
 

 

Your café, your community  Exclusively for the T&T VIP community 

 
Exclusively local news, views & goings on at Tried & True. 

Issue 3 June 2015 

Rob’s Ramblings 

We visit top London Roaster and T&T partner Square Mile Coffee Roasters to 
brush up on our skills and learn about pulling the perfect espresso shot. 
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Giedre and Rafal brush up 
their coffee at Square Mile 

GETTING THE BEANS  

We talk to Rafal 
Kapeluszny, Head Barista. 
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Adorable, four legged 
visitor of the month. 
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By Rob Kelly, Founder. 

I read a great book on holiday on the Isle of Wight with our 
wonderful friends Mark, Tim & Bertie the miniature schnauzer 
over the first bank holiday weekend.  It’s been our bank holiday 
tradition to seek out and stay in beautiful National Trust 
cottages around the country for the last four years since T&T 
opened and Clara was born.  It was great to relax and enjoy a 
bit of the country I’ve never visited before.   

The weather wasn’t playing ball for a couple of days but it was 
great to be just lazy, get the wood fire cranking and enjoy 
spending some quality time with great friends visiting the sights, 
lunching in pubs, and shooting the breeze over dinner. 
(continued on page 8) 
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Staff Spotlight 
Rafal Kapeluszny 

Rafal has been pulling the shots at Tried 
& True now for over a year.   

 
For someone so integral to the T&T 

experience he keeps a pretty low profile.  
We thought we should find out a little 

more about him!   
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1. What brought you to 
coffee? 
My first job in England was as a 
barista at one of the chain coffee 
shops.  I gave it a go and, as it 
turned out, I liked it.  It felt like 
there is a lot more to it than just 
adding milk to espresso and that 
got me interested.  Then I found 
out that there is this thing called 
"latte art" and that was mind 
blowing for me!  I decided to see 
what I could do with it. 

2. What is challenging and 
rewarding about being Head 
Barista at Tried & True? 

In one word - weekends.  The 
weekend is our busiest time and 
the amount of coffee and food 
served throughout is up to 6 
times higher than on any 
weekday.  I believe that quality 
is just as important during busy 
times and delivering that 
consistently is much more 
challenging in a very busy 
environment. 
So when a guest stops for a 
moment just to say "thanks for 
the coffee it was great" that make 
s everything worthwhile. 

Rafal enjoying a brew at Square Mile 
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3. What’s your favourite dish 
on the menu at Tried & True? 

It must be the T&T Open 
Sandwich.  It comes with grilled 
halloumi cheese and it’s awesome.  
To be honest I'd never tried 
halloumi before and I worked here 
for quite some time before I 
decided to have it for lunch.  I like 
how tasty and not too heavy it is. 

4. How do you drink your 
coffee? 

I like flat white or latte or generally 
any espresso with milk but no 
bigger than 8oz.  It’s the perfect 
size for coffee in my opinion.  I 
also drink nude espresso every day 
as I need to know the base of my 
coffee.  I think taste is just as 
important as recipes and extraction 
timings when it comes to getting it 
right 100% of the time. 

5. Favourite latte art? 

I like anything innovative or 
unusual that challenges the barista.  
I enjoy watching highlights from 
Barista Championships or videos 
on youtube from latte art 
enthusiasts all over the world.  
If I go for a cup of coffee I usually 
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try to choose places that I know 
are independent and have a 
good reputation.  I like to see 
what other baristas have to 
offer.  It's a great source of 
inspiration and new ideas for 
my own work. 

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

 
I lived in the Lake District for 
almost 8 years. It was hard to 
leave but I felt like a change 
and wanted to find more  
(cont. p 6) 

“…a guest stopping for a 
moment just to say thanks 
for the coffee, it was great 

makes everything 
worthwhile” 
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1. Craig, tell us a 
little bit about 
yourself 

I was born and raised in 
Kuwait in the Middle East, 
moved to the UK at 14 
years old and have been 
here ever since. I live and 
work in Wimbledon with 
my other half Becky as well 
as Bear the cat and Bubba 
the dog (the three B’s in my 
life!) and work in Publishing 
& Advertising for local 
media firm, Time & 
Leisure. I enjoy keeping fit, 
eating good food and 
getting up to Manchester as 
much as I can to watch 
United. 
2. What’s your 
relationship to T&T / how 
long have you been 
coming? 

I’ve known about T&T 
since it opened; Rob is a 
great client of mine and I 
hope I’m a great client of 

Adorable Pooch of the Month - BUBBA 

BUBBA 
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his!  We do a lot of work 
together through Time &	  
Leisure, plus it’s a great 
place to take clients for a 
coffee and a chat or for a 
nice hearty lunch with 
friends.  
We have a number of 
local places to eat near us 
in Wimbledon but we 
would rather head over to 
Putney for T&T food, 
that’s how good it is. 
Perfect for work and play. 

3. Tell us about Bubba 

Bubba is an 11 week old 
British Bulldog, and was 
the bully in his litter, so 
will be a big boy when 
fully grown! He likes 
chasing/trying to eat the 
cat, loves a good sleep and 
always finishes dinner 
within 45 seconds, not a 
second longer. He’s 
doubled in size in the last 
4 weeks :/ 
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4. What do you love about 
T&T? 

The atmosphere is perfect, 
the food is perfect and the 
people are perfect – but what 
I love most is the interaction.  
I come across many 
businesses on a daily basis, a 
lot of which have no real 
identity and senior 
management are inaccessible 
– Rob, Patrick and the team 
really are the faces of the 
company and interact with 
the customers every single 
day – a rarity these days. 
 
5. What’s your favourite 
dish?  What do you usually 
order? 

I have two; the famous Eggs 
Benedict with Pulled Pork 
(rightly so) and the 
Cumberland Sausage 
Sandwich, with a poached 
egg on the side – washed 
down with a cool diet coke. 

BUBBA & 
owner 

CRAIG 
Davies 
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Quest for the perfect brew 
We have been serving up the finest espresso from London’s original bespoke small batch 
Square Mile Coffee Roasters since we began.  Giedre and Rafal went to East London, got 

lost and then discovered the secret to pouring perfect espresso by Giedre Jakutyte 

“Square Mile…shares our passion for serving the very best” 
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I remember when I was small 
how my mother used to invite 
her friends over and set up the 
table with cups and saucers for 
coffee and biscuits. 

Black coffee and the sound of 
little silver spoons clinking 
against porcelain seemed like 
an essential background for 
conversation. 

For me, the smell of coffee 
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brings back nostalgia for 
gatherings, early mornings and 
casual traditions.  

Given the importance of coffee 
in our lives it is wonderful to 
know that there are people out 
there striving to provide the 
absolute best coffee available.  
From the farm to the cup 
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Square Mile Coffee Roasters are 
leaders in the field sourcing, 
importing, roasting, blending and 
finally serving the best coffee in a 
sustainable and ethical way. 

At Tried & True, we have proudly 
used Square Mile coffee beans for 
all of our espresso beverages since 
we opened in 2012. 

As the final step of a long process 
involving a lot of love, care and 
attention the barista’s skill and 
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attention to detail can make or 
break the experience for the coffee 
drinker. 

In April, our Head Barista Rafal 
and I had the opportunity to visit 
Square Mile to enhance our 
knowledge of the roasting process 
and train in the art of pouring the 
perfect espresso. 
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Chief trainer at Square Mile, 
Marty Latham, a passionate 
and coffee-mad kiwi, revealed 
the secrets of pulling shots of 
espresso over the course of an 
afternoon in Bethnal Green. 

Espresso is the base of all coffee 
beverages and Square Mile’s 
Red Brick blend is finely 
crafted and roasted slightly 
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lighter than the dark, robust 
Italian roasts that British 

James Hoffman’s 2007 World Barista 
Champion trophies at Square Mile. 

Marty Latham with Rafal and Giedre at Square Mile 
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It’s that time of the year 
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palates have become used to 
over years of chain coffee shops. 

Getting the espresso right so all 
of the flavours and aromas of 
the finely roasted beans sing in 
the cup and on the palate and do 
this consistently is the real 
challenge for the barista. 

Marty explained that simply by 
over or under extracting the 
espresso shot, by changing the 
amount of time the water has 
contact with the ground coffee, 
we would end up with either 
terribly bitter or sour espresso 
shots.  A taste test proved it! 

He then explained that correctly 
extracted espresso should have a 
balance of sweetness, acidity 

THANKS MICK! 
Finally the garden is looking its best just in time for summer.  

Behind every awesome fence is an awesome friend. 

Square Mile’s vintage Probat small batch roaster. 
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and body.  The secret behind 
great espresso is adjusting the 
fineness of the grind to ensure 
the water is only in contact with 
the coffee for the optimum time. 

In order to keep their coffee 
consistently delicious, Square 
Mile develops a specific recipe 
of dry ground coffee weight, 
time of extraction and final 
weight of the espresso shot for 
every single blend that is then 
tested and followed by baristas 
in the cafe.  

Finally, after a lot of trial and 
error we got to enjoy our 
slightly fruity, creamy yet strong 
and full flavoured espresso 
(which with its natural 
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sweetness required no sugar or 
milk!).  It was a revelation! 

We also brushed up our coffee 
machine cleaning (massively 
important to the taste and the 
reason for a lot of bad coffee 
out there), techniques for milk 
steaming to the correct texture 
and temperature and enjoyed a 
full tour of the roastery 
including their vintage Probat 
Roaster. 

At Tried & True we focus on 
providing good, honest quality 
across everything we do.  With 
a partner like Square Mile we 
know we are working with a 
company that shares our 
passion for serving the best.  GJ 
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Continued from page 2 

Square Mile 
Red Brick Espresso 

Blend 
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opportunities to progress.  

I found Tried & True, left my 
c.v. and that's i how my 
journey here started. 

I must say this is my favourite 
work place so far and I enjoy 
working here.  

I have learned much more 
about coffee over past year 
than I have working for chain 
coffee shops.  

What I enjoy the most is the 
atmosphere here. It's relaxed 
and down to earth.  I love the 
fact that we are independent.  

We know most of our guests so 
you just hang out in the shop 
having a great time and 
delivering the best experience 
you can for them. 

I think it was Confucius who 
said "Choose a job you love and 
you'll never have to work again".  

5

This place does the job for me! 

7. What do you enjoy doing 
on your days off? 

I'm not gonna lie!  I'm really 
lazy on my days off.  I like 
when it's sunny outside so I can 
go for a walk in the park or 
catch a train and go somewhere 
nice.  But when it rains - it's 
video games, wasting time, 
music or a good film.   
I was a DJ back in my 20s and 
I still like to take my gear out 
and play just for myself.  It's a 
good way to relax and purge 
your head of the worries and 
troubles of everyday life. 

8. You recently visited the 
London Coffee Festival.  
Anything new or interesting 
to report in the coffee 
world? 

Coffee is a big 
business nowadays and 
events like London Coffee 
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Festival are great for the 
industry and customers alike 
to see what's what and who's 
who in coffee.  
Square Mile Coffee Roasters 
(our roaster) showcased their 
really impressive matte black 
Victoria Arduino coffee 
machine and this was 
definitely the high point of my 
interest. 

I didn't have a chance to test it 
out because of the big crowd 
around the machine but I did 
manage to take a few pictures. 
It really is a great event for all 
coffee lovers out there. 
It was a great opportunity to 
taste different single estates 
and coffee blends brewed with 
aeropress, v60, and cold brew. 
For people not familiar with 
all this magic equipment and 
brew methods this is a great 
event to visit.  RK 

 Paddy recommends… 
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First Aid Kit – Stay Gold 

I first came across these guys 

on a YouTube video of their 

brilliant cover of Fleet Foxes – 

Tiger Mountain Peasant Song 

– that was several years ago 

Now they are an established 

act and this, I think their 

second album, is fantastic it's 
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got a big orchestral sound to 

it, very atmospheric and 

evocative. We’ve been 

spinning their, equally 

amazing album ‘The Lion’s 

Roar’ in the café.  I challenge 

anyone to check out their 

cover on YouTube and not be 
impressed. Big thumbs up.PK 
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Exclusive offers for T&T VIPs! 

Only one voucher per person.  No cash Value.  
Oer expires 30 June 2015 

PUTNEY DRY CLEANERS 

Pop in and see 
Bebo for all of your 

dry-cleaning and 
laundry needs. 

Now open  
seven days! 

 

FRESHEN UP YOUR WARDROBE! 

2 PIECE SUIT & 1 TIE ONLY £10 

USUALLY £11.50 & £3.95 SAVE £5.45! 

HURRY! OFFER ENDS 30 JUNE 2015 

TW Trina’s Wines 
Fine Wines, Spirits, Single Malts, Cigars, Craft 

Lagers & Ales, Tastings 

Corner of Dover House Road 
385 Upper Richmond Road, Putney. 

Phone 020 8876 3576 

Right next door to T&T 
Call Monika on 020 3538 7660 to make an 

appointment 
www.studio283.co.uk  

SHELLAC MANICURE 
OR PEDICURE 

ONLY £25! 

Normally £35 save £10! 
One voucher per person.  Offer expires 30 June 2015 

Your Message Here 

If you would like to advertise your 
business or event in our newsletter 

please drop a line to: 

info@triedandtruecafe.co.uk 



 

 

  

Your café, your community Issue 2 – May 2015 

FATHERS DAY  
SUNDAY 21ST JUNE 

Being a Dad is totally awesome so those of us 
lucky enough to be dads, step dads, poppa’s and 

grand daddies don’t really need praise and thanks.   

BUT IT DOESN’T HURT!!!! 

FOR THE WHOLE OF FATHERS DAY 
WEEKEND we’ll be offering our  

BRAND NEW FIRECRACKER PULLED BEEF 
BRISKET WITH A BLOODY MARY or a beer for 

ONLY£16.00!!! 

That’s a saving of up to £5.50! 
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(Continued from page 1) 

The book We Learn Nothing, is a 
collection of essays by New 
York based writer and 
cartoonist Tim Kreider. 

It’s a dazzling collection of 
humour and insight about the 
human condition.  There are 
many laugh-out-loud moments 
but also poignant insights into 
life in the modern world. 

The collection has a chapter for 
everyone that makes you want 
to say “That’s exactly how I feel 
but I’ve never had the words to 
express it!”  Kreider’s talent is to 
be both depressingly accurate 
and inspiring at the same time. 

One particular essay that really 
resonated with me was “Lazy. 
A Manifesto” in which Kreider 
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muses that in our ultra 
competitive modern world being 
busy is almost a boast.  People 
are too busy working, raising a 
family, shopping, scheduling, 
planning and getting ahead to 
take time out to really enjoy life 
– to smell the roses.  This is a 
reality for many of us. 

For those of us living in the big 
smoke, the theme of being 
rushed and feeling under 
pressure is nothing new.  Trying 
to arrange a catch up with 
friends and family is sometimes 
like solving quadratic equations. 

The key message for me was 
that life is about spending time 
with the people that you love.  If 
you’re feeling rushed and need a 
fresh perspective on slowing 
down I fully recommend Tim’s 
book and it would make a great 
little Father’s Day gift. 
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I finished the book over a couple 
of afternoons reclining on the 
sofa in the cottage.  We said our 
farewells to Tim, Mark and 
Bertie and then headed back to 
London via Peppa Pig World 
(which is totally awesome by the 
way!). 

We arrived back to the final 
throes of the general election 
campaign and by Friday 
morning the country had a new 
government.   

I’d like to say a special thanks to 
all those who put themselves 
forward as our representatives in 
elections across the country for 
councils, community boards, 
parliament etc.  It is easy to sit 
on the sideline and criticize.  It 
is tough to lead, to stand up for 
your ideals and serve the myriad 
values and opinions in our 
community.  I tip my hat. 

Thank you, and good luck.  RK 

Clara & Me 


