
GASTRO
GOSSIP
The British brand that’s 
had a bleedin’ great idea…
by Clementina Jackson

SURF & TURF
Come spring, the country’s top chefs congregate 
on the South coast for its annual food festivals. 
At St Ives it’s all oysters and champagne (11-13 

May. stivesfoodanddrinkfestival.co.uk), or head 
to Dorset and the River Cottage Festival to revel 
in the food of Tom Kerridge, Anna Jones and 
Melissa Hemsley (26-27 May. rivercottage.net).

TAKE TWO 
Brown’s Hotel’s Italian pop-up in December featuring 

Salvatore Calabrese and Heinz Beck was such a success that 
it has popped back up for a while longer. Following 

an extensive revamp, legendary drinks maestro Calabrese 
brings his original creations to the Donovan Bar, while 

superstar chef Beck comes from three Michelin-starred 
La Pergola in Rome to give us a taste of il bel paese. 

roccofortehotels.com

THIS MONTH

1 SNAP 
A picture of your favourite 

charcuterie board for the chance 
to be voted Britain’s Best. 

@BritainsBestCharcuterieBoards 
#BBCharcuterieBoards

2 DRINK 
Warner Edwards honey-infused gin 
and plant the packet of wildfl ower 

seeds that comes with it to encourage 
the dwindling bee population. 

£40. warneredwards.com

3 DOWNLOAD
New app Karma connects restaurants 

with surplus food to nearby hungry 
Londoners – who get it for half price. 

Good karma all round. Free. karma.life

4 EAT
All hail the burgeoning personalised 
food trend. Stick your initials on this 

Harrods sourdough. £15. harrods.com

 N E W S 

 PETITES FLEURS
All those flowers at RHS Chelsea Flower Show (22-26 May) look 
good enough to eat. To avoid munching on the display gardens, head 
to The Dorchester’s pop-up restaurant for a fabulously floral afternoon 
tea. The most British of all combinations. rhs.org.uk

WORTH EVERY PENNE 
Luckily we haven’t been holding our breath 

– it’s only taken iconic Italian 
delicatessen Lina Stores 

75 years to fi nally open its 
own restaurant. A Soho 
institution that imports 

and sells authentic 
Italian products and 
ingredients, it has 

long been fi lling the 
bellies of homesick 

expats and clued-up 
Londoners. 

linastores.co.uk  BLOODY GENIUS
When you picture vegan food it’s 
unlikely to be a big, juicy, red-in-
the-middle burger – until now. Bite 
into the future of food with the new 
Moving Mountains B12 burger, 
an entirely plant-based patty that 
sizzles and browns when cooked, just 
like the real thing. The new invention 
took over two years to perfect, and 
even bleeds through the middle 
(beetroot juice, of course). Now vegans 
can have their burger, and eat it too. 
movingmountainsfoods.com
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