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By Rob Kelly 
Founder 

We often say here at T&T that there would be no cafe business 
in the world if there were no Mums. (This is especially true for us 
given our popularity with the local families that visit). 

I'd take it a step further and say that there would be no Tried & 
True without the love and support of my wonderful mum Jan, 
my lovely mother in law Maureen and of course my Amanda-
Jayne, amazing mother to our beautiful 4-year-old Clara. 

I was very lucky to grow up back in New Zealand in a house 
where food and hospitality were a big part of life.  Mum trained at 
the Cordon Bleu in London while she and Dad were living the 
dream here back in the '70's before going home to have me and 
my little brother Steven.   

Continued on pg. 8 

Thanks Mums! 

 
While unlikely to starve, Rob shares his “Desert Island Dishes” and a 

couple of luxuries to tide him over while hanging with Wilson on some 
tropical paradise. 

Exclusively local news, views &  
goings on at Tried & True. 

Me (sans beard) and my mum Jan 

Something I can’t live without!  Chicken Katsu Curry 
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Do you Deliveroo? 

    

1

A lot of our guests regularly hit us 
up about getting delivery of our 
delicious pancakes, scrambles, 
sandwiches and salads to enjoy 
at their home or business without 
having to brave the elements. 

The good news is that we have 
been working closely with our 
delivery partners, Deliveroo, 
since late last year to bring you 
just that.    

Deliveroo is a funky little online 
platform that is available on the 
web or via the deliveroo app on 
your smartphone.  
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You have probably seen their 
delivery drivers and bike riders 
around and about the 
neighbourhood in their smart 
black and green uniforms. 

Ensuring that our food shows up 
hot and tasty is really important to 
us so we have spent a bit of time 
tweaking the menu and testing 
feedback from guests who have 
received deliveries.   

So to get T&T’s pancakes 
delivered fresh to you in your 
pajamas, simply open the app on 
your smartphone, pop in your 
postcode and you’ll see a variety 
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of local restaurants  

Scroll through our delivery menu 
and choose what your heart 
desires.  Your order prints out 
the café and our kitchen team 
either gets onto it straight away 
or you can pre-order for a 
specific day and time.  The 
deliveroo guy or gal then 
collects your order and delivers 
it straight to you! 

You wont get the full love of a 
visit to T&T but we’ll put as 
much love as we can into the 
box!  

Fast growing London tech start up allows T&T VIPs to 
enjoy our breakfasts without even leaving the house! 

To order: www.deliveroo.co.uk/menu/london/putney/tried-and-true 
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Our suppliers are vital in our 
quest for serving the best 
coffee, breakfasts and lunches 
in Putney.   

Their tireless work and 

Our  

Suppliers 
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commitment behind the scenes to their 
produce and their artisan craft shouldn’t go 
un-noticed.  

From next month we’ll be exploring the 
stories behind the products and people that 
make up the T&T menu.   

From eggs to coffee, bread to cakes we’ll 
meet the bakers, roasters, and butchers and 
delivery drivers that help bring you your 
breakfast!   

Get our mushrooms on toast straight to your house with a few clicks 

Our Organic eggs from Rookery Farms delivered rain or shine 

Order online – arrives by bike! 
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London’s best brunches 

1

Finally, someone has 
taken the bacon by the horns 
and done the hard work of 
compiling the definitive guide to 
grabbing a great brunch in 
London.    

We are proud to be 
representing Putney amongst a 
stellar line up of amazing 
breakfast spots across the 
capital in a new book London’s 
Best Brunches “Beyond the Full 
English”. 
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Brunch is fast becoming the 
meal of the day and this book 
showcases London’s 50 best 
spots to grab the daily paper and 
settle in for a leisurely morning. 

 With a detailed description of 
signature dishes, drinks and 
ambiance you’ll have plenty of 
inspiration for the next time you 
venture further afield than T&T! 

Researched and written by 
Laura Herring, who has 
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collaborated with high-
profile authors such as Jamie 
Oliver, Mary Berry and Rachel 
Khoo, she has selflessly eaten, 
drunk, reordered and reviewed 
so that you can perfectly satisfy 
those min-morning munchies. 

We’ll be stocking the book which 
is in a handy pocket size and an 
absolute steal at 12.99.   

Perfect as a guide for yourself or 
a gift for another fellow brunch 
lover. RK 
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A catering industry magazine recently quizzed me for their regular monthly feature Desert Island Dishes.  
Fashioned on the BBC Radio Four’s “Desert Island Discs”, it was a fun exercise and really got me thinking. 

Here are my favourite choices… 

 

Desert Island Dishes 

 

Dolsot Bibimbap 

1

Dolsot bibimbap 

I am so lucky to live in New 
Malden, where there is a big 
Korean population, and I can 
enjoy this signature Korean dish 
at many quality establishments.  
Served in a hot stone bowl, warm 
white rice is topped with sautéed 
and seasoned vegetables, sliced 
beef and a raw egg.  You stir the 
hot dish together with hot chili 
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pepper paste just before eating 
and enjoy the crunchy rice stuck 
to the bottom of the bowl.  
Perfect lunch with a bottle of 
Hite Korean lager! 

Beef & Black bean chili 

A big bowl of hot spicy chili is 
perfect in both winter and 
summer.  I love making my own 
with black turtle beans, ground 
beef, spicy Italian sausage and 
steak.  Simmered with tomatoes, 
garlic, onions, oregano and 
spices, with a few rip-roaring chili 
peppers added, my chili 
sometimes bites back! 
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Onglet Steak & Frites 

Cut from the diaphragm and 
famed for it’s intense offally 
flavour, the onglet was originally 
know as the ‘butchers’ steak as it 
would often be held back from 
sale.  It is hard to find but 
chargrilled 
medium rare 
and served 
with triple 
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cooked chips it is divine. 

Pulled Pork Benedict 

Our most popular breakfast at 
Tried & True, it was created from 
all of the things I hold dear about 
the USA’s culinary heritage and 
massive breakfasts!  Jalapeno 
cheddar corn bread, hickory 
hoisin barbeque sauce, pulled 
pork shoulder, and organic 
poached eggs, topped with chili 
butter. 
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Braised Short Ribs 

One of the best meals I ever ate 
was at Wolfgang Puck’s 
restaurant at the MGM Grand in 
Las Vegas.  The meltingly tender, 
flavourful beef short ribs are 
braised for hours in red wine and 
stock and served in a hot cast 
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iron skillet with a mountain of 
creamed spinach.  
Mouthwatering!  

Battered Snapper & Chips 
from the (World Famous in 
New Zealand) Mangonui Fish 
Shop 

Fresh snapper caught from 
Doubtless Bay, dipped in beer 
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batter and deep-fried.  Served 
wrapped in the local newspaper 
with chips, tartare sauce and a 
squeeze of lemon, this feast is 
best enjoyed while relaxing on 
the wharf overlooking the boats 
in the bay.  Brings back happy 
memories of childhood holidays 
camping at Coopers Beach just 
up the coast. 

Pizza Capricciosa 

Nothing beats great pizza and 
my favourite has to be a classic 
capricciosa at our local pizzeria 
(Al Forno in New Malden High 
Street) prepared with 
mozzarella cheese, ham, 
mushrooms, artichokes and 
olives.  I like a thin crust and 
always get some extra Italian 
sausage on top. 

Chicken Katsu Curry 

I love Japanese cuisine including 
sushi, ramen and soba.   
However, if I were stuck on a 
desert island I’d be pining for this 
particular dish.  Chicken fillet 
coated in crispy panko crumb, 
served on sticky white rice with a 
hot peppery Japanese curry 
sauce and topped with pickled 
daikon radish.  Heaven.   

I’m also allowed one luxury 
item, what would it be? 

My iPod.  I toyed with the idea of 
bringing a turntable but having 
my entire music library with me 
would be an incredible luxury.  
Music, for me, is essential to life.  
It evokes memories, feelings and 
moods and can express so 
much emotion.  My tastes are 
broad but I love great 
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songwriting in any genre.  Music 
is as important to me as food! 

I’m allowed one book – 
Taking Things Seriously: 75 
Objects with Unexpected 
Significance. 

I picked this little book up at the 
Baltic Centre in Newcastle 
years ago.  We all have 
something in our lives that 
while not obviously valuable, is 
displayed as though it were a 
precious and irreplaceable 

artifact.  “Taking Things 
Seriously” is a wonder cabinet of 
seventy-five unlikely 
thingamajigs that have been 

invested with significance and 
transformed into totems, 
talismans, charms, and relics 
by their owners.  The stories 
behind them items range from 
wistful to hilarious.  I love to flick 
through this book all the time.  
You’ll never look at bric-a-brac 
in the same way again! 

If I was only allowed one 
dish? 

It has got to be the Chili!  It is a 
total meal in a bowl and there 
are so many variations and ways 
to experiment.  A lot of love goes 
into every bowl of chili and it is 
also great for serving to a crowd 
(who would show up at some 
point on my Island and need to 
be fed too)!  My friends and I 
loved chili so much at university 
we made a film about the 
adventure of making and eating 
one.  It was called KOMBU and is 
currently safely locked away in 
the archives!  

RK 

Mangonui Fish Shop NZ 

Onglet. The tastiest cut! 

An exploration of stuff 
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We are always pleased to 
support local schools, clubs and 
societies in their fund raising 
efforts here at T&T.   

We especially love to see 
interesting fundraising ideas and 
the wonderful projects that they 
fund.  

School fundraising is a tricky 
subject for parents and many 
suffer from fundraising fatigue. 
Given the leaner school budgets 
these days, this can be a real 
worry when trying to engage the 
local community. 

Parents and teachers at the Our 
Lady of Victories RC Primary 
School on Clarendon Drive have 
worked hard to create a 
fundraising programme that is 
not only fun and engaging but 
also raises meaningful sums to 
realise their ambition of 
completing numerous school 
improvements. 

One solution they came up with 
was to turn their annual silent 
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auction into an exciting live 
online auction and to seek out 
local sponsors willing to donate 
prizes. 

Setting up the site was easy 
enough with the help of 
jumblebee.co.uk but the real 
hard work was identifying and 
approaching local businesses. 
The PTA’s guiding mantra was 
‘don’t ask, don’t get’! 

The response they have 
received from the local 
community and businesses has 
been great so far and the auction 
went live on Monday 22 February 
with over 60 lots up for grabs 
including an offer of a delicious 
family brunch from us here at 
T&T. 

The auction includes Easter 
holiday ideas ranging from farm 
visits to sports camps, date night 
ideas, holiday homes, indulgent 
pampering, health & fitness and 
delicious homemade goodies.  
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Visit the website to have a look at 
what’s on offer and make a bid!   

www.jumblebee.co.uk/FOLV
2016auction 

The auction ends at 9pm on 
Tueday 22nd of March so be 
quick. 

This year the school is hoping to 
raise as much as £4,500 from 
the auction.  Proceeds will be 
invested in new interactive 
whiteboards, PE equipment, 
classroom storage units and a 
sound field system.  

Last year, the  PTA raised enough 
money to cover a large portion of 
the costs to resurface the main 
playground, replacing the tarmac 
with a bright safety surface. The 
refurbishment is a vivid and 
constant reminder of the power 
of community. 

Please support the school by 
visiting the website and making a 
bid in the auction!  

RK 

Great Local Causes 
Our Lady of Victories RC Primary School. 

Last year’s silent auction funded the 
enhancement of the old playground 
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FUN & GAMES 

Across 
5 Where the sea meets 
the shore (9) 
8 Irish county (county 
town, Castlebar) (4) 
9 Famous musician (4,4) 
10 Useful device for a 
particular job? (6) 
11 Inferior substitute (6) 
11 Unbroken mustang (6) 
15 Boat Race’s Dark Blues 
(6) 
16 Extend over a certain 
area (8) 
18 Royal Bird (4) 
19 Limited to a particular 
community – 5 (anag) 
(9).  
 

Down 
1 Snow vehicle (8) 
2 Vivacity – wit (6) 
3 Woman’s helmet-like 
hat (6) 
4 Burden of responsibility 
(4) 
6 Mark the scale of a 
measuring instrument (9) 
7 6 (ana) (9) 
12 Sweet talk (4,4) 
14 Working at a particular 
time (2,4) 
15 US state, capital Salem 
(6) 
17 Retired for the night? 
(4). 

 One quarter of the brain is used to control the eyes. 

Kiwi’s are blind – they hunt by smell. 

Sound travels through water three times faster than through air. 

During most of the Earth’s history, the North and South Poles have 
been completely free of ice. 

On average, you speak about 5000 words a day. 

Over the last 150 years the average height of people in industrialised 
nations has increased by 10cm. 

Between 1931 and 1969 Walt Disney collected 35 Oscars. 

The worlds longest game of Monopoly lasted more than 660 hours. Solution 

Fun Trivia! 

Fill in the blank squares so that 
each row, column and each 3-by-
2 block contain all of the digits 1 
thru 6. 

If you use logic you can solve 
without guessing 

Kidoku 
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(cont from pg 1) 

I remember vividly the street 
parties, epic barbeques and 
fancy dinner parties (before 
Steve and I were sent off to bed) 
that were regularly hosted at our 
place and the fun, laughter and 
sense of togetherness that could 
be enjoyed over good food.  

Later, when we went to school 
Mum started her catering 
business and cake shop in a small 
suburb in Whangarei, our 
hometown. I would occasionally 
help with the cakes, pies, and 
cookies. Mainly by eating them! 

I got hooked on cooking and 
entertaining at an early age 
through a classic kids cookbook 
“Kitchen Wizard “ One of my 
earliest memories is calling my 
Nana Marie to invite her over to 
lunch to try my "Possum 
Pie".  She politely declined 
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thinking it was made from real 
Possum! 

What I love most about the Tried 
& True cafe culture is the sense 
of family, friendship and 
community developed and 
enjoyed over good, simple food 
prepared and served with 
love.  Thank you to my Mum and 
all of the mums out there for 
making it happen. 

Happy Mothers Day this Sunday 
6th of March to all of our mums 
from Rob, Paddy and the team at 
Tried & True. 

RK March 2016 

A GREAT BIG THANK YOU 

We were overwhelmed by the 
response from the T&T 
community for Clara’s birthday.  
Thank you to everyone for your 
best wishes, cards and presents 
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for Clara’s birthday on the 29th of 
February.   

She had a lovely day and 
especially enjoyed helping to 
decorate and eat her cake!   

Thank you everyone love from 
Clara xxx 

 

March Special 
This month our special is courtesy of 

Paddy who has dreamed up our March 
Special Skillet. 

We went through numerous 
permutations of starch, protein and 

eggs but Patrick cracked it by 
suggesting this late winter combo of our  

tender Firecracker Brisket, roasted 
spuds, spring onions and poached eggs.  

This sure to satisfy breakfast is served 
topped with chilli butter and piping hot 

in a cast iron skillet. 

All it needs is a spicy bloody mary to 
round out your breakfast in the final 

days of winter. 


