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Fish and chip shops
are taking a battering
but can a-new breed
of chippy save

our national dish,
asks Nick Wyke

heredre few food
topics that arouse

1 asmuch emotionas
fish and chips. It’s
asubject that’s
Hardwired to the
hearts and hellies.of
Britons, and
ﬂmmumam tend ﬂo have fierce loyalties.

Typically, they write to:-bemoan the. -
exclusion-ofalocal chippy from.a
round-up, to boast about its queues and
to sing thepraises of it$ ciispy; golden:
batter, twice-fried fluffy chips-or.moist;,
flaky (ina goodway) fish. Ratherlikea..
favourite newspaper or football team, a
trusted chip shop plays an important
partin many pecple’s lives. But the
announcement last week that Harry
Ramsden’s is to close its original fish
and-chips restaurant in Guiseley, near
Leeds, has raised-concerns that the
great British institution that is fish and
chips isunder threat.

The fears are not unfounded. When
Ramsden apened hisfirst shop.in 1928,
serving out of awooden hut besidea
tram stop, hisfamous headline act was
considered the national dish, at least on:
Fridays - these days chicken tikka .,
tnasala seemns to have poached that title
in polls. There were about 35,000.fish
and chip shopsinthe UK in the 1930s
and their stock-in-trade was one of the.
few foods not rationed during the
Second World War.

Now, despite a population increase of
nearly 20 miliion, there are fewer than
10,500 fish and chip shops. Like pubs
and the newspapers that fish and chips

... heavily salted and vinegary; hot, fatty .
. of memoriesbut hallway through.a

: want to give up and areleft with-a

¢ nailin the coffin and yet people who

food asa freezer-to-fryer commodity.”,

fried food froma local chippy that .
looked stuck in the Seventies and even

Noonehasdone
anvihing new

editor of Restaurant magazine, “The.
mainstream.fish anid chip shop guy who
is not meticulous about fresh fish.and.
changing the oilis being left behind.”
Supermarkets have also been
aggressively promoting “dine-in”
options which, according to Emily
Howgate, of the Seafood Choices
Allianee, have kit “fish and chip shops .
hard”. Thelatest market report from:
the NP Group and Crest shows that
fish and chip:shop sales have declined
G per cent year-on-year. s hardly ..
surprising, says the chef and
?mﬁmﬁmﬁmcﬁ Mark Hix, given that mﬁ, _
“average high street ciippy just sees ..

Qur attitudes.towards a dish that has,
adeep childhood resonance for many -
peaple have also changed. Some people
Ispoke to said thatit had been relegated
to an occasional holiday treat, while .
others-— particularly tired parents —
still ate it oncea fortnight, oftenon
Fridays. A smallergroup-were wary of .

feit their palates.had “outgrown” sucha:

medl. “Thesmellis sosediietive and full

portion, if it's not the real thing, you .

greasy. floury aftertaste,” says Drew..
Health concerns.seer to be'anothér

worry abaut their waistiines often feel |
that more wholesome alternatives, such

about the sustainable sourcing of
seafood or the geatrification of menus

. atd shopinteriors, Now, judges for the

National Fish & Chip Awards 2012,

industry authority, Seafish, actively

2 mmmw out sheps that use locally farmed-

potatoes.and fish from protected ot

high-profile campaigns against

. overfishing,the fish2fork website offers
i sustainable ratingsfor fish restaurants.
2 andsomefigh and chip shops. Inthe
Jatest results, two.chippies ranked
;.igherthan Michelin-starred places:

* the Harbour Lightsin Falmouth,

- withfish'n %mﬁ&_

once came wrappedin. they are, atJeast. :

numerically, indecline.
How.come? First; there is a lof more

competition, especially from the likes of

fried chicken, pizza. burger and kebab
shaops. These low-guality fast-=food |
outlets tend to attract young people
and families who haven't grown upon
the romance of seaside fish suppers.
The food is hot, convenient and tasty, to
them atleast. And pricewise, deep-fried
bits of battery chicken dusted in
msg-rich flavouring often sell for half
as.ruch as a piece of cod, due in part
Lo price increases in diesel for fishing
vessels and oil for fryers. _
“Notonly do people have more.
choice now, but the base level of the
fast-casual sector,especiallyin
metropolitan arveas, hasimproved
bevond beliel” says William Drew,

TETIGT

inis50 vears

as grilled batter-free fish, are a _.89.
substitute, _
It's this sort of niggling cnnm_\ﬁmﬁq :
that angers Gregg Howard, president of
the National Federation.of Fish Friers.
(NFFFyand owner of two Our Plaice

 fish and chip shops in the Midlands. He

peddles the line that fish and-chipsisa
“highly nutritious meal and partofa.
balanced diet”, at leastincomparisen .

ith a sweet and sour perk or chicken
korma takeaway. “Fish and chips is an
amazing fresh product madeto order.
Now that'’s something that McDonaids.
hasi’t got.” ciaims Howard, whosellsa
portion of “wild" cod, poachedinalight :
hatter with chips miade frem.spuds from :
a farm five miles-away, forabout a fiver,
“We've-wan two world wars or.it,” he
adds proudiy.

Back.in the :@mm%omﬁm: and chips,
inthe 1930s, or even a generation ago, .
hungry customers and shopowners
were unlikely to have givena flying fish

Ppier

i fivered fish.

“been a place to Jaunder

. often contained worms, .

i which-once cooked becaime

¢ Harry Ramsden’ restaunants
- ! including the Guiseley

that they doti't servecaviaror

: offenders on the sustainability -

;i shopowmners and customersto.

Cornwall,and the Bay Fish-& Chips in

i -Stonehaven., Aberdeenshire, scored

four.and a-halfblue fish, where the top.
score is five blue fish and the bottom is
iven the velumes of fish
consurmed in fish. and.chip shops [382
millioin meals ayear,according to
mmmmmE it'simportant that they are

. held accountable,”

Endof the Lire. “Historieally they've

low-quality fish. Theirfish

transparent-and invisible.”
Hepoints out that ali 32-¢f

received 4 score of 1.5 recl fish,
branch. “lts not great given
Huefin tuna [flie two worst

scale]. Just becavse it's not
some fancy restaurant
consumers shouldn't be passive
and accept secend best”

When it comes to ethical
choices, itsup toboth

do theirbit, and despite the
harsh economic climate, Drew
says changes are starting to take

ij inJanuary.and run by the seafoed.

sustainable stocks. Simftarly, alongside-

" says-Charles Clover, .
founder of fish2fork and author of The

Poppies of Spitaifieids, London EI
Such isthe crazefor vintage that E¢
London nowlhas its own retro chipg
opened this yearby.a familythat has
been serving fish and chips inthe Bas

" End since 1945. The look is diner meet:

wartime Blighty, with vintage aprons
and'memorabilia from when a fish -
supper was unchallenged as z e nation’s
favourite dish.

020-7247 0892;
poppiesfishandchips.co.uk

Giteys, Herne Hill, South Londen .
Inspired by a couple of friends with
wheat and gluten intolerances, this
“olde worlde™ fish and chip restaurant
has a glutén-tree ﬁcmm%c\ when all the
batter.is made with a mix of non-wheat
flours and potato starch. .

cw@;mg. 8255; olleys.info.

Frankies; r:.mﬁwa i, Surrey T
Smallvillagechippy, taken over by m,ﬂ
Londen couplea year ago. that does
children’s fish and chip parties with
nird portions and ice~cream 8 fi Em_._
01428 688020,

2 f _nv&m&zrﬁmﬁvmwﬁnhci |

b,mmm?.ﬁmw Emw”mﬁ%ﬁmwﬁmw mﬁzcﬁn

Hags its owri quede webcaim to help

i customerstogauge the least crowded

: Hmetovisit—mnota bad idea, given that
: there are gueues of morethan 100

i people i summertime.

1728454685 ; nw%m:ogﬁoﬁm ﬂ?ﬁ#

: .m.winamm.u w‘.mgmwmmﬁ.

: commient stteain; posts. H.oadiﬂ. off ﬁ
. on Facebook and Twitter, mﬁa rung.
 Toyalty schemesand textpromotions. -

- 01926:855326; aif _mmEEm:m% ﬁo&? :

: Rddfe, wﬂm&d_% ﬁaﬁrﬁ.ﬁ?

m Mark Drumnaond Fas harnessed moamm
i mediatodrumup business at hisy, e,
i award-winningfish and chip shop: He

hasa clear ém@mpm with-a lively



