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NEW HOUSE RULES
AS REPORTED IN FEAST NORFOLK LAST MONTH, HUSBAND AND WIFE 
TEAM ANDREW JONES AND HANNAH SPRINGHAM OF FARMYARD IN 

NORWICH HAVE A NEW VENTURE, THE DIAL HOUSE IN REEPHAM. 
EMMA OUTTEN HEARS MORE ABOUT THEIR PLANS



10

O SAY Hannah Springham is excited 
about taking ownership of The Dial 
House in Reepham along with her 
husband Andrew Jones would be an 
understatement. Sitting in one of the 
private dining rooms of the gorgeous 
Georgian building, she’s brim full of 
ideas!

As we reported last month, the 
new acquisition is something of 
a homecoming for Feast Norfolk 

columnist Andrew, as he grew up in Reepham. But, fear not, 
you will still see him with his chef’s hat on at Farmyard in 
Norwich, as Hannah explains: ‘Andrew is the Exec Chef of 
both venues so he will split his time between the two.’

The couple live in the town with their two young 
children, so The Dial House is a place they know and 
love. Hannah says: ‘We totally understood the potential 
this place had, before we took it on. We were here on our 
wedding night.’

And, compared to their restaurant in St Benedicts Street, 
they are in a great starting position. Hannah reflects: 
‘When we bought Farmyard it looked like David Brent’s 
office!’

The Dial House had reopened, after a full renovation, 
in 2015 with eight beautifully designed rooms and the 
unique proposition that ‘everything is for sale’. 

So what can we expect under the new ownership? 
Andrew says: ‘We want to reposition The Dial House as a 
fabulous restaurant with great rooms. Food is the lynchpin 
of the whole thing - it fills the place with happy customers, 
which is what’s happening at Farmyard.’

T
SUBSCRIBE to Dial House 
Lifestyle, the monthly newsletter, 
via Farmyard's Twitter page  
@FarmyardRestau1
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"Food  
is the lynchpin 

of the whole 
thing - it 

fills the place 
with happy 
customers..."

He has been busy planning the new menus. For a start, 
there will be brand new breakfast offerings - complete 
with an extended menu, fresh juices, smoothies and even 
Bloody Mary cocktails if that’s what takes your fancy.

Hannah says: ‘We want the place full of people from 
breakfast all the way through the day so the menu offering 
is going to evolve to cater for all those different customers.’

Beyond breakfast, the dining space will be more clearly 
defined into two different menus, as Andrew explains: 
‘What we’re aiming to do is tailor the food offering to the 
place a bit more.

‘We’re going to have a really well conceived lounge 
menu, where people can drop in and have a delicious quick 
lunch, and there’s going to be a more extensive a la carte 
menu in the restaurant where people can come in and have 
three courses.’



CH Wine Merchants will be the lead wine supplier 
(same as Farmyard), and Andrew will be using similar 
suppliers, when it comes to the food. The ethos 
underpinning the menu will remain the same, involving 
great produce and great cooking.

But, whereas Farmyard is known for its eclectic menu, 
here it will be inspired by the beautiful building, so expect 
classic dishes.

Although Andrew assures that the dishes will still be 
pared back, ‘and not overwhelmed with fussy garnish’. He 
adds: ‘There’s always going to be at least two vegetarian 
options on there because we love catering to veggies, so 
one veggie and one vegan.’

They will also be using the same plate supplier as 
Farmyard but this time the handmade stoneware plates 
will be white. ‘It’s a bit more grown up,’ says Hannah, ‘but 
it’s not fine dining.’

Afternoon Tea will remain a mainstay of the day, and 
then Sundays sound as though they are going to be 
particularly special, with Hannah saying: ‘Andrew has got 

some great ideas for Sunday roast.’ Called a roast dinner 
explosion, it will be a new style sharing roast for the whole 
family. ‘We really want The Dial House to serve the people 
of Reepham.’

Hannah, meanwhile, has been restyling the two private 
dining areas - the cellar downstairs and the secret room 
upstairs - working closely with Sarah Tribe (who is behind 
the popular Objects business at The Dial House). Expect to 
see some neon in the cellar: ‘We do like our neon,’ admits 
Hannah, who married Andrew in Las Vegas. And one idea 
is The Cellar Supper Club, where you can earn points while 
you dine with your friends. Whereas the upstairs private 
dining space will echo the opulence of the restaurant.

Whilst on the subject of Objects, look out for an 
event called ‘Prosecco and Objects’ – a special shopping 
experiences featuring the antiques business. 

Autumn will see the launch of Hannah’s events business, 
Marigold Events, so watch this space. ‘We’re really keen on 
creating special occasions for people here, and utilising the 
amazing surroundings we’ve got.’

In the meantime, they’ll be making picnic baskets to 
order for hotel guests and visitors, from June 15 - in time 
for National Picnic Week. And this will be a busy month all 
told for Andrew, as he’ll be at both the Norwich Food and 
Drink Festival and the Royal Norfolk Show. Then his first 
‘Peak Of Season Feast’ will kick off with the ‘Midsummer 
dinner’ on July 5.

So do this dynamic couple ever get any downtime? 
Hannah answers: ‘We do try to make sure we ringfence the 
time - last year was pretty full on and this year is going to 
be pretty full on.’ But, as she says: ‘We’re in the time of our 
lives where we can work bloody hard. We’re really loving 
it.’

Is there a third venue in the offing, further down the 
line? ‘We are concentrating on these two for now, we could 
only do another one if it felt right and it made sense to 
Norfolk and to us.’
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WE HAVE TEAMED up with The Dial  
House to provide you with the chance 
to win a one-night midweek stay which 
includes dinner, bed and breakfast.

HOW TO ENTER
To enter our competition, simply answer the 
following question:

How many bedrooms does 
The Dial House have?
Send your name, address and daytime telephone 
number to competitions@feastnorfolkmagazine.co.uk. 
You can also enter by liking and sharing the competition 
on our Facebook page. Entrants must be over 18 and 
normal Feast Norfolk rules apply. The editor’s decision 
is final. The prize is a complimentary one-night midweek 
DBB stay for two. Stays are subject to availability but 
cannot be redeemed on Fridays or Saturdays. There is 
no cash alternative and the prize is non-transferable. The 
prize must be claimed between July 1 and December 31, 
2018. The competition is open until June 30, 2018.

CHANCE TO 

 WIN

RECIPES OVERLEAF
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HAM HOCK 
HASH, FRIED 
EGGS and 
BROWN SAUCE

INGREDIENTS 
1 smoked ham hock; 1 onion; 1 carrot; 2 stick of celery; 
2 large floury potatoes; 20g of butter; 4 fried eggs; 
salt and pepper; chopped parsley; brown sauce

METHOD
1. Cook the ham hock for 4 hours in water, 
with the carrot, onion and celery. Allow 
to cool in the stock. When warm enough 
to handle, shred the meat and reserve. 
The stock can be used as a base for 
pea and ham soup. Just blitz in frozen 
peas and a little cream and finish with 
a little shredded ham 2. Peel and half 
the potatoes. Boil in salted water until 
just tender, about 20 minutes, remove 
and allow to cool completely 3. Cut the 
potato into a large dice and sauté together 
with the ham in the butter. Check for 
seasoning. When the potatoes have taken 
on a little colour fry your eggs in a clean 
pan 4. Finish the hash with chopped 
parsley and top with the eggs and loads 
of brown sauce

A proper weekend breakfast, 
everything can be prepared 
ahead, ready to throw 
together in the morning. 
Just add a huge mug of tea 
for a good start to the day

SERVES 
TWO
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WILD GARLIC 
PEARL BARLEY 
RISOTTO, FETA 
and ROAST LEEK

INGREDIENTS 
1 small onion; 1 
clove of garlic; 1 
sprig of thyme; 
125ml of dry white 
wine; 500ml of hot 
veg stock; 100g 
of butter; 150g of 
pearl barley; 50g 
of parmesan; 50g 
of wild garlic; 1 
leek; 60g of feta; 
salt and pepper

METHOD
1. Wash the leek to get rid of any grit in the leaves and roast  
in a hot oven for 10 minutes until blackened on the outside  
2. Finely dice the onion and sweat in half the butter, grate in 
the garlic and add thyme 3. Add the pearl barley and toast the 
grains in the pan, add the wine and reduce 4. Add the stock 
a ladle at a time until absorbed, add a little more if needed. 
Taste for seasoning and adjust 5. Roughly chop the wild garlic 
and add to the risotto to wilt. Finish with grated parmesan 
and remaining butter, beat together to get a creamy texture, 
adding a little more stock if needed 6. Peel the outside of 
the blackened leek and split in half lengthways, season and 
arrange on top of the risotto, garnish with crumbled feta

This is a great risotto for the time of 
year. Wild garlic is abundant right now, 
and free if you know where to look. 
Roasting the leek concentrates the 
flavour and the salty feta cheese adds 
another dimension that lifts the barley
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[Serves 2


