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RESTAURANT REVIEW

HINDS HEAD

High Street, Bray
Berkshire SL6 2AB

hindsheadbray.com

The Hinds Head was the secondacquisitionin
Braybylargely self-taught chef, Heston
Blumenthal OBE. Although theriverside
Berkshirevillage frequently wins Britainin
Bloom,itisbetterknownforretainingan
annualtally of six Michelinstars.

Suchaccoladesareequallyheldbetween
Blumenthalfor his present-day, 14 (plus)-
course,£180 tastingmenuat the Fat Duck
opposite (previouslythe Ringers)and Michel
Roux’srefined-classical, Waterside Inn,
wherestartersaverageat£40.Blumenthal
boughtthevillage’slastindependent pub,
the Crown (nowfetedforitshamburger)in
2010.Possibly explainingthe purchase was
thenewspaperreportthat MarcoPierre
‘White (wWho Blumenthalbriefly worked
with) hadshowninterestinbringingitinto
hisownportfolio.

Inadditiontocenturies of vicars (alocal
historianbelievesatunneloncelinkedthe pub
tonearby church), visitorstothe Hinds Head
haveincluded Errol Flynnand Walt Disney.
Purportedly Prince Philipheld hisstagnight
withinthesewalls, too.

KevinLoveishead chefoftwoyears’
standing. Love previouslybuiltboth
resilienceandaneye forconsistencyheading
kitchensathigh-classevents; theseincludeda
banquetfor500at Westminster Abbey. His
roletodayrepresentsafive-yearambition.
Althoughnodishesappearonthemenu
without Blumenthal’s “seal ofapproval”,itis
under Love’stenure thatthe Hinds Head was
garnered Michelin Pubofthe Year2o11.

Itryatakeona1gth-centuryrecipe

(historicalmenureferencesalsodrive Dinner
atKnightsbridge’s Mandarin Oriental). An
intricatehashof Englishsnails (€11.75) used the
samespecimenswhichfeatureinnextdoor’s
snailporridge. Servedawayfromtheirshells,
anddecoratedwithmicroherbs, parsley,
tarragon, fennel, theirsavouryqualityreacts
wellwithRené MuréPinot Gris (£7.45-17.5¢l
glass) from Alsace,fromamostly Europeanlist
by Peter Loweof Berkmann Wines.
Blumenthaladvocatesslow cooking,which
hesayslends moisture,anddishesmayinclude
aporkbellyheated overthree days. Showing
slow cookingafteraninitial roast,substantial
veal chop (£29.50) withsauce “reform”is
harmonious withthelight tanninsand
reined-infruitof Guy Allion’s Pinot Noir,
Loire,France (£7.50aglass).
Finally,majoringon Mauryfrom Mas
Amiel,aversionof17th-century Chocolate
Wine Slush, which “provokeslust”,according
toculinaryhistorian, Ivan Day, provesadense,
darkgranita (£7.95).
Thepub’scounterprovidesahavenfor
localsanddiners completingapost-meal
analysisofthe Fat Duck. Intriguingdrinks
include RebellionTPA, Somerset Stargazer
ciderand Mediterranean Gin Mare, served
withrosemary.
Aswithformerheadchef,Dominic
Chapman,whonowrunsthe Royal Oakin
nearby Paley Street, wherethe clientele can
seemequallyasjarring, Love plansanew
kitchen (the currentoneisalsohometothe
FatDuck’ssauce chef).
H Douglas Blyde
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SOMMELIER IN
THE SPOTLIGHT

Mapiano qua

Sommeliep, Buenos Aires

I'm 25 and a sommelier from Argentina with
a personal challenge: | had to taste 2,01
wines over 2011. It was a challenge, clearly,
especially considering maintaining an
average of 5.5 corkages daily was a daunting
task. The point is The Challenge 2011 (or

"El Desafio 2011"), would have no meaning
without sharing it.

The experiences, findings and also
disappointments are always more attractive
(or less terrible, as the case may be) when we
are not alone. So every Monday throughout
2011 | shared on my website each and every
one of the moments spent in the previous
seven days.

With a suitcase in my hand, in 2011 |
travelled along the most
diverse geographies;
wandered the world's
southernmost vineyards
in Argentina's Patagonia;
visited one of the origins of
wine in the beautiful Greek 5.5 COPI@CJQS
island of Santorini; and
discovered the outstanding
flavours of Sangiovese in its (Jaunjﬁn
native land at Montalcino.
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The work was unwavering;
against all odds, every Monday a new
adventure appeared. It was tiring, but you
cannot imagine how great it felt when a
winemaker told me they followed the weekly
videos, or when | got an email from Los
Angeles, Milan, London or Rio asking me
about this madness, which | never thought
would come this far. Exactly 2,011 wines tasted,
60 videos that were played 20,000 times and
about US$37,000 spent (or invested?). The
challenge may have finished, but there are
many more good things about to come.
marianobraga.com
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