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 What about the nosh, I hear you ask. Well 
frankly, I had given up hope of ever seeing any. 
One hour and five bleeding minutes: a whole new 
meaning to ‘all-day menu’ – that’s how long it 
took to get some food 

Intended to form part of ‘a sort of hub where 
people can eat, drink, buy books, read...’ 
Café Also is a good idea but misses the spot

Restaurant with 
literary link 
seems to have 
lost the plot

Temple Fortune … it’s 
not the sort of  place 
you’d really think 
of  going to, is it? No, 
not really – unless 

you actually lived there, of  
course. And one does receive the 
impression, from having mooched 
about it a bit, that if  you did live 
there, you would be generally 
disinclined to go anywhere else. 
For here we have what is called 
a tight-knit community, with a 
feeling of  safety in numbers, self-
sufficiency and maybe just a tad of  
complacence. There used to be a 
school outfitter hereabouts, which 
happily relieved an unceasing 
succession of  fraught, strapped 
and captive parents of  perfectly 
extraordinary sums of  money in 

exchange for nasty little blazers 
that crackled with static. A lot of  
the architecture is famously Arts 
& Crafts, and even more of  it isn’t. 
There is a parade of  generally 
useful shops – and among them, 
that increasingly rare bird: the 
independent bookshop. Joseph’s 
Bookstore, it’s called – and of  
course I was hurtled back in time 
to those long distant days when 
I ran The Flask Bookshop in 
Hampstead. I could have called 
it Joseph’s Bookstore, I suppose 
– except for the fact that I am a shy 
and blushing wallflower, and also 
because ‘bookstore’ is decidedly 
American. It turns out that the 
proprietor is one Michael Joseph 
– this monicker being entirely 
serendipitous, and nothing to 

Moving towards the Med

Do you have any 
idea which 
wine-producing 
country’s bottles 
you’ll be pouring 

most often in five years’ time? 
Or how much wine you’ll be 
drinking? I don’t, but I’ve met 
a man who has some of  the 
answers.

The occasion was a press 
conference to reveal predicted 
future wine-drinking trends. 
The anti-alcohol lobby in the UK 
should be quite pleased, if  the 
researchers are right, for the 
forecast is that wine consumption 
here should buck the worldwide 
rise, instead dropping by more 
than a litre per adult per year – to 
23 litres, a figure which will still 
be below half  of  that downed by 
French and Italians, even though 
their consumption is decreasing 
too. By 2016, we’ll most likely be 
drinking 10 per cent less wine 
than a decade earlier. Let’s just 
hope that less means better, and 
there will be more interest in 
quality rather than quantity.

Exactly what we’ll be drinking 
is less easy to predict, according 
to International Wine and Spirit 
Research, which produced 
these voluminous statistics for 
Vinexpo, the massive wine trade 
fair held every two years in 
Bordeaux (June 16-20 this year). 
The research consultancy does, 
unsurprisingly, predict the end 
of  sub-£3.30 wine, and a small 
increase in that selling above 
£7, but there is no suggestion of  
where it will all come from – other 
than a hardly unexpected growth 
in home-grown fizz.

But there is every chance that 
we’ll become more and more 
Mediterranean-oriented. Over 
recent years the two big-growth 
exporters to the UK have been 
Italy and Spain, their sales up 
respectively by a little over and a 
little under a quarter, though they 
still lag way behind the leader 

Australia. New Zealand shows a 
much bigger percentage increase, 
but on tiny quantities.

Why those spectacular rises?
I hope it isn’t all to do with 

oceans of  mediocre pinot grigio or 
high-yield, low-cost garnacha. Pay 
a bit more, and there are fabulous 
wines from both. This is a good 
occasion to mention some recent 
Spanish delights (Italy will have 
to wait for a future column) and to 
encourage experimentation.

Sensibly priced
The Torres family’s fine range of  
very sensibly priced wines have 
surely helped those growing sales, 
and one of  the stars is Salmos 
(£17, John Lewis Foodhall Oxford 
Street, Waitrose Online Direct 
and independents), a garnacha/
cariñena/syrah blend from 
Priorat, whose strange stripy slate 
soils produce wonderful wines. 
Salmos is rich and powerful, but 
with minerality, elegance and 
memorable length. Waitrose has 
another extraordinarily fine 
Priorat, Mas d’en Gil Coma Vella 
2007 (bigger branches, £23.50, 
reduced by 25 per cent until April 
3, very fair for such immense 
depth and polish), plus its white 

partner, Coma Alta 2009 (also 
£23.50). White Priorat is unusual, 
but the few I’ve tasted have been 
impressive.

There’s also an excellent value 
Priorat at Stone, Vine & Sun 
(www.stonevine.co.uk), Ayres de 
Escal 2008, Bodegas Altza (£12), 
with lovely concentrated cherry 
character.

Quite different, and far rarer, 
are the wines of  Mallorca. Macià 
Batle rosado 2011 (£9.90, www.
allaboutwine.co.uk) was one of  
nine pinks to make it into the 
top 110 wines – out of  903 entries 
– in the 2012 Wines from Spain 
Awards. A blend of  cabernet 
sauvignon and local manto negro, 
it’s the opposite of  a bubble-gum 
sweetie, with instead a food-
friendly savouriness. Importer 
Boutinot sums it up perfectly: 
“multidimensional and very 
moreish”.

And there’s a new local source 
of  interesting Spanish wines: 
Hornsey-based Roland Young is 
importing direct from wineries 
he knows, and looks to have some 
tempting choices. I’ve not been 
able to taste any yet, but do look at 
his website, www.spaniche-wines.
co.uk (NB, prices are ex-VAT).

The spectacular vineyards of Porrera in Priorat Picture: Torres
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do with the respected publisher 
(although he did once work for 
Penguin, who now own Michael 
Joseph. Publishing, eh? Small 
world – and, unfortunately for 
authors, getting smaller all the 
time).

Hotchpotch
The bookshop is duck-egg blue 
with loopy and vaguely art 
nouveau signage, the arrangement 
of  the window being, shall we say 
… haphazard. A few books strewn 
about – they might even have 
been dropped from a considerable 
height. My wife assumed that it 
was all second-hand – I would 
say in the style of  Oxfam, but 
those shops are terribly smart 
these days. The books were new, 
though – pride of  place being 
given to Howard Jacobson’s latest 
(dear Howard, I get the strong 

impression, being something of  
a god around these parts). Inside, 
the feeling of  a well-stocked 
second-hand bookshop persists, 
largely due to a hotchpotch of  
shelving seemingly fashioned 
out of  driftwood and a motley 
of  tea chests – but most of  the 
titles are new (including a decent 
smattering of  mine own – always 
a reliable sign of  a bookseller of  
discernment).

Michael Joseph strode over to 
greet me: he knew exactly who I 
was, so any pretence at anonymity 
went right out of  the window … 
for here is the thing: the bookshop 
links with a restaurant called 
Café Also, which is owned by Mr 
Joseph … also. And I was here 
to review it. It is a pleasant and 
casual tea shop sort of  a room 
with etched glass windows in the 
manner of  an Austrian café. A 

wall-mounted dresser is crammed 
with books that diners are maybe 
expected to browse through, 
though no one did. The place is 
open all day – and although there 
is a slightly more ambitious 
menu in the evening, on this 
lunchtime the offerings were not 
so much slim, as all rather similar. 
Eggs and fish, basically, with an 
extraordinary preponderance 
of  cauliflower, which came in all 
sorts of  ways including a dish 
completely devoted to it: roasted, 
with camomile flowers and a 
cauliflower kofte and parsnip 
puree (and fairly pricey at £13).

The lunch menu doesn’t 
have starters as such – merely 
breakfast things such as smoked 
salmon with scrambled eggs. In 
addition to cauliflower, they are 
big on hake. Even the fish in ‘fish 
and chips’ was hake, which is 

an odd choice – and particularly 
so when cod and haddock are 
offered elsewhere. And OK – I’ll 
come clean: when I booked, I had 
completely missed the fact that 
this was fish only, no meat. And I 
wanted meat now. I often do. But 
I ordered smoked haddock with 
poached egg instead – and my wife 
was having cod poached in coconut 
cream … and, um, ‘smoked mashed 
potato’. So I asked the waitress 
how they smoked mashed potato, 
and she said “in a pan”. In a pan, 
I see … so it is steamed, then, and 
not smoked. The place was half-full 
of  oldish locals sipping coffee or 
eating omelettes (maybe hake and 
cauliflower omelettes, who can 
say?). I could see two, sometimes 
three people toiling away in the 
open kitchen … so after 35 minutes 
of  waiting for very simple dishes, I 
wondered why I was. Michael said: 
“Some staff  have gone to Italy, and 
it’s a bit slower than usual.” So as I 
had nothing but time on my hands, 
I asked him how the whole concept 
of  bookshop and café had come 
about.

‘Please everybody’
“I’ve had the shop for 20 years, 
but only lately have I started 
personally running the whole 
show. I want a sort of  hub, a centre 
where people can eat, drink, buy 
books, read, discuss … we do lots 
of  cultural evenings: readings, 
poetry, debates, music. I’m 
living the dream, really. I have a 
wonderful chef  – Ali Al-Sersy. He 
was trained by the Roux brothers 
and ran a restaurant in Barnet. I 
met him … and we fell in love …”

Right. I see. Well that was jolly 
interesting, I must say. And then 
I asked him: why no meat …? 
His reply was curious: “Well … 
we do a lot of  events within the 
Jewish community, you know 
– so I thought I’d compromise. We 
are trying to please everybody, 
really.” Mmm … where to start 
…? I was not aware that the 
Jewish community and meat 
were incompatible – and how 
its exclusion from the menu 
may in any way be seen to be a 
‘compromise’, let alone an attempt 
to ‘please everybody’, does rather 
baffle me: the kosher thing, I 

suppose. But hey – it’s his party.
What about the nosh, I hear you 

ask. Well frankly, I had by now 
given up all hope of  ever seeing 
any. One hour and five bleeding 
minutes: a whole new meaning to 
‘all-day menu’ – that’s how long 
it takes to get some food. And 
here, eventually, was the tiniest, 
thinnest tail end of  haddock with 
a small poached egg – good, and 
freshly done … so therefore cooked 
60 minutes after I had ordered it. 
My wife’s cod was sort of  curried 
(dare I say it tasted meaty?) and 
she quite enjoyed it. Thank God I’d 
ordered chips: they looked the part 
– large and golden – but were not 
crisped up and quite unseasoned. 
While my wife ate a £5 raspberry 
sorbet, I asked Michael to talk 
me through the cheeseboard that 
featured on the menu. And he said 
“The cheese was not delivered 
today.” So that chat took really no 
time at all. Not really good enough 
though, is it? A restaurant with no 
cheese whatever, and a Waitrose 
and M&S just a minute away. Oh 
well. But I thoroughly admire and 
applaud what Michael Joseph is 
striving to achieve: it is a utopian 
dream, but I hope for both his sake 
and that of  the local community 
that it flowers triumphantly, and 
makes his (temple) fortune.

 Joseph Connolly’s latest novel, 
England’s Lane, is published by 
Quercus as a hardback and ebook. 
All previous restaurant reviews may 
be viewed on the website www.
josephconnolly.co.uk. 

 CAFÉ ALSO 
1 Ashbourne Parade 
1255 Finchley Road, NW11 
Tel: 020 8455 6890

Open from 8.30am daily 
Dinner Tuesday-Saturday

Food: 
Service:  

(friendly, but took forever)
The Feeling: 
Cost: Breakfast things very 

reasonable, as are drinks.  Dinner 
£18 for two courses, £22.50 for 
three.

Joseph outside Café Also in Temple Fortune

Yum Cha Silks & Spice 27-28 Chalk Farm Road, London, NW1 8AG.
Table Booking and General Enquiries: 020 7482 2228 Deliveries and Takeaway Orders: 020 7428 0565

Yum Cha Silks & Spice
is an Oriental restaurant and bar
with 4 karaoke rooms
We specialise in Dim Sum and also Far East Asia cuisines. 

50% off
Dim Sum

Every Monday, Tuesday
& Wednesday after 5.30pm

FREE DELIVERY
020 7428 0565
FOR ORDERS OVER £15 WITHIN 3 MILES
DELIVERY FROM 17.30 UNTIL LATE


