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iconic institution, truly echoing the
culture cauldron that the city is.
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Drawing over 16 million visitors annually,
from amateur foodies to culinary
professionals, the 5-minute walk from
London Bridge brings you to a place
laden with traditional British farm-to-
table produce, cheeses, dips, breads,
condiments, sweets, wine, imported goods
and an unimaginable array of street-food
from across the planet. Passageways
and open spaces are filled with a hive of
activity. Roasted meat sizzles and velvety
cream swirls. Citrusy to full-bodied, moist
to nutty...there's a flavour-fest ahead!

Not just basic bread

Basic and bread don't always appear in
a single sentence, proves the display
at the Bread Ahead Bakery School.
Scrumptiousness surpassed with
sourdough, focaccia, olive sticks and salted-
caramel doughnuts. The bread bombshells
continue at Olivier's Bakery, where French
savoir-faire raises eyebrows with unusual
versions like Irish soda, black olive, apricot-
walnut and the signature Le Pain Olivier,
with a flour-dusted ‘O". Who wouldn't be
'floured’ by all those crusty loaves?

No wheuy, that’s cheese!
Gruyere to Stilton, Raclette to Beaufort
Alpage, the cheesemongers at Borough >>

Borough Cheese Company,
a regular since 2003,
specialises in Comte cheese
matured in a 19t" century fort
in Eastern France.
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Above: The market
offers a variety of
farmhouse cheese
from Britain and
Ireland.
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Jazeera will start
flying to London from
June with 6 flights a
week.
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Market stock nearly every exotic genre
that the dairy world boasts of. For the
diversity-seeker, Neal's Yard Dairy offers
farmhouse cheese from over seventy
cheese makers across Britain and Ireland.
Borough Cheese Company, a regular
since 2003, specialises in Comte cheese
matured in a 19t century fort in Eastern
France. Their gigantic cheese wheels can
weigh up to 40kg. And L'Ubriaco offers
‘drunk cheese’ made of pasteurised
cow milk.

Sandwich: The quirk-quotient of the
humble  sandwich rises when one
learns that it is named after an English
nobleman John Montagu, the 4% Earl
of Sandwich, who ordered his dinner>>
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Top: Borough Market
also has a hub of
restaurants for hearty
meal.

Facing page: Fresh
olives on display at a
stall in London.
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to be served between slices of bread,

to avoid interrupting a game of cards.
Quintessentially English and a must-
have at Borough, especially the local
favourite, Kappacasein — a combination
of Montgomery cheddar, Ogleshield and
Comte cheese slathered over potato along
with five tupes of onion, pressed between
slices of Poilane sourdough bread, grilled
to golden perfection and served with
gherkins and pickles.

World on a plate: The market offers
endless variety of delicacies from the
globe. Khanom Krok flaunts its ever-
popular aromatic chicken pad Thai, while
Koshari Street tempts with koshari,>>
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an Egyptian vegetarian dish. Ethiopian
Flavours sells steaming-hot spicy meat
and vegetarian stews with injera bread
and Balkan Bites stocks flaky vegetarian.
Tapas Brindisa is famous for authentic
Spanish small plates. Soul Food plates up
Caribbean jerk chicken and curried goat
with rice and peas with fried plantains and
pineapple coleslaw.

A shopaholic’s delight: Sampling dilemmas
abound as retail therapy kicks in. There are
walnuts grown in Kent, liquorice products
from Calabria, Ceulon teas from Sri Lanka
and home-made mezze from Turkey. Spice
Mountain stocks piles of Indian spices.
Handmade nut butters, Jamaican sauces,
jams, jellies and seasonings, marmalades,
chutneys, vinegars, oils, antipasti, pates and
truffles. And the end of a deliciously divine
day, one can claim that both the shopping
basket and the 'cup hath runneth over! /
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