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Plus, claim FREE Accessories worth over £100

Show your suite some love and return it to its former glory!
For a limited time, Plumbs would like to offer readers £200 OFF our
Reuphplsﬁ! service, plus FREE Accessories worth over £100!

Plumbs Reupholstery renovates your suite, chair or sofa from the
inside out, so the finished furniture looks just like new. Whilst other
Reupholsterers may only change the outer fabric, Plumbs make
sure all internal springs are renovated and seat cushions are
replaced before your choice of top quality fabric from Plumbs is

- expertly reupholstered onto your fumiture. There are over 800
fabric options, including many from leading design houses such as

Swaffer, Ross and Sanderson. Choose from fresh floral pattermns
and a wide range of plain velvet-style and soft chenille designs.
Plumbs Reupholstery is delighted to offer readers a chance to
save £200 when they spend £800 on Plumbs' Reupholstery
Service*. Plus, claim Free Accessories worth over £100, including
one pair of piped arm covers per item reupholstered and 4 x 18"
scatter cushions with infillers. A Home Consultant will visit your
home and show you the full range from which to order.

The expert craftsmen will then personally transform your
furniture and the friendly transport team will carefully deliver
your reupholstered suite safely back into your living

room. Plumbs is dedicated to providing a high

quality service, coupled with value for money b_:l_V_A
for a genuine British product. Plus we also offer T
a 3 year Quality Reupholstery Guarantee! B Family P’

How to claim...

How to claim: To save £200* and claim over

£ 100 FREE accessories, call 01772 83 83 33, quoting
Dept No. ‘A743 TWD', and arrange for a Plumbs
Home Consultant to visit you. This offer closes on the
14th November 2015. Terms and conditions apply.

aficionados are
obsessed with
|| ‘super ageing’

like wine, The taste stays
with you'.

| The meat is imported
from one of two districts
in Spain, Galicia or the
Basque Country. The
Galician beef comes from
animals called Galician

| | Blond, and the prized meat
comes from old bullocks
(castrated males).

“They are very hard to
find, as there's no reason
to keep a castrated bull
for 10 or 15 years, except
as a pet,” says Borjanovic.
*“We usually get about
| | 10 or 15 a year” The fat
is very yellow, from the
beta carotene in the grass
of the cattle pastures,
and it speckles the meat
“like raindrops”, he
adds, “because it is slow
growing, unlike the big
gobbets of fat you get from
corn-fed animals.”

Basque meat comes
from dairy cows who
have reached the end of
their useful milking life at
about four years and are
then given four
more years
“retirement”,
when they
are fed up or
“finished” to
improve the
meat quality
and develop
fat. Because
the Basque
and Galician
meat has become
popular at the
same time, there
has been some
confusion but, as
Borjanovic says
sternly, “If you are
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more than 14-20 days.
“Super ageing” or
“extreme ageing” is the
other obsession of the
steak aficionado: 14 to 30
days is common in the
UK but more and more
butchers are taking this
further, inspired by the
likes of Peruvian butcher
Renzo Garibaldi who ages
some of his meat for 300
days, while the Northern
Irish meat merchant Peter
Hannan, who supplies
Mark Hix’s London
restaurants, goes as flar
as 365 days. It’s not for
everyone - the meat picks
up distinctly fermented
blue cheese flavours,
although there should be
no mould - but I'd include
myself among those who
find it delicious, albeit
completely different to an
ordinary grilled steak.
Borjanovic combines
the older meat with longer
ageing due to demand
from chefs like Nuno
Mendes of Taberna del
Mercado and Chiltern
Firehouse, for whom
he is ageing 17-year-old
Portuguese Barossa (a
similar breed to Galician
. Blond) beef for 150
days.
But he
is more
excited
by a project
to take elderly,
unproductive
British organic
dairy cows and
fatten them for
the prime meat
market. It's early
days, he says, but
they should know
if it is viahle by next
‘ summer.

. How now: a new future :
#, for retired British cows? |
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ESSENTIAL STEAK SUPPLIES

Sharp knives

| Cast-iron griddle

Sheffield-made knives designed | A griddle gives your steak
for hipster chef Isaac McHale of | smart black stripes. Try this
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| Or post this coupon to: Plumbs Reupholstery, Dept No. A742 TWD Ofd Lancaster Lane, Preston, PR1 7PZ | The Clove Club | ‘Kitchen Craft reversible one.

[} PLEASETICKAPPROPRIATE BOX £31.50 each, sheffield-made. £24.95, kitchenscookshop.
(] Yes please, | would like your locol Horme Consufiant fo contoct me fo anange o free vistt. My Consultont will show : com co.uk

£200 off Plumbs Reupholstery”

Plus, claim FREE Accessories worth over £100

me large fobric somples, measure my fumiture and give me a fiee no-obiligation quotation for my Reapholstery
or Curtains. | undersiond that ihis visil is purely odvisory and puls me under no obligation o buy. o&

[ Yes please, Serid ma o Free Colour Brochure and further detalls of Reupholslery, Made-o-Meosure Covers ond Curfaing

I
claim over l

Arrange your FREE Home Consultant Visit today, and we will
also send you a FREE Plumbs brochure and DVD, call now on:

MR/MRS/MISS Dept No, A742 TWD | ‘ ‘
BLOCK CAPITALS PLEASE r !




