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THINK FOR A MINUTE 
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By Rob Kelly 
Founder 

Getting back in the saddle on my bicycle over the glorious 
summer that is now well and truly over really opened my eyes to 
how we interact which each other in our wonderful city.  I used to 
ride a lot back home and here with my good friend “Dirty” Lyall 
but business, kids and the big city presented too many excuses 
to getting out and about to enjoy a bit of rubber on tarmac.    

If you want a second look at London roads through a different 
set of eyes, jump on a bicycle and make your way through a bit 
of traffic.  I get tooted at frequently and yelled at occasionally, 
both driving the car and on the bike.  I must admit that 
impatience and putting myself at the center of the universe 
sometimes has me muttering uncharitably under my breath. 
(cont page 8) 

Tried & True collecting award for Local Restaurant of the year 
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Staff Spotlight 
Jekan Kurudevar 

Jekan joined T&T just over a year ago 
looking for a change of pace from his 

previous roles including working for Jamie’s 
Italian.  He’s a skilled and passionate chef, 

but a man of few words. We manage to 
prise a few out of him about work at T&T. 

“…when our guests leave with 
a big smile the job is obviously 

rewarding” 

1

Hailing from Jaffna 
in the north of Sri Lanka, Jekan 
Kurudevar joined the T&T team 
at the end of last summer and 
was the final piece of the kitchen 
puzzle we’d been trying hard to 
establish since we opened.  

Jekan’s vast experience and 
professional approach was 
gained at a number of top 
restaurants.   His specialist 
knowledge of diverse cuisines 
has been a real asset to T&T.   
He’s also fun to have about and 
enjoys a bit of pressure on a 
super busy weekend.  We caught 
up with him to find what 
motivates him. 
Jekan, tell us a bit about 
yourself 
Well to start with, I’m a very 
simple person who just loves to 
cook and taste.  I’m really still 
learning to cook and I love to 
experiment with cooking various 
kinds of food from around the 
world. 
When did you get involved 
in c ooking? 
I was first introduced to cooking 
in my family home.  It was around 
the age of 15 with my mom and 
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sisters in our kitchen at 
home.  Above all the 

dishes, tricks and techniques I 
learnt, most of all I learned to 
cook with love. 
How did you start working at 
Tried & True? What do you 
enjoy most about it? 
I was looking for job that would 
allow me a good work life balance.  
Tried & True is somewhere that I 
can perfectly balance my passion 
for cooking and my family life. 
The timing well suited my life 
style so that I can spend my 
evenings with my two lovely 
kids.   We’ve got a great, flexible 
team here who are happy to help 
out when needed. 
Something that makes T&T really 
enjoyable is how Rob is always 
looking into how we can improve 
the small details looking to give 
the very best to our guests. 
What’s most c hallenging 
and rewarding about 
working at Tried & True? 
During our very busy times 
serving food quickly, on time with 
correct taste and texture is 
definitely challenging. 
But when our guests enjoy the 
food and leave with a big smile 
the job is obviously rewarding.  
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Your favourite dish at Tried 
& True? 
BBQ Pork Benedict  or 
Firecracker Brisket sandwich.   Or 
both! 
How do you drink your 
c offee? 
Latte. No sugar. I’m sweet 
enough. 
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What do you enjoy doing on 
your days off? 
Spending time with my family. My 
wife and I love taking our son and 
daughter out, baking some cakes 
and cookies and enjoying a BBQ 
with friends.  RK 
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Thanks a Million! 

1

A great big thank you to all of our lovely 
guests who voted for us in the Time & 
Leisure Food and Drink awards this 
year! 

This year we retained our award for 
Best Family Friendly Restaurant in 
2015 and we were thrilled to be voted 
Local Restaurant of the Year. 

We enjoyed a lovely awards reception 
at Grove House, Roehampton 
University.   

Special guests included Eric Lanlard, 
celebrity patissier and owner of Cake 
Boy in Battersea, Bruce Poole of Chez 
Bruce and Tony Allan from Fish! . 

Patrick, Anna, Rafal & Rob collect the award for Local Restaurant of the year from 

Eric Lanlard and Lucy Kane (Editor Time & Leisure) 
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It was great to see so many local 
businesses getting behind the event 
and celebrating the amazing food and 
drink on offer in South West London.  

Winning these awards is a really big deal 
for us and we’d like to thank everybody 
for your votes and especially for your 
support over the last few years. 

It’s been a real thrill to become a real 
part of the community not just in 
Putney but also in the food landscape 
of London.  With the array of choice on 
offer and the high quality of many 
establishments we would like to say 
thank you for choosing us! 

Rob, Patric k and the T&T team. 

Receiving award for Best Family Friendly Restaurant 2015 

And the winners are… 
Thank you to all of our lovely guests who took the time to vote for us online and in the café.    

The winners of a £50 voucher to redeem at T&T are: 
Julia Byers and Jeremy Hart.  It’s in the post guys! 
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Local Character 
Bebo took over the Putney Dry Cleaners at the end of the 2011.  He has been a great friend of 
ours since we opened and his bubbly personality and commitment to his customers and the 

wider community is well known.  What’s his story?  Rob finds out. 
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I first met Bebo on a cold January 
evening while we were putting the 
finishing touches on T&T before 
we opened.   He knocked on the 
front door to introduce himself 
and welcome me to the 
neighbourhood. 

With my new venture an 
untested dream and a baby 6 
weeks away the mixture of 
excitement and terror was 
palpable.   

Bebo’s smile, support and 
friendship helped to get me 
through those tough early days 
and he has been a firm friend, a 
believer and cheerleader for 
Tried & True since day one.  

Bebo knows so many people in 
Putney it is crazy.  You can’t stand 
for a minute outside his popular 
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drycleaning shop without 
someone stopping by for a quick 
chat.   We thought it would be 
interesting  for our readers to find 
out a bit more about him. 

Every Londoner has an 
interesting story so we put the 
question to Bebo “how did you 
wind up here in Putney”? 

Born in Kuwait, Bebo has lived in 
London for almost 9 years.    

After a number of years working 
for the family printing business in 
Kuwait, Iraq and Jordan Bebo, like 
many of us, sought the bright 
lights of London.  While studying 
graphic design he fell in love with 
the city and it’s people (and of 
course his wife Liene) and 
decided to stay and make a life 
here. 
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His decision wasn’t very popular 
at first with his close family & 
friends but Bebo, like many of us, 
had made the decision to build a 
life here. 

Leaving behind his training in the 
graphic arts, Bebo focused on 
earning a living to pay for the 
exciting business of living in the 
big city. 

After working in others’ 
businesses for a number of years, 
honing his garment cleaning and 
business skills, Bebo decided to 
take the plunge and open up his 
own dry cleaning shop. 

He recalls “I wanted to prove 
myself… to myself and to my 
family that I could do it.  I’d been 
working for about 6 years for 
other people and I wanted the 
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It’s that time of the year 
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1. Make sure you wash your 
duvets and pillows at least once 
a year.   Getting them cleaned 
professionally will prevent a build 
up of germs and dust, which can 
be a health hazard. 

2.  To prevent bright colours 
fading, toss your clothes in the 
wash with a teaspoon of table 
salt.  This will keep your brights 
brighter and prevent colour 
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bleed in the first wash.   

3.  Wash and dry dark clothes inside 
out on the line to prevent fading. 

4.  Save time and precious energy 
by throwing a dry towel into your 
tumble dryer with wet laundry.   

5.  Make sure you always do up your 
zips and button your duvet in the 
wash.  Nothing is so frustrating than 
damaging your clothes or losing 
you pillow cases! 

Bebo shares his tips for keeping your wash tip top! 
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independence and freedom of 
being my own boss”. 

“I had worked hard in my family’s 
printing business and I originally 
trained as a graphic designer and 
graduated from art school in 
Jordan.  My decision to stay in 
London wasn’t popular but I 
knew I could make it here” 

Why Putney?  What is it that you 
like about the neighbourhood? 

“The previous owner of my shop 
here in Putney was a friend of 
mine.  I visited a few times and 
really liked the place”!   I love the 
river, the people, and the leafy 
streets”. 

“I wanted to be sure it was a 
good spot for business so I spent 
a lot of time over a few months 
sitting at the bus stop observing 
all of the people around the area.  
The smiling faces of the people 
convinced me it was going to be 
a great place to set up business” 
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Bebo took over the business in 
October 2011 and has worked 
hard to provide a great service to 
local people and is really enjoying 
being his own boss. 

“The only thing is that there is no 
change to my lifestyle… I’m still  
working seven days a week!  
Bebo laughs. 

So what does he do when not 
cleaning, pressing and caring for 
Putney-siders garments? 

“I live near to New Malden, so I 
love to catch up with Rob (New 
Malden is my ‘hood too) over 
some delicious Korean food.  
The range of local, independent 
family restaurants is really 
impressive.  There is always 
somewhere new to try and the 
food is delicious” 

“Liene and I also enjoy going to 
the cinema to catch the latest 
releases.  I’m really into action 
films” 
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Now that Bebo employs Kinga to 
look after the shop he gets a bit 
more time to enjoy travelling at the 
weekends and holidays. 

“I enjoy travelling around the UK.  
There is so much to see and do in 
this beautiful country.  I really like 
Swansea in Wales and during the 
summer I just love getting away to 
the South Coast.  It is so close to 
London and there is so much to 
see and do”. 

So the question we’re all dying to 
ask is how does he like Tried & 
True? 

“I love the coffee, I drink it 
everyday.  I used to be a latte man 
but now I like to drink white 
Americano with hot milk and 1 
sugar. Perfect.  Raf and Kim are 
both excellent baristas and I love 
the fact that they know my drink 
and make it perfect every time”. 

“It is great having T&T next door.  
Keeps me happy and keeps my 
customers happy”!   RK 

Wise words from the Laundry Guru 
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Rob’s intrepid lash ups! 
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Through my love of cooking I’ve 
enjoyed many memorable food 
moments home and abroad and 
these have greatly influenced 
the style and menu of Tried & 
True. 

I love discovering fresh 
local produce and regional 
delicacies and turning 
them into a meal to share 
with friends using only 
basic tools and 
techniques.   

I recently spent the tail end 
of the summer near Tropea 
in Calabria, Southern Italy 
with Amanda and Clara.  
There I rediscovered two 
local delicacies: La Cipolla 
and the ‘Nduga. 

La Cipolla are the famous red 
onions from Tropea.  Growing 
begins in August, before the 
holiday makers have left, in seed 
beds shaded from the hot sun 
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with poro ferns.  The bulbs are 
transplanted to the fields in 
November. 

The growing process lasts the 
entire year and involves all the 
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coastal area of Calabria. 

The onions are harvested in 
spring, between April and May 
and are shipped to kitchens 
across Italy and the rest of the 
world. 

‘Nduja is a spicy, 
spreadable pork sausage 

from Spilinga.  It is typically 
made from shoulder, belly 
and jowl and a lot of fiery hot 

local chili peppers grown 
widely across the Capo 

Vaticano region.  

When mature, 'nduja is soft 
and blood-red in colour and is 

so delicious even children 
spread it on bread and have it 

for breakfast. 

You can buy ‘Nduja in jars from 
all good supermarkets. 
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The Spilinga Sc ramble 

I’m a big fan of eggs for breakfast 
(funny that) and love to create a 
hearty meal out of them.  I didn’t 
end up having to share any of 
this delicious holiday treat due 
to the spicy kick from the ‘njuda 
that didn’t impress Clara at all! 
More for me! 

3 big organic  eggs 
1 red onion 
Sheeps milk c heese (feta 
works) 
Jar of ‘Nduja sausage 
Last night’s steamed 
broc c oli 
Knob of butter 
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Whisk the eggs in a 
bowl with a fork 
while melting 
butter in a 
medium sized 
frying pan over a 
moderate heat. 

Peel and slice 
the red onion 
finely and 
sauté in the 
butter until soft. 

Chop the broccoli into bite size 
florets and toss with the soft onions 
to warm through. 

Pour the egg into the hot pan and 
fold through the onion and broccoli.   
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Just before the egg sets, turn 
the heat right down and 
crumble the sheep’s cheese 
over the eggs and add dollops or 
‘Nduja and season to taste.   

L-R Tropea, ‘nduja &  gelato! 

The Spilinga Scramble 
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1

Loc al Trivia 

1. When was the first University Boat Race held on the 
Thames? 
2. When was the first permanent bridge built at Putney? 

3.  A shrine for which glam rocker marks the spot of a 
tragic accident on Queen’s Ride? 

4. Notorious highwayman Jeremiah Abershaw was 
captured in which Putney watering hole in 1795? 

5. The Putney sculpture trail includes sculptures along 
the embankment by which famous artist? 
 

Across 

1.  Misbehave (4, 4, 5) 

8. Excuse (4) 

9. Broken Piece (8) 

10.  Stirred up (10) 

12.  Buttoned top (6) 

14.  Abrasive tool (6) 

15.  Presenters (10) 

19.  Buttoned top (8) 

20.  Powder (4) 

21.  Completely – 
turning as in a 
somersault (4, 4, 5). 

Down 

2.  With everything 
considered (3,2,3) 

3.  Inclined (5) 

4.  Asylum seeker (7) 

5.  Signified (5) 

6.  Muslim period of fasting 
(7) 

7.  Affected use of moral 
sentiments (4) 

11.  Act of vengeance (8) 

13.  Without help (7) 

14.  Beauty (informal) (7) 

16.  Israeli desert (5) 

17.  Raced (anag) – small 
central group (5) 

18.  Strip the skin from (4) 

FUN & GAMES 
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Answers 

1. 1829 

2. 1729 

3.  Marc “T REX’ 
Bolan 

4. The Green Man 

5. Alan Thornhill 
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(continued from pg 1) 

After a couple of hair-raising 
incidents I’ve tried to understand 
what is behind the aggravation on 
our roads.   

I think we all need to pause and 
think a little.  Think about the 
other person; about why we’re in 
such a hurry; about how we react 
when our progress is challenged; 
when our needs aren’t placed 
first and foremost. 

I’m reminded of a story I heard 
recently.  A man waiting 
impatiently in the express lane at 
the supermarket found himself 
queued behind a woman with a 
baby in her trolley.  “A baby, in a 
trolley, in the basket lane!” he 
thought to himself.  A wave of 
anger and indignation at this 
selfish woman, in the wrong line 
holding up everybody’s busy lives 
washed over him.   

The feeling intensified when, 
upon reaching the checkout, the 
woman held the baby up to the 
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woman on the register and they 
both stopped to smile, chat, 
laugh and fuss over the baby. 

The man suddenly caught 
himself cresting a wave of 
negative emotions – frustration, 
anger, inconvenience, and 
impatience and paused. 

He looked at the baby, wrapped 
up warm, all pretty and smiling.  
The faces of the two women 
were lit up with adoration and 
love.  Slowly he began to 
appreciate the moment, to share 
quietly in the enjoyment the 
women were obviously getting 
from the baby.   

The hot angry feeling began to 
melt away and beneath lay a 
deep compassion and 
appreciation for life, for humanity 
and the insignificance of where it 
was he was trying to get to in such 
a hurry.   

A moment later, the brief  baby 
encounter had concluded and 
the man was at the till.   
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“What a beautiful baby that was” 
he remarked to the checkout 
operator. 

The woman’s face lit up. 

“Thank you”, she said smiling 
brightly.  “That is my little girl”.  
“My husband was killed in 
Afghanistan and my mother looks 
after her during the day when I’m 
working.  She calls in with her so I 
can see her”. 

We don’t know what is going on 
outside our own private universe.  
Our constant focus on our own 
journey and ourselves can make 
us Londoners a bit grumpy, horn 
happy and cause us to over-react 
to minor indiscretions.  

If we all take a moment to pause, 
take in a situation, see it from 
another’s perspective, put 
ourselves in some one else’s 
shoes, perhaps we can relax and 
enjoy life a little more and make 
others’ enjoyment of life a 
priority. 

RK November 2015 

Next Month…. 

We catch up with local Putney illustrator and T&T regular Rachel Hunt about her exhibition of 
Putney Rowing Clubs currently on at T&T. 


