
LIFE&CULTURE: FOOD

Win a place in
our amazing
Gourmet Gallop
Starters in Sketch and Scott’s, then The Greenhouse for
mains and Locanda Locatelli for pudding –  it’s a one-off
chance for 10 lucky readers to eat at London’s finest

Collaborating restaurateurs: from left, Pierre Gagnaire, Mark Hix. Antonin Bonnet and Giorgio Locatelli

Divine dining: the Lecture Room restaurant at Sketch in Conduit Street
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A RITE OF spring is the annual
Evening Standard Gourmet
Competition. This particu-
lar ritual is always held at the
sort of restaurant where the

easiest way to get your feet under a table
is probably to answer the questions set
in the paper and have the luck to be one
of the entrants submitting correct
answers to be pulled from a hat — nowa-
days emails go into the hat too.

This year we have increased the num-
ber of participating restaurants to four
— all of them the hottest tables in town
— and are inviting readers to answer the
questions and complete the tie-breaker
in the coupon on this page to try for a
place on the unprecedented Evening
Standard Gourmet Gallop. Completed
coupons or emails must arrive at the
addresses given on the coupon by Mon-
day 2 April.

The runners will line up in Conduit
Street on Monday 30 April at about 6pm.
The 10 successful entrants will meet
with Fay Maschler and Evening Stan-
dard features editor Simon Davis for
champagne and canapés in The Lecture
Room and Library at Sketch.

When free spirits Pierre Gagnaire and
Mourad Mazouz decided to collaborate,
something extraordinary was bound to
happen. Sketch, born five years ago, is
unique in its synthesis of art, music
and food and is evidence of what can be
achieved when you just go for it while all
around others shake their heads.

Up the magnificent stone staircase
down which chocolate and caramel resin
have been poured, past loos studded and
festooned with Swarovski crystals, you
reach the lofty, cosseting dining rooms
which convey that various things sym-

bolise luxury — and space is one of
them. Here some of the sensational
bonnes bouches that Gagnaire has
devised and head chef Pascal Sanchez
has supervised will be handed around,
with guidance as to the best order in
which to eat them for maximum impact.

Then, fortified with champagne, the
gallopers will be driven to Scott’s, the
extravagant remake of a classic that
has been the most captivating restaurant
opening in recent times. Mark Hix, chef-
director of Caprice Holdings, oversees a
menu executed by ex-Caprice chef Kevin
Gratton. It eschews all fussiness and
blithely delivers authentic British food
to be rediscovered by modern palates.
There will be plenty of time to slurp
down oysters or other shellfish before the
10 gourmets set off to The Greenhouse.

Chef of The Greenhouse Antonin Bon-
net, who trained in France, worked as a
domestic chef for the owner Marlon
Abela. A period in private service adds a
subtle edge to a chef ’s cooking, a more
tangible grasp of real enjoyment. Here,

in the glazed private room, that claim
will be put to the test as the pace slows
down for the main course. Head somme-
lier Bernard Allauzen has an amazing list
— twice recipient of The Grand Award
from The Wine Spectator — from which
to choose the accompanying wines.

The last lap takes the fortunate 10 to
Locanda Locatelli for an array of Gior-
gio’s mesmerising desserts, more intricate
than most Italian confections and perhaps
subtly influenced by the time he spent
working in Paris. Locanda Locatelli tops
the list of favourite London restaurants
for many. Giorgio Locatelli wanted to call
his recently published magnum opus
Made of Italy. That sums him up. But
leafing through his Made in Italy —  Food
& Stories (Fourth Estate, £27.99) might
give you clues to a couple of the answers
to the questions below that could lead to
an evening like no other — a gastronomic
gallop through greatness.
● Information about the
competition can also be found on
www.thisislondon.co.uk/gourmet.

GOURMET
GALLOP
COMPETITION

1 Pierre Gagnaire’s favourite dish has been on the menu at The Lecture Room and
Library at Sketch since the opening in 2002. Which shellfish does it feature?
____________________________________________________________

2 What was the name of the restaurant near St Etienne in France run by Pierre
Gagnaire’s father?
____________________________________________________________

3 Who allegedly remarked, while eating at Scott’s, “I can resist everything except
temptation”?
____________________________________________________________

4 On what night of the week is the Lancashire dish Haddock Special traditionally
eaten?
____________________________________________________________

5 With which Michelin-starred chefs did Antonin Bonnet, chef of The Greenhouse,
work in France?
____________________________________________________________

6 Cumbawa, used at The Greenhouse, is a) a fish, b) a fruit, 
c) a vegetable, d) an exhortation.
____________________________________________________________

7 The leaf of which plant is traditionally used to 
tie a pouch of burrata cheese?
____________________________________________________________

8 What does Giorgio Locatelli consider to be 
the anima or “soul” of pasta?

____________________________________________________________

Complete the following sentence in fewer than 20 witty and persuasive words:

I should be on The Gourmet Gallop because…

________________________________________________________________

________________________________________________________________

________________________________________________________________

________________________________________________________________

NAME: MR/MRS/MISS/MS ___________________________________________

ADDRESS ________________________________________________________

________________________________________________________________

DAYTIME TEL:_____________________________________________________

Send your entry to:

EVENING STANDARD 
GOURMET GALLOP
Room 221A, Evening Standard, Northcliffe
House, 2 Derry Street, London W8 5EE.
Closing date for receipt of entries is Monday, 2 April
2007.

To enter, answer all eight questions and complete the
tie-breaker in no more than 20 words. The first 50
correct entries opened will be entered into the tie-
breaker round. Of those, 10 winners will be chosen
on the basis of the wit and persuasiveness of their
answer to the tie-breaker. The editor’s decision is
final. Employees of Associated Newspapers and
companies associated with the competition and their
families are not eligible. No purchase necessary.
Entrants must be 18 years or over and have no
special dietary needs eg: vegetarian or food allergies.
The competition is not open to professionals in the
catering or wine trades. 

Alternatively, e-mail
gourmet@standard.co.uk. Please number your
answers and complete the tie-breaker in no
more than 20 words. Remember to include your
full name, address and daytime telephone
number. Only one email per person.

The prize is as set out in the Evening Standard. There
is no cash alternative. Usual Promotion Rules apply,
see www.thisislondon.co.uk.

EVENING STANDARD GOURMET GALLOP 2007
✁
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