A determined, amateur chef once worked for a marvellous
restaurant in London called Rhyme. She was apparently so
good that the important food critics often found it difficult to
accommodate any criticism in their reviews. They regularly
had to ask their secretaries to look up new words in
dictionaries so that their reviews would contain more varied
and interesting language. According to her curious
colleagues, this brilliant and sincere chef would sacrifice lots
of her leisure time to ensure that she definitely achieved the
best tasting food each time she cooked.

However, there was a group of ancient male chefs who did
not appreciate that an individual woman was doing so well
and were desperate to interrupt her rhythm and ultimate rise
to fame. Their mischievous minds worked together to
develop a devious plan that would interfere with some of her
signature dishes - in particular her award winning dish of
‘Potatoes Royale with Shoulder of Lamb accompanied with
seasonal vegetables’. They were not aggressive men, but it
was probably the pressure of the lightning pace within the
food industry that caused them to react in this negative way.



