
Something’s brewing in E11
n   Leytonstone Brewhouse & Kitchen supper club offers a delicious 

new way to dine
n   Enjoy a three course meal and learn how to pair beer with food
For many of us, there’s nothing 
better at the end of a hard week 
than to spend time relaxing in 
the company of like-minded 
people and enjoying good food 
and a drink or two.

But what to do when you fancy 
trying something different, or if 
you’re new to an area and don’t 
want to eat out alone? The answer, 
if you live in Waltham Forest; at 
least, is Leytonstone Brewhouse & 
Kitchen, a new supper club run by 
residents Erin Bunting and Jo Facer.

The supper club, which takes 
place twice monthly at the couple’s 
home near Leytonstone High Road 
Station, first opened its doors in 
June. Already, the word is spreading 
with diners coming from across the 
borough to sample their homemade 
food and beer.

Waltham Forest News caught up 
with Jo and Erin to find out more 
about their passion for good food 
and good beer, and why they think 
sharing food is one of the best ways 

to build a community. 
“I’ve been an enthusiastic home 

cook for many years, but for almost 
as long as I can remember, I’d 
dreamed about doing the twelve-
week cooking course at Ballymaloe 
Cookery School in East Cork”, said 
Erin.

“I decided that 2015 would be 
the year that I tried to make a career 
out of cooking, and in January I 
packed my bags for Ireland, kissed 
Jo goodbye and spent every 
moment cooking and learning about 
ingredients.

“When I got home, we put a plan 
into action to combine our skills and 
Leytonstone Brewhouse & Kitchen 
was born.”

Jo explains: “I’ve been home 
brewing for about five years and am 
a huge fan of beer. I love drinking 
it, brewing it, going to the pub and 
talking about it. Because I brew at 
home, I can’t sell any beer but we 
include a taster with each course 
and teach our guests the basics 

of pairing beer and food. A lot 
of people have never thought of 
matching beer with food in the way 
they do with wine, so I like to think 
it’s been a bit of an educational 
experience, as well!” 

“The great thing is that it seems 
as though everyone who comes to 
the supper club is really enthusiastic 
about the area and wants to 
participate in something where 
they can meet other like-minded 
local people and enjoy the sense of 
community. 

Erin added: “We are also really 
pleased that quite a few people who 
have got in touch are new to the 
area and have wanted to come to 
the supper club as a way of meeting 
and socialising with other local 
people.

“I think sitting around a table, 
chatting to other residents over 
good food is the perfect way to get 
to know an area and really start to 
feel that you’re at home.”

The next supper club will take 

place on Sunday 13 September at 
2pm, and will feature a Thai menu 
inspired by Jo and Erin’s travels 
to South East Asia. Diners can 
expect a three-course meal with 
home-brewed beer paired with each 
course, as well as pre-dinner drinks 
and canapés – astonishing value 
for money, given the supper club’s 
suggested donation fee of between 
£26 and £32, depending on menu.

“We’d like to encourage anyone 
who has never been to a supper 
club to come along and give us a 
try, said Jo. 

“I think that bonding over food 
and sharing a meal is a lovely way 
to socialise, and we hope to give 
a warm welcome to many more 
people over the years.”
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Leytonstone

Community

Community 
Garden
If you’re interested in learning more about 
gardening and growing your own food, 
pop along to Transition Leytonstone’s 
Community Garden for advice and 
inspiration. The garden (Harold Road, E11 
4QX) is open 11am-6pm on Tuesdays 
and 10am-4pm on Saturdays. See 
what’s growing, borrow tools and take 
home plants in exchange for a small 
donation. Community Gardeners Shannon 
and Mihkel are also on hand to answer 
your gardening questions. Transition 
Leytonstone holds regular Saturday 
workshops at the garden. You could 
learn about anything from juicing apples 
to making compost. Entry is free, but 
donations are welcome. 
• Visit www.transitionleytonstone.org.
uk. 

In brief

Jo Facer and Erin Bunting invite guests to join them for 
an evening of delicious food and homebrewed beer 

More info
For more information, visit 
leytonstonebrewhouse.com, 
email leytonstonebrewhouse@
gmail.com or tweet  
@LeytonstoneBrew. 

Leytonstone 
Litterpickers
Community-minded residents in 
Leytonstone are encouraging other local 
people to join them for a litter picking 
day on Sunday 6 September. Leytonstone 
Litterpickers, who have organised several 
litter picks around the Colworth Road area, 
cleared nearly 30 bags of rubbish on their 
first outing in June. The next litter pick 
takes place between 12noon and 3pm, 
and anyone who is interested in joining 
in is asked to meet outside the Classic 
Upholstery shop (1 Colworth Road,  
E11 1JA).
• Email leytonstonelitterpickers@
gmail.com or tweet @leystonelitpick. 

Call for artists
Volunteer-led gallery the Stone Space 
(6 Church Lane, E11 1HG) is calling on 
local artists to apply for a forthcoming 
group show. The exhibition – titled ‘A 
SpaceBetween’ – will open from Thursday 
5 to Sunday 29 November. The organisers 
are looking for artists ‘whose work 
inhabits the space between perceived 
reality and abstraction’. Artists are invited 
to submit images of two pieces of work 
for consideration, along with a short 
statement explaining how their work 
relates to the theme. You should provide 
details of media used, dimensions and 
price. All media will be considered. The 
gallery is currently closed until Sunday 
13 September due to the refurbishment 
of Leytonstone Library. Its usual opening 
hours are Thursdays and Fridays; 2-6pm, 
Saturdays; 2-5pm and Sundays, 12-4pm. 
The deadline for submissions is Sunday 5 
September. 
• Visit www.thestonespace.wordpress.
com. Artists should email their 
applications to wearestudiofour@
gmail.com. 




