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FO O D I E H U B

It’s a small market town with
a growing reputation as a
food and drink destination.
Andy Newman visits
Bungay and finds a diverse
and thriving foodie hub
FROM TOP LEFT CLOCKWISE: KELLY BRADLEY, SUFFOLK
STONEHOUSE; SUE & DAVE WATTS, THE OLD BANK VINTAGE
TEAROOMS; SIMON THOMPSON & CHRIS GIDDENS, GIDDENS &
THOMPSON; CLIFF HARRIS & LUCY DENNY, THE EARSHAM STREET
FISH CO.; MICHELLE STEELE, EARSHAM STREET DELICATESSEN;
SIMON ALPER, IMPERIAL WINES; MARK HOUGHAM, THE CASTLE INN;
GEMMA PARKER & MIKE HENNESSEY, EARSHAM STREET CAFÉ
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a 13 hour day, but fishmonger Cliff
Harris wouldn’t have it any other way.
He and partner Lucy Dennis opened
the Earsham Street Fish Company two
years ago, taking on the premises which
used to be occupied by the Earsham
Street Deli.
Cliff is no stranger to the world of
fish – he started working at Lowestoft
fish market as a runner in 1977. In 2011
he decided to take the plunge and do it
for himself, opening a fish stall in Diss.
This gave him and Lucy the confidence
to seek something more permanent,
and now they present a wonderful,
traditional display of fish, which is
attracting customers from far and wide.
It’s hard work – Cliff travels to the
Lowestoft fish market early each
morning to attend the auction, before
returning to lay out his display before
the shop opens. But the couple love
the interaction with customers, which
makes it all worthwhile. ‘When you get
a busy, bustling day, you do get a buzz
out of it,’ says Cliff.
With a lending library of recipe books,
and free loan of fish kettles and oyster
shucks, this is a concern which is truly
dedicated to helping foodies make the
most of fish.
Across the road from the fish shop is
Giddens & Thompson Greengrocers,
a small but perfectly formed shop
owned by Simon Thompson and Chris
Giddens. Simon is no stranger to the
Bungay food scene, having opened
and run the Little Green Wholefood
Shop across the road 15 years ago,
before pursuing a career in project
management in London.
A combination of serendipitous
events led to the founding of the
greengrocers. Simon was covering the
odd shift back in the wholefood shop
to help out at the exact point that the
fruit and veg shop in the town’s Market
Place closed. The couple saw this as a
great opportunity, and knew that they
wanted to open up on Earsham Street,
which had a growing reputation as a
food hub – ‘a little foodie enclave’ as
Simon puts it.
Luck once again played a part, with
a small shop on the street, which had
housed a gallery, becoming available,
and the pair jumped at the chance.

Since then they have built really close
relationships with a number of local
producers, buying much of their
produce direct, as well as driving to the
renowned wholesalers Easters every
morning – a level of dedication which is
both unusual, and the reason why the
shop has a reputation for freshness and
seasonality.
The Earsham Street Delicatessen
will be familiar to Feast Norfolk
readers. Celebrating 10 years in
business this spring, and winner of
a clutch of awards, the deli has been
the focus of the growing food hub in
Bungay.
Founded in 2007 at the delicate
age of 22 by Michelle Steele, the
deli’s success is built on the fact that
Michelle and her team have taken
the time to build really close working
relationships with producers and
suppliers, both locally and further
afield.
One area in which the deli has built a
fine reputation is for its range of British
cheese, including many from Norfolk
and Suffolk.
Friday is ‘Tart Day’ at the deli, when
their local pie and tart supplier brings
in a selection of beautiful tarts. Such
is its reputation that many customers
plan their visits to coincide with Friday,
and Michelle even has examples
of holidaymakers planning their
itineraries around the day so they can
stock up as well.
Just four doors up from the deli
is The Castle Inn, a 600 year old pub
which in the last decade has built a
fine reputation for its food offering
(including a four star review from the
late – and notoriously difficult to please
– Sunday Times food critic AA Gill).
Mark Hougham and Tanya Martin,
who took over the pub in 2007, have
achieved that most difficult of feats:
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changing the pub’s offering radically
while retaining its character and taking
the locals with them.
Aside from the creation of four
gorgeous en-suite bedrooms, the
biggest change has been in the food
offering. Chef Mark wanted to push
the boundaries, introducing a modern
British flavour to the menu which has
attracted a discerning – and younger –
clientele who are travelling to the town
because of its foodie reputation.
The couple are continuing to invest
in change, with a new beer garden and
car park opened in time for the spring
sunshine.
One of the town’s newest and most
successful food outlets, the Suffolk
Stonehouse pizza restaurant, run by
Kelly Bradley, is just around the corner
in St Mary’s Street. Offering something
a bit different from the grown-up food
available elsewhere, the Stonehouse is
very much geared up for families.
The building, which had been empty
for a year, had a massive refurbishment
in 2014 to provide a new kitchen, an
outside children’s play area, and a cosy
interior which is pitch-perfect.
But it’s the food which really brings
people here. Staggeringly, the restaurant
won the prestigious PAPA Award for
best independent pizza restaurant in
the UK just a year after opening, with
chef Jack O’Dwyer a finalist in the best
chef category at the same awards and
then a Gold Award in the same category
in 2016.
Bustling cafés and tea rooms are
always the sign of a foodie destination,
and two very different businesses are
flying the flag for Bungay.
In the former HSBC bank on the
town’s Market Place is The Old Bank
Vintage Tea Rooms, run by Dave and
Sue Watts for the past four years. Both
had pursued careers outside the world

of hospitality – Dave as a poultry
breeding consultant, and Sue as a local
government officer, but like many
foodies, they had dreamed of opening
their own food business.
The spur came when Dave was made
redundant, and they took the plunge,
opening a business which combined
their interests in antiques and food.
With antiques on offer in the former
bank’s vaults, and a gallery upstairs, the
tea room was initially something to get
people through the door, but gradually
its reputation grew until it became the
main attraction.
It’s not hard to see why. With
everything baked by Dave on the
premises, proper loose leaf tea, vintage
www.feastnorfolkmagazine.co.uk

afternoon tea on offer for just £12.50,
and the tables laid with beautiful
vintage crockery, the vibe absolutely
suits the listed 1919 panelled interior.
‘We are living the dream,’ says Sue.
‘It’s like having tea party every day, but
people are paying to come.’
Back on Earsham Street, Leith’strained chef Gemma Parker and
her husband Mike Hennessey are
definitely adding to Bungay’s foodie
attraction at the Earsham Street Café.
After running a café at the local garden
centre, the pair were attracted to the
town centre by its growing foodie
reputation, finding premises right at
the heart of the food hub.
Open seven days a week, the café
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Bungay’s Garden Market takes place on Earsham Street on May 14

EARSHAM STREET DELI

GIDDENS & THOMPSON

serves breakfast and lunch, as well as
doing a brisk trade in teas, coffees and
cakes all day. Everything is cooked
from scratch on the premises, with
a range of influences from African
to Middle Eastern appearing on the
menu, alongside the more obvious café
favourites.
Seasonal specials are a big draw,
taking advantage of the wonderful
ingredients which can be sourced locally.
On the morning I visited, venison and
redcurrant terrine, and a mushroom,
cavalo nero, cheddar and chive tart were
both tempting me from the specials
board.
The café also does occasional tasting
evenings, such as the seven course
‘Starters and Dessert Evening’ taking
place on May 25.
No foodie destination is complete
without somewhere to source really
interesting wines, and Bungay is
fortunate to have Imperial Wines, a truly
independent wine merchant which is
fighting back against the online tide by
offering a unique selection of wines, and,
more importantly, the opportunity to
seek advice face-to-face from friendly
experts.
‘Having a chat about a relatively
important purchase is still something
that people like to do,’ says sales
manager Simon Alper. ‘Lots of people
want to come in and talk to someone
about what they are buying.’
Founded in Diss in 1995, Imperial
moved to Trinity Street in Bungay in
2009. The wine offer is principally – but
not exclusively – Old World, with France
strongly represented, together with an
‘eclectic selection’ of Italian and Spanish
wines, and a good range of German
bottles. Imperial is the sole importer of
many of the wines, which means this is a
selection you will not find elsewhere.

EARSHAM STREET CAFÉ

