Pride of Place

STAY in one of the
exclusive Pride of Bri-
tain hotels and exper-
ience the rare pleasures
of private country house
living at its most luxur-
1nus.

Pride of Britain — & un-
ique partnership of country
house hotels of rare distine-
tion throughout Britain —
was born of an ides ingpired
by Gerald Milsom, himself
proprietor of the interna-
tionally acclaimed Maison
Talbooth overlooking the
Dedham Vale.

Launched in London at
The Ritz only a few weeks
ago, Pride of Britain con-
sists of a partnership of a
dozen country house hotels
dedicated to offering guests
all that is good about the
often forgotten traditional
British way of life.

Stretching from the High-
lands of Scotland to the
warm sunshine of the West
Country, each member of
this exclusive partnership
offers remarkable indivi-
duality, matched by an
ability to recreate for guests
the unique experience and
comforts of a British pheno-
menon - life in & private
country house that happens
to be run as a rather special
hotel.

All the hotels are I:m'eli
old country houses — eac
with its own idioayncracies
and surprises. All have
been sympathetically
reatored.

They were built with
guests in mind and at each
you will find all the dedica-
tion of a host receiving you
into hiz own home, This is
one partnership where bad
service, bad manners and
ill-grace just do not exist.

et deep in Constable
country, Maison Talbooth
is the East Anglian partner.
A charming Victorian
house, more a home than a
hotel, the rooms are each
individually decorated with
a sure sense of colour to
complement & particular
choice of pictures and furni-
ture. Each bathroom has
huge soft towels, exotic fit-
Ungs and Lkeic are some
vast round baths!

Most guests like to dine
at the Maison Talbooth’s
sister establishment, Le
Talbooth on the banks of
the River Stour where the
cooking is internationally
recognised and the wine list

one of the Ffinest. If you
happen to arrive for your
stay at Colchester Station a
Rolls will meot you.

The country house hotels
which make up the Pride of
Britain partnership include;
Tulehan Lodge on the Tul-
chan Estate in the Scottish
Highlands; Cromlix House,
gel in its own 5,000 acre
estate in Perthshire and
owned by the same family
for over 400 years; John-
stounburn House, the Edin-
burgh partner with its gar
dens  famous throughout
Scotland for centuries.

The Ritz, ** town house *'
snd London Pride of Bri-
tain partner; Little Thaken-
ham at Storrington, West
Sussex, one of Sir Edwin
Lutyens finest examples of
4 private manor house, and
Combe House Hotel set
amid the rolling fields and
mature woods of East
Devon between Dartmoor
and the Blackdown Hills.

Set on the lower part of a
hill, Tresanmton, Cornwall
partner is built on terraces
with lovely views of the
Roseland Peninsular across
the bay while The Green-
way, deep in the Cotawalds
but only 2% miles from the
Spa town of Cheltenham,
was built in 1584 as a pri-
vate manor house,

The beautifully illus-
trated Pride of Britain bro-
chure may be obtained from
secretariat: Mrs Zena
Chalmers, Le Talbooth Res-
taurant, Dedham, Colches-
ter, Essex, CO7 6HP or
arrangement may be made

Hm:nd:g:ﬂi.ng individual
RESERVATIONS

Le Talbooth Restaurant,
Gun Hill, Dedham, Essex
CO7 6HP. Phone Colchester
{0206) 323150,

Maison Talbooth Hotel,
Stratford Hoad, Dedham,
Essex CO7 8HN. Phone:
Colchesier (0206) 322367,

Dedham Vale Hotel and
Terrace Hestaurant, Strat-
ford Road, Dedham, Essex

07 6HW. — Phone Col-
chester (0206) 322273,

Pier at Harwich Restaur-
ant, The Quay, Harwich,
Essex COl1 fHH. Phone
Harwich (02555) 3363,

O(i)ened by the Earl
and Countess Spencer

Official opening of the Dedham
THE Earl and Countess

Sinnur opened the
fabulous Terrace Rest-
aurant at the Dedham

Vale Hotel in Spring
1982

The sunshine-filled gar-
den-style restaurant with
its Edwardian-style conser-
vatory was part ol an alter-
ations and extensions pro-
ggﬂ]me costing in excess of

000,

Old friends of Gerald Mil-
som, Earl Spencer and his
wife, Raine, father and
stepmother of the Princess
of Wales, are familiar
visitors to this beautiful

corner of Constable
country.
They started their mar-

ried life by spending their
honeymoon at another Mil-
som establishment, the
exquisite Maison Talbooth
private country house hotel,
which is situated within
easy walking distance of the
Dedham Vale Hotel.
Naturally enough, no-one
is saying which suite _t.ha%
occupied, but the individua
decor of each room comple-
ments particular furnitore
and superb soft furnish-
ings, while each sumptuous
en-suite bathroom offers the

Yale Hotel

last word in luxury and in
some CASeSs, EVen some
round bathis!

The guest list at the Mai-
son Talbooth uvarllha‘;uu
reads like a celebrity Who's
Who? and includes names
such as Petula Clark,
Joanna Lumley, Joseph
Cotten, June. Whitfield,
John Cleese, Virginia MeEK-
enna, Michael Bentine,
Spike Milligan and even
The Beatles!

THE fantastic multi-
million pound Ipswich
Southern Bypass pro-
viding a high speed
direct link from Felix-
stowe to the cele-
brated Milsom hotels
and restaurants on the
Essex/Suffolk border
is at last open.

Ten years to complete
from initial planning te
official aEening. the long
awaited bypass with the
majestic Urwell Bridge
as its centrepiece, has
reduced the car journey
from Felixstowe to Le
Talbooth Restaurant,
Dedham, to an incred-
ible time of just over 20
minutes.

And already a stream of

ood food connoisseurs
rom Felixstowe, Wood-
bridge and a ride surround-
ing area are hesding down
the new dual carriageway Lo
Constable country for a
gourmet experience without
parallel.

The Ipswich Snuth;;n

ypass pinpoints an his-
arﬁ: llnSmm in the con-
tinuing good relations
between Whitehall and East
Anglinn Restaurateur Ger-
ald Milsom.

Government decisions
taken at the highest level
have resulted in this expen-
sive project being given top
priority in order to bring
the new road virtually to
the doors of such celebrated
hotels and restaurants as
Le Talbooth, Maison Tal-

, Terrace Hestaurant
and Dedham Vale Hotel, all
at Dedham, and further
around the coastline, the
Pier at Harwich.

The nationally accepted
importance of the high
speed Talbooth/Felixstowe
link-up is highlighted by
the government spokesman
who commented:

* General recession and
gloomy state of the
economy apart, this is one
ﬂrcr]er.t that could not possi-

ly be set aside or allowed
to suffer drastic cutbacks.
Among its many virtues it
has to be excellent news for
tourism in the area.”

The Bypass and Orwall

e

Link Opens

From Maureen Cooper, Dedham

Bridge were officially
opened by Transport Minis-
ter David Howell on
December 17. Back at Le
Talbooth in Dedham on that
day. Gerald Milsom, res-
taurateur  extraordinaire,
and hig staff toasted the
occasion in champogne.

Previous
record
shattered!

ARE we looking at the next
world champion? In true
Grand Prix stHa. a jubi-
lantly smiling Gerald Mil-
som celebrates his success
after trying oul the new
Ipswich Southern Bypass
for himsell.

Hot off the starting grid
at Felixatowe last week he
took the chequered flag at
Le Talbooth at Dedham to

clock wp a lap record of
19min 21.4gec!
Lesser mortnls are

allowed to take a minute or
two longer with perhaps a
Eit stop om the Orwell

ridge to take in the view!

As he eracked 8 bottle of
champagne (o celebrate he
commented: " The Orwell
Bridge makes an incredible
difference to a journey thal
could take over an hour if
the iraffic was bad. Peliz-
stowe is now quite literally
just up the ruuﬁ."

* This is the day we have
all been waiting for,” he
declared. ' Suddenly Felix-
stowe i3 just uﬁ- the road
from us. The Bridge and
Bypass make us practically
neighbours — only minutes
apart by car.”

The Orwell Bridge is
a:aga:md to carry some
i1, vehicles a ai.' and
when the western leg is
completed in something
over two years time and the
traffic from the Midlands is
alse carried, that figure is
expected to double.

Talbooth-Felixstowe

_ Three years in the build-
ing, the 18-span bridge is
already a record breaker.
Nearly a mile Iunﬁ from end
to end, it has the longest
pre-siressed concrete span
in the UK. The views of the
river far below from public
walkways which run along
its length are quite breath-
taking.

Gerald Milsom's cele-
brated East Anglian Quar-
tet, offering superb varia-
tions on the theme of hospi-
tality, is to be found in the
uorth-east corner of Essex,
deep in Constable country
on the river Stour — the
natural houpdarg betwesn
Essex and Suffolk.

cJust down the dual car-
riageway, over the Orwell
Bridge and off the A12.

Accolades

for East
Anglian
Quartet

BETWEEN them the
East Anglian Quartet
have collected enough
accolades both at home
and abroad to fill & book
— and 1prl.'nl.'mhly a sequel
as well!

L& Talbooth Restaurant
alone is the anly restaurant
in Essex to hold Egon
Ronay's coveted star rat-
ing. Other awards include a
Michelin star, AA rosette
and countless mentions in
the Good Food Guide.

The Milsom family disco-
vered the delightful 16th
eentur timber-framed
riverside house 30 years ago
when it was a simple Lea
ToOms,

Things have looked up a
hit since then. Today the
cooking is inlernationally
recognised and the wine list
one of the finest. The set-
ting still retains its cen-
turies old atmosphere, once
a weaver's cottage, once a
toll booth for horse drawn
river traffic.

igon Konay's 1982 Lucas
Guide awards the Mazison
Talbooth 84 per cent.

The East Anglian
member in the newly
formed Pride of Britain
artnership, Maison Tal-
ooth offers an outstandin
standard of comfort an
luxury; huge soft towels,
face cloths, fresh froit and
flowers in each room plus
individual en-suite aleoho-
lic drinks facilities.

The Terrace Restaurant
at the Dedham Vale Hotel
creates the illusion of
alfresco eating with the
comforts of indoors in &
church-high, mini Crystal
Palace. Local gﬂullrr. meat
and game are barbecued on
one of the most magnificent
rotisseries in existence and
served with tasty sauces.

With a decor faintly
reminiscent of Gilbert and
Sullivan, The Pier at Har-
wich is a fish restaurant
specialising in  locally
caughlcpilina, sole, lobsters
and Colchester Oysters.
This delightful restaurant
captures the feeling of
ships, harbours and the

taste of the sea.

A Date for your Diary

ARE there wedding plans in your family for 19837 Then join Gerald
Milsom for a free glass of Ritz champagne on Saturday, February 19 in The
Terrace Restaurant at the Dedham Vale Hotel as part of an outstanding

Wedding Exhibition.

A large number of specialist exhibitors dealing with all aspects of the
wedding day will be on hand between 10 am and 4 pm to help and advise om
8 variety of important subjects.

They include photography, flowers, wedding cake, videos, stationery,

bairdressing, bridal and wedding wear for all members of
cars. Wedding receptions at the

the family and

edham Vale and Le Talbooth have the

be.efit of the gleaming Milsom Rolls Rn{ca free of char

Anyone who has not been to the Ded

[
am Vale Hnr.:lsheiure will be able

to see this spectacular wedding reception location first hand and also
obtain information about receptions at Le Talbooth and the Pier at
Harwich-— two other members of the East Anglian Quartet — and the

nuF:th outside caterin
or further details o

F service,

our wedding locations see overleaf.

Send your ent

Win a mem
weekend for two!

BE OUR GUESTS AT THE MAISON TALBOOTH

The Maison Talbooth is a cherming Victorian country house, looking out over
the Stour to East Bergholt on the Suffolk side. Guests feel that the Maison
Talbooth is more a home than a hotel.

To enter our competition just answer the six questions below and to make it
bit more interesting we've included a tie breaker. Tell us in no more than 12
words: What in your opinion makes eating out a pleasurable occasion?

not forgetting to include
number to; Weekend Competition, Le Talbooth, Gun Hill, Dedham, Essex

1. When is the correct senson for Oysters?
2, Which region of France does Clarel come from?

3. If you were offered Dijon what would you expect to get?
4. How would Steak Tariare be coaked?
5. The cooking term “en Daube’ means that the meatis . . .7

rable

ur name, address and phone

Rules

fam

1. Closing date for entries will be March 12, 1953,
2, The winner will be notified by post.
4. The judges decision is linal and legally binding. No

correspondence can be antered
4. No alternative prize such as cash in lieu can be offered.
5. Emglpyeﬂs of Le Talbooth or associated restaurants and their
lies are not elegible to enter.

into,




2 Times Qut

THE NEW Terrace Hes-
t\?::.!-t] ltl The Dedham

otel I picturesgue
Dedham, near Colchester
in Essex, has to be seen to
be believed.

A garden fantasia of
moulded glass, clear
Springtime colours, sun-
light and lush living green-
:g this unique restaurant

ers a dining upenenc:
that will keep you coming
back for more!

An exquisite plant-filled
conservatory with a church-
high moulded glass roof remi-
niscent of the 1851 Crystal Pa-
lace dominates the sunshine
freshness of the restaurant
which looks out on to superb
landscaped gardens.

The outdoor garden theme
extends to the menu. Succu-
lent spit roasts and charcoal
grills are cooked on a huge
gleaming French Rotisserie,
th t 1o be the first of its
kind m this country.

Or you can have a little fun
and cook your own supper!
Try a Swiss-style Fondue

nne and dip j
ufﬁll!tbedmml::?

ing oil at your table, before
ﬁm;mhcm of tempting
and delicious sauces.

If you are looking for a home

A garden fantasia
in Dedham Vale

from bhome you will have to
look elsewhere! The revamped
Dedham Vale offers an exper-
ience to savour like none
other, backed, as it is, by the
renowned Talbooth Restau-
rant standards of excellence,

Whatever your taste — &
memorable evening out, mag-
pificent wedding reception,
prestigious launch, presenta-
tion or conference — out-
standing quality, carc and
friendliness are always on the
menu,

HRestauratews extraordinaire
Gerald Milsom took the hotel
over in November from his
ﬁunu. Mr and Mrs Arthur

ilsom, who retired after 21
years, and his sister Heather.

Since then the lovely old
creeper-clad Regency country
house has em from a

series  of mrr %Wﬁ

costing upwards o
Much of this sum has been
ot on the incredible Edwar-

seating over 100, built on two
d.ll-‘ll.l.ﬂ Iﬂreh and brilliantly
to merge into the

Elr banking gardens be-
the l:.lnp.nl terrace doors

Th:e cenlul glass **
Palace' draws -ll cyes

walkways, sweeping lawns and
magnificent established trees,
dominated by a hugely impres-
sive Mloodlit Wellingtonia.
“The great feature of Illt
Dedham \"nk is the garden™
explains Gerald Milsom. “So
we looked for a way of bringing
the garden in to the restaurant.
g:ce we had g::dﬁm that E'i:
ught of -eating
barbecues and spit roasts.”
The result is darzling and
quite unique. Sylvan green,
lemon and white are the predo-
minating colours and they fill
the restaurant with sunshine
;Eud. Eu: leisurely, elegant sense

Part of the ceiling is lined
out in lemon and
white striped material to re-

semble a luxurious celebration
mm for a summer party.
baskets com-
t.h'tﬂ'nct

Plﬂ".l.';-! crisp table linen is
lemon, the ﬂno: ;ﬂr""d
1hmu;hnu thick- Ereen
a grassy design

own botanical theme with an

ing wallpaper design of
mm

Guests can l:lmrpu-

dinner drinks laxurious

comfort in the large bar and
reception rooms or, 00 & Warm
summer & take coffee
out on to the delightful ter-

mhmdinrlnmhm Sundays

A woll-deserved rest for Arthur and Dorothy Milsom, pic-

tured with their son Gerald.

A family affair

Wedding breakfast
in a sylvan setting

YOU'LL probably only get
one chance to have a stylish
w:d.ch:;mcepunn with all the
trimmings — 8o make it
special!

A reception in the fantastic
Edwardian-style Terrace Res-
taurant at the Dedham Vale
Hotel is am experience o
savour long after the confetti
and rice have blown away om
the wind.

Wedding receptions should
be of the stuff of which dreams
are made. At the horurious and
caring Dedham WVale Hotel
they are.

Wines to

complement

WHEN GERALD MILSOM
opened Le Talbooth Ilul‘.nw
rant 30 ycars ago, the first
son to cross over his thres Iﬂ
was Richard Wheeler, wine
merchant.

It was the beginning of a
fnendship and business asso-
ciation which is still flourish-
ing and includes, among many
other things, a share in the
ownership of The Pier at Har-
wich.

Richard Wheeler is fourth
generation of the Colchester
wine merchants, Lay and
Wheeler, founded by his great
grandfather in 1855, with
premises in Culver Street and
at Gosbecks Road.

Amorg many others, the
wine list st Le Talbooth is
completely supplied by the
firm and is regarded by Egon
Ronay as quite outstanding in
choice and variety.

“We deal in the main
directly with the growers and
are alivays looking for interest-
ing and unusual wines from the
lesser regions of the principal
wmhg:mmn; areas of the
world,” he explains. “This is
why we are able to find mod-
estly-priced wines which are
still interesting and exciting.”

For the Dedham Vale he has
found wines to suil to perfec-
tion the barbecue and Rotisse-
ric theme of garden eating.
The 1979 Graves Rouge, Co-
vee Pierre Coste is opme. A
Fremch bottled claret pro-
duced by a large Bordeaux

l:r., it is a wine with nu-nd

nnd ﬂ ideal for drink-

Hot and
cold

JOHN T. WILDING, heating
and plumbing maintenance en-
i of 51 Cemetery Road,
pswich, are 8 small persona-
lised business servicing all the
hotels and restaurants in the
East Anglian Quartet,

At the Dedham Vale they
are responsible for the
electronic compensated boiler
gnd heating plants, the
propane gas installations,
which takes in the giant
French Rotisserie, ss well as
the installstion of the hot and
cold water services and water
softening equipment.

They are one of the few
firms to give a guaranteed 24
hotlir service seven days a
week,

The Ipswich Branch of
Prestcold Refrigeration Lad
were responsible for the
supply and design of the
special refrigerator re u.u't
mp:nts at T‘h:%tﬂh.lm Va

These included the 20 :-u.ﬁ.
refrigerator, two special refri-
gerated counters complets
with extended worktops and
relrigerated drawers, a FHull
automatic wine cabinet whi
can hold 130 bottles of wine
and a fully automatic ice
maker,

Gerald Milsom's specialist
staff, headed by General Man-
ager Jenny Paton-Philip who
has extensive experience in the
Hotel Industry, have all been
trained to deal in pﬂfeeﬂnn

From initial inquiry through
to the big day, th total wed-
ding service takes in just about
everything — food, wine,

, CArs, adﬁcl:l on the
ographer, special music.
g!h is too much trouble.
| has the great ad-
'I'I.Illlll of being able to ac-
commodate nearly 200 guests
for a finger buffet without the
need for extensive tentage.

But for a smaller wedding
that is completely different
how about a barbecue-style re-
ception? The giant Freach Ro-

tisserie is uipped to l;m:

roast  and egamonl

variety of succulent uﬂs

which together with-the appro-
jate trimmings, can be eaten

indoors and out om a bright

summers’ day.

The grounds, with mellow
brick walls, dr.llghtfl.l.l terraces,
wnllmnn gently sloping
lawns, offer mTTnDed
summer weddings e -
ham Vale combines the best of
& traditional country house

dﬁ. full of mhlll

lh.c

luper I'e:mul
the ctltbﬂ‘ltﬁ al
b-uolll standards of excellence

|3

The new Dedham Vale Hotsl, showing part of the unigue restaurant. which has emerged from a series of major alterations.

Builders win race against time

WORK ON the fantastic alter-
ations and extensions at the
Dedham Vale Hotel have been
a2 race against time for
builders' Hills (Colchester)

td of %6 Brook St, Colches-
ter.

The Colchester firm had 50
working days from start to
ﬁm;hmwhlehlummphu-th;

“Ilwm.ldbcuﬂhfull:uuy

provide the icing on the cake.

The Impressive French Rotisserie. From left to right: Terry
Barber head chef, John Griffiths sous chel and Sam
Chalmers director.

that it has been the most com-
plex and exacting job we have
ever undertaken,” explained
managing director Alan Hills.
“And it has tested the skills
and expertise of both our tra-
desmes and management.
Work'started on January 3 in
the depths of a miserable win-
ter where bad weather l..lfdl s
short working day were =
tional problems with which to

first jobs was the
dmlmonlh:nd removal of the

aver the whole centre
Architects and p anning
consultants from the Stanley
Bragg Partnership drew up the
plans and Hills initially divided
the work into a) the m
and accommodation areas and
b) reception ;::;:. dining

rooms, 1 terraces.,
&:tmaﬂlitﬁglihf ing all
#m a3 W
Hills employed nfmm
wuﬁuw » u'l:uwu
the as a5 a
constantly c variety of
ﬂothﬁjlrndu also re-
lied heavily on their Plant

stantly chupn; mechanical

uipment
WG'““‘ l” ‘the right

materials delivered at the right
time provided additional
headaches. On one occasion
cast iron fittings for the stair-
case were collected from the
foundry whilst still warm!

The fact that it was all fin-
ished on schedule is a tribute
to the organisational abilities
of Hills director Christopher
Stow and site agent Colin An-
drews who was in charge of the
multitude of men working on

""E:'.’.’ﬁ'm. is & man

who wants and perfec-
tion,” said Alan . “And
somehow he inspi all the
men working on the site to give

of their best, What is more
they seemed happy to do so.”

First-class Suppliers

Succulent eating
from the Rotisserie

ENJOY THE plen'?irr ﬂ;lf 2
dining experience a dif-
ference at The Dedham Vale
Hotel.

Garden cating is the predo-
minant theme in The Terrace
Restaurant and it extends from
delicious spit roasted local
chickens and legs of English
lamb through to charcoal
grilled steak, kebabs and
scrumptions Barmsley chops
studded with kidneys and
served with mint jelly.

The h gleaming hrass
#nd black French Rotisserie is

| the friendly monster responsi-

| ble for all thi

s mouthwatering
food for bealthy and discern-
ing appetites.

"’m t to be the first of its
kind in the country, it lives in a
green tiled alcove at one end of
the beautiful glass “Crystal Pa-
lace" and dominates the lower

level of the restaurant,

It is however, an extremely
clever and well-trained beast,
All smoke and cooking smells
vanish its super-cffi-
cient inbuilt ventilation

system.

Continuing the theme of a

summertime barbecue in lﬂi

: sts can watch he
s ﬁﬂn; Barber and his
team cooking over the char-
cogl grill and tending the
slowly rotating spits which can
accommodate anything from a
chicken to a whole lamb or
suckding-pig.

All the meat is super fresh
and the r_b.ls:.htnl,, cooked with
herbs snd spices and served
with a tangy barbecue saoce,
are home-grown al Mr Frank
frﬂh:}'li family farm at Ard-

Mr Pinhey is Mrs Diana
"s father.

The menu also includes the
cnnkvruuhuwl supper,
Fondue Bourguignonnae, a
great favourite with
members of the fa uﬂrﬁl
reviving Steak Tartare
geiarian dishes. There is a
comprehensive range of super
starters, sweets from the bar-
row snd choice of gorgeous
ice-creams and sorbets,

Guests can enjoy a pre-din-
ner drink in the lurge and

cious bar or, it Is &
;rlsam evening, take their
drinks or coffee out on to the
peaceful terrace.

The Terrace Restaurant is
o for dinoer every evening

m: week — ning 7pm
and last orders 1 — and
for Sunday lunch — opening
12.30pm and jast orders
1.30pm. For table reservations
Mm3uﬂ3

bakers at High Street,
Ilnultu;, have been
or

are baked to a re created
by himself, Milsom
and Talbooth head chefl, Sam

courgeties, peppers and herbs
and three tmes a week Ron

up in the small hours to
&wmwmﬁuﬂ:nﬁmth:

Pat and f.l'-hnINmufP. &

. Nunn, Farm, Mill
Lne. Bradficld, Manningtree
have su Le Talbooth
with fresh seafood and fish for

uurlyll
(!Eﬂ.l.: supplier who

Ims been associated with the
sea for most of his life, John
el e
i r o rs,
crabs, et Dover saole,
scallops and fnlh Scotch sal-
mon are just some of the pisca-
torial delicacies the Nunns
deal in.
Sausages made to a special
:rel:!Fe are a favourite feature
Stobbs & Son, family
butchers at 27 lnnmnr

his father Ron, a

Road, and 6 Bockings Elm
Parade, Clacton-on-Seca.

to the Talbooth
for & number of broth-
ers Mick and Stobbs are

Wmﬂhbm

M J. M., Wl.mﬂ. The
Butchers Shop, Harwich
Road, Wix, customers can

Colbournes at 21 High
Strﬂ'.t, Manningtres are
qu of note. They

ln.ppl! Le Talbolth with eight
munthl m:tnted English
Cheddar, Long Clawson Stil-

ton from N hire, flat
French Brie, blue
from Germany and deli-

headmaster. Mth'nuu‘nhl;y“i;
Manningtree i

months old, Simon has worked
in the cheese business since he

left school.
The County Linen Service

attractive feature of the Ter-
race Restaurant.
Four generations of
ek part in Duilding poed
in up this
succcaafal femily besgoers 484
the Mlhmhl;nund::r at Clae-

As well as the rental service,
the firm is also responsible for
all the laundry and the towel
cabinets,

people retire
bungalow by the
m:ﬂhﬂlln:ujh&

el
i
E

i
1!
i

4
E% :
57

JLH
% .
il

so they concentrated their
considerable talents in
a comfortable country
botel with an excellent restan-
rant.

£

very much wanted to
Dedham Vale in the

saaigg
FFgiat
ik
il
1

i
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The lush

indoor
garden

d:n at the Dmdhm%llﬁ:

trates what
phuhmbeinthedemm:
of any room.

The 30 ft long overhead

s the elegant black and
white tiled reception area
svelte palms and the right

jod touch.

The MNew Ruston Garden
Company, situsted at nearby
Clacton-on-5es, have pro-
vided the many ts for this
lush “‘garden’ which will
bloom and grow in the months
o come.,

Started in 1972 by managing
director, Jeremy Pertwee,
e
largest s ers ge
plants in Europe, with 15 acres
under glass at Clacton-on-Sea
and another 70 under glass in
the Caribbean.

The plants are started in the
firm's own grounds in the
West Indian islands of 5t Lu-
cin and Monserrat. Twice a
week flights arrive at Heath-
row with young plants which
are then taken to the heated
glasshouses at Clacton.



A touch of the Milsom

Times Dut 3

M.
5 *Illlllh.

Gm A little Milsom nq.ph:n: of The Pier ot her, special music. .
magic for a spell-binding % ng proudly at ® ﬂ‘ n":?_, too much. troubbe L
wedd:ﬁ reception that is  the gateway to Eul'ﬂrt and only rarely is it impos-
out of q,u _____ _Or now, for the very first sible. “'
Call him a wizard if you like.  time, the leisured elegance of Gerald Milsom and his n
But there is no denying our Y€ embodied in the 5 ist team y are
enl neurial maestro has a 1 Epacious, Regency dealing in dreams. A special
stylish ace or two up his sleeve house set in magnificent ter- The Milsom wedding cx- tearful brides. No nervous “kﬂ no other in a lifetime,

when it comes to adding that
special magic ingredient to
probably the most important

raced grounds that is the Ded-
ham Vale.
Mr Milsom offers this

pertise has been tenderly gath-
ered over a period of years.
The team of specialists at the

bridegrooms. No grumbling,
shuffling guests. The wiza
weaves his spell and enchant-

airvtale occasion that has 1o
pcrfnct..

“Our job is to give p-:uil;

party you will ever give, ue choice of settings fora  maestro’s fingertips today  ment fills the air. exactly what they want on
In less time than it takes to we receplion par excel- have all been trained to deal in Of course, even spell-bind- most important day,” he says.
assemble that bewitching bell,  lence. Ur if it pleases you, the perfection, Their business is ers these days have to offer “Absolutely anythi If, in-

book and candle, Gerald Mil-
som and his specialist team
will conjure up a day of

enchantment in a choice of th every last niggling little detail  sjonals, the big day, his total weddin us to shoot them out of a can- z : =T ;
most umm; and fuhﬂnlble is expertly woven into a pano- There are no harassed :c.-mh:-i uLs in just abnugt non — I'm sure we cam ob- i‘:ia"d Kim Wheeler-Mallows, wedding reception in a fairytale }
seitings ble. rama of perfection. parents of the bride at a Mil-  everything — food, wine, lige.... 1" ; ng-

Your is his command, To tell the plain, 'ﬂ-ﬂ-ﬁ" som wedding reception. No  flowers, cars, advice oo the It's called Milsom Magic! & )
H.aﬂmn!'urllLEn.kl nished truth, he Th t t
picturesque romance of the ac- @ degree of mml u: ok e S ar
claimed Talbooth Restaurant  pertise difficult to match any- T,
in its exquisite, period, river.  where clsc in the Briish Isles. S g I
side u-ﬂin; fm ymu- wedding When u are offering the

best, why be modest about it

the exciting,

stylish benefits of his
ble outside catering service far
a reception at home where

to smooth away all reception
worries with the soft, soothing
touch of velvet-gloved profes-

package deals. And the canay
G. is no exception|
From initial inquiry thro 1o

stead of leaving by ne. boat
or car to go off on honeymoon,
the bride and groom would like

Dedham Vale

of a fine

romance

1] ] . LETALBOOTH has a sp-oclal
revisite ¢ er-Mallows.
o heeler-Mallows.
.'r'.-_'; Not only did her husband
HOW ABOUT a meut Even in the short time that b Kim propose during & roman-
has elapsed the has Tt tic dinner at the restaurant but
mmm been at work! perfect 8 the couple held their wedding
The hr::nnuful newly  wedding receptions firmly in reception 3t Le Talbooth on a
revamped Dedham \"kl: Hotel mind, he has created a unique " beight summer's day.

set in its own secluded ter- flower and plant fw i ) V “The reception was every-

raced is an exquisite  domed, conservaio re- . i thing we expected and more,’
and ritzy setting for any  ception area full of period e .;BTI. Sue, & British Airways
ing occasion, splendour that harmonises i . stewardess who jets all aver
Now for the first time, fol- perfectly with the Regency ele- “\ ok o S = the world. “Even the waiter
lowing some unique altera- gance of the warm, old, % .. - - who served us the evening
tions, Gerald Milsom offers F Kim proposed looked after us

this lovely country house as
his latest and most exciting
wedding reception location.
The Milsom magic doesn't
quite extend to those languid
nts from the 1920s and 30s
nchn; back expensive

there was mo _ The grounds offer perfec- AT A A A A A to married life. The fairytale
tnmnm (Of course, you ton for gracious summer wed- 2 ? setting of Le Talbooth with its
only have to ask if you do want  dings. The Dedham Vale p ¢ renowned standards of excel-
them!) combines the best of a tradi- ? i v]_ lence proved to be the perfect
Instead he has recaptured  tional country house wedding Ty f choice.
under one magnificent roof the  full of stylish our and 8 7 4 / The 120 guests were enter-
glamorous and leisurely ele- complete with all the super- W 1 tained in a beautiful lined mar-
gance of that little bit of yeste- professional u'immiﬂq;; ! quee in the grounds,
ryear that was full of stylish The celebrated Talbooth s 5 “The sun was shining and
and beautiful idd::d: mfﬂi of E“ﬁ“‘ pro- g 0 evervone was relaxed and
to a wed- e the icing on wedding = 5 5 :
dﬁ:mmm havean  cake, Fmﬂm‘ service, a | ' ?lf:fnfhmshﬁ ::i:;:ﬂﬂ:g o
occasion in a class of its ownl wide-ranging choice of wines | s ; P sy
And of c e  from Lay and Wheeler and ! - Her husband Kim is a licu-
The Wv“.k'm“mmm‘_ outstanding food all play their . ]| tenant in the Royal Artillery,
gD Aeiie f b ¢ e | e
; ; ) : i
}'::_W et :?l:;al%‘:‘:ﬂ Every reception is tailored X their superb sit-down carv
for size if you want to save 10 suit family requirements. \"I buffet meal accompanied by
bollensy Nothing is too much trouble \ gentle music from the reg-
The Dedham Vale is the and General Manager Jeany || mental band.
newest in the en Paton-] who has exten- — “It was & wonderful day. We

neurial Mi uun bow.
mmﬁu;o the hotel nE
recently from his

and Mrs Arthur Milsom, who
retired after 21 vears, and his
sister Heather.

and out into the garden.

sive experience in the Hotel
Industry, is on hand to help
and advise.

The Dedham Vale is definitely
the stuff of which dreams are

1

A fairytale wedding

Really! A free Rolls

«relied on the Talbooth's repu-

again oo the top table at the
reception.”
Sue’s parents, Mr and Mrs
‘l"..'L, Race from Chapel Road,
est Bergholt wanted their
daughter and new son-in-law
to have the best possible start

tation for friendly excellence
and everything, particulacly
the nice staff, came up to ex-
pectation,”” said Sue,

LET GEQOFFREY get you o dnve the bride from her home
the thlI'EI'I on time f;rr;: of to the church in the elegant,
charge long-wheeled base silver ands

reception at Le Talbooth

WHAT MORE is there to say
about Le Talbooth Restaurant?

1 ML
The superlitives have ail  in the gardens and in tubs set  bride and her family can play lutely free every Saturday to the The haif-bordle of bubbly on
been used before aver and over st meai green lawns, and,  variations on any appropriate first booking for a tion of  the back seat of this luxurious
course, the gentle theme! 70 or more at either Tal-  motor car is also strictly on the

again, But if you wani a
fairytale wedding reception

aisge:muntged o perfoction. PR N e Sf s sperdes Ly Tiaca Bacay —_— e

";;::g mlg |bou?=:ht:: Blzmr- the :ljmkl: booudinu;miuhﬂc, gﬂqum uutsmr:i’ns in choice A t-‘ l t . _
nationally acclaimed eating W trwmn:ﬂm: secand hrmkvl.'}gtbt:nk u:tntt ol nauatical se tlng w u
Er“;obahly Lﬁﬁ impor- il [ad:_e 31 Talb ‘"g “Wr.rdirh, Kot of nal an ae> | TIE the knot with s nautical are a gastronomical delight! -
tant party cver. Aftr the inital  {ca headed by gencral man-  national scchum in it wake, Le | Dourish on your wedding day.  Sumptuous finger buffets Please send me
discussions all you and your  ger gam Chalmers. Talbooth has of a combiné pates, hot and cold fish .
gumshnvemdolsnmiup:m This amiable Scot is in the head start in the ection If you are locking for a wed- and meat delicacies and home- ﬁ‘rtherdetalls on
the day! : perfcct position to keep his cre- stakes, ding reception that is exciting made gateaux, brandy snaps . o

For a start Le Talbooth is  grive frgers firmly on the pulse Add to that 4 fairytale setting | #0d different with an ammos-  and fresh fruit salad. yﬂur SPEEIHIISI
housed in an historic Tudor  ,; ories ronts level — he isalso  where guests can eat in the gur- ph:mful'lnl'thcﬁltﬂa{_ﬁuﬁhc Or there is a mouth-watering
timber-framed country house the head chef? dens or stroll along the banks of | 6% then step aboard The Pier choice of substantial meal-style d d » .
snudgly nu[ll.ng in lovely He and his expert team the Stour and watch the young at Harwich. buffets full of individually deco- we Iﬂg Services ﬂt
landscaped gardens on the specialise in food that looks ex- couple leave for their Standing proudly at the gate- rated fish and cold meats plus
banks of the River Stour. uisite and tastes cven better!  honeymoon by rowing boat on | ¥y to Europe, this quayside  imaginative salads, exquisitely

Everything about the location q‘h: choice includes simple fin-  the river, and you tjusger | restaurant boasts the perfect  presented and delicious o eat! Tafbﬂﬂfh cesssEsn s
sparkles brightly — pristine  ger buffet, delicious cold meats ~ an_inkling about how Gerald location for the bride and groom  Carved buffets are carved at

R |

~\‘:["‘h.“

studwork and warm tiles,

the bright profusion of flowers

of delightful picture postcard

and salads or full wedding

A

Maison Talbooth tele

I'he Pie

r Restaurant

vhone: Harwic

b

breakfast. But the Milsom
magic alse dictates that the

The wine list 15 completely

Milsom weaves those spells!

""--'-

; to be beside the sea
within sight of the huge ocean-
going ships and ferries gliding
silently past on their way 1w
foreign parts. _ ]

You'll find the Milsom Magic
here as well, The friendly Pier
offers the excellence of Le Tal-
booth at prices everyone can
afford plus a linde more in-
Emmdiry and a distinct sense of

un,

Talbooth trained Chris
Oakley combines the job of gen-
eral manager with that of head
chef. It probably explains why
wedding receptions at The Pier

uh-!tby the chefs.
e:tenmre wine list iz
!.:(z' Lay and Wheeler.
chard Wheeler, man aamg
djrucf.nr of the Colchester wine
merchants, is part owner ut' The
Pier with Gerald Milsom.
The Picr is the perfect sett
for an intimae sit-down
ding breakfast but can comfort-
ably accommodate up to 100 for
a finger buffer within its split-
level carpeted sp

The Pier Restaurant standing

m at the gateway o

Gerald Milsom is offering his
beautiful, chauffeur-driven
Silver Cloud Rolls Rovee abso-

booth or The Dedham Vale.

with her new husband, on to the

house and all part of the Milsom

Rolls and then, wgether

Dedham Vale.......[ ]
The Pier ...............[ ]

(please tick)




4 Times Out

The
Maison
Talbooth

Collection

PART of the £20,000 pro-
gramme of alterations
and redecoration now in
R;nguas ai the exquisite
Maison Talbooth in-
cludes the opening of a
delightful picture galler
featuring original wor
from predominantly 19th
century artists.

Open o the publie,
The Maisan Talbooth
Collection, has heen
careflully assembled Lo
enhence the gracious
style of living tgal gives
this private country
house hotel its timeless
individuality in a land-
scape that is the essence
of rural England at iis
best.

The interesting and
varied selectiom of
beautiful original works
may all be purchased.

The Maison Talbooth
Collection in its pleasing
and elegant setling com-
bines the expertise of
Gerald Milsom with that
of his daughter-in-law,
Melinda, whose exper-
ience in a top Londen
Art Gallery was pre-
ceded by am extensive
training in Ari History
at the Courtauld Insti-
Lute of Art,

Czolag
for Charity

COOKING demonstra-
tions at Le Talboolu al
Dedham and the Pier af
Harwich by interma-
tinnall]\; acclaimed chefs
Sam Chalmers and Chris
Oakley are a regular
weekly feature during
the winter months.

Virtually booked from
year to year by different
organisations the de-
mongtrations have
bhecome something of a
moneyspinner for local
and national charities
alike.

. Al the lasl count Le
I'albooth and The Pier at
Harwich had belween
them raised over £4,000
lor chariiy!

Three of the culinary
creations of chef
Chalmers were recently
included in Five-Star
Cookery, Skills and
Recipes from Top Res-
taurants, b .’oﬂcha:[
Raffael 1N!urthwund
Books, £14.95).

I\

TIMES OUT

DEDHAM VALE
HOTEL ?
and TERRACE &
RESTAURANT R

LE TALBOOTH
restaurant

COLCHESTER, _

u,
\\x_\_

T bearwaa

Cambasig

Harwach to

Decham 21 miles

— T
= S
—
IPSWICH
e

|

Felixstowr to
Dedham 22 miles

HE PIER AT HARWICH
restaurant

Within a matter of a few minutes you can find yoursell in the heartland of Constable's rural England.

Cross over to
Constable Country

CROSS the new
Orwell Bridge and
spend a day in Cons-
table Country.

Within a matter of a
few minules you are in
the heartland of the gen-
tle roral landscape im-
morialised by the greal
Soffolk artist John Con-
stable over 200 years
ago.

England's most popu-
lar artist spent his boy-
hood in the Stour Valley
which separates Essex
from Suffolk, and
vigitors can still trace
the source of his inspi-
ration for paintings like
Flatford Mill, Willy
Lott's Cottage and The
Corn Field in landscapes
that are virtually un-
changed — although the
great artist did occa-
sionally indulge in a
little artistic licence!

On the other side of

the Orwell you will find
John Constable's rural
England — quiet

streams and watermills,
leafy lanes and a luxur-
iantly green gently roll-
ing countryside that still
beguiles dreamers.

Flatford Mill and
Willy Lott's cottage
stand seemingly timeless
on the banks of the
Stour at East Bergholt,
for manly years now part
of a field centre for the
Field Studies Council
and offering all sorts of
artistic and environmen-
tal courses for amateur
and professional country
lovers.

The record of bap-
tisms in the parish
church of St Mary at
East Bergholt reveals
the birth ol a son, John,
io Golding and Anne
Constable on June 11,
1776.

While outside in the
churchyard an extraor-
dinary feature of the
church is the medieval
wooden bell cage with its
bells at ground level.
But the magnificent

up (o 50 delegnies and other such events.

The Terrace Restnurani ai the Dedham Vale Hotel. A location that is perfect for conferences of ‘

sound they make is no
less thrilling for all that.

To truly savour the
landscape it is best to
ark your car and walk.

rom East Bergholt you
can follow the course of
the meandering Stour
across the meadows to
Dedham all the time
relishing the thought
that Constable did it all
before you in a vista that
has hardly changed.

There is much to see in
Dedham. The gquaint
High Street is regarded
as one of the most
attractive in England
and the area with its
magnificent church built
in the 15th and 16th cen-
turies, Medieval timber-
framed cottages and gra-
cious Georgilan village

houses are well wort
exploring.
Walk through the

churchyard to the clus-
ter of half-timbered
houses called the
Flemish Cottages, after

We'll |

come
to you

THE East Anglian
Quartel comes Lo you
too! The same standard
of tuuking. the same ser-
vice and imagination, in
our home or on your
awn in & marquee.

The Quartet will
organise a party from
five to 500.

Please ask the general

| manager at Le Talbooth

to meet you to discuss
how the Qvuartei can help
you.

Lheir first tenants who
were weavers from
Flanders.

_ And then a brisk walk
just outside the villa
will lead you to Castle
House, where another
artist, Sir Alfred Mun-
nings lived, painting the
equestrian pictures that
brought him fame, the
presidency of the Royal
Academy and a knight-
hood. Castle House
houszes a worthwhile col-
lection of his Eaimin 5
and is open to the public
at selected times.

Maison Talbooth sits
on & crest of gentle un-
dulation just above the
village looking across
marvellous onstable
vistas to its companion
Le Talbooth Restaurant
down on the edge of the
Stour.

Just op the road the
elegant Dedham Vale
Hotel with its exquisite

An elite member
of his profession

EXECUTIVE chel de
cuisine Sam Chalmers of
Le Talbooth Restaurant
is an elile member of his
Brufesalnn. Sam, whe
as worked at Le Tal-
booth for & number of
years, is one of only 23
master chefs in Greal
Britain,

This elite British
membership, awarded
for the first time over a
year ago, joined the 300
master chefs in France
and 200 in the USA.

Sam, 30, of High
Road, Stratford ?‘:t
M_arcjl'. a genial and
friendly Scot, came to Le
Talbooth from Scot-
land’s prestigious
Gleneagles Hotel and
before that worked at the
Roundhill Hotel, Mon-
tego Bay, Jamaica and
on a luxury private
yacht.

Born in Coatbridge,
near Glasgow, Sam now
combines his duties as
executive chef de cuisine
at Le Talbooth with
those of director and
general manager. He has
made an important con-
tribution to the interna-

Terrace Restaurant and
beautiful landscaped
garden eclaims its just
share of attention.
Fal-
al-

Enjoy a lunch
excellence at Le
booth, dinner at the un-
ique Dedham Vale and a
night to remember at the
internationally famous
Maison Talbooth, if you
want to make a weekend
of it.

It will give you a
chance to explore vil-
lages like Stratford St
Maﬁv. Higham, Stoke-
by-Nayland and Pol-
stead. Sudbury is less
than half an hour's lei-
surely drive, the birth-
flaca of yet another
amous artist, Thomas
Gainsborough.

His old home, Gains-
borough House, a Tudor
building with Georgian
additions is a museum
open to the public. Tues-
day to Saturday morn-
ings and afternoons and
Sunday afternoons.

Six miles further on
lies Lavenham, the most
beautiful town in Suf-
folk, choc-a-bloc with
medieval and Tudor
houses, timbered,
colour-washed, parget-
ted while the almost
equally impressive small

town of Hadleigh will
also delight connaois-
seurs of beautiful tim-

bered houses,

Sam Chalmers. One of onlp,-'
master chefs in Great
Britain.

tional recognition the
cooking at Le Talbooth
enjoys. His specialities
are game and shellfish.
“The 23 of us are a
small band who regu-

larly keep in touch with
each other and try to
help the standards of

quality of cuisine in this
country,”” he saéa.

Master chef Chalmers
has come a long way
since the day 'l was
voted the worst student
at catering college,"" he
reflects with a smile, ** |
thought I had better get
on and do something
ahout it.""

Man
of the
Match

MEMBERS of Ipswich
Town Football Cll:lh are
regulars for dinner at
two of the restaurants
that go to make up Ger-
ald Milsom's East Ang-
lian Quartet.

In & special promotion
run in conjunction with
the Ipswich Club, the
Man of the Match in in-
ternalional and cup
games enjoys dinner for
two [ree of charge at Le
Talbooth while the Man
of the Match in league
games takes Lhe com-
panion of his choice for a
meal at the Pier at Har-
wich.

Meeting at the Terrace—Exclusive

THE Terrace Restaurant ot
the Dedham Vale Hotel are
availahle for your exclusive
O5E.

The church-high,
greenery-filled glass conser-
vatory in the Edwardian
style forms parta of a un-
igue location that is perfect
for conferences of up to 50
delegates, board meatinﬁs,
product launches, fashion
shows, banguets, garden
parties and weddings. And
there are six beautifully
lllrlillluhEd bedroom suites as
waell.

Published by G. Milsom, Le Talbooth, Dedhom, Essex. Produced by Essex County Newspapers Ltd, Culver Street West, Colchester COI 1JE. Printed by QB Lid, Sheepen Place, Colchester.

The Dedham Vale is con-
veniently situated in peace-
ful countryside within ten
minutes drive [rom Col-
chester Station. The Al2
trunk road passes within a
few hundred yards connect-
ing the hotel with London,
Ipswich and the ferry ports
of Harwich and Felixstowe.

Snug in the heart of Con-
stable Enuhuﬁ‘ the creeper-
clad country house hotel is
surrounded by 3% acres of
secluded landscaped gar-
dens.

There is a fine restaurant

at Le
and are also available for
board meetings and special
entertaining.

with an interesting and
tasty menu which centres
ppon the unigque rotisserie
— one of the most splendid
of its kind in existence —
which offers speciality spit
roasts,

ultry and game.
The Dedham Vale Hotel

offers [ull conference facili-
ties and a complete range of
apdio visual
aide can be arranged.

presentation

The'iFrlva!.e dining roome
albooth seat 24 or 50

A conference de luxe can

include any or all of the

‘multiplicity of facilities and

variations on & theme avail-
able at Gerald Milsom's
East Anglian Qbunrl.al -
from the superb private
country house-style luxory
of the Maison Talbooth to
dining at The Pier st Har-
wich — one of the premier
EIish restavrants out of Lon-
on.

For further details con-
tact: The Manager, Dedham
Vale Hotel, Stratford Road,
Dedham. Phone Colchester
(0206) 322273.

—l

Fass the port...

and cross all conversational barriers

As a special introdu

Lo our TS Wi

95 inclusive of VAT

ctory price

this at




