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Johnsongivesuseachanofficial-
lookingclipboard,andreveals that
therewillbe 11 contestants today,each
ofwhomwill serveus twodishes.The
winnerwill goonto theLondonfinals
fromAugust 18-20.They’ll alsoappear
onC4’sSundayBrunchonAugust 13.
Nopressure,but lastyear’sScottish

finalist endedupwith theultimate
accolade.
“Thechampionwentontowinthe

BritishStreetFoodAwards,andthe
EuropeanStreetFoodAwards in
Munich.He’snowopenedJunk in
Newingtonandissetting theEdinburgh
restaurantsceneonfire,” saysJohnson.
Ourmarathonfeastingsessionwill run

fromnoonuntil about3pm, thenwe’ll
getabriefnil-by-mouthbreak,before
returning for thepresentation.
Damnmymorningmuesli.
I geta lookat the line-up,andI’monly

familiarwith theEdinburgh-based
businesses.These includeSando,
whoweresetupduring lockdownby
hairdresserGeraldWarrack tooffer
Japanese-styleshokupansandwiches.
There’salsopizza truckWanderers
Kneaded,where I’maregular,andThe
FunnelCakeCo,whoareownedbyThe
LittleChartroomprepchef,Danielle
Sullivan. I’malready looking forwardto
dessert.
We’restartingwithBlackPearlCreole

Kitchen,whohail fromGairlochand
serve fromthesideofahorsebox.Their
puffybaradoublesare toppedwitha
chanachickpeacurry,andIwant to
immediatelysnarf the lot.Mustpace
myself. It’sanamazinglyhighstandard
ofastart.
Nextcontestant,TheFalafelStop,

makesmereassessmystanceonthis
foodstuff.Often, theseare likegerbil
bedding,butownerDanyHokayem’s
creationsarebeautifully lightandcrispy,
withasquishycentre that’smade from
favabeans. It seemsthatall falafelsare
not thesame.
Thenextcoupleofhourspass ina

blurofal-frescobanqueting.Weeat

Ireally shouldn’thavehad
breakfast. It’snoon,and it turns
out thatnoneof theother judges
of thisyear’sScottishStreetFood
Awards,haseaten today.
I’matEdinburgh’s

NeighbourgoodMarketwith
comic,writerandproducerJayLafferty
–“I’mtheGreggWallacecharacter,”
shesays.There’salsoConorToomey,
theheadchefofEdinburgh’sMichelin-
starredrestaurant,Condita,andRichard
Johnson, founderof theBritishStreet
FoodAwards,which launched in2009.
Hiscompany,FoodMutiny, isalso
responsible for theEuropeanandUSA
versionsof thiscompetition.

A day with
Scotland’s
street food
stars

◆TheScottishStreet FoodAwards saw11
businesses competing to impress the judges,
which includedTheScotsman’sGaby
Soutar.Our restaurant critic reflects onaday
of fabulous foodanddifficult decisions
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Kirkcaldy-basedChoola,main, specialises
in food fromNepal; above from left: Jordan
CochraneandAmandaHamiltonofBia,
NicoleLimbuofChoola,HamishRowe
ofFred’sBackyardBarbecueandAmeer
LimbuofChoolawereall put forward to
theBritish finals; chickenandwaffles from
DelightfullyDelicious,below

I startedcooking
barbecue for funand
never thought itwould
leadhere

AmeerandNicoleLimbu.Ameergrew
upinNepalandwas taught tocookbyhis
mumandaunties.Wetry theirmomo
dumplingsfilledwithBalcaskieFarm
pork,anda fantasticbuffalocurry,with
meat thatwassourced fromTheBuffalo
FarminFife. It’s servedwithcrispy
beatenriceandradishpickle.
“I thinkwe’regoing tohavemore than

onewinner,” saysJohnson,ashechomps
anothermouthful.
Wealso takedeliveryofbrisketbun

fromHamishRowe’sbusinessFred’s
BackyardBarbecue,which isnamed
afterhisgrandfather. It'sanother
lockdownstart-up,andtheowner taught
himself thisTexanstyleofcooking,
usingYouTubevideos,andmadehis
ownsmokercalledMavis.She’s setup
behindhisstall, alongsideapileofwhite
oak logs.
Wecan’t choosebetweenthis trio, so

wegreedilygo for themall.
“It seemedonlyright that thebestheat

we'vehad inyearsof runningstreet food
competitionsacrossEuropeshould
havemore thanonewinnergoing to the
Londonfinals,” saysJohnson.
AsRowe,whostartedoutatLeith

Market, says; “I’mlost forwords. I
startedcookingbarbecue inmyback
gardenfor funandnever thought ina
millionyears itwould leadhere.The
standardwassohigh,whichmakes itall
themorerewarding. Iwishmygrandad
couldbehere tosee this.He’d tellmeI
wasdreaming.”
AlongwithWanderersKneaded,who

baggedthePeople’sChoiceaward,Bia,
Fred’sBackyardBarbequeandChoola
arealloff to thebigeventatHackney
Bridge, then,maybe, theEuropeanStreet
FoodAwards inGermany.
Meanwhile, Ineedsometimetodigest.

Vietnamesespringrolls fromOkanda,
which is thenewpan-Asianbusiness
fromSukiJayaratneandShehan
Fernando,whoalreadyownEdinburgh’s
Bonnie&WildresidentKochchi.There
arealsohugeportionsof friedchicken
andwafflesbyDelightfullyDelicious.
If Ihadahangover, this iswhat Iwould
spendmymoneyon.
Somanyof theventuresarerunby

couples. I start towonder ifmyhusband
andIcouldgetoneof thesegoing.He
couldcook, I’ddealwith thecash.
Everyonepresents theirdisheswith

enthusiasmandpassion. Itmakesme
goabit tearyatonepoint. Johnson,who
isat thehelmof thefiveheats,with the
nextstopCardiff, isvery impressedby
thisyear’s standard.There’susuallya
few ‘meh’contestants,butnot this time.
We’restruggling toeditour list.
However,oncewe’ve tried thewares

fromBia,which isownedbycouple
JordanCochraneandAmanda
Hamilton, there’saconsensus that they
shoulddefinitelybeupthere.
“Westarted thebusiness inFebruary

becausewewantedtoworkwith
eachother,doingwhatwe loveand
showcasing the fantasticproduce in
ScotlandandIreland,” saysHamilton.
Theircock-a-leekiearanciniballs,

withcentresofmelted IsleofMull
cheddar,are just sogood,asare the Irish
boxtypancakesandslow-cooked lamb
shoulderwithpickled fennel. “It’s fusion
food, thoughwedon’t love thatword,”
saysHamilton.
This ishugelysatisfying,onatypical

ScottishJulyday,whilewe’reall
shiveringonourpicnicbenchand
trying tostoptakeawaypackaging from
blowingoff the table.
Anotherstand-out isKirkcaldy-based

Choola.TheyserveNepalese foodand
were foundedbyhusband-and-wifeduo www.britishstreetfood.co.uk
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