LUNCH ISN'T FOR WIMPS
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FAITH MACARTHUR

Some days, Faith MacArthur feels chained to her stove, but as
founder of EAT sandwich bars, she wouldn't change a thing

VWhen Fadth MacArthor was a child, she'd phsck chickens and pick
potaioes during the harvest. 5he fived in “Low Town™ — Calgary,
Albertn - m the Prairies. Her mother, a minister’s wife, would hang
home-made noodles around the bouse o dry, Sitting on her
mother's knew, four-vear-old Faith would pummel bread dough and
make carmot curls for gamash. Now Faith, 42, B standing in her fash-
ionable MNotting Hill kitchen, knee-high in ingredients for soups
cumdn, drnamon, urmeric, ginger, chickpess, chillis. Rows of
SELCEpAns are steaming on an industrial oven and scribbled, half
complete recipes biler every surface. 5000, some of thise deas shes
trying out ai home will be made into the five tonnes of soap she
wells every day

Faith is half of the hushand-snd-wife team behind the EAT
chain of cafes. ("I'm the boss,” Faith laughs, mischievously,) As Pret
A Manger fighits back from losses of £20 millon amd Coffee
Repuhlic sheds branches Bsfer than vou can sy skinny decal e,
EAT is mushrosming over London and up to Birmingham. Wh?
st it just anolher ast-food shop?

“1 don’t know of anvene else who sells quality home cooking
with a cose-day shell life,” replies Faith, in her soff Canadian sccent
“We cook our soups ourselves in our own kitchen and make our
sanddwichies and salads fnesh every day)” She wrinkbes her nose, “We
dan't do heat sealing, Aow-wrapping. nappy pads or gas Moshing ™

EAT sefls 35 different sandwiches — from a simple egg may-
onfake with mustand cress o oasted smoked chicken cabaita
spicy craviish noodle salads, Mexican chilli soup with tortilla chips
and puscamole, and hot ples with beef and stilion mash “Food is
(shion. | lke bo try new idens and petch the mnge abead of owrrent
expoctations.” explains Faith, “and to be creative and daring
Customers pet excibed and bove what [ do” She pauses. “1f they dont
like a product, we drop i quickly and start again®

We're mtting in her large Victonan howse, a mix of Pansian
apartment and Beverly Hills bungalow, The style s personal amnd
confident with Arts and Crafls pseces, cowboy kitsch, slick modemn
desipmers snd fes-marked finds. Her dining room has a Victorian
table that seats 14 - and no dectricity. It i Lt entirely by Use canadbes
from a chandelier. [t was In this room 0 1996 that Faith started ber
business with her mssband Niall, a former vestment banker wha
has jusi been shortbisied for an Entreprencur of the Year swarnd
Wheere now there are abstract Twentics paintings on the walls, there
were then flow charts and recruitment posters for the compamy
which started with one shop and six staff s amazing” Faith
reflects, “io think thal today we employ 300 people and furn over
about £30 millson”

Faith haxl the idea (or EAT wihsen ghe was a5-
ting I a Vancouver cafd. Pregnant with Donsgal
|mow eight years old), and with Bwen, then aged
two, strapped in the back seat, the MacArthaer clan
hail taken off on a six-month moad trip around
North Amenca. “One day we went to the Seakthe
fish markel The energy, burz and Service were
incredibie” savs Faith. “We went outl for coflice,
und the same thing was happenang. [ hat was the
moment we decided we wanied to start a cafe
Imumireess in Longdon.”

iall saw o piche in the market for home-made food. Pret wai
already bep with a mas-produced feed sbout B 50 the MacArthars
opened their own kitchen (in 4 warshoue under raibeay snches in
South London) and cooked evervithing themsehes Withan two
vears, they had soooped awards for Sandwich Bar and Sandwich
Chain of the Year

Faith s pasdonate about food and design. While reading
art history af Toroalo LUnbeersty, she started catermg. “ld always
wanted to havee o calle” she explaing “%0 | opened one in & Tormonto
ook store long before Starbocks did colfes with books” She
worked & o comme chel, ending op o the hol Haolbvwood restan
rand, Lindas “They sarted fusion and did home cooking before
anyone ebe” She also designed and sold sibver jewellery in LA
whete dwe meet Niall in 1986 did a vears chels tradning in Milan
miowed to Paris oned ran ke own dvie consultamoy; and moved o
Losmioan 'witlh Ssuall o IS5

These davs Faith B Brand Derocior Shes nesponsibie for
recipes. food production and developmeni, ngredient souncing and
the food ranpe. With her Bashion background, Faith knows how to
spat o trend. Or create one. “1'm constantly ten steps ahead, looking
for the next big thing” she s When she bunched EAT Soup, i
wis radical. “We did soup long before anybody e Before Soup
Oxpera. Soup Workt or Pret ™ And what soup She'd blend fresh mint
corander, lemon ol and garfic into a kind of Morth African pesto
called chermoula fo make Moroocan sousp, and cock chicken pot pie
soup with a litle pulf-pastry lid

Faith percerves & hoge nie 0 cuslomers expeciations.
“Standards have reached a pew level Peoples knowledge of lods
i mone sophisticaied. A vondlla smodtihee, (o cuumpde, now has o
coptain vanilla pod sewds o lusirate qualbity.” She ako sees an
increasing dernand for traditional home-made food “People ane
tired of too many complications.” she syl "] hate the comphex
unidentifiable sauoes &0 much novelly ool in the market (oday.”

%o what 15 the next big thing? “Brtssh [ood. Pies are ihe new
snshl” she replies instantly. “We do a bangers and mash pée with a
twist = Cumiberiand snsages topped with crunchy potatoes drezed
with ofive oil and a poppy seedad pie sl They are a big success”

Meanwisile, expansion continues space. By 2000, there will be
50 shops, employving L0 people sl turning over £45 millaon - 0
effect, reaching the position Pret was ina decade or 80 carler. ded
month, EAT reocives roval approval when the Cheeen ofens a
branch at the Tower of London, where once Pret plied its trade, 50
havw willl she ensure EAT doesnt become ancther impersonal chain?
*Prodacing bigger volurrsss of food for 2 5 3 ques-
thon of greater members of poople doing more of
the wme thing For oample, more chely with
mode soup pots, mol a ssdden move Lo high-tech
automated equipment of processes,” she ways "Al
the moment we cook our soup &8s vou woulkd a2
home but in bigger pots, and this it what we will
conbinge doing”

Right on owe. Fapth's Sour-year-old daoghter
Andie, mom iobo the Dichen She bops on bo ber
mother’s knee. 1T maust be Lims 10 make carmol curis
and baste the soup. =



