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HEREFORDSHIRE PEOPLE

Manna from heaven?

Ihe idea of a top-class café based in a working church might seein odd, but Bill
Sewell has proved that it really is a winning combination — not onge, but three times.

Sandra Ashenford finds out more. Photography by Shaun Thompson

[ILL SEVWELL oould consder hinself a

rejmlar chanch poer. but it &n't the

Sunekay morning peal of belb da
generally calls him o service

For Ball has set up calts in thiree separate
funcooning phboes of worship, bringing top
chass food 1o these unasoal SIS

A smange commbinanon: Puonealhy ir ook
very well,” explims Bill. “The cafés seam to
fit very naturally into the beautful spaces
meade the church buddings.™

The Cafe 2 All Saings, m the cenere of
Hercford, has just celebrated a decade of
exptence, havmz won i sinng of aooolades
fmoany eop food critics. It camse about through
the parmership of a very foreard-thinking
pricst, @ determined comgregadion, and Bills
expertise and experience, Charged with
rescuing the crumbling medieval chunch of
All Saimes from destruction, the then-Priest in
change, the Fev Andrew Mokram, came up
with the hugely ambinouws plin of phcing a
top-class cafe meo the middle of de working
churnch and delverng delicious fresh food on
a chaly basis.

Extracrdmary fundrasing effors from de
modest-sazed congregation. supported
ERaREVE Project of repairs and ressoraton, aasd
in July 1997, Cafi (@ Al Saints opened its
dooms.

“In fict, it was almoss seven years fom the
idea of a cafe first being mooted unal de
project canse o fruton, so it ook o while,”
bughs Bill. “Ic soems w ke bager each
ame; it ook 18 months of wenghing for oy
firse cafe to open, seven years for All Saines —
and mxoee than 7O for the bieest one ar 5
Danid’s Cachedral in Pembookeshire!”

Bill devides his ime berween the three
poojects, bur Herefordshire is now his home.
“I'm noe quaite sure how that happened.” he
kughs, “but 1 wouldn't change it now. Wi
Just sort of got sucked into the phce and here
we ane, with a couple of kids ar dhe bocal
school.

“Ir's such a faneree assa, o beautsil
Somctnes | remember st b lewely it
peally i, when 1 think [ could be jammed into
a Tusbe at chas poene!™

Bill grew wp above his parenis” antigque shop
i J"'i-.m.'ti;.: Hill Gare, and wene on o \L‘1.u|.g.'
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History at Cambeidge University. Bue the
ner endovable ching about universivy lid
curmeed ot o 0o be the wlm.l':.u:u__.;, OF cVeTk
long mnighits at the pub = bue de cooking, “1
had a Bele Bunsen burner m oy room, asd |
really loved cooking for people who came
owver. | emjoved it much more than the
academic side of things,” s Bl

An idea for a
cafe here was
first suggested in the
1930s, so it really has
taken a while to get

this project off ,,

the ground
He decided to find out more about how

the restanrant trade funchions by working
within i, and took a job at a wholefood cafe
in Wesmninater. Here he kesrmed a grreat deal
about chocsing fresh ingredients and
preparing food well — everything was made
rl'.l’l.l:l. :'H.l.'ilﬂ.'l:l. il'll,:l'lll,li“g I;I'ﬂ' E.!‘I'I'.'I.I.I la'lr!lu
sanchwiches. Later, he moved to Launceston
Plwe in London, a pi,:.puL:ur. u:m\arl;w:
revtaurant to see how the “posher” side of the
Tnraress worked

And kaving gained a good overiew of bife
irs the katchen, Bill oamed s an accountane
with PrceWaterhouseCoopers. “Ruight from
the beginning [ told them it was because |
intencled to mun nmy own nestaurant and |
wanited so kzarn about the busmess sade of
thangs, and they qust sad, O, voull soon get
used o the sabiry”, but the day after | qualified
I packed it n,” explans Bill.

Fully equapped o mke on culinary
challenges, Bhll began o explone Bow and
where he maghe run his own restaorant. Afer
what he describes 2 “a few lodoy near misses’,
Bill went to 2 riend’s art exhobinon ag 5
Mary-le-Bow in Cheapade. 1 thongh the

space there was great, but that it was beng
under-used,” smvs Bill, “The next day [ we
(R il \."u..HrJ.ll.! J-k-l..-d 'il-ll;.' \.‘-.'I;,Il.ll;,l. |ik|_' =
henve 3 restaurant in dee CIypL. It wsak 18
movths, bt The Mace Below fmally opens
i 1G5 "

The cafe proved enormously socestiol, =
oo Bl wes i el wadh the e Andres
Mottram regarding All Sangs in Hereford. §
has recently added a thind cafe to his pordicd
the Fuefectory at 5t Dinads, set mn the
bexuahel cloisters of 5t David’s Cathedral i
Pembrokeshire, “An idea for a cafe bere was
first sigpeted o the 1930, 50 it realhy has
taken a while to gt ths project off the
ground,” Lugrhs Bill,

As ol as church settinges, all the cafis sh
Bal’s philosoplry e serve wonderful food @
beauohil spaces’. The cmphasis 15 on scrving
frezh, simple homemude food of the bes
possible quality; ot sermble prices in a friends
atmosphere. The Cafe &3 All Saints vses locd
suppliers such & the We Villey Beewery foe
stount and golden e, warer from Berrington
Spring. bacom and sawsages rom Mr Tudge'
free-range Berkshire mare breed pigs, ams =
chutneys from Salby’s Pantry, nuade from
Herefordshine ingredients, and smoked fish
from the Black Mountains Smokery
Aberavenan.

T think it really important wo wse local
procuce whenever possible, bur ics ae g
sone ancas do soinee things beteer than
others,” explains Bill. *So. for example, we
use 3 bot of Mr Tisdme's bacon @ Se Daad’s,
and we use some excellent Wekh cheesss at
All Saines. 1 see it a6 an opportumiey o
ireivee good qualiny produce B one ans
it another,™

Visitors oo the cafés who are keen o
reproduce some of te mouhwatering dishes
can buy copies of Ball’s books, Food fom The
Mae Bl amd Feses froe The Plae Below, In
print for arcund a decade, both are sall selbing
well. But ir could be a while befoee Bill i
remiped to put pen 1o paper i

“1 would like o write another ook, but nf
likehy e be & retiromient poogect. Undess you
are a TV star, you have to put a ke of effort
ineo getring a cookery book publidhed, and o
not somethang | hove the ime o do at the o




Fer more information about Bill's cafes, visi tae
wabsile www cafeatallsaints.co.uk
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