriously and have posted in the past about 
our searches in the Alps for great cheeses and scouring importers to source the best 
tahini. Johnny Martin, who supplies our beef from his Hereford steers, has smiled 
out of our social media pages. We try when we can to namecheck our suppliers on 
the menu so that you will know whose love and care went into the ingredients of the 
dishes you are eating. 
 

 
               Pig & Scarf look after their Tamworth pigs  

 
But we want to go one step further and feature a named source or supplier more 
widely on our menus for a few days each month. It will give us the chance to offer a 
wider variety of dishes that collectively demonstrate the quality of each of our 
suppliers. 
 
 



There will be notice on social media of the timing but, by way of example, we are 
planning to offer a broader range of beef cuts of Johnny's beef than might normally 
be the case or providing some offal treats from the parts if the Pig and Scarf porkers 
that don't normally make the menu. Or perhaps deep frying some brawn as a bar 
snack. 
 

                  
Hens’ eggs from Pig & Scarf                                          Pig & Scarf cutlets, Saltimbocca & belly  
 
A new supplier about whom we will be posting more are Smiths Smokery in Boston 
who catch eels and crayfish in the fens and use an old Dutch smoker to add that 
unmistakable wood fire flavour. They also smoke chicken, duck and other fish fillets 
and we are looking forward to a window in which we can temporarily focus our menu 
on these products. In fact, they will have a stall at the Oundle Food Festival in the 
summer. 

 
                     Clive Doyle of Smith’s Smokery   
 



            
Gwylim Owen From Launde Farm                             Johnny Martin & Head Chef Chris  

 
It might even give our own team of chefs a chance to broaden their smoking 
repertoire. The smoked brisket burger created a buzz that saw diners coming from 
far afield to try it. Maybe our salt brisket can become pastrami? 
  
Of course, through our Swaps' Board, each and every one of you can become a 
supplier. Pop in and ask what we are looking for but, within reason, we are always 
looking for local seasonal produce for which we give credit against your next bill. At 
the moment we are taking in pigeons, venison (Muntjacs are a pest until hung and 
ready for the grill), wild garlic, rhubarb, any late brassicas you may still have in the 
ground and, if you can find them because we are really struggling, rabbits. 
  
As soon as the first broad beans and peas come through, bring them down. Chefs 
Chris, Tarah and their team are looking forward to using the spring veg rush when it 
comes. 
 
…And finally. As of Sunday the 4th June, all the way through until September we will 
be open Sunday evenings for food & drink. Currently we are open 10am to 6pm, we 
will extend this to 9pm and have an additional food service from 6pm – 8pm.  
Menus are up online in the usual place and we hope to see you for some sundowners 
at the wharf.  
 
Best,  
 
TK  
 


