The best steak in Britain

How we did it

GENEROUS local producers supplied us
with steaks (sirloin on the bone, and fillet)
from Britain's native cattle breeds—for more
informarion, visit www.thrmum.co.uk

Where

THE STEAKS were cooked by staff at the Hix

Oyster & Chop House, London ECL (www.

hixoyesterandchophouse.co.uk)

Who

JUDGES were: The Countess of Cranbrook

(campaigner for local food), Mark Price (chief

executive of Waitrose), Richard Lutwyche (Trad-

itional Breeds Meat Marketing), Mark Hix
£ (award-winning restauranteur), Fergus Hen-
£ derson (founder of the St John's restaurant),
Jack O’Shea (butcher), Carla Carlisle (COUNTRY
IFE columnist and farmer), Mark Hedges
Editor), Rebecca Pearson (Features Editor)
and Flora Birtles (Features Assistant)

Hopkins

=

e

vl
.l

Cha

Allow me:
Carla Carlisle,

ark Price % Flora Birtle
nd Lady : :

www.countrylife.co.uk






