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			Foreword

			My years at The River Cafe were incredibly special to me. Rose Gray and Ruthie Rogers not only taught me how to cook, but how to be the kind of chef I wanted to be. I learned to do things differently, to be flexible and to adapt, and, most important, to enjoy what I was doing. They taught me to appreciate the simplicity of a dish, even when an immense amount of planning and work went into it.

			They set me on the path to become the chef I am today.

			I am excited to have this beautiful, inspiring book from Ruthie Rogers, Sian Wyn Owen and Joseph Trivelli. I love how it draws you into their family with photographs that show the space and stories that tell the history of the restaurant. It is a joy to see their classic recipes updated, and to discover some new ones along the way. The great thing about The River Cafe is that it is always growing, refreshing and fun, with a buzzy atmosphere and the feeling that you are a part of something truly special.

			This book, with its bold graphics and bright colors, is like an invitation to eat at one of the best restaurants in the world.

			I hope River Cafe London will change your life the way working at The River Cafe changed mine.

			April Bloomfield
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		The Book

		Change is timeless. A good restaurant is alive. It lives, it grows and so do its recipes.

		In the twenty-two years since we wrote our first cookbook or “the blue book,” as it has become known, much has changed—the way we eat, the way we shop and the way we cook. There has been an explosion in the availability of ingredients. Vegetables arrive daily from the Milan market, mozzarella is flown in from Naples, people grow herbs in their window boxes and salad leaves in their gardens.

		Everyone is a chef.

		Our first book, The River Cafe Cookbook, was written originally to be a manual for our own chefs to follow. But, as chefs, we have grown as well. We have traveled all over Italy, from Piemonte to Sicily, discovering new ingredients, new methods and, most of all, new people to expand our knowledge of the food we love. So, in thirty years, our book has changed.

		To celebrate our thirtieth birthday, we returned to our first recipes in the blue book. Here we share our knowledge and experience of how we have refined those classic dishes.

		Mixed in with the revisited classics are more than thirty new recipes created through our work and travels together: Mezze Paccheri, Black Pepper and Langoustine, an eccentric combination of langoustines with Pecorino; White Asparagus with Bottarga Butter, a variation on the classic anchovy sauce; and Crab and Raw Artichoke Salad.

		The design of River Cafe London, by Anthony Michael and Stephanie Nash, is inspired by the bold art, architecture and bright colors of the restaurant—the pink wood oven, the yellow pass, the blue carpet. The Joseph Albers font, throughout the book, reflects these qualities.

		Matthew Donaldson photographed the food on sunny days in our garden. Jean Pigozzi, who took the dynamic black-and-white photographs of the restaurant in action for our first book, returned to capture the customers, chefs and waiters who are the River Cafe family.

		River Cafe London is the story of a restaurant that began with two unknown chefs and a space large enough for nine tables.

		We have grown. We have a new vision, but the same conclusion: with good ingredients and a strong tradition, change and recipes can be timeless.
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		The Artists

		In 1991, Ellsworth Kelly drew a still life on the

		back of a River Cafe menu and, on another,

		a self-portrait, looking in the mirror of the

		men’s bathroom.

		Cy Twombly, in his distinctive hand, wrote

		“I love lunch with Ruthie” on a menu, after a

		long Sunday lunch celebrating his exhibition

		at the Serpentine Gallery in 2004.

		For this book, we asked the artists in the

		River Cafe’s extended family to draw or

		paint on a menu.

		There is a connection between art and

		food, and these works are unmistakably an

		expression of each artist.

		We love cooking for them:

		Peter Doig, Susan Elias, Damien Hirst,

		Brice Marden, Michael Craig Martin,

		Ed Ruscha, Reinhard Voigt, Jonas Wood.

		We thank them for making River Cafe London

		a more beautiful book.
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		The River Cafe

		So, how did it all begin thirty years ago?

		In March of 1987, Rose Gray and I met for a coffee. I wanted to tell her about a space that had come up in Thames Wharf where Richard Rogers and Partners had just bought a group of warehouses to convert into offices for their architectural practice.

		We met on the Kings Road at Drummonds, which today is McDonald’s—so you could say that The River Cafe was actually conceived in a McDonald’s. After the coffee, we went to look at the space available. There were three floor-to-ceiling windows facing south over the Thames and room enough for nine tables. There was a communal green space in the middle. We imagined a vegetable and herb garden. We fell in love with the place, in love with the idea.

		And so it began.

		Rose, Richard and I became partners. Richard did the drawings, the lights came from The Reject Shop, chairs from Habitat and secondhand ovens from a yard in Coventry. Rose’s husband, the sculptor David MacIlwaine, who worked with wire, designed our logo. My brother Michael had our menus printed onto baseball caps, which he sent us from L.A. My sister Susan’s paintings were on the walls.

		We called it The River Cafe. The imaginary garden became real and we planted wild arugula, the seeds brought home from a holiday in Tuscany. Our children worked with us—Rose’s and mine.

		Bo was three at the time.

		It was a family affair.

		If restrictions can drive creativity, then we definitely had ours. The Hammersmith planners allowed us to be open only at lunchtime and available only to the architects, designers, model makers and framers who worked in the warehouses—people who usually had nothing but a sandwich for their lunch.

		We made hamburgers, but with mayonnaise using extra virgin olive oil, and sandwiches with taleggio. We also made Pappa Pomodoro, which no one ate. As one customer said, “I’m not paying £3.50 for some stale bread and tomatoes.” We grilled squid and put it with arugula and fresh red chile. It has been on the menu ever since. We found a recipe for a cake and called it Chocolate Nemesis.

		The only thing we didn’t make was money. With every sandwich and leftover soup our overdraft increased. How long could we survive? The worst day was when a young woman came on her bicycle selling sandwiches to all the offices for 25 pence cheaper than ours. We told her she was trespassing and asked her to leave.

		Actually, we were treated as trespassers. A petition was sent to the council, signed by 100 people, complaining, “The River Cafe and its clientele are seriously diminishing the tone of the area.” Fortunately, we also had our fans. Fay Maschler, the food critic for the Evening Standard, wrote a review saying, “I am going to tell you about a restaurant run by two women with no professional experience, miles from anywhere, that you are not allowed to go to.”

		Word spread. We stopped making sandwiches. We were allowed to open to the public; a year later, to open at night until eleven; a year after that, on the weekends. We became a restaurant.

		But The River Cafe is not just about the food and the wine; it is also about the people who come to eat here and the people who work here—the true vital ingredients. I often wonder what happened to the man who asked us to make a cake with the words “will you marry me” and then canceled the cake halfway through the meal; the woman who used her mobile phone on a busy Sunday to call reception to summon a waiter to her table; the television journalist who took her shirt off in the middle of the restaurant because she lost a bet; and the American who wanted a taxi and when I asked where she was going said, “London.”

		The River Cafe began with family, and it is still a family. The space has grown and the family has grown. Now, Sian Wyn Owen, Joseph Trivelli, Charles Pullan, Vashti Armit and I head a team of 100 brilliant people.

		Thirty years later, we are still here in our beautiful garden with our view over the River Thames.
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				Drawings by Stephen Spence
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		Rose Gray

		Rose is in The River Cafe, in everything we do.

		She is in the way we season the lamb before we put it on the grill. She’s there in the way we roll out our pasta dough and slow-cook our vegetables. She’s in the yellow color of the kitchen pass and the white tulips at the end of the bar. All this, and more, keeps Rose alive.

		The first time I met Rose was in London in 1969. I was tagging along with a friend who had to drop something off at her house. We were shown into a room full of people. And then Rose entered. She had long red hair, a drink in one hand and a baby on her hip. I saw her and the room became different. “Who are you?” she asked me. This was Rose: presence, confidence and unedited directness.

		Rose brought excitement, energy, curiosity, glamour and grace to our lives. She had posed for a photograph with a cigarette dangling from her lips and had acted in a movie. She had traveled with her husband, David, to Sri Lanka, Morocco and Mexico.

		Rose moved to a farmhouse in the hills above Lucca in 1976 with her family. There, she immersed herself in the food of the region, created an Italian vegetable garden, learned how to make penne arrabbiata from the cook in her village bar and fresh pasta from the woman who came to help in the house. In the pasta chapter, you can see her drawings.

		Rose’s conviction always convinced me. On one of our first wine trips with David Gleave, she said, “Ruthie, this wine tastes of chocolate and cigarette smoke. What do you think?” I replied, “Rose, this wine tastes of chocolate and cigarette smoke.”

		Rose didn’t like the story about The River Cafe’s first days as a staff canteen. In her far-seeing, ambitious mind, we were always going to be the best Italian restaurant of our own, uncompromising, conception. She told a journalist two years after we opened, “Getting Italian Restaurant of the Year isn’t good for us. Just today, two people came in who had read about us and because there was only one pasta on the menu left in a fury. Frankly, I was thrilled to see them go.”

		I miss the judgments passed in Rose’s gravelly drawl. She said what she thought, and there was little editing. Too original and, above all, too independent, she seemed to have a phobia of being “impressed” by people.

		A grand winemaker once told me it took two olive trees to make a bottle of olive oil. I reported this back to Rose. “He is a liar,” she said.

		My partner was competitive. I knew I could ruin her day simply by telling her I had had a good meal in another restaurant. At a restaurant considered one of the
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ent it requires a little time to digest.”

“Brain Opera” is an homage of sorts to
the work of Machover’s mentor, Marvin
Minsky, the Yoda-like mega-intellectual
who has spent the past forty-odd years ex-
amining the relationship between music,
our brains, and society. Minsky often asks
questions like, Why do we spend so much
time on music when it has little or no prac-
tical value?

“I think one of the big taboos is this
kind of ‘right-brain, left-brain’ thing,”
Machover explains. “One of the things
that ‘Brain Opera’ puts on the table is that
thinking and feeling are a lot closer than
we ever thought—that logic ain’t so logi-
cal. I find it all very exciting.”

RIVER RENAISSANCE

HAT many people believe is the
best Italian restaurant in Europe
sits on the Thames in London, in a neigh-
borhood that until recently was a dark
province in the empire of fried fish and
wilted sandwiches. The restaurant is Ruth
Rogers and Rose Gray’s River Caf¢; it is
in a reclaimed-warehouse space designed
by Rogers’ husband, the architect Richard
Rogers; and not long ago its cooking be-
came the subject of a book, written by
Rogers and Gray and entitled “The River
Café Cook Book,” which, when it ap-
peared in England, last year, was called by
one reviewer, flatly, “the best cookery book
ever published.” Even our own Wolfgang
Puck has praised it as “the most delicious
Ttalian cookbook I have ever put my hands
on,” and anyone who has cooked up
Rogers and Gray's penne alla carbonara ox
their spaghetti al limone would probably
agree, or, anyway, be too busy eating to ar-
gue. This month, the book was published
in the United States, under the title “Rogers
Gray Italian Country Cook Book.” (There
is a perfectly nice River Café on a barge in
the East River, and nobody wants to con-
fuse readers or antagonize its owner.) Both
the restaurant and the book are an expres-
sion of a renaissance of the London Mod-
ern sensibility—the century-old William
Morris-to-Rayner Banham sensibility,
which insists that a faith in common sense,
clean lines, English river air, and imported
Mediterranean folk culture will make En-
gland young again.
The other evening at the River Café¢,
Ruth Rogers talked a little about the origins
of the restaurant and the book as she stood

not far from the pure interior’s only
decoration, a giant projected-shadow
clock. On this night, there was a nice
mix of improbable types—movie people
(Steve Martin is a regular); art people
(Lucian Freud is, too); and a sprinkling of
Saatchis—but mostly it was filled with or-
dinary people out for a good dinner. Itisa
casually democratic restaurant, and Rogers
sometimes has to spend a lot of energy try-
ing to dissuade visiting Americans (she is
American herself) from their conviction
that there is a best table in the house, and
that they are not at it. “Americans are
strange about tables,” she said. “The other
night I had to say, ‘But this is where
Richard sits.” ” As she spoke, she noticed,
with pleasure, that an intense two-year-
old had escaped from his parents’ table on
the restaurant’s terrace and had been
picked up by a waiter, who was holding
him on his hip as the parents watched.

“You see,” Rogers went on, “in 1987
Richard and his partners had found these
warehouses on the Thames and had the
hope that they could become a sort of com-
munity. We had a record company, a small
architect and designer, even someone mak-
ing stained glass. Richard tore down one
of the warehouses and made a green space,
with the vision of having a place to eat for
that community. Rose is an old friend, and
from the very first discussion we realized
that we had the same conception. She had
lived for four years with her family near
Lucca; I went to Italy every summer, since
Richard’s family is Italian; and we both
wondered why we couldn’t have the kind
of food here that you eat in Italian homes.
Neither of us is a trained cook. We had
learned to cook by cooking for our kids,
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and we decided to run the whole restau-
rant on domestic terms, the way we run
our lives. We change the menu twice a
day by looking in the fridge and seeing
what's there. Our zabaglione ice cream is
Richard’s mother’s recipe, from when they
were here during the war. When she
couldn’t get Marsala, she substituted
Bristol Cream sherry and rum, and we still
do. A lot of people say that our recipes are
easy, because we use so few ingredients
and most of them come from home.”
There are people in London who be-
lieve that the renovated warehouse area,
with the Café as its heart, is a kind of pur-
poseful demonstration piece on the part of
Richard Rogers (Labour’s cultural éminence
rose)—a vision of what he would like
London to be in the next century. People
think that he wants to show how wonder-
ful the city would be if it were opened to
the river, as it hasn’t been since Shake-
speare’s time. A new balance would be
struck between the north and south banks,
and there would, of course, be a powerful
Italian influence everywhere—the full
Elizabethan recipe, in fact, which some-
one mislaid in the seventeenth century.
Ruth Rogers deflects the suggestion,
though she says she is glad that London
is beginning to reclaim its river. “Well, it
would be nice if this place could be a
model for something, though Iwould love
it if more places like this opened on the
river and oh, my God, I think now the
baby is serving cappuccino to the custom-
ers.” Then she laughed, because he was. ¢

“Baby Lamm,” John Heilemann; “Damned Glad
to Finance You,” James Traub; “Mind Games,”
Andrew Essex; ‘River Renaissance,” Adam Gopnik.
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