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Rob reports back from the café scene of Auckland & Wellington where he was 
forced to eat too much breakfast and drink too much coffee! 
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By Rob Kelly, Founder. 

I’ve gotta say, here we are half way through 2015 and it has 
already been a great year here at T&T.  With July greeting us with 
the highest temperatures seen for a decade it looks like summer 
could be a real scorcher! 

I’ve been blessed with such a hardworking and professional 
team here at T&T that I’ve been able to enjoy more than my fair 
share of travel this year.  I was especially fortunate to have the 
opportunity to travel home to New Zealand for the first time in 
four years to see my brother Steve, meet my nephew Claude for 
the first time and celebrate my best friend Wade’s 40th birthday 
with a great bunch of old friends. 

(continued on page 8) 
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Staff Spotlight 
Martien Miaffo 

Martien Miaffo is a popular and hard 
working member of the team.  Originally 

from Cameroon, Martien is in London 
studying to be a chartered accountant but 

also finds time to serve hundreds of 
breakfasts a week as a chef at T&T.   

We catch up for a chat  Martien in deep concentration 

 

“…each member of the 
T&T crew adds value to 

make everything run 
smoothly” 
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Martien, tell us a little about 
yourself 

I'm Martien Miaffo, originally 
from Dschang City, in West 
Cameroon to be precise.  I 
moved to London a few years 
ago for a double purpose of 
acquiring an accounting 
qualification and learning more 
about other cultures as London 
is seen as highly cosmopolitan 
city. 

How did you start working at 
Tried & True? What do you 
enjoy most about it? 

I can attribute it to the power of 
social media.  I knew about a 
chef vacancy at Tried and True 
after seeing a post on Facebook.  
Luckily the opportunity was 
given to me and is been more 
than a year already (time flies!). 

The working spirit here is very 
enjoyable as each member of 
the Tried and True crew adds 
value in order to make 
everything run smoothly.  

The flexibility suits me as  well.  It 
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allows me to carry on with my 
studies at the same time.   

For that reason, special thank 
you to Anna and Jekan, the other 
two chefs, and the front of 
house team who do not hesitate 
to give a hand and step in when 
needed. 

What’s most challenging and 
rewarding about working at 
Tried & True? 

Tried and True has steadily 
grown over the past year. This 
has been challenging at times 
with really big, busy days.  A lot of 
prep, a lot of service. 

However, having seen the cafe 
growing over the year is a good 
sign that the work the team puts 
in has made a real contribution 
to the success of the business. 
Therefore, in this case, challenge 
and reward are positively 
correlated! 

Your favourite dish at Tried & 
True? 

As a chef, I know all of the dishes  
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intimately and my favourite  is the 
Bacon Bagel.  

A few slices of fresh tomato, 
avocado, bacon (cooked the 
Tried and True style), some rocket 
and a touch of our homemade 
pesto.  It’s a perfect combination 
for me.  Love it! 
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How do you drink your coffee? 
Rafal is an amazing barista, 
anytime I ask for a flat white I'm 
sure I will enjoy it till the last sip. 
Thanks mate for the great coffees 
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Adorable Pooch of the Month – WILSON 

Miniature longhaired 
dachshund and all round 
handsome devil Wilson 
enjoys visiting T&T with 
the family on weekend 

outings.  

We catch up with 
Wilson’s owner Maryann. 
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1. Maryann, tell us a little 
about yourself 

I moved to London in 
September 2009 from the US to 
pursue my Masters in Fashion 
Business.   I've been living here 
ever since, working in various 
social media roles.   My other 
half and I have been living in 
Putney since late 2012 and 
absolutely love it.   We became a 
family of three in April of last 
year when we brought home our 
miniature long-haired 
dachshund, Wilson.   

2. What’s your relationship to 
T&T / how long have you been 
coming? 
We have been coming to Tried 
and True since we moved to 
Putney over two years ago.  My 
partner and I are both from very 
small towns (in Australia and the 
US, respectively), so we love the 
community feel that T&T 
offers.   The staff are super 
friendly, the food is delicious, 
and even better, it's dog 
friendly!   So, it's become a our 
go-to for family weekend 
brunches - a favourite for all 
three of us! 
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3. Tell us about Wilson 

Wilson is a miniature long-

haired dachshund, just over a 

year old, and the apple of his 

mummy's and daddy's 

eyes.   His favourite things are 

snoozing and sleeping in, going 

to Tried and True for bacon 

and playing with his favourite 

toy, a little hippo called 

Horton.   In a few words, Wilson 

is loyal, shy but sweet, and 

intelligent (with a hint of 

cheeky). 

5. What’s your favourite dish 
at T&T? 

 I can't pick just one favourite 

dish!  My favourites are the 

pancakes, avocado toast with 

poached eggs, chorizo 

scrambled eggs or the pulled 

pork benedict.   And we always 

get a side of bacon to treat 

Wilson! 

 

SODUKU 
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Best of the Brunch  
It’s a hard tough job but somebody’s gotta do it!  Rob talks on the challenge of eating in 

seven cafes in seven days.  He didn’t have to be asked twice. 
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While back in Wellington, 

Auckland and Whangarei it was 

great to enjoy one of my 

favourite activities.  Spending 

time with friends hanging out 

and enjoying coffee and 

breakfast in cool cafes to me is 

heaven. 

I always enjoyed, but never fully 

appreciated, the café scene 

back home until I went travelling 

overseas in my early 20s.  

Returning from the US and 

Europe back to flat whites, eggs 

bene, stacks of pancakes, even 

tofu scrambles, quinoa porridge 

and soba noodles really opened 

my eyes to the unique heritage 

and relaxed hospitality you find 

in kiwi cafes. 

Wellington 

The capital remains the 

epicenter of the café revolution 

in New Zealand that dates back 

to the late 70s.  The city 

continues to impress with the 

continual innovation in the 
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culinary landscape.  I wish I could 

have stayed longer! 

Floriditas – Cuba Street 

Up Cuba Street (not far from the 

legendary Fidels) Floriditas has 

high ceilings, retro lamps, big 

bright windows, detailed floor 

tiling and dark wood furnishings 

really 

complementing the 

heritage of the building. 

I enjoyed a lovely hot 

breakfast of sausage, bacon, 

poached eggs, ciabatta and 

mustard hollandaise.  The 

coffee is by Supreme.  

Glorious.  Their homemade 

cakes and treats are pretty 

awesome too! 

Prefab – Te Aro 

A relatively new café owned by 

stalwarts of the Wellington café 

scene Jeff Kennedy and Bridget 

Dunn, Prefab is a massive space 

boasting a 130 seat café, coffee 

roastery, bakery and events 
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space.   

The décor is clean and crisp 

featuring plenty of brushed  

aluminium and solid ash.  The 

food is homely and 

unpretentious with a huge 

selection of baked treats, 

sandwiches and a menu full of 

the usual favourites.  They roast 

their own coffee under the 

ACME brand and also sell a 

range of olive oils, sauces, 

preserves and merchandise. 

Busted enjoying after school cake ! 
Claude, Steve and Francesca 

Charlie & George - Stonefields 

Fluffys in the sunshine. Claude and 
Steve 

Busted enjoying after school cake ! Claude, Steve and Francesca 
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It’s that time of the year 
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Auckland 

Charlie & George - Stonefields 

A contemporary suburban café 

serving kokako coffee, massive 

bagels, waffles, eggs for 

breakfast and salads, 

sandwiches and burgers for 

lunch.  I managed to put away an 

agaria and corned beef hash 

with poached eggs and spicy 

tomato hollandaise with a 

kokako flat white.  It didn’t look 

too pretty but it was delicious!  

Woodpecker Hill - Parnell 

I always catch up with my mum’s 

sister Marilyn for a nice lunch 

whenever I’m in 

Auckland.  Woodpecker Hill has 

taken over the site of The Bog 

Irish Pub in Parnell where we 

used to get a bit rowdy back in 

the day.   

Woodpecker Hill is an interesting 

concept, an Asian BBQ 

smokehouse (fusion has always 

been a big thing in NZ).  I walked 

in without any expectations and 

wow I was impressed!  Greeted 

in the luxuriously plush interior 

Kitchen at Woodpecker Hill - Parnell 
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by friendly and professional staff 

(Ash Visvanathan just picked up 

Maitre  of the year in the 

Lewisham Foundation Awards in 

Auckland)  

The place was buzzing and 

packed on Friday lunchtime.  We 

sat at the kitchen counter 

watching the chefs prepping the 

food which was amazing.  We 

shared soft shell crab, smoked 

beef brisket and burnt ends all 

served with the freshest 

aromatic spices and herbs and 

crunchy slaw.  My buddy Wade 

joined us and accidentally 

munched a big piece of green 

chili and spent the rest of our 

visit downing Sapporo to put the 

fire out! 

The Federal - CDB 
Love this place! I’ve been 

wanting to visit since it opened 

having read about it in the 

Cuisine 

magazines my Mum 

brings back to the UK for me. 

Sister restaurant of Al Brown’s 

Depot next door on Federal 

Street, the Fed is located smack 

bang under the Sky Tower. 

The only choice is black or white 
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The Fed is a kiwi twist on the 

New York Jewish Delicatessen 

featuring pancakes, waffles, 

potato latkes and lox, sticky 

homemade Chelsea bun and 

funky waitresses.  

There was a bit of noise when 

they opened as it’s one of the 

only cafes in New Zealand 

where you can’t get a flat white!  

They only serve filter but it is 

absolutely delicious and the 

cup is bottomless.  

Benson Road Deli - Remuera 

 

My good friends Duncan and 

Anna live just up the road from 

this Remuera institution with 

their son James.  We wandered 

down on a couple of mornings 

for coffee and breakfast. 

They serve Allpress which a lot 

of T&T guests will have tried up 

the road at Artisan.   The coffee 

is strong and well made.  They 

even serve L&P and Steinlager! 

(a novelty for me). 

The interior is fresh and modern 

and they have a huge variety of 

home baked cookies, slices and 

treats.  They do their benedicts 

very well and even serve classic 

kiwi mince on toast – a real blast 

from the past! RK 

Square Mile’s vintage Probat small batch roaster. 

Classic mince on toast w/ poached egg 
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Continued from page 2 

Square Mile 
Red Brick Espresso 

Blend 

 Paddy recommends… 
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you make Raf! 

You’re studying. Which 
subjects? What do you want 
to do in the future? 

As foresaid, I'm doing 
accounting studies, ACCA to 
be precise which is  a 
professional accounting 
qualification and if everything 
goes as planned I will be done 
with all the exams in few 
months. 

Being a chartered accountant 
is what I aspire to. 

What do you like doing on 
your days off? 

My days off plans depends 
partly on mother nature 
(#Londonweather).  Playing 
football  or basketball (yes I 
know quite unexpected 
considering my height but i 
love the game) brings me a lot 
of satisfaction.   

Additionally days off are the 
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perfect time for catching up 
with my friends for few drinks 
whether at home or in a local 
pub.  It is always lots of fun! 

Favourite summertime activity 
in London? 

Generally speaking, going to  the 
beach is my favourite summer 
activity.  Brighton and 
Bournemouth have already 
been the first victims this year 
and one or two more beaches 
will be added to the list before 
the end of this summer.  

Back to London, summertime is 
barbecue time.  It’s time for 
sunglasses, beer and to enjoy a 
piece of grilled meat outside in 
the garden. 

I'm thrilled to share with you a 
bit of my London as well as my 
Tried and True journey  and  I 
wish you all pleasant moments 
at the Cafe. 

GOODBYE 
SANTA! 

Santa Matjusenoka is sadly leaving 
us to return home to Riga in Latvia. 

Santa joined the team back in June 
last year and has been one of our 
most skilled, hardworking and 
popular team members with 
guests and staff alike. 

T&T and Putney will miss Santa 
dearly for her bright and sunny 
nature and can do attitude.  Santa 
has been a joy to know and to work 
with and we wish her and Janis all 
the best and a bright future. 
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JJ Grey & Mofro –The Choice 
Cuts / Ol Glory 
Like so many new music 

discoveries (new to me) I find 

myself torn between most 

everything these guys have 

released.  I've suggested two 

albums above.  I stumbled across 

one song on an episode of House 

Of Cards – The Sun Is Shining. 

They have a classic bar blues kind 
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of feel, but less generic and even a 

little gospel in terms of the over all 

sound.  

Hailing from Jacksonville, Florida 

the band’s sound is blend of 

rock/soul/funk/blues and the 

influences of Southern rock acts 

like Lynyrd Skynyrd  shine through. 

Ol Glory was released in February 

this year and has had plenty of 

rotation here at T&T PK 






