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Good things to eat and drink
a0 Gld= MEET SOME OF THE FLAMBOYANT FOODIES WHO TAKE THEIR THADE ON THE RCAD, SAYS CHLOE SCOTT

Getting
fresh at .

‘ e pack the raiber dented
VW vam wath gl
cascmials; a tent with

missing pobes, a boot for a mallel
and loads of fodee. before we oil
purselves up o squecze inio the last
remaining 2pace and head off," says
Colin Cather, whi fins Flhdgc
company, Burnt Sugar, He's talking
absaut 1ife on the road, Gostronomes
are quickly adnpting fo becoming
ravellers ns festivil-goers’ palases
become more discerming.

Ban OF Brien, lor example, who
fiunded the wavelling Sourced
Market lasi year with business
partner Bob Gresn, is atlempiing o
recreate the hastle and bustle

Madame Gaulier
French team Mark and

stalls =21f everything from
sumplseas Sullonburgers
ta onadulterared dey-

festivals &,

-of London's super-foadié Bosough

A top tip of Coelin's is

wing producers. “Sometimes
@ certain amount o cramped

'j j -

Market. o festivals fuch as Lovebox
this year. O Bricn, who alse runs a
MUsic MANIZEment COMpPany, says:
‘I"ve lrved at Borough Market for

five years and | always despaired at

e
music festivals when | couldn’e get . Llg#
arything diecenl 1o eat, bud an my e ) X
doarstep | had these fanfastic L i =
producers.” Mow, alongside besl Sporehoys A
friend Green, who 15 a tea Diavid Robinson and

conmpissewr, be's gathering Brush
sinll-bolders forevents, Sa what's it
tike Feeding the ren thoosand?
Sourcad Markst, sponsonpd Dy

Matro, iz i Lovsbox on Judy 19 and
20 &t Londoer's Victana Park,

Andrew Cesllatly became
Sporebays in 2004, Mow,
with a refrigeransd spore van
b transport their mushrooms,
= they roam Britsin serving
chamerelles and ceps

Vigit peww Novebge, gt between fresh-baked bread.
e i s snpa.ﬁi.unatcmﬂv:yibwi
intriguing. ‘Lastyear, a1 fungi, they've been foraging

for rare English summer

Corinne Gautl we served vegetanans - ffle; *Some peaple don't
f-nnl:'ulgﬁu j:ull" mmin = % byday Asthe drink was o ﬂh:ﬁﬂrfﬁs
dieh robust southern Gallic -~~~ . - | drunk, the carnivares country but we can locane
fineriea made from British - © | appeared, queuing o g
produce. "We butcher all our for our hot roasted - ¥ it
meats just beforehand and confit beef pain B
gat up a theatre of food at comptoirs. Our breakfast ~ cousing but they're £200 per
the pvent. We cook all day attrected those who needsd to kilo, against £1,000 for
with our back-up pans cenzstantly ~ De guided through the proces= of  Tialian ones. We grate them
in use,' says Corinne. Deepite the 18 drinking,’ QN AUr SUmMmEr fsatios
hard work, they find festivala www MadamegaLTiancam Anything else we should
o it ; ] Pl i ko ? Andrew admits: “You

Brindisa coniroller, Claire Roff, says: “We ? Ew“rﬁqﬂ few Wi':d

Spanish food importer Brindisa has lave the Bazz. At Lovebos we'[l he - 10r MER20 MAUSHROOMS —

-.npm award sfter oward, inspiring ceaking our barbecned chopizo roll, | help out but the prospest of

many an avid sater te ditch the pooe  which has queues forming around the long jail sentence keeps

olive ofl and cheap chorizo for mose  the block at Borough Marker, as on the siraight and narrow.

superior wreats. Behind the company A talking poimt is their new semi- All aut mushrooms are

i Monika Linton. who decided i hard goat's eheese called Payoyo magic anyhow

1928 o change the quality of from the Sierrn de Cadiz mountzing  ~ WWRSDoreboye.com

Spanish imports (o Britain. Bot why — of Andalucia 3

o festivalsT Her maskenng wwwebiinelisa cam B

Morthifeld Farm Burnt Sugar

" i Based n Owiord, Justine

VemvelinaLPG =~ oichured, centre) and Colin

(Hguefied pesrodewm gas) !

s debut in 1899, selling

a refrigerated truiler, Justing's rurm’s racips on

explains Tessa McCoum, 5 Barough stall. Today, they

who rens Lelcestershire's © trade "the world's best

Marthfield Farm with bwer fudge’, acconding to

Family, At lestivals, their - Obsenner Food Monthiy.

alongalde the
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curcd bacon. Tessa sa¥s | spaes bs @ benefit,” he laughs, he reveals: "We use unrefined
“We've seen Srange adding more seri Y lonee @ golden sugar with all ils molassas
wights: a boy chatting 1o erowd halping themsehnes, filing richness still embedded ilt:uh Fitthe
a iree in frome of our stand | COnes our fudge and sparkly arystale. Justine has seen
wics {mixs i Bt we honeyoomb. Althaugh it took us the sugar cane harvested in East
e thres yaars te cotton on that Africa and pressed until the julce
mrug,ghe: “'"“W”P'F wiellies are essential. Crocs arc comes gul.’
can’t read the meny, © wrong - all wreng.' Of the recipe, WA TSRS Ca
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