
London Calling.  
Team Input.  
Offally Good.   
 
Isn’t training a horrible word? The need to clock up the required hours by year end 
blights the Decembers of many a professional. 
But it doesn’t have to be like that. Not if you love your job and want to get better day 
by day. 
 
Apart from skills and ingredient training, the best way to learn in our trade is to watch 
others. The occasional trip to local restaurants gives invaluable insight as to what 
other kitchens are providing our customers but we also need to do some detailed 
research; book tables and train seats and set off in groups of four to see what the great 
chefs are doing in London. It isn’t the be all and end all but it is fair to say that London 
is where more restaurants are created, fail and succeed than anywhere else and where 
great ideas are stress tested before a public with a deeply sceptical eye and palate. 
 

 
Barrafina, Covent Garden   
 
Four such visits are coming up and we thought we would share with you the 
destinations to give you an idea of the sort of places we are trying to learn from.  
 



There are so many more restaurants that we would love to spend more time in but 
these are all we can cram in before the peak summer time. 
 
Day 1; Borough.  Lunch in Elliot’s in Borough Market, afternoon browsing Borough 
Market and Flat Iron Square, early dinner Bar Douro in Flat Iron Square and then a 
snack or two and a glass of wine in 40 Maltby Street. 
 
Day 2; Covent Garden. Early into the lunch queue at Barrafina in Adelaide Street, 
possible starter or two at the bar of Terroirs next door, Opera Tavern in the afternoon 
and some seats perched at the bar of Palomar at the start of evening service to be sure 
to see how they do it. 
 

 
St John Bread & Wine, East London  
 
 
Day 3; Exmouth Market and Warren St. Lunch in Moritos before picking up a 
Shawarma Berber & Q across the road on the way to Honey and Co for a 4:15 
appointment. Back to Quality Chop House in Farringdon for a table in the bar (it used 
to be more flexible than the restaurant and the seats are much more comfy). 
 
 
Final trip; Spitalfields and Columbia Road. St John Bread and Wine for lunch before 
an amble round the pop ups of Spitalfields Market on the way to the nearby Ottolenghi 
café. It might be wise to walk rather than bus it north for a 6pm romp round the menu 
of Brawn. A pint or two in The Marksman in Hackney Road really should finish off the 
hungriest of chefs but it also has a menu that, Jay Rayner observes, ‘makes properly 
greedy people swoon’. 
 
 



 
Palomar, Soho  
 
We are planning to try around 150 dishes in all. Nobody can duplicate and everyone 
must have the chance to try each one. There will be a few disappointments I am sure 
but the team will come back brimming with ideas that can inform what we cook for 
you back in Oundle.  
 
So that’s the training regime at the T and K. How does that compare with yours? 
 
Of course, if we planned all these trips to London and other places and did not act on 
it, there would be no point. We look to the team for menu creation and development 
and that can be from the simplest of processes to the most involved recipes or dishes.  
 
Last month we spent a lot of time in the kitchen trying to perfect our pizza bases. 
Lunch time sees our freshly baked pizzas fly from the kitchen as fast as they can be 
cooked. But we had a few issues that Mary Berry would not be pleased with, and so, 
off his own back and with a desire to perfect the recipe, our newest Chef Lorenzo 
stepped up.  
 
He has been working on the base prep, recipe, proving time and has helped us to get 
to where we need to be (in our humble opinion). 
 
The bases are now crispier, thinner but nice and doughy with the edges fluffing up a 
little. We serve a meat pizza, a standard mozzarella and tomato base pizza and a 
Florentine pizza with wild garlic, spinach and egg. (my favourite and better than that 
other place’s version…)  
 
 



                      
 
“Loz” in full flow in the kitchen  

                
 



 
Tarah and Ben B have been working on salads and veggie dishes and experimenting 
with different flavours and textures. Spiced lentil cakes and the Israeli cous cous & 
charred broccoli being the two newest dishes from their corner. Each selling well…  
 
 

             
Spiced Lentil Cakes  Israeli Cous Cous &    Ox Tongue & Pickled 

Charred Broccoli    Beets 
 

Ben B is also taking on the task of creating some lip smackingly good offal dishes. We 
often sell calves liver on the menu, but we are also experimenting with hearts, kidneys 
and more recently on the menu, tongue. The herb crusted ox tongue with pickled beets 
and horseradish is sublime. And he is not stopping there. Our butcher Dave is sourcing 
and providing some interesting cuts of meat and offal for us to play around with.  
 
Think devilled kidney on toast, duck heart salads, pigeon hearts & puy lentils, and 
many more delights once Ben is happy with the recipes.  
 
We are very proud of our team and the input they deliver. Without that and a bit of 
guidance from us, we would be doing ourselves, and you, an injustice.  
 
Instagram today saw us experimenting with puddings and onion bhaji scotch eggs. 
But you will need to wander over there online to take a look… 
 
Instagram: @tapandkitchen  
 
Best wishes, and see you at The Wharf 
 
 
 
TK  
 
PS – The alleged rainfall at the weekend will go away if we all wish hard enough.  
FACT.  
 
 


