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£195/litre: other drinks £1.75.
For stockists, call 01476 870286,

The heater

] wavered about recommending these
jars of flavoursome fire — the price just
seemed a little steep. After trying them
several times, I realised two things. One:
you don't have to use much. Two: mixing
your own dry spices, assuming you have

them to hand, is more trouble than

many people have patience for. And so,
wavering concluded, here they are. From
a good mail order company, and in a
range of scorch factors from very mild
(Caribe and Pasilla; mmm) to pass-the-
fire-extinguisher (De Arbol and Habanero,
aaaagh!). The hottest is the dearest, so
you're an extra 50p richer if you don't
want to burn. Chile Foundry Dry Spice
Marinades, £449-£489/80¢, 01256
880770 (ww.chilefoundry.co.uk).

The boozer: Revolution

This new vodka bar in London's Soho
follows ane trend and bucks two others. The
following: it confirms the vodkafication of
Britain, which increasingly turns its back
on brown spiritsin favour of the white
stuff. (Further evidence can be found just
up the road at Mezzo, 100 Wardour
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