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If you are interested in finding
out more then visit the
Tabl website www.tabl.com
or if you are interested in
Karen’s plant based nights and
cookery lessons, then more
information is available at www.
thesensitivefoodiekitchen.com
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Tom Flint looks at how
‘secret’ supper clubs are
stepping out of the shadows
with a new online portal.
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I
t is early evening and I find myself in a
quiet residential road in Hove en route to
a complete stranger’s house for dinner with
people I’ve never met.

This is not something that I make a habit
of, but it is standard practice in the world of
pop up dining and supper clubs.

If you are looking for a food experience that
is a little different from the norm, then look no
further than pop ups and supper clubs.

They can take on many different guises.
Often a chef or street food vendor may run a
pop up to try out their ideas before looking for
a permanent premises.

Alternatively, as in my case, a person may
decide to open their door to the public to
share their love of food with like minded
individuals.

This style of dining is not a new concept,
having been popular in places such as London,
NewYork, and Paris for some time.

But what has changed is the way in which
these events are promoted.

In the past someone running a pop up would
rely on word of mouth and self-promotion.

This is no longer necessary as there is a
new website called Tabl where you can find
a directory of pop ups, supper clubs, and all

other kinds of weird and wonderful food
events taking place in Brighton and Hove, and
across Sussex.

The event I am attending is focused on plant
based superfoods, and intends to both inform
the brain and indulge the taste buds.

Our chef is Burgess Hill’s Karen Lee,who left
her full time job as a nurse in order to focus
on food and her business ‘The Sensitive Foodie
Kitchen’.

The meal is being hosted by Jane, who
regularly utilises a spare room in her home to
put on events.

It seems to be an excellent partnership,
allowing Karen to showcase her cooking
and foodie philosophy with Jane hosting the
evening and acting as a front of house.

Having never been to an event like this I
was not sure what to expect; especially as the
theme for the evening was not something I
would usually go for – which was part of the
appeal.

My concerns were short lived as, once the
introductions were made and seats taken, the
atmosphere of the evening was social and
relaxed.

Karen served up four courses showcasing
the plant based wholefood diet that The
Sensitive Foodie Kitchen promotes, advising us
of the health benefits of the key ingredients.

My fellow guests and I tucked in with interest
and spent the evening discussing various topics
and having a pleasant evening all round.

We were quite a diverse bunch, however,
the one thing that we all had in common is

that we had been brought together by theTabl
website.

Tabl has thrown down the gauntlet to the
traditional hospitality industry, with its new
food hub that brings together brilliant hosts
and chefs and curious diners in authentic and
unique environments.

Having an online portal where you can
browse events, menus, and buy tickets has
made the once secret supper club as accessible
as most traditional restaurants.

“The advent of Tabl comes at a time when
food adventurism is at an all-time high, fuelled
by cookery programmes, Instagram and blogs,”
explainsTabl CEO Kimberly Hurd.

“However, food and drink is the one thing
that cannot be fully experienced in the virtual
world.

“Tabl allows both guests and hosts the
chance to experience the real culinary story, in
a unique and multi-sensory way.”

Totally free to join,Tabl allows you to browse
events in your area and get inspired.

There is a blog area that has content ranging
from top tips for hosting your own supper club,
to interviews with hosts and general cookery
tips.

A cursory glance at the upcoming events in
our area include wine tasting evenings, a supper
club hosted by Brighton street food favourites
Forgotten Cuts, film nights, and a Venetian
banquet in Haywards Heath.

I for one felt inspired to try out more supper
clubs and alternative food related adventures; I
may even give hosting a night of my own a try.
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Karen explaining the dishes

Karen cooking the meal


