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Formby Asparagus, dulse seaweed, Middle White pork. It's time to
rediscover Britain's forgotten [oods, says Catherine Whyte

There's no
mistaking the
fact that
consumers

have become far more
aware of provenance
and ethical shopping in
recent years -
commendably so.
And yet, despite the

resurgence in
allotments, farmers
markets and the like,
the UK's native foods
and heritage varieties

are still in danger of
fading into memory.
Thus, for seven days

this month, chefs across
the land - two of them
nearby - will be serving

up bespoke lunches
using Britain's forgotten
foods, as part of Slow
Food Week (June 1-8).
The Slow Food

movement - conceived
by food activist Carlo'
Petrini in Italy in 1986-
is in the front line of the
battle to rekindle our
love for (and knowledge
of) regional delicacies.
The four-course lunch

created by Kenneth
Culhane at The Dysart,
Petersham, includes
ingredients you would
be extremely hard
pressed to source.
The menu is, frankly,

thrilling. He's got
Cornish pepper leaf in
there, verjuice (the
Tudor version of lemon
juice), crapaudine
beetroot (a variety with
its origins in the days of
William the Conqueror),
Middle White pork (a
rare breed), wild trout

't For more local restaurants visit richmondmagazine.co.uk

sashimi and dulse
seaweed, to name just a
few of the delights.

"The lunch is a tribute
to our full commitment
to old varieties here at
The Dysart, rr says
Kenneth. "In putting
together this fundraising
menu for Slow Food, I've
so enjoyed researching
historically interesting
dishes that include some
underrated and largely
'forgotten' produce.

"Dulse seaweed, for
example, brings happy
memories of time spent
on the seashore at home
in Ireland. The aroma
and flavour
evoke the sea
perfectly,
while June
is the ideal
time for
wonderful
wild sea trout. "

RIGHT: Middle White pig

FOOD FESTIVAL:
FIRST COURSE
Richmond's very own food
and drink festival debuts on
the August Bank Holiday
weekend (Aug 23-25) in Old
Deer Park, with chef
demonstrations and a full
complement of stalls.
Arguably, however, it's

the music line-up - all
organised by
Twickenham's The
Crawdaddy Club -
that steals the
show, with 70s
British soul
pioneers
Kokomo
reuniting to
head the bill.

DI To buy tickets go to:
richmondfoodandale.co.uk

Meanwhile, down at
Michelin-starred Drake's
in Ripley, near Waking,
Steve Drake is serving
up a four-course lunch
with 'forgotten foods'
Hampshire watercress,
Formby Asparagus and
Yorkshire Forced
Rhubarb.
Just don't be slow to

book a table.

II Slow Food fundraising lunches
take place at The Dysart on June 6
(go to: thedysartarms.co.uk) and at
Drake's in Ripleyon June 4 (go to:
drakesrestaurant.co.uk). lunches at
both venues cost just f35 a head.
.slowfood.org.uk
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