ROM the lowly man an the
street 1o the highest levels
ol povernment, saving the
planet has suddenly become
one of the hottest topics for
dehate, Everyons agress we should
recycle more, but most of us ane Tar
less kesan io give up our foreign
helidays 1o ease the carbon
footprints left by aur plane
jomeys.
{ne area thaugh, where we can
make a real difference without
hawing to give up one of life’s great

pleasures, is aating out,

Most restaurants leave behind
shametully Large carbon shadows.
The lewels of fomd waste are
horifying, the use of water i
mzssive, and the wehicles which
deliver the ingredients cove
thousands and thousands of miles a
miarith,

But et in the heart of smog-filled
King's Cross, anly yards from Euston
Rioad — officially London's most
polluted street = s a restaurant that
is turming the industry on its head.

Hailed a5 Landon’s first
truly eoo-friendly
restaurant, and the mast
impartant eatere to open
in the capital for 200
wears, Acorm Howse razlly
15 an amazing place.

Evary aspect of it, from

decion throwgh to delivery, aims to
be ervironmentally aware o
sustainable.

The restaurant wias built using
recyclied and organic materials, and
10k per cent of its waste is recycled
and compeosted,

It purifies its waler on site (o
minimise road mibes, plastic and
glass wsane, and never uses
airfreight, instaad imparting all
overseas suppliss by sea.

It eraploys hio diesed transport
inside Londen, anly wses seasonal
prodece fram small, independent,
rrainly kocal suppliers, and buys fair
trade whare possibila,

And it even provides a community
service alongside the regeneration
af King's Cross, training 10 new
eco-restaurateurs each year under
the gquidance of Jamie-Gramger
Smithy, who was instrumental in
launching the much-lauded Fifteen
Restawrant alongside Jamie Oliver

Al very impressive sounding you
might, think, But what about the
food?

Well, contrary to many
sterealypes, it's not veqan, its not
all lentiks, and it's certainly not
served by dreadiodeed university
dropouts

It's not cheap either, but it is
exceptionally frash and amazingly
tasty.

For starters we went for the
sprinlg beetront, Jersay Royvals,
Amalfi olives and chills (£8.00) and
the Mozarella di butala, artichokes
and aged balsamic vinegar (£9.50)
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They spunded impressive, and
certainly lived up to expectations

For main | went for the grilled
lamb with anchovy and rosemary
sauce (E18.50], which was perfectly
tender and beautifully flavoured,
while my parteer was delighted
with her dish of aulbergine, spinach,
foats chaese and grilled red chilli
sauce {£13.50)

The rhubarb sorbet (E4.00] was
special, and the restaurant affers
everything from pear dder and
rubarty Bellini, to a dazzlmg array
of weines with which to wash down
yaur meal.

Acorm Howse B an intriguing idea
which could have amazing long-
term impacts for the environment,
but importantly, it seems 1o work
birilliantly,

If this &= the future of our
restaurant industry, then wee are all
in for a treat
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