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We are witnessing an increasing disconnect between food and its 
origins. The industrialization of the global food system has caused a 
‘cultural amnesia’2, with most people no longer connecting eating with 
agriculture. We buy food according to price and convenience with little 
consideration as to its origins or an appreciation of its flavour.

This in turn has forced farmers to adapt to the industrial food economy, 
increasing scale to increase volume in order to reduce costs. And with 
this comes a loss of biodiversity, a loss of flavour, and a loss of culture. 

Food needs to be reconnected to the land in the minds of eaters in order 
for this cycle to be broken. ‘To eat is to think’3. This should always be 
the case. Eating is inescapably an agricultural act. Moreover, how we eat 
determines how the world is used.

How can we reclaim the food system? How can we turn eating into an 
engaged, rather than passive act? By reclaiming flavour. By reintroducing 
flavour and a sense of place and identity to the food we eat. By creating 
an economy for flavour which addresses the whole ecological system4. 
Stop producing for economics but for flavour. 

A tomato should taste like a tomato. 

This paper outlines a shared vision between a restaurant and a farm in 
creating an economy for flavour. Through building a unique and lasting 
relationship which is mutually beneficial and viable, real change can be 
made to the current food system and to the way we consider food and 
agriculture. It is a proposal which goes beyond ‘farm to table’ and addresses 
and supports the whole system surrounding the farm and the restaurant. 

2 Berry, ‘The Pleasures of Eating’, 374-379
3 Fischler, ‘Commensality, Society, and Culture’, 528-548
4 Barber, ‘The Taste of Wheat’

“For what is food? It is not only a 
collection of products that can be 
used for statistical or nutritional 
studies. It is also, and at the same 

time, a system of communication, a 
body of images, a protocol of usages, 

situations, and behaviour.”
Bathes, 19791 

1 Bathes, ‘Toward a Psychosociology of Food Consumption,’ 166-73

Abstract
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This paper is based on a three-month internship at Spring, a new 
restaurant in central London, between August and October 2014. 
The internship is a prerequisite of the Master in Food Culture and 
Communications at the University of Gastronomic Sciences5. 

The internship encompassed marketing, public relations and event 
responsibility for the restaurant in the lead up to its opening. It involved 
working very closely with the restaurant proprietors, Skye Gyngell, who 
is also the Head Chef, and Marie Jackson the General Manager. 

I focus here on a project I championed to establish an exclusive 
relationship between a biodynamic farm in Herefordshire and the 
restaurant. I acted as an arbitrator between the farm and the restaurant 
and developed a proposal detailing the basis of the relationship and a 
business model to implement it. 

5 The University of Gastronomic Sciences, Pollenzo, Italy, www.unisg.it/en

Foreword
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Spring

Opened on 14 October 2014, Spring is a 120 cover restaurant in central 
London. The restaurant is situated in the iconic Somerset House, a neo-
classical heritage building in the arts and cultural heart of the city. Led by 
Head Chef Proprietor Skye Gyngell, the food is guided by the changing 
seasons, with daily lunch and dinner menus that present the best produce 
simply and memorably within the elegant 19th century drawing room6. 

At Spring food is celebrated for its conviviality and the joyfulness of sharing 
seasonal produce. The cooking is honest, wholesome, produce driven, and 
cooked by a team of people who are passionate about what they do and 
who have a respect for the beautiful ingredients they work with. 

Originally from Australia, Skye Gyngell is now one of Britain’s most 
respected and acclaimed chefs. After initially training in Sydney and then 
Paris, Skye moved to London to work at The French House, and with 
a number of high-profile private clients before taking on the role of 
head chef at Petersham Nurseries. It was at Petersham that Skye became 
renowned for her distinctively seasonal, elegant cooking, creating dishes 
inspired by what she saw growing and blossoming around her. It is also 
here she was awarded a Michelin star. 

On the launch of Spring, Skye said, “I’m thrilled to be opening a 
restaurant in the very centre of London that will remain deeply in tune 
with the land and the seasons. My cooking has always been driven by a 
respect for beautiful ingredients, and I feel truly privileged that my first 
solo venture will allow me to share that pleasure with others every day in 
this historic setting. I hope this wonderful room will become the scene 
of many memorable, convivial meals.” 7 

6 Spring, www.springrestaurant.co.uk
7 Golfar, ‘Skye’s News’ 332-335

Introduction: 
The Restaurant

Dining room of Spring
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Fern Verrow

Fern Verrow is a 16 acre farm in the foothills of the Black Mountains 
in Herefordshire, farmed by Jane Scotter and Harry Astley. Certified 
biodynamic, the farm produces seasonal English vegetables, fruit, flowers, 
herbs and meat.8

Jane fell into farming 20 years ago after being a founding partner in 
Neil’s Yard Dairy9. She spent many years travelling across the United 
Kingdom meeting cheese producers and buying cheese but it was 
Herefordshire, near the Welsh border, where she fell in love with the lush 
rolling landscape and decided to sow her seeds. 

A self-taught farmer, Jane always had a love and appreciation of food 
from holidays spent in France and Italy and the inexorable bond between 
food and culture one observes in these countries. There was an inner 
urge to grow vegetables, and after settling on the location that’s what she 
began to do. 

There was no question about doing this using biodynamic methods. 
It felt right and it made sense. This was before organic and especially 
biodynamic had become popular or even recognised as a farming 
method. “You have to learn to be very patient in order to be a good 
farmer, you need to grow nature not cultivate it; slowly build the organic 
matter and fertility of the soil which in turn becomes the farmer’s 
gold. Value the soil and how you treat it, constantly giving back and 
replenishing it with organic matter.”10 The proof is in the palate.

8 Fern Verrow, www.fernverrow.com
9  Neal’s Yard Dairy buy cheese from over seventy cheese makers and farms around  

Britain and Ireland, www.nealsyarddairy.co.uk
10 Jane Scotter, interview with author, 1 October 2014

The 
Farm
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How did we get here?

The current state of the food system can be traced to four key forces: 
state-led global expansion of the industrial agricultural model; 
liberalization of agricultural trade; rise of transnational corporations in all 
aspects of the food and agricultural sectors; and the intensification of the 
financialisation of food11. Food has become like any other commodity, 
bought and sold by investors the world over.

The introduction of government led industrialised agriculture policies 
from the 1930’s-1980’s paved the way. Farm subsidies and other forms of 
support encouraged a production boom and gave rise to international 
agricultural trade. This generated food surpluses particularly in the 
United States, Canada and Australia which by the 1950’s had become a 
significant economic problem due to the high cost of storage. We were 
producing too much food.

By the 1960’s these same countries sought to export their industrial 
agricultural production methods to developing countries. The ‘Green 
Revolution’ was born along with the steady installation of an industrial 
agricultural model on a global scale12. It was presented as the way forward 
and promised high yields and high economic returns. 

The uneven liberalisation of agricultural trade came about in the 1980’s 
when many developing countries were encouraged to open up their 
trade policies, in particular lower tariffs on imports. By this stage these 
countries were heavily indebted to the rich industrialized countries due 
to the donation of food aid in the form or surpluses and simply didn’t 
have any choice but to follow the advice of the International Monetary 
Fund and World Bank who were governing the global food trade. 

The global food economy was dominated by transnational corporations 
by the 1990’s. Expansion into international markets was not just 
happening in terms of trade but also in the form of global-scale sourcing 
and processing operations. Not only did we witness the expansion of 
agricultural outputs but the spread of inputs in the form of hybrid seeds, 
pesticides and fertilizers into the developing world. 

11 Clapp, Food, 11-23
12 Evenson & Gollin, ‘Assessing the Impact of the Green Revolution’, 758-762

The Motivation:
Creating a Sense of Place and  

an Economy of Flavour
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This same ‘forgetfulness’ has been seen more recently in the meat-packing 
industry, whose main thrust over the last 150 years has been to insulate 
consumers from any contact with the reality of turning warm-blooded 
animals into refrigerated, plastic wrapped chops and steaks.19 ‘Forget the 
pig as an animal…treat him just like a machine in a factory.’20 It is easier to 
forget that eating meat is a moral act inexorably bound to killing.

The ‘forgetfulness’ now applies not just to exotic spices or meat but to 
virtually everything we consume; tomatoes, bread, pasta, fish, grapes, 
cereals and so on. Food has become so vague in our culture, in part 
thanks to processing, packaging and marketing. An almost infinite set of 
variations on a theme of corn according to Michael Pollan.21

Given that modern meals themselves are so ephemeral, it is not 
surprising that it takes some effort to see food as a subject worthy 
of serious social and cultural analysis. Being responsible for our 
consumption means being aware of one’s place in the food chain – or 
the enormous impact we have on nature, animals, other people, and the 
distribution of power and resources over the globe. It means feeling 
that ‘scorching sun’ or appreciating the amount of life exchanged to 
get your meal from farm to fork.22 Having a sense of responsibility 
entails both remembering how the food got to you and anticipating the 
consequences of your future eating habits. 

Food needs to be reconnected to the land in the minds of eaters in order 
for this cycle to be broken. Eating should be an engaged act, one done 
with intention. What we consider food extends far beyond nutrients, 
calories and minerals. A meal is much more than a collections of 
ingredients on a plate, for it encompasses a ‘system of communication’.23 
What we eat effects how the world is used, it is inescapably an 
agricultural act.24 

How can we reclaim the food system? How can we turn eating into an 
engaged not passive act? By reclaiming flavour. By reintroducing flavour 
and a sense of place and identity to the food we eat. By reconnecting 
the soil to the plate through flavour and by questioning why this tomato 
actually tastes like a tomato. Creating an economy for flavour will 
improve the whole ecological system.25

19 Cronon, Nature’s Metropolis: Chicago and the Great West, 256
20 Byrnes, ‘Raising Pigs by the Calendar at Maplewood Farm,’ 30
21 Pollan, The Omnivore’s Dilemma: A natural History of Four Meals, 15-31
22 Belasco, 9
23 Bathes, 166-73
24 Berry, 374-379
25 Barber

Transnational corporations have actively shaped the global food system and 
moulded it to suit their needs. Monetisation of the food economy has led 
to pricing power being held by these corporations; controlling prices paid 
to suppliers as well as the prices consumers pay in the marketplace. 

The expansion of the global food economy over the last century 
has caused a massive disconnect between the realities of agriculture 
production and food consumption. The consequent system is in the hands 
of transnational corporations. “He who is able to translate others’ interests 
into his own language carries the day…”13 Much like Bruno Latour’s 
conclusions on a study of Louis Pasteur’s work on anthrax in 19th century 
France, whereby a laboratory was able to override other traditional 
sources of political power, corporations have become the leading actor in 
the food system and are able to pull the levers in their favour. 

Why – A tomato should taste like a tomato

The industrialization of the global food system has caused a ‘cultural 
amnesia’14, we no longer connect eating with agriculture. Food has 
become increasingly commodified15. The financialisation of food further 
distances producers, the farmers, from individual consumers, the eaters, 
as the scope of transactions which occur in between has grown. Food 
prices are now determined as much by the overall economic climate as 
they are by forces which determine the size of the harvest.16 Farmers 
have been forced to increase scale to increase volume in order to reduce 
costs. This relentless cycle has caused a loss of biodiversity, a loss of 
flavour, and a loss of culture. 

The increasing distance between eaters from nature and tradition and 
the efforts of the food industry to obscure and mystify the links between 
the farm and the dinner table is a key source of the problem.17 The 
disassociation started over 300 years ago. In their annual report of 1701, 
the East India Company, the first global food conglomerate which was 
dedicated to bringing exotic foodstuffs to European dining rooms, stated; 
‘We taste the spices of Arabia yet never feel the scorching sun which 
brings them forth’. It was a proud statement of disconnection between 
the affluent end consumer and the poorer distant lands with often 
mistreated workers and violent production processes.18

13 Latour ‘Give Me a Laboratory and I will Raise the World’, 141-170
14 Berry, ‘The Pleasures of Eating’, 374-379
15 Clapp, Food, 17
16 Clapp, 18
17 Belasco, Food: The Key Concepts, 4
18 Belasco, 4-5
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Who – ‘I can smell the lettuce’

‘Chefs can save the world’.26 The role of the chef has evolved. No longer 
are they confined to the kitchen but have the potential to become 
ambassadors of gastronomy and in some instances achieve rock star 
status. The impetus behind what has become the most celebrated 
annual symposium of cooks,27 Rene Redzepi believes Chefs have a new 
opportunity, even an obligation, to inform the public about what is good 
to eat and why.28 

Within restaurants food can create a sense of place and cultural identity. 
This extends beyond cuisine and involves connecting the plate back to 
the raw ingredients. It relies on chefs having a heightened awareness and 
active engagement in where they are sourcing their produce. Chefs who 
connect with the natural environment are inherently connected to their 
region, their place, and can better express its culture. They are also better 
able to take advantage of ingredients when they are at their best, valuing 
taste over cost and convenience. Every place has a food narrative and it is 
becoming increasingly reliant on restaurants to tell this story and pass this 
knowledge onto its customers. 

‘Cook It Raw’, a gathering of chefs which aims to challenge their 
connection with food and encourages social, cultural and environmental 
exploration, has been pushing the boundaries of the modern chef and 
demonstrating a new vision of cuisine and the impact it can have.29

Through interventions such as these, chefs learn to become more creative 
and flexible thinkers as they are forced to plan their menus challenged by 
seasonality and un-predictability according to what the land and shore 
and waters are providing at that moment. And not the other way around. 

‘At some point you have to lift your head above the stove.’30 Chefs are 
beginning to find a place beyond the kitchen. A place where they can have 
a positive and informative influence. Close interactions with producers and 
farmers not only provides exposure to new flavours and knowledge but 
provides inspiration which can be used to delight and educate diners. 

26 Barlow, Chefs Can Save the World
27  MAD Founded in 2011, MAD is a not-for-profit organization that aims to build a 

community of cooks, purveyors, and thinkers with an appetite for knowledge and  
a desire to improve the restaurant trade

28  Redzepi, ‘What we eat matters. There’s no conflict between a better meal and a better world’
29 Cook It Raw
30 Alice Waters, in a conversation with Skye Gyngell, 2014

Jane Scotter and Harry Astley, Fern Verrow farm
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This isn’t a new concept. The farm to table movement has been flooding 
the restaurant scene for the past three decades. Pioneered by Alice Waters 
and her restaurant Chez Panisse in Berkeley California, and the long 
term symbiotic relationship forged with local farmer Bob Cannard.31 
Driven by flavour and the quality of produce, restaurants are looking to 
their local farmer as a ready source. 

Although massively influential in forging a more sustainable food system, 
is the farm to table movement actually working? Dan Barber doesn’t 
think so. Barber, a chef and farm owner, believes we need to go beyond 
farm to table to reach ‘the third plate’.32 The problem with the restaurant 
and farm supply model is that the restaurant believes it can cherry pick 
the best of the produce at its disposal. It is a passive user in the system. To 
reach the third plate, we must go beyond simply raising awareness about 
the importance of agriculture and farming and become engaged in and 
support the whole system.33 Adapt the kitchen to the farm. Encourage 
a pattern of eating which responds to and supports the demands of the 
ecology not one based on consumer convenience. 

Chefs can be the arbiters of taste as long as they are aware that truly 
delicious food is contingent on an entire system of agriculture. By 
creating diversity on the plate they will be encouraging and supporting 
diversity in the fields. 

It was an affirming moment when Skye Gyngell visited Fern Verrow for 
the first time and upon walking into the farm house where a salad lunch 
was laid out, Skye remarked ‘I can smell the lettuce’. It was an instant 
connection between the soil, produce, place and flavour. 

31 Jones Neff, ‘Bob Cannard Visionary Farmer’
32 Barber, The Third Plate, 1-23
33 Barber, ‘Local Food: Beyond Farm-to-Table’ 
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A shared vision

It all comes back to flavour. When talking to Jane and Harry of Fern 
Verrow farm, it becomes clear that the reason they have so many loyal 
customers is because of the superior flavour of their produce. Their 
tireless roles as farmers, utmost respect for the land they work, and a 
constant striving for improvement would not count for anything unless 
their fruit and vegetables had flavour and goodness. 

Where does the flavour come from? Regarding the farm as its own 
entity, a closed loop. The biodynamic method of farming is a very 
artistic form of growing where recognising the beauty in the produce 
is important. It is thinking about the soil, the growing, the individuality 
of the farm as an organism, considering everything. There are effects of 
nature which can’t be explained, the stars, and the forces of the moon, 
but it is working with all of these influences which produces the final 
gift and the proof is in the palate. 

This flavour force is shared by Skye Gyngell and drives her seasonally 
led cooking at Spring. “For me cooking seasonally simply makes sense. 
It is very comforting knowing that ingredients work so harmoniously 
from their own season and that nature gives us what we need, when 
we need it. Produce should be enjoyed at its very best. As a chef I get 
so excited by the arrival of the first damsons of the season or the late 
harvest tomatoes which linger into September. Seasonality guides us 
through nature’s own cookbook.”35 

A restaurant driven by produce and seasonality and a farm obsessive 
about growing the best tasting produce is a perfect pairing for creating 
an economy for flavour to effect real change. This partnership is one 
which recognises the whole is greater than the sum of its parts and that 
consequences extend beyond simply growing and selling food. 

35 Skye Gyngell, interview with author, 20 August 2014

The Project:
Roots to Tips

‘It can get lonely out here. It 
would be nice to be able to 

share our passion and hard work 
with people who appreciate it 

and feel the same way.’
Harry34

34 Harry Astley, interview with author, 1 October 2014
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Diagram 1: The Perfect Plate

The project aim

The aim of this project is to establish and build a lasting partnership 
between a restaurant and a farm which is mutually beneficial and viable. 
It goes beyond just the client and supplier and will form a community 
of interests, an interrelation between the farm and farmers; kitchen and 
chefs; restaurant and diners. It is an ever evolving relationship which will 
grow and strengthen over time. 

It is a roots to tips approach, the nose to tail of vegetables. Everything 
grown on the farm will be taken by the restaurant. Not cherry picked. 
This will support the whole ecology of the farm and foster a pattern 
of cooking and eating which is in harmony with nature, rather than 
manipulating it to meet certain needs. 

The relationship supports the farm, grows the restaurant and educates 
the diners, using flavour to address social, cultural and environmental 
change. Fostering a philosophy of cooking and eating with intention 
whilst resolving the disconnect between food and its origins. Creating 
awareness, humility and a respect for nature.

It is a two way exchange of knowledge and development of skills 
between the farm and the restaurant. Building a friendship and a spirit of 
collaboration between the chefs and restaurant staff, and the farmers. Both 
need to become familiar with each other’s environment, feel the soil, eat 
the food, in order to truly come together and project one sense of place. 

Only then can this unique sense of place be represented within the 
restaurant. Creating food which speaks to the eater and invites them to 
enter into the conversation about what is on their plate. It will bring the 
urban population to the farm, creating a deeper understanding of time 
and place for diners who will learn to appreciate seasonality, biodiversity 
and the flavour of produce from its roots to tips.
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The benefits – Considering the system as a whole

A farm and restaurant relationship creates a guaranteed marketplace for a 
farmer. It values the role of the farmer and agriculture in the food system 
by supporting the whole farm ecology. The farmer is reinstated with 
the freedom to do what they do best and not worry about the external 
pressures from corporations or consumers. 

This model cuts out the middle man. The produce goes directly from the 
farm to the restaurant kitchen. The farmer is paid fairly for their produce 
and is not effected by price fluctuations or pressures in the marketplace 
which are driven by demand and external factors which extend beyond 
the farm and the harvest. 

An exclusive agreement between the farm and the restaurant eliminates 
competition and concentrates the productivity to the one source. Price per 
product or volume is not considered, rather a monthly fixed fee is paid to 
the farmer which allows the farm to function comfortably. This provides 
the farmer with the security of a regular income and insurance against 
crop loss or failure. It also means the cost of produce to the restaurant is 
spread evenly over the year and produce isn’t selected by price. 

The farm acts as an education hub for the restaurant. Regular visits from 
the chefs and front of house staff to learn about biodynamic farming 
methods, seasonality, biodiversity and harvesting will inspire their culinary 
development and support them in becoming ambassadors of this flavour 
revolution. It is vital that they walk on the land, put their hands in the soil 
and pick the produce to fully understand the roots to tips approach. 

25



‘We humans…spend a lot of 
time eating. To waste so large 
a portion of our lives on bad 

food or bad company is a 
sort of tragedy’ – 

Wendell Berry36

36 Berry, 40 Years of Chez Panisse, 157

The farmer has the freedom to experiment with produce and 
varieties and be inspired by the knowledge passed on from the 
chefs. Whilst being obligated to advise what grows best on the land 
throughout the seasons and retain the farms biodiversity by not 
favouring one crop. 

The roots to tips approach massively minimises waste and increases 
efficiency. The farmer is no longer harvesting with the consumer 
in mind, who dictates a certain aesthetic from the produce. The 
restaurant will take all of the produce; an imperfect peach makes 
the most perfect ice cream. Harvest labour is reduced as all produce 
is picked, not cherry picked, and does not need to be sorted or 
trimmed as this will be done in the kitchen. The chefs also adopt 
a no waste mentality and will find the perfect plate for each 
ingredient and every part of the produce. Roots to tips. 

The restaurant has exclusive access to beautiful biodynamic produce 
throughout the year. It is championing a food revolution which 
places the farm as the most significant leverage point. It is creating 
an economy for flavour and reversing the pattern of menus being 
dictated by chefs. Produce now dictates the menu. Cooking is 
guided by the ingredients themselves. 

Chefs become more agile and creative, constantly stimulated by the 
produce which is delivered. They begin to anticipate and appreciate 
the importance of seasonality and of using produce at its very best 
to acquire the optimum flavour in the dish. This is then passed on 
to the restaurant diners, making them question why it is the best 
beetroot they have ever tasted. The restaurant becomes a place to 
awaken the senses, a place to learn something about the food we eat 
and to keep our minds and palates fresh.
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The challenges and risks 

Of course there are many challenges and it is a huge risk for both parties 
to forge an agreement such as this. But without uncertainty there would 
never be the power to make change. 

The forces of nature can be a formidable risk. Adverse weather 
conditions such as extremely high rain fall, or drought, frost and snow 
can all effect the harvest. Conditions such as these are not often isolated 
to one region and are effects which would be felt across the food system. 

Crops being effected by pests and disease is also a challenge. However, 
through biodynamic methods, this risk is often far less than crops grown 
with chemicals. Nature has a way of taking care of itself. Healthy soil 
produces healthy crops and these are less susceptible to pests and disease. 
An insect can detect a sick plant, one which has been sprayed with 
chemicals and it is these crops that it will attack.37

It is going to take time. The farm isn’t going to instantly supply all of the 
produce required to run the restaurant. This will need to be built up over 
the course of several years. The planting will also need to be adjusted 
to meet requirements; for example less of one particular crop needs to 
be grown, an increase in production of popular crops, and completely 
new crops are introduced. All the while maintaining the biodiversity of 
the farm. Quality needs to remain a constant and a continual drive to 
produce the very best from the land. 

The exclusivity of the relationship derives many benefits for the farm but 
it also exposes vulnerabilities and risks to the business. The farm has to 
change its current supply chain significantly in order for the project to 
work, moving to a position where there is only one income stream and 
one customer is a huge commitment for the farm. 

The business model needs to be viable for both parties. It can’t be 
sustained if one party is suffering. Regular assessment of the financials 
of both businesses will assist in determining if the model is feasible and 
will lead to adjustments being made where necessary. The relationship 
must be one of trust and transparency. A partnership which responds to 
nature’s bounty and busts. 

37 Barber, The Third Plate, 62-72

Diagram 2: Roots to tips model
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It was a serendipitous moment when Alice Waters walked into Spring 
one week before opening. An important role model to Skye and also 
a dear friend Alice happened to be in London and wanted to see the 
restaurant Skye had been so passionately describing. 

Over a pot of lemon verbena tea we outlined the farm and restaurant 
project and how both sides felt the significance of making it happen. 
Alice was instantly enthused and remarked ‘Well I think you have found 
your Bob Cannard.’38 The exact words we needed to hear, from the 
mouth of a true food visionary. 

Spring aspires to be so much more than just a restaurant. Just as Alice 
Waters had, and still has, after 43 years of Chez Panisse, the intention 
to make delicious food which enriches the celebration of life and 
strengthens our connections to nature and culture;39 Spring will be a 
restaurant which gives more than food, it will provide hope and provoke 
ideas with a farm at its centre. 

38 Alice Waters, discussion with author and Skye Gyngell, 9 October 2014
39 Waters, 40 Years of Chez Panisse, 9

The Potential:
‘You Have Found Your Bob Cannard’ 
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‘We’re talking about the big picture 
of what it is to nourish ourselves  
and eat with intention…take care  
of the land and treasure the farmer.  

All the rest follows.’
Alice Waters40 

40 Rodale Institute, ‘Organic Pioneer: Alice Waters’

The restaurant will be supporting a new generation of chefs who know 
where the produce comes from and can say they have a real connection 
to the people who are growing the food. They will be responsive 
yet anticipate the changing seasons and appreciate working with 
extraordinary ingredients to create transparent dishes which bring out 
the essence of what it is. 

This farm and restaurant relationship has the capacity to create 
meaningful change. It will support a whole system which is driven by 
flavour and recognises that good eating begins as an agricultural act. It 
plays a pivotal role in informing consumers, eaters, diners about what is 
good to eat and why. It will evoke a sense of responsibility beyond the 
farm gates and outside the restaurant doors. 

It has the potential to be an exemplar model which can be applied to 
other restaurants and farms across the United Kingdom and across the 
globe. A model which recognises that restaurants are not just a space for 
feeding diners. Rather, these restaurants can support a whole system of 
agriculture, inspire chefs to look beyond the stove and make eaters active 
and critical. Good, flavourful food is an indispensable part of life, and 
each day should be punctuated by food related decisions. 
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