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WITH A FEW FRIENDS IN TOW, 1went to Hix
Oyster & Chop House, near London's Smithfield
Market, at noon on a weekday and managed to
beat the crowds - just. Mark Hix is a great British
cook, and he's riding high right now. Over the
past 1z years, I've enjoyed his food at nearly all
the restaurants he's worked ac. So for him 1o
open his own place this year is really exciting.
Mr Hix is one of the too-few British chefs
who have managed to move into the big league
of cooking by looking inside Britain, rather than
overseas. I admire that. Most of my experience
has been with the cuisines of Iraly and mainland

ifI'm being honest, I feel a bit gullty about it,
Mark spent his early days in the kitchen
working around the likes of Anton Edelmann
and Vaughan Archer at the Crosvenor House
hotel, and Anton Mosimann at the Dorchester
- chefs who really started o ransform the
reputation of food in the UK back in the 1980s,
These days, he is about as executive as any
executive chef can get, having worked in and
been head of some of London's meost prestigious
restaurants, including The Ivy and Le Caprice.

His new testaurant is quite a small place, and
it buzzes. There's a great bar where you ¢an prop
yourself up and have a couple of drinks: they've
got a wonderful selecton of British ales, lagers
and some particularly wonderful ciders I felt
it was my job to try lots of things, soItasted 2 lot
of the beers and even tried a few of the ciders.

1 especially loved the bar's collection of
old-style mugs. My nan and granddad used to
run a pub, and they'd serve water at the tables
in things like whisky water jugs and other
memorabilia, 1 think little touches like this
go a long way towards not making this feel like
an off-the-peg restanrant.

The menu changes daily, with stuff that's
perfectly in season - which reminded me of my
time with Rose Gray and Ruthie Rogers at the
River Café. They always wrote the best menus:
no bullshit, just honest and simple - and every

line would make me drool. Mark is one of the
few male chels that can write in this vein.

What I love about his menu here is the way he

goes from old-school dishes like jellied ham hock

with piccalilli to something quite sexy like

Stuart Tattersall (opposite) and team deliver appetisers of
native oysters (top left) and crackling with parsnip crisps
{centre); starters of ham hock with piccalilli (middle right);
and mains such as grilled puftball with wild mushrooms
(top centre) and steamed cockles with cider (bottom).
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