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When photographer Jonathan Atkin met The Waterside Inn’s most famous resident.

Dear Siv Baron,

Just wanted to wish yow a merry dog bone’ Christmas, having spent one ofth&
most d/ehﬁhtfwé weeks of wy L'g‘e with you, and your colleaques at Waterside Inn.
Michel said, ;vou/éé have the run of the place,” and I certainly Adid! I reveled

n talking, looking, watching and Wtoﬁraﬁ/véng Waterside's kitchen, ftaﬁ‘m

owh’mr/v treats — an experience to treasure forW.

While, dear Baron, we didn't discuss much, I'd like to tMM/owfor}/oerm and,
introducing me to Mé}/owrfnlw,ds, C/wf/:émlmfor sure, who, in his quiet but droll
manners, ﬁmébe,d, my respect and is & real Mw/wrfor the rest of/wf amazing and talented
rtaﬁ‘— and without doubt, his culinary brilliance is clear and, stands on its own merits.
That brass plaque on the outside wall says it all - Grand, Chef. Though Alain and, his head
chef remain skeptical that the ‘American’ could actually take wﬁood/p%wtojrw of them.
Hopeful@/ I've proved them wrong!

What I have learned from the entire dedicated and passionate ;tﬂﬁ was the intensity, the

preparation and the labor intensive work that goes tnto every plate. From the vineqar cleansing of each, to the
very special Erench butter the baker uses, to the W&'GM poaching of e44s, to the wrapping of the fa,t over the
Lamb or veal meats After deboning. The meg kinds of ﬂowr, Spring, Sumimer or Winter wheat the baker uses,
the slow poaching of salmon. The brilliant kitchen desiqn with amazing electric salamanders at every step...
wow- Just to see the massive engine, that stove with so many :taﬁ‘ workin’ its WW burwers...that was brilliant.

T/wﬂ/sh/ o/w/fa,m his understated h/wmomf...lfl were wf&;h/, 1'd be happy to be in his hands. Thwmkfwéé}/ I'm
not. And abhh.. the treatment of the Brar:zlnﬁha/m/ duck versus the Chandres duck — m/a/:ter/v,..m D&z‘igo...t/wmk
yow for pressing those carcasses into the MM)/ péa/ted/ press.

Erom the directional skill and masterly order that Diego produces in his gracious and theatrical style, which,
while seemingly easy-going, doesw't miss a detail M}/W‘/D&V& — whether it’s how one dresses, speaks, or moves
t/vrouigh/ the d/m/mﬁ room or M)/f:w else for that matter. But he is grace, he is from‘ of house brilliance! Ipw/czlnﬁ
offron,t of house, the erudition when the waiters bring about each and every dish, I had a lot of questions, but
the waiters took me in their stride and I darve-say we all learned!

Thewn there are all the wvn,d/wfwé sous oh/&fs, ;mrdmv me dear Barow for not remembering all their names, but I
hope my Wfojmfﬁ/r celebrate each and every one ofth/em/, and their very :p@omL z/n,d,owd/waxéot/v that blends into
@ team that is the mark of one of t/wfw Mfm:t restamwrants on the planet. And, dear Barow, I've seen many.
I've pﬁoto_gmf%wd/ in the kitchens, traveled and eaten with most of the food critics of the New- York Times. I
didn't t&LL/uoa/ that when I met you, dear Barow..I WWM)/ow to b&)/owrméf - Wyow as well as your colleagues
were indeed that.

So dear Bwrom..th/a/txk,}/owfor bmﬁ such a/fwéwéow: host. And, Zfor_g&nyowforjwv’nﬁ in the canal at Nunney
Castle. I think Robyn does too.
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Jonathan Atkin first photographed Michel Roux for The New

\ York Times, now Jonathan focuses on Maritime photography ‘

Jonathan Atkin
‘ but his passion is still food with his photos of The Waterside Inn \
staff on display at The Waterside Inn.
l For more information about Jonathan’s photography visit \
www.shipshooter.com
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