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[Lal vourself green

I s weant & Tread closer to o, pocking up Lo a
o Qrganic nestaurant 15 ahvays & winner and thone's
a host of high-srd restauranis takng thangs up on
aco natch, The mcenthy launched Acom Housa in
London's King's Cross (020 7812 1842) & dedicated
o ernaronrmiental and sociol responsbdity and has a
decidadhy glamorodes viba, Jade and Lizze Jaooger

et afreichy tuckied nto food from susiainabla
sources and local femmers. The restnurand also senae
purified tap waber @ mnimse plaste and glass
wasE, Wkirwery packaging is beodegradable, and &
kitchen waste is recyded of composted, Mol only
e, bod up 1o 10 ocal young chaels s trainod per
waar, Filbean style. The pheassnt, pormsgrangtie and
dandehtn sakhd, and the Sifkoen staak am dalicous, 8
ara the fresh appla and pear bedlines.

Al Bordheauns Chairy, o nestawant, brasserie, bae, del
bakeny and cookery school in Bristol supported by
the Soil Aszociation and Skow Food LK, there's a
SEnSt commitment 1o sustainabla food systems,
responsible enengy consumplion and reducton of
food miles = all food comes from within a S0-mike
racius (0117 843 1200; wevewebordasus-gusyco.ak),

In Meswcasthe, The Opan Kiichan (0191 285 2509
0 promdles sustainabdity and Serees up local,
soasonal organic produce and Fairrade coffies, wing
chiooolate and vanilla, Try changrbed ool baer with
amolory hacon dumplings, ioliosed by Dedine dark
and white chooolate boodhd and bulter pudding
infused with Fairtreds Lgandan Vanla, Sadng the
plandl never asted S0 pood, L



