Tips from the top

Best of British food
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By Tom Kerridge

Japanese tapas, Middle Eastern nibbles, crack(l)ing
pubroasts... Try the TV chef's ‘tastebud tour’ of the UK

lown Britain’s only pub with two
Michelin stars (the Hand and Flowers),
solknow my Sunday roasts! My
favouriteis atthe Beehive in White
Waltham, Berkshire, which does
incredibleroast pork with crackling
(thebeehivewhitewaltham.com;
mains about £18).

Manchester has one of Britain's most
excitingfoodscenes. It'snotabout
expensiverestaurants —instead, you'll
find great cookingandlocal bistros
witharealbuzzaboutthem.lloveKala,
whichisinthe hectic city centre, but
stillmanagesto feellike afriendly
neighbourhoodhangout (kalabistro.co.
uk; mains about £23). Order the feather-
blade beef withtriple-cooked chips.
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In Cornwall, everyone heads for the
coast, butdon’'t miss the Tamar Valley.
It'srightonthe Devon-Cornwallborder
and absolutely stunning — completely
offthetouristtrail. It's greatfor
countryside walks and stopping at
pubs, suchasthe White HartInnin
Chilsworthy (whitehartchilsworthy.
com; mains about £12), forhome-cooked
faves suchasham, eggandchips.

Allof the best countryside walks end at
agood pub. One of my favourite country
innsisthe Compassesin Crundale, Kent
(thecompassescrundale.co.uk; mains
about £20). It's gotalltheingredients:
openlogfire, low beams andfriendly
staff. It serves simplefood — terrines
and soups — done beautifully.

Chef's special:from
top, feather-blade
beef with chips at
Kala,inManchester;
London’s Bibendum
fortop-notch French
cuisine; vegetable
crudités atNopi,
inLondon

THE
TAMAR
VALLEYIS
STUNNING
AND, OF
COURSE,
OFF THE
TOURIST
TRAIL

Know where and whento blow the
budget. Foraspecialnightout, youcan't
beatBibendumin London (claudebosi.
com;three courses from £115). The chef,
Claude Bosi,is a greatbig charismatic
Frenchman and godfatherto my little
son,butalso atwo-Michelin-starred
godwho cooks fantastic French cuisine.
Ordertherotisserieroast
chickenfortwo orduck
jelly with caviar.
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Kenthas the UK's most
underratedfood scene.
Startatmy favourite
pub, the Sportsman,
inSeasalter.Itserves
incredible localfood such
as freshslip sole cooked
inseaweedbutter.Italso
has secretcabinsinits
wild garden, where you
canstay overnight (the
sportsmanseasalter.
co.uk; mains about £22; doubles

from £160,room only). The nextday,
gotonearby Whitstable forzingy
oystersinthelovely little fishing port.

Thebestrestaurants aren’talwaysin
the mostbeautiful places. SatBains’s
placein Nottinghamis nextto aflyover,
butit's one of thebestrestaurants
inEurope (restaurantsatbains.com;
seven courses £105). Order game
ifit'sinseason — his takes onpartridge,
pheasantandvenison are exceptional.

Tryingto eatheathily? Asianrestaurants
makeiteasy.llike DiningsinMarylebone
forclassic, tasty Japanese food (dinings.
co.uk; tapas about £20).If youwant
somethingmorerobust, try Ottolenghi's
restaurant, Nopi, forMiddle Easternfood
made with pulses, vegetables and tahini
(ottolenghi.co.uk; mains about £26).

Tom'sbookLose Weight & GetFitis
outnow (BloomsburyAbsolute, £22). m
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