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‘ATudor’'s Feast’

Readersof last week'sgame extravaganza
willnotbe surprised tolcam that King
Henry VIlT'skitchen at Hampton Court
Palace wasoneof the largestever created.
OnDecember 21, BBCZ willbeevoking its
past gloriesina documentary recreating
the preparation of a palace meal King
Henry'sstaffof hundreds couldn’t be repli-
cated, but food historians have worked
hard to carefully recreate other detnils,
with chefsin period costume, using tradi-
tionalsixteenth-century ingredients and
applyingauthenticcooking techniques.

‘A Tudor’s Feast’, Dec 21, 8m, BEC2
Tudor cookery demonsirations take place
Dec27-Jan 1 i the restored Tudor Hichens
ai Hampton Court Palace, East ) Tolesey,
Surrey (0870 752 777 Thniciohrp.org.ud)
Hampton Court rail
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Demarquette Fine Chocolates
Sometimes peopleare forced to follow
their truelifepath. Marc Demarquetteisa
former management consultantwho
sought a change of direction afier an acci-
dent. Haif-French and half Chinese hehad

always adored chocolates, so went totrain
with Paris's prestigious Maison Leniitre
and other master chocolatiers in France.
Having opened hisownshop in the heart
of Chelsea this September, he hasalready
woniwosilver prizesin the World
Chocolate Awards, one for hishouse
ganache chocolateand another forane
filled witha mixture of sweet Rivesaltes
wineand raisins. Other treatsat this
minimal boutigue include thick chunksof
chocolate-covered orange peel, chocolate
discsstudded with dried red berries and
delicious honey-flavoured truffles,
Demarquetteenjoys drawing on Oriental
ingredients to create combinationssuchas
coriander and kaifir lime chocolates. In the
gift boxes, thenamesofeach flavour are
printed on the chocolatesinedibletypeso
youdon'tneed torefer toamenucard.
Howsweet. Jerni Muir

Demarguetie Fine Chocolates, 285
Fullam Rd, SW109PZ (020 7351 5467)
South Kensington or West Brompion
tube. Open Tue-Tihur 1 Lam-7pm, Fri,
Sat 11am-8pm.

Borough Market food walk

Ann Jones, a Blue Badge Guide, isleading
aLondon walk this Saturday, starting at
10amat Monument tube. The themeis
Londoners’ food over the centuriesand
includesa historical introduction to
BoroughMarket. The walk costs £6(con-
cessions £3)and lasts around two hours.
Justtumup—thereisnoneedtobook.
Borough Market walk: (020 7624 3978/
wwtewalks.cons).
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Bursary for budding food writers
Amajor new bursary hasbeensetup for
would-be food writers who want towrite
about Asiznor Oriental food but havenot
yetreceived a book commission and need
funding to do original research (izto go
somewhere thenwriteabout it). The Yan
Kit 5o Memorial Award isnamed inhon-
ourof the late food writer whodid much o
explain Chinese cuisine to Westernaudi-
ences. Formore info, contact Alice Huang
(alice huang business@gmail com).

London’s larder

What The purest. fruiti-
est tomato ketchup vou're
ever likely to taste.

Who Carol Stoneham 2
refugee from the catering
trade, who wasone day
givena box of green toma-
toes. She tried making
chuiney, and found the
result disgusting. But per-
severance haspaidoff and
she now producesa wide rangeof superb
preserves including piccalill, jams (regu-
larand sugar-freg), jellies, mustard and
thisdelicious dark keichup.

Where A bungalow on the Maldon
Blackwater—Miss Stoneham doesn't

really need a production unit. The fresh
tomatoes, which are locally renowned,
come from Jacob’s Farm in Heybridge.
How Therecipeshestarted withasked
for the cooked pulp tobe strained then
bottled - a cutious step given that much
ofatomato’s flavouris inits watery
juices. Miss Stoneham’s trick is to keep
the liquid after straining, boil ithard to
reduceand concentrate its tomatoey
flavour, thenadditback to the ketchu p.
Enjoy Available from Handmade Food
delicatessen in Blackheath (40 Tranquil
Vale, SE30BD) or by mail order from
WWW.miss-stonehams-preserves.co.uk,
where the 280g glass bottlesare pricedat

£2 A0 each plus p&p. Jenni Muir
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wWww.the-Tmoose.co.uk

merry christmas and
a happy new year from all
of us at wagamama

wagamama.com
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