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Jane Joseph & Guy Poltock. Fit for a Queen. A recipe book researched from 
the handwritten manuscripts of Ada Parsons (1888-1958) head cook to the Earl of 
Strathmore c.1912 to 1916: Cranfield University Press, 2011, 150pp., hardback, 
£35.00.
Jane Joseph and Guy Poltock are grandchildren of the redoubtable Ada 
Parsons who was cook to the late Queen Mother’s family in the early 
twentieth century. Her career started with working for the Marquess of 
Winchester. (I recall encountering him years ago in the records of The 
British South Africa Company – the creature of Cecil Rhodes. He was 
remarkable for his longevity and astonishing activities in several fields. He 
courted bankruptcy when involved in the affairs of the 1920’s spiv, Clarence 
Hatry, and he managed to get married at the age of 89 to the marvellously 
named Bapsybanoo Pavry, England’s only marchioness of Indian birth. He 
left her after a few months’ cohabitation and took up with Eve Fleming, 
Ian Fleming’s mother. May we all be so vigorous. End of digression.) Ada 
Parsons went on to work for the Dalgety family and then for the Bowes-
Lyons, the earls of Strathmore, in Hertfordshire and at Glamis. A nice 
memoir of Ada is succeeded by fifty-odd recipes transcribed from her 
notebooks. The character of the dishes is much as you would expect and 
the practical detail is (again as you would expect) kept to a minumum. The 
Queen Mother doubtless responded well to the orange gin recipe (three 
Seville oranges steeped in a quart of best gin). The final section is a choice 
of lunch and dinner menus with a party at the end. They whooped it up at 
Glamis, I’ll bet. A nice period piece.

Alasdair Scott Sutherland: The Spaghetti Tree. Mario and Franco and the 
Trattoria Revolution: Primavera Books, 2009, 255 pp., paperback, £14.99.
I was meant to write a foreword for this but somehow it fell through the 
bannisters. This may be the reason why he didn’t send me a free copy and 
it has taken me some time to get around to buying one. For those of you 
interested in the rise of Italian cooking in this country, it is essential reading. 
In the end it gets quite tedious as one restaurant begets another, and on 
and on through fifteen begats before we get to the end, but at the start of 
it all he’s got lots to tell us that we didn’t know before. Mr Sutherland has 
been very energetic in talking to staff and prime-movers in the restaurant 
explosion that followed the opening of the first Terrazza in Soho. He’s 
also collected lots of snapshots. There are survivors of this sixties wave; 
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