GOOD FOOD GUIDE 2007

A light that guid
you to the best
places to eat

The Which? Good Food Guide, at the grand age
of 55, remains the doyen of culinary excellence
ifty five years ago, rationing was

still in place across the UK. And
the prospect of Sainsbury’s or

in post-war pubs and restaurants, started
collecting the opinions of friends and
colleagues on the best places to eat.

Tesco offering fare from around His research culminated in the
theworld was beyond the imagi- 1951-1952 edition of the Good Food
nation of most of the nation.

Guide (GFG) - now the longest-running
restaurant guide in the country. Which?
took on publishing the guidein 1962.
Now, as then, it is a truly consumer-
focused publication, combining the expe-
riences of its readership with the expertise
of its independent inspectors. The GFG

But hope was at hand. Author and
confirmed foodie Raymond Postgate, frus-
trated by the difficulty of finding quality food
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pays for all meals eaten, carries no adver-
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food, a demand for high standards of serv-
ice and an eye forvalue for money.
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The longest-running entry

The Connaught in Mayfair, London, holds
the honour of being the longest continuous
entry, featuring in every edition since
1952-1953. Thenyou could have lunch
at the Connaught for 15 shillings and six-
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very evident, it is the sheer diversity of the
nation’s restaurant scene that jumps out
of this latest edition.

In the new 2007 publication there are

more than 1,200 restaurants reviewed,
with something to suit every mood.
I Perhaps one of the 22 Japanese
restaurants featured in London or one
of the seven Chinese restaurants listed in
Manchester will whet your appetite.

Rococo in King’s Lynn — one of the
Good Food Guide’s 1,200 entries
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The new GFG, above,
and how it appeared
in 1951, below

The sheer
diversity of
the nation’s
restaurant

pence (77.5p in current money).These Jumps out

I If it’s a great-value curry in Bradford

you're after, we can point you in the
right direction.
I Maybe you want to know the best
place for fish and chips on the Yorkshire

coast (Magpie Café in Whitby, we reckon).
M Oryou could splash out £97.75 for the
tasting menu at the Fat Duck in Berkshire
and get the full Heston Blumenthal expe-
rience - snail porridge followed by smoked
bacon and eqg ice cream, anybody?

Celebrity chefs
Interest in the faces behind the stoves has
also increased dramatically in recent years.
The new GFG includes the ‘day jobs’ of Gor-
don Ramsay, Jamie Oliver and Jean-
Christophe Novelli. However, most of the
chefs featured in the guide will never be
household names, though they still repre-
sent the cream of the talent in this country.
After 55 years of demanding higher
standards in UK restaurants, the Which?
Good Food Guide remains the leading direc-
tory of the hottest restaurants and the best
places to spend your money. Read it and eat!
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leanings. Although this influence is still
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