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Jenius
Social
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enius Social is a new foodie funhouse a stone’s throw from Holloway Tube in North London. Founder
Jennifer Yong has combined her
two loves, food and socialising
under one roof. Great idea!
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London has gone absolutely mad
about food. Open markets, street
food, restaurants of every ethnicity
and a slew of TV shows have taken
the country by storm. The genius
of Jenius is combining all of these
culinary trends in a social setting
where you can meet and eat. Oh
yes, and drink.
The space is very versatile and
can accommodate events both in
and outdoors. You can simply hire
the space for private or corporate
functions. Jen can pair you up with
one of her partners who can cater
to just about any type of food event
you can imagine. I’m sure you could
just sit and be served, but the point
of the place is to get everyone
cooking together. You know, bonding over butternut or filleting and
flirting; that sort of thing.
The heart of Jenius though, is
the multitude of master classes and
workshops for people to improve
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their culinary skills while meeting
others who are equally passionate
about food. All classes are one-off
so there is no long term commitment and each runs from 2 to 4
hours with a bit of socialising afterwards. Prices range from £25 to £45
depending on the ingredients used.
The champagne and oyster class
however is £60. On offer are classes
in various ethnicities, patisserie,
knife skills, dinner parties…the list
goes on and on.
The wet workshops include
cocktail dating, whiskey and pairing, coffee masterclass and organic
wines. In short, there is something
for just about every taste. Or should
that be a taste for just about everyone?
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I

went to a Reform Social & Grill
event last week to sample their
new menu. Smart move! Each of the
seven courses was paired with an
ab fab wine. So good in fact, it was
very difficult to say no to a second
glass. So I didn’t. Hmm…that’s 7
courses x 2. Do the math. Needless
to say, I was feeling no pain by the
end of the evening. In my defence
however, neither was anyone else.
Weakness loves company!
Reform gets its inspiration from
the classic tradition of English
gentlemen’s clubs. Its location at
the Mandeville Hotel in the Heart
of Marylebone is the perfect spot
for it. It is a place to get comfortable and hang out, hence the Social
& Grill. On occasion they have
entertainment for those who want
to make a night of it. Too, there is
breakfast, brunch, lunch and afternoon tea. Gentleman’s tea at that,
if you prefer a sausage roll
with your Darjeeling.
Seven courses gave
me a good sense of the
food. It’s not ground
breaking, just good solid
Lamb Chop with lamb kidney,
and a mint and caper sauce

food. Think posh pub. The emphasis
is on the fact that it is 95% British
sourced, ensuring its quality. Chef
Sergio Neale has gone for simple
and delicate, rather than bold. At
times I might have preferred a little
more wow factor, but I was never
in doubt about the quality of the
ingredients. And the presentation
was always beautiful. Prices are
reasonable for that part of town.
Starters run from £5 to £9.50, mains
£12 to £29.50 and desserts are all
£6.50. As usual it’s the booze that
will determine the final outcome.
Wines start at £19.50 a bottle and
end at £299 for Louis Roederer
champagne but most are mid range
and there are some real gems. Ad
Hoc Wallflower Riesling from Western Australia was a stunner. Larry
Cherubino is the only Aboriginal

vintner in the world. He is a star. I
defy anyone to drink but one glass
of this wine!
Of all the food, my favorite was
the black pudding Scotch egg with
real ale ketchup, apples and pickled
celeriac. Perfectly cooked, the marriage of flavors was exceptional. I
generally snub my nose at ketchup
unless it’s served with chips. This
one though was fantastic. Dark,
rich and smokey, they should bottle
it and give Heinz a run for their
money. This dish was paired with a
San Marzano, Primitivo from Puglia,
Italy. Very dark with an amazing
concentration of grape. A top up
was absolutely required.
Second was the lamb chop
with lamb kidney, mint and caper
sauce. The lamb was very tender
and flavorful. Top. Served with a
Marlborough Pinot Noir by the New
Zealand vineyard Saint Claire, which
has been named best winemaker
in the world five times. So how
could I possibly say no to a
second glass? Or the Hamilton Russell Chardonnay…or
the Hess, Artezin Mendocino
Zinfandel...
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Cellar
Talk
Drinkin’ Whiskey and Rye
B

efore the Depression, rye was
the United States’ favorite
whiskey. This knowledge came to
me when 222 bottles – 195 bottles
of twenty year old bourbon and 27
bottles of rye – of Van Winkle whiskey were stolen from Buffalo Trace
Distillery about a year ago. The loss
to the company was about $26,000,
which in my math comes to about
$117 a bottle.
None of these bottles were
specially packaged or bottled in
crystal, just 222 bottles of what
most people consider great
American whiskey. The interest in
American whiskey is growing. I’ve
met a number of people who are
switching from wine to their greatgrandfather’s favorite drink.
The demand for whiskey over
twenty years old is at an all time
high which means the price is
moving up fast. Twenty year old
bourbon is almost impossible to
locate but a rye that ages is no
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Above: The Few Spirits distilery at
918 Chicago Avenue, Evanston, IL

By Virginia E Schultz

longer around. Recently, 273 bottles
of Michter’s Celebration sold for
$3,500 each. Other brands haven’t
quite reached that high, but who
knows what will happen in another
few years if you can find it?
This has created some concern
in the American whiskey industry.
Will newcomers turn their noses
up at bourbon or rye under twelve
years old when they’ve been told
the best is 15 years and older? I
have friends who refuse to drink
anything but premier cru French
wine which is fine if you can afford
it. Unfortunately, most of us can’t.
Of course, my theory is that too
much of a good thing can become
boring. One of the memories from
childhood is sitting on my grandparent’s patio with my grandfather
and watching him enjoy a glass of
whiskey with a cube of ice. Even my
grandmother from a Quaker background would indulge in a glass
from time to time.

Bourbon began to take over rye
because its main ingredient, corn,
was cheaper. In the early 1900’s, a
Civil War veteran would want his
Manhattan or Sazerac made with
rye, his nose turning up at the
thought of any other whiskey. The
young professional would have
probably chosen bourbon, a sign
he lived in a big city like New York
or San Francisco. I might add, both
the Manhattan and the Sazerac
trace their origin back to the 19th
century.
Recently I enjoyed Few Spirits
Rye with two friends who know
their whiskey. It’s a craft-distilled
American whiskey retailing at
around $60 a bottle. My friend, a
Scot, was very impressed. He is
planning to go to a 'whiskey fest' in
New York on October 29th. There is
a similar one on October 3rd in San
Francisco. Tickets run out quickly.
For more information:
www.whiskyfest.com.

0WFS:FBSTPG

.&9*$"/'00%"/%%3*/,
www.cafepacifico-laperla.com
www.elnivel.co.uk
0207 2407075

