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award-winning
Dalkeith restaurant Itihaas.
Director Matin Khan has
chosen lamb, one of the most
popular hases of the food
served at the Eskbank Road
eaterie - which has been*
voted the top Bangladeshi
and South Indian restaurant
in Scotland and was a finalist
the Indian category of the _

e perfect venue came in the shape
of the Old School House, which had -
seen life as furniture and golf club
workshops, and latterly a bakery.
The large size of the building has
also enabled them to fulfil their idea
of a cookery school for local people
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COOKING

UP A WIN-

NER:Lisa
=+% { Johnson and
| her hushand
Neil with
chef Felicity
Buimer at
Humble
Pie Cook
School, The
0id School
House,
Kingston

bread making, “no mum, back to
college,” and fish cooking courses
are also in the pipeline.

Humble Pie has also teamed up with
nearby Fenton Tower to provide
catering for guests at the restored
castle, which offers luxury holiday
accommodation for visitors.

Lisa, who learned a lot about cooking
from her grandmother, explained:
“In the last year and a half, Humble
Pi li

taInin
ty of locally sourced and
ed food. That is very impor-
‘tanttome.” ~
Humble Pie can be contacte
www.humblepiefood.co.uk

3 cloves sliced garlic

Y2 tsp garam (hot) mas-

“Cook for about four min-
utes, stirring well.
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