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‘‘There are few hotel
brands that understand
their customers like

Hotel du Vin.
The boutique hotel chain’s shrewd

ethos is simple enough – give them
enormous beds, low lighting and a
roll-top bath in the corner of the room.
Add in quality, modern bistro dining
with fine wines and friendly staff. Then
wrap it all up inside an interesting
converted building, that comes with its
own character, and all will be well.
With this simple recipe for success,

it’s no wonder the chain goes from
strength to strength, with hotels from
Edinburgh to Brighton; and from
Bristol to Newcastle.
When I heard the news that a new

Hotel du Vin was opening its doors in
Poole, it didn’t take much convincing
to get myself and my girlfriend into my
car and heading towards the Dorset
coast. The only downside is, there
isn’t a single sensible road between
Bristol and Poole. So, as an early
winter darkness descended over the
car, and the rain clouds cracked open
above the bonnet, the idea of all that
Hotel du Vin comfort seemed like a

warming beacon somewhere on the
distant horizon.
Formerly a Best Western hotel, the

imposing Georgian mansion house,
has undergone a £6 million makeover
at the hands of Hotel du Vin. The
Grade II-listed building, with its
beautiful Virginia creeper-clad façade
is located close to the bustle of the
quayside, in a quiet cobbled mews of
the Old Town. It jostles with Poole’s
most handsome Georgian houses
and the pretty St James’ Church in
the historic quarter.
After a gruelling drive through the

seemingly endless dark, flooded back
roads, the hotel’s warm glow was a
sight for sore eyes. With valet parking
swiftly brushing away any concerns
about where my mud-splattered old
faithful could spend the night, we
headed straight inside.
The hotel opens with a grand

sweeping staircase, tastefully
carpeted in a gentle blue-grey tartan.
The lobby is crowned with an
impressive new fresco – of
decadently reclining sailors – lit by a
quirky chandelier, made up of
hundreds of crystal wine glasses.

Each of the rooms is named after a
wine. So we uncorked ours – Pol
Roger – to prepare for dinner.
It’s easy to unwind in these kind of

surroundings and, in next to no time,
we were finishing up our pre-dinner

G&Ts, and being served steaming
plates of lamb and wood pigeon.
The next morning, we headed out

into the chill air to explore the area in
daylight. Poole seemed pleasant
enough, in that slightly shabby
seaside town sort of way. But it wasn’t
long before we hit the road again, and
made our way around the coast.
The delightful National Trust village

of Corfe Castle is nestled in the lee of
a hill that is crowned with the eerie
ruins of the fortress that gives the
place its name. As we arrived, a
steam train thundered past to
welcome us. With the ubiquitous
National Trust shop and numerous
other gift shops, its the perfect place
for a leisurely Sunday morning stroll.
As we were leaving, high overhead

on the hill, a deer thundered along
the ridge – the perfect end to a
relaxing weekend.

Hotel du Vin is located in Thames
Street, Poole. Exclusive opening rates
from £109 midweek, £149 weekends,
bed & breakfast. For more details, call
0845 365 4438 or log on to
www.hotelduvin.com

Eating well in the
credit crunch
means returning
to basics, writes
Susie Weldon

Families are feeling the
financial pinch right
now, and that includes in

their weekly shop.
A study by the comparison website

Mysupermarket.com found food
prices are rising by about 14 per cent
annually and families will spend
£1,000 more on groceries this year
than they did last year.
Unfortunately, it seems some

people are turning to cheaper
processed foods to save money. A
survey by Christians Against Poverty
found that nearly a third of adults
were eating less healthily than they
were a year ago.
But if families want to save money,

the last thing they should do is opt for
cheap junk food or processed snacks,
says the Bristol-based food
consultant and cookery teacher
Francine Russell.
“People think buying processed and

ready meals is cheaper,” she says,
“but there’s nothing much in these
foods except a lot of fat and sugar.
“If people went back to basics and

cooked proper food they would end
up with healthier diets – and it’d be
cheaper, too.
“The credit crunch could be an

opportunity – it could encourage us all
to eat a healthier diet.”
The last time British families were

seriously restricted in the kitchen was
after World War II when rationing was
still in force. We were much healthier
as a result – but we were also a very
different nation back then. For a start,
we knew how to cook.
Today, not only has at least one

generation – if not two – grown up
without learning basic cooking skills,
we’ve also become accustomed to a
more affluent world where buying
ready meals and bags of washed
salad is seen as standard.
Liz Fox, senior health promotion

specialist at Bristol Primary Care
Trust, says a big part of the problem
is that cooking is no longer taught in
schools. And because many of
today’s parents weren’t taught
cookery either they can’t pass on
those skills to their children.
“People are also very busy and they

buy what they know,” she says.
“We’ve had someone chopping an
onion with its skin on – it’s that basic
– and I think a lot of people are
scared of trying new things.”
In an attempt to address this lack of

basic cookery skills, Liz, Francine and
Bristol City Council launched the
Cooking From Scratch project for
teenagers and young parents two
years ago.
The project was among a host of

healthy eating initiatives which netted
Bristol a National Food Champion
2008 award from the Food Standards

Agency. The six-week classes have
proved enormously successful, and
they’re now aimed at training key
workers to teach others.
It’s an approach adopted by

celebrity chef Jamie Oliver in his
latest Ministry of Food campaign. For
his latest TV series, Jamie has been
teaching recipes to groups of people
so they can to pass on their skills to
others. Jamie also wants the
Government to set up “cookery hubs”
around the country at which people
can learn basic cooking skills.
His TV programme was criticised for

featuring the worst cases, such as a
woman who ate 10 packets of crisps
for dinner and didn’t know what
boiling water looked like. But
Francine says she is always amazed
by at the lack of cookery skills she
encounters among people from all
backgrounds. And she says it’s far
easier – and quicker – to cook a
simple meal than people think. “It
really doesn’t take very long to cook a
soup or a casserole,” she says, “and
once it’s in the oven you can get on
with other jobs in the house.”
Saving money is also about using

Food for thought
up what we’ve bought. We’re
incredibly wasteful, throwing away 2.1
million tonnes of food to the tune of
more than £5 billion every year in the
UK, according to the Love Food Hate
Waste campaign.
Simply using up our leftovers

properly – in packed lunches, for
example – could save as much as
£100 to spend this Christmas.
Julia Falcon, from Love Food Hate

Waste, says: “Most of the time there’s
a packed lunch waiting in the fridge if
only we noticed it – so there really is
such a thing as a ‘free lunch’.”

Francine Russell, pictured left,
passing on her cooking skills

Tips to save pounds in the credit crunchShopping and cooking more cannily
will save you money. Follow these
top tips to find out how:

● If you can shop online consider
doing so – you’re less likely to
impulse-buy, says Francine Russell.
Failing that, always make a list when
you shop rather than browse.

● Once in the supermarket, leave
your trolley at the end of the aisle –
you’re less likely to fill it up if you
have to carry products to it.

● Things that are eye level are
“buy-level”, says Francine: “Look

down and up for the budget
brands.”

● Swap premium brands for
budget labels.

● Check out the world food aisle.
Items such as nuts, chick peas,
tomatoes and dried fruits are often
cheaper here than in the regular
aisles.

● Don’t opt for two-for-one deals
unless you’re really going to eat

them (they’re often a false economy)
and don’t shop when you’re hungry
because you always buy more.

● Keep plenty of store-cupboard
essentials, says Francine. These
include beans, pulses, couscous,
rice, pasta, bulgar wheat, tins of
tomatoes, pesto and onions – they
are all good bases for so many
meals.

● Tins of tuna and salmon are high
in omega oils and good for you.

● If you like curries, consider buying
a jar of curry paste. It’s cheaper than
buying spices, which go off quickly.

● Tinned fruit is great for making

puddings and smoothies, especially
in winter when fresh fruit is
expensive.

● Shop in season for fresh fruit and
vegetables as it’s cheaper, as is
buying at the local market. Opt for
frozen if no fresh is available.

● Use leftovers. Leftover veg can be
turned into soup and chilli,
Bolognese or curry or make a
delicious stuffing for a jacket potato.

● Cooking big batches of soup or
stews means you can freeze
portions for eating later on.

Make big batches of stew to freeze

Another divine
addition to du Vin
Another divine

addition to du Vin

David Clensy takes a
trip to Poole to have a
look at the latest
addition to the Hotel
du Vin chain of
boutique getaways

The boutique
hotel chain’s
shrewd ethos is
simple enough –
enormous beds,
low lighting and
a roll-top bath

Outside the new Hotel du Vin in Poole

The hotel
restaurant


