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[0 O Tamlyn is in the second camp.We select our food very particularly. We use US beef(1 New Zealand lamb and
forour custards we use Bird's Custard Powder[d] Tamlyn says. Some restaurants go for custard made freshwith eggs
[0 sugar and cream but British custard is differentl] and we stay true to that.[] [1 Matthew HillCI senior
manager at the two-year-old SoHo restaurant Yorkshire Pudding[] also uses better ingredients as a means of
improving dishes. There are a lot of existing perceptions about British food and so we can't alter these toomuch.
We're a traditional British restaurant so there are some staples (0 r_Yc[J that will remain essentially unchanged. [
000
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