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The launch of the Slow Meat campaign in January was a wonderful opportunity to invite some tremendously talented 

chefs from the Slow Food Chef Alliance into the Market Demo Kitchen to spread the word and, as you might expect, 

cook some pretty sensational meat. Neil Forbes of Café St Honore, Edinburgh sums up his experience of cooking for the 

crowds on one of the coldest days of the year so far. 

 

 

So there I was, trundling south, full-steam ahead, London-bound, after being kindly invited to give a Slow Meat 

demonstration at the wonderful Borough Market. This was a great chance for me to cook in one of the most exciting 

foodie cities in the world, to hook up with a few friends, and even eat out a couple of times – it’s all research! 

I arrived in London excited about the dishes I’d chosen to cook and the day ahead cooking alongside another food-

lover, Robert Buttle of Buttle Farm in Wiltshire. 



 

Whilst I cooked, Robert talked about his rare-breed Tamworths and his growing charcuterie business. We were both 

there in our capacity as members of Slow Food, a wonderful movement that encourages people to eat better food. 

‘Good, clean and fair’ food. So where better than Borough to be promoting their Slow Meat campaign. 

It really is very simple. Just follow those three key words – good, clean and fair – words that Slow Food Alliance chefs 

like me live by in our kitchens every day. 

‘Eat less meat’ was the buzz phrase of the day. But it’s more than that. The Slow Meat campaign encourages us to eat 

better meat, from local farms, organic if possible. Meat with a story attached. 

I had been asked to come up with some simple, easy to replicate dishes for my demo, and wandering around the stalls 

buying my produce I was struck by the sheer size of the Market. Yet it still has very much that community feel. Everyone 

knows everyone else, and I was made to feel very much at home. Even more so after giving them a few tastes of my 

pork, Arran mustard and beremeal meatballs, I think! My other demo dishes were Shetland scallops with air-dried 

collar, fillet of hake with Lothian leek and salami, and a classic coq au vin made with free-range West Country chicken. 

 

Shetland scallops with air-dried collar and Arran mustard 



 

All in all I had a ball – despite two hours cooking on one of the coldest days in January. I made many new friends and 

hooked up with some good old ones too. Lots of connections were made, and many business cards handed out. I lost 

count of how many times I was asked when I would be opening a restaurant in London. Well, we shall see, it would be 

a long way home on my split shift! 

 

Coq au Vin 

 

I must thank Borough Market, Robert Buttle, Slow Food and the Market producers and breeders for all being so 

wonderful and helpful. And special thanks go to the stallholders for being so characterful, knowledgeable and fun. I’ve 

even been asked back – so I’ll see you there again soon! 

 

Link to original article. 

http://blog.boroughmarket.org.uk/?p=8792

