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considered the best restaurant in the 
world, and moved to London in 2008 
to work at Ramsay’s Maze, where he 
was dubbed the “Antonio Banderas of 
cooking”. 

He then became head chef at El Pirata 
de Tapas in Notting Hill before opening 
the first of his five Tapas Revolution 
restaurants at Westfield in 2011.

At the launch of his new book, at the 
group’s Shoreditch branch, he said: 
“The most important thing I learned 
from my mother was simplicity. It’s 
about simple ingredients not anything 
from fancy delis. She taught me about 
the soul of the food.  

“From others I learned so much but it 
was more the techniques, creating the 
most sophisticated, avant-garde crea-
tions. But I learned the most from my 
mum.”

The restaurateur, who lives in Crick-
lewood, said his book aims to capture 
the authentic taste of Spain with reci-
pes including lemon and honey chicken 

wings, Moorish marinated lamb cutlets 
and seafood paella.

Mrs Cuende said: “When he was a 
child growing up we would cook 
together for many hours in our family 
kitchen. It was simple, home-cooked 
food, but I could tell he had lots of 
potential even then and he really 
enjoyed what he was doing.

“He comes back to Madrid often, and 
our favourite time together is when 
we’re in the kitchen — only now he 
cooks for me.”

Allibhoy said his own son Noah, 
three, often helps out in the kitchen, 
adding: “He makes a mean pizza.” 

The chef also echoed the concerns of 
others in the industry about the impact 
of Brexit. He said: “I hope it doesn’t 
mean the talented people from Europe 
that have helped London’s restaurant 
scene thrive are prevented from com-
ing in the future.”

Spanish Made Simple is published by 
Quadrille today, priced £20.
■
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Mum was 
my best 
teacher, 
says chef 
dubbed 
‘Antonio 
Banderas 
of cooking’

A ToP chef who trained under 
Gordon Ramsay and elBulli’s Fer-
ran Adrià today revealed that his 
greatest culinary teacher was his 
mother.

omar Allibhoy, 32, was joined by 
his mother Maria Jose Cuende who 
flew in to London from Madrid for 
the launch of his latest cookbook, 
Spanish Made Simple.

He said: “I learned more from my 
mum than any of the top chefs that 
I have been lucky enough to work 
under. She is my inspiration in the 
kitchen. She taught me from the 
age of three when I started mixing 
eggs or doing whatever she needed 
help with, and I loved it. 

“She helped me develop my 
incredible passion for cooking and 
she is the reason I am the chef I am 
today.” Allibhoy was a prodigy of 
Adrià at elBulli in Spain when it was 

Matt Watts Passion: Omar 
Allibhoy and his 
mother Maria 
Jose Cuende  
at Tapas 
Revolution in 
Shoreditch
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CHEF Phil Howard has turned away 
from fine dining for a “cleaner, 
greener” concept reflecting “what 
people want to eat in 2016”. 

The former owner of The Square 
in Mayfair said he sold the two 
Michelin-starred venue this year  
as demand for formal eating is 
“waning”. 

He opens Elystan Street in South 
Kensington on Monday, with a 
salad and vegetable-heavy 
menu and an eye on envi-
ronmental concerns. 

Howard said: “People 
are much more specific 
now about what they 
want. There’s less gluten 
and dairy on this menu 
for that reason. It will 
be lighter, cleaner. 

“once upon a time if 
you wanted something 
truly phenomenal you 

New venture takes               chef from gourmet to green 
Rod Kitson Concerns: Phil 

Howard says his 
restaurant lets  
him focus on the 
environment 

had to go to a fine dining restaurant. 
That’s just not the case any more.

“Now, to go out for great food, most 
of us want to walk out the door without 
having to change clothes.” 

Howard, 50, will serve a seasonal 
modern British menu, and claimed  
that season food is “the only way  
forward”.

“Anyone who doesn’t cook seasonal 
food, it is because they’re lazy or igno-
rant. Seasonal food requires constant 
change, constant progress,” he said. 

“The cool thing is you get natural 
ingredients that go together coming 
into season at the same time. There is 
something really special about 
that.”

The “fresh start” away from The 
Square, which he had for 25 years, has 
allowed him to address pressures the 
industry puts on the environment, he 
said, by banning bottled water, using 
chemical-free cleaning products and 
composting waste.

Just one of the four daily dishes will 

be meat based, with two fish and one 
vegetarian. “There will be a bigger 
focus on vegetables,” he said. “It’s clear 
we all eat too much meat. The energy 
required to produce meat is huge.

“There’s an increase in desire of  
chefs to consider things like the air 
miles of their produce. I’m certainly 
becoming more aware. 

“We’re not going to be chilling 300 
water bottles a day, sending them 
round the planet and paying to have 
them taken away and crushed.

“There will be less protein and dairy 
than at The Square — which are very 
needy on the planet.”

Howard will open the venture with 
business partner Rebecca Mascarenhas, 
with whom he also has Kitchen W8 and 
Sonny’s Kitchen. She said the growth of 
casual dining was because “it is where 
people feel comfortable”. 

“People want to eat out much more, 
you don’t just save up for your birthday 
or anniversary, you eat out all the 
time,” she added. 


