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Rocket science

Bagged salads get an eco-makeover from
Steve Rothwell, who grows baby leaves on
his nature-friendly farm, building habitats to
encourage all kinds of wildlife. The leaves
are washed in spring water before bagging,
so no chlorine nasties. Visit
stevesleaves.couk for
more info and
where to buy
(prices start
at £1/30g).

TRENDS WE LIKE AFRICAN

GO TRIBAL WITH THESE AFRICAN-INSPIRED ACCESSORIES

¥ Long-term salt and pepper shakers, £16/anthropologieeu * Olive wood pestle and mortar,
£40/heals.couk * Horn and bone salad servers, £1495/grahamandgreen.couk * Birder
dishtowel, aqua, £16/anthropologie.eu * Leopard print champagne flute, £7/debenhams.com
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THEJURY’SOUT
Sardines

. THECASE FOR THE CASE AGAINST
There's no better topping Firstly there's the 'eau de
for a piece of toast than sardine’ that clings to
jalapefios. But it's the big for hours after cooking.

. sardines!love barbecued  Then there's the scratchy,
or otherwise. Icant thinkof  tiny bones that always
one other dish that says manage to get past
‘holiday’ more than inspection and lodge in the
sardines.OK, theyrebony,  throat. it might invoke Med
but the fact you have toput  holiday memories for
inabit of work is part of the  some, but there'sa
joy. Food shouldn't be thousand other dishes I'd

: over-sanitised, flavourless rather eat than a smelly,
pap you just shovel into oily, scrappy little fish.

. your mouth like a baby. Janine Ratcliffe
Sardines are for grown-ups,

. inalitheir delicious,

i complicated-to-eat glory.

Gregor Shepherd

Like it or loathe it?
Join the debate on our Facebook page - search ‘olive
magazine' on Facebook to rate or slate sardines.
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