>\NVanderer returns inspire

GODSMARK talks to Steven
Ranson, chef and co-owner
of Annie Jones in Petersheld.

teven Ranson, chel and

po-oamer of Annies

Jonis, a fve-star, lnid-

back restmarant if ever

there was one, I8 ond of

ithose rare chels - a self
entigcht man dome good.

. SWEET-
ROASTID GARLIC
SOUPF WITH
CARDEN THY ME
For four

‘School didn’t really capture
me," says the 36-year-old chef.

At 15, Stoven upped and loft
| school and his Petersfield home
and took a bus to Andorra

Thizs early wanderlast
continued with a four-month trip
o Mamibia, Moznmblgue and

South Africa and & solo trip (o
climb mouniains in the
Annapurna regions of Nepal.
1 just had to jump ship,' this
engaging chel reports, adding
ihat a more food-related job
pleking grapes in Epernay was
also part of his Great Escape,

A spell in the army ('] got
drunk and signed up.") ina
Mowenstle barrncks seon had
him plotting to do something
else. "Boing a southerner in
Mowscastle wasn't the smoothest
of times,' Steven says with
typical British understatement.

Mar were the crumped conditions

whille he worked on a Carnival

| Cruise liner in the Bahamas,
Stevien wad aeon haek o the UK
working in bars and then at the
Ram’'s Nest, Chiddingfold, with a
“vory tempernmental’ Israsli
chif,

1 really didn’t know a ot
about food then, even though my
parents had the Market Inn in
Petersfiokd,' Steven says. "My
mum wis af el eoak and
ghe'll kill me for saying this!®

Steven, now [ired up about
eooking, rend Migel Slater's
books o hone his burgeoning
ﬂh‘ﬁm miecldemtal ohel was

Serendiplty took over in the
ghape of John Blake, an architoct
and now business partner who
st him up when Annle Jones
came of the marked fve yoars
g
Andrew Parker, his sous chef,
and Steven buy the best Scottish
beef and lamb from the butchers
next door and the fsh from
Portsmouth. They make thelr
own bread, Navoured with ondon,
thir dough rising in the window
next (o a plate showing Steven's
AN Rosetie,

The menu - slow-braised lamb
ahank, parsnip pures, polenta
and mascarpono cake with

Steven ARanson, al Annle
Jones, Petersfield

Sicilian aubsrgine stow, chickon
hrerst with squash risotio, cod
with gnocchi - reflects Steven's
love of seasonal food. If he can’t
jpet good local produce then he'll
spreadd his net,
There is nod an ounce of

arrogance in this Nne chel, The

| restaurant’s aim is to make
poople foel ot oase. His muriage
to Jacgueline: Kennedy i Augus

[ will be celebrated at the

| rastaurant

[ M Anmde Jones, 10 Labani Street,

| Prtersfleld, 01730 262738




