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INTRO

Luckily we’ve still got more walls than we can hang our awards on.

Welcome to the latest issue of Special Edition,
the magazine of your favourite High Street Harringay Green Lanes.

Call your local multi award winning estate agents today.
Harringay Office - 020 8341 9999
Highbury Office - 020 7704 2100
Palmers Green Office - 020 8882 6567

015 has been another great year
of openings on Green Lanes
with new arrivals like Harringay
Local Store, Bean & Barley, Music &
Bean, Indika, Hashtag Fish & Chips,
Clever Move, Troys shoes, Green Lanes
Café, The Londoner, Snug café, Class
International grocers, Hanoi Pho (finally),
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and the long awaited, the amazing Café
Tramp.
There are new additions to existing
establishments too, like the al fresco Roof
terrace at Brouhaha, a first for Green
Lanes, which now boasts a new Japanese
kitchen called Kata. Their amazing
Dragon Roll is highly recommended. 
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Flooding on Green Lanes
by Allison Road

Autograf Grill opened their Beer
Garden in the summer and Jam in a Jar
triumphantly returned as we were going
to print. But sadly we are about to lose
Disney’s which has been in business for
a century, blaming competition of larger
chain stores with free parking.
High drama in May ensued on Green
Lanes with a burst water main right
outside Yasar Halim, which flooded the
high street in minutes, causing traffic
chaos during the rush hour and left us
with some alarming photos of places
under nearly 3 feet of water, but luckily
there was no serious damage. [photos]
Wireless Festival again came and went
in July and it now appears to be an annual
Finsbury Park fixture. I am reminded that
the Park is part of Harringay ward. We
had a VIP tour behind the main stages on
the first weekend.
In August, we had the honour of
hosting a walkabout with The Mayor
of Haringey - Cllr Jennifer Mann.
Throughout the day, we had a series
of grand openings and drop-ins where
4
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traders met and spoke with Madam
Mayor. We took lunch and the press
decided to ask the Mayor for a pose of

‘carving a kebab’. Madam Mayor was very
generous with her time and took great
care in listening to traders’ comments
and relished the hospitality offered.
In this year’s Haringey in Bloom
Awards, Green Lanes’ Selale Restaurant
won a third consecutive Award for ‘Best
Business Premises’ beating Faltering 

Wishing you and those around you a very merry Christmas and a wonderful new year!

Behind the main stage at
Wireless15 Finsbury Park

HARRINGAY’S OLDEST EXISTING RESTAURANT;
STILL SERVE MOST TRADITIONAL AND DELICIOUS FOODS FROM ANATOLIA
EDITION
HARRINGAY TRADERSSPECIAL
ASSOCIATION

GRAND PARADE 69, GREEN LANES, LONDON N4 1DU Tel: 020 8809 2777
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Fullback to runner up! Also a surprising
win in a new category the ‘Most improved
Street’ was awarded to Green Lanes and
Grand Parade.
Since the regeneration, Green
Lanes has evolved to become a major
London attraction and destination of
Mediterranean food and a great night out.
The awards kept rolling in this time
with the Time Out’s Love London Awards:
there were three Harringay winners. In
the ‘Best shop’ category, the win went
to Harringay Local Store beating Hettie
Holland to runner up. Autograf Grill
won ‘Best Restaurant’ , beating Dotori in
Finsbury Park, and the award for ‘Best
Bar & Pub’ went to The Salisbury beating
Faltering Fullback to second place.
2015 is also the year Haringey Council
celebrates its 50th anniversary since
forming by the amalgamation of three
boroughs (Tottenham, Wood Green and
Hornsey) in 1965. A fresh new logo now
replaces the old one.
During the year, there have been a
number of network meetings organised
by the Council, signalling that it wasn’t
just the logo that has changed, but
also the way in which things get done
has changed dramatically too. A more
inclusive approach, partly because of the

Madam Mayor slicing doner
kebab at Selale Restaurant
(L-R) Ramazan & Sabri of Selale Restaurant
HIB15 winner for Best Business Premises

(L-R); Cllr Stuart McNamara (Cabinet Member of Environ’), Shef, Rob,
Cllr Sheila Peacock for HIB15 ‘Most Improved Street’, Green Lanes.
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huge cutbacks on the horizon, meant the
need to focus and fine tune the services.
As a result of this, the borough’s five town
centres (Tottenham, Green Lanes, Wood
Green, Crouch End and Muswell Hill)
have come together to form an umbrella
organisation called the Haringey Business
Alliance.
The Alliance will be made up of a panel
of key members, from the existing trader
groups, to represent the views of the
borough. The inaugural Chair, Roger
Ward (of Muswell Hill Trader Group)
will be working closely with all the town
centre reps and with Haringey’s Chief
Exec Nick Walkley and the Leader Cllr 

Madam Mayor, Cllr Jennifer Mann cutting
fresh Lahmacun at Antepliller Restaurant.

Claire Kober.
Finally, our local historian John
Hinshelwood has now released a sequel
to ‘How Harringay Happened’ titled
‘Harringay: A Century of Change’, which
is co-authored with Stephen Rigg, a fellow
Hornsey Historical Society colleague.
There is a book signing and presentation
organised for Wed 20th January 2016 at
7.30pm at The Salisbury where both John
and Stephen will give a talk about their
book. This is a great opportunity to meet
the authors.
We hope you enjoy this Special Edition,
and if you would like to participate in our
next issue, please do get in contact. In
the meantime we would like to take this
opportunity to wish you all a wonderful
Christmas and a happy and prosperous
New Year in 2016.
Best Wishes
Rob and Shef
Harringay Traders Association 
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Talking with Yasar Halim

Greeted by Thomas of Autograf Grill

Madam Mayor with Azad Ayub

With Mustafa of Elvan Jewellers

Madam Mayor with Tahir
of Indika Restaurant.

SPECIAL EDITION

CHRISTMAS
COMES EARLY TO
HARRINGAY
Lanterns, Santa’s Grotto and a fantastic Christmas
market as Seymour Road closes off for the day
hristmas came early to the
Harringay Ladder with an allday Christmas party on the last
Saturday in November.
The centrepiece of the events, all of
which were organised by the Harringay
Green Lanes Traders’ Association and
local residents’ associations, was a
Christmas Market of stalls.
Seymour Road, a road on the Harringay
Ladder opposite the Salisbury Pub, was
closed off to traffic for the day to make

C

Shefik Mehmet, chair of Harringay
Traders Association who gave a
speech during the switch on.
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way for a fully-fledged Christmas Market.
On offer was Santa's Grotto, an Ice
Queen, plenty of music and singing, local
crafts, art, vintage presentations and that
favourite for the children: toys and other
gifts!
The food available was wide and varied
and reflected Harringay’s multicultural
nature: hog roast, Bratwurst sausages,
Indian and Mexican food, seafood,
burgers, vegetarian options and Deep
South soul food were all on the menu.

Over the ten hours event, thousands of
people visited the stalls and attractions.
Seymour Road was closed off to traffic for the
day to make way for Christmas Market.

David Lammy MP and Mayor of Haringey
were joined people to switching on this
year's Christmas lights.

They were joined by all the festive
favourites, including mulled wine,
local craft cocktails, cakes, mince pies,
Christmas produce and Christmas trees
for sale.
After sunset, the children and parents
started a lantern parade that created
a spectacle of lights bobbing up and
down in the darkness. The procession
ended outside the Salisbury pub, where
the crowd was joined by local MP for
Tottenham David Lammy and Cllr
Jennifer Mann, the Mayor of Haringey.
Speaking at the event, the Traders’
Association’s Shefik Mehmet said the
day demonstrated how much of a magnet
Harringay had become for families
and a diverse range of communities.
He said the intention of the event was
to bring residents closer to their local
businesses and that he believed they
were overwhelmingly successful in that
objective. 

SPECIAL EDITION

11

HALA
RESTAURANT

Eren Korkmaz and Yilmaz Aksu welcomes all of
Harringay's residents to a larger Hala in the new year

MORE SPACE,
MORE TIME, MORE TASTE
Why not visit and sample top quality kebabs, lahmacuns,
pides, soups and a variety of home-made dishes

Hala Restaurant announces ambitious plans
for enlargement in the New Year.
urkish restaurants are known in
particular for their emphasis on
grilled meats, but few in London
offer a rich range of Turkish home cooking
– like the gözleme, a traditional savoury
flatbread often served with spinach,
parsley and feta cheese; or mantı, a form of
dumpling served with garlic yoghurt and a
spicy red pepper sauce.
Hala also provides classic favourites like
lahmacun and pide, all served with a variety
of toppings and promising to be the very
best of Harringay.
This was the first restaurant in London to
bring the gözleme chefs out of the kitchen
and to the store front, so everyone could
see the meal being prepared. Other
restaurants have since followed suit.

T

29 Grand Parade, Green Lanes, London N4 1LG | 020 8802 4883
www.halarestaurant.co.uk

That is what makes it not just a place
for traditional meat and grill dishes, but
some of the best Turkish home cooking in
Harringay.
Hala Restaurant is entering 2016 with a
surprise: it is expanding. By purchasing the
shop next door, Hala will become one of the
largest restaurants in the area with enough
space to serve 200 people at once.
Its owners, Yılmaz Aksu and Eren Uzun,
have been working hard to ensure they can
welcome customers with a brand new look
in 2016.
They say they took the decision to
enlarge because the existing venue could
not cope with demand. Occasionally they
were unable to meet requests from regular
customers for parties because of a lack of

space. But the new restaurant will not only
be reducing queuing times; it will allow
Hala to accommodate many an event in the
future.
Yılmaz and Eren have been working
in the restaurant sector since they were
children and are not just experienced
at their trade; they know how to form
personal bonds with their customers. They
are thrilled at the prospect of offering their
services from an expanded venue and
welcome all of Harringay’s residents to the
larger Hala in the New Year. 
HALA RESTAURANT
29 Grand Parade, Green Lanes N4 1LG
020 8802 4883
halarestaurant.co.uk
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CHARTING
HARRINGAY’S
HISTORY
John Hinshelwood and Stephen Rigg
talk about their new book, “Harringay: A Century
of Change” which is on sale now, and how you actually
spell Harringay. Or is it Haringey?
ohn Hinshelwood is no stranger
to Harringay. In fact, he knows it
better than most, having written
How Harringay Happened, a history of the

J

area that is still available for sale in local
shops.
The new book is based around themes,
rather than a -chronology of events, and

uses present day photographs taken by
the authors.
They hope it will i encourage people to
go out and have a look at the buildings
and places around the district.
The photos with supporting
commentary running alongside,
promises to answer the question of
where precisely St Ann’s Village is
located. John said
“All three residents’ associations in
the area queried the name. You’ll have to
read the book to find out the answer.”
The book contains plenty of facts
the authors wish to share. The Grand
Parade of shops that runs along the east
side of Green Lanes, for example, is one
of the earliest examples of a suburban
shopping parade.
Earlier in the last century there were
three cinemas – on Wightman Road,
Ducketts Common and the Colliseum,
opposite the Salisbury pub. All have

HARRINGAY OR
IS IT HARINGEY?
since closed but are a sign of how people
sought their entertainment at the time.
And the tall tower at the southern end
of the narrow Harringay Passage that
runs between the houses of the Ladder
is, in fact a brick surge tower to prevent
the sewer under the passage from
overflowing.
Many of us know that our area has two
different spellings: Harringay, referring
to the locality; and Haringey, referring to
the borough and council. Which of these
is actually the correct one? The book
explains that a local teacher did a study
of the nameand found that there were
many variants in circulation. But they all
derive from Hornsey, a name that today
refers mostly to the neighbourhoods on
the other side of the East Coast railway.
John and Stephen say both versions
of the name are valid and they are both
correct, to find out why you must read
the book. 
14
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DRINK LOCAL, ENJOY LOCAL

YOUR FAVOURITE LOCAL BEERS
OUTDOOR HEATED ROOF TERRACE • SENSATIONAL COCKTAILS
NOW SERVING JAPANESE FOOD EVERYDAY 5PM-10PM BY KATA

EDITION
501 GREEN LANES, HARRINGAY, LONDON N4 1AL | 020 8348SPECIAL
8553

THE NEW
GENERATION
Harringay has made its mark for the multitude of family businesses that
operate in the area. Here is a sample of the fathers and mothers who
have passed on their work to their sons and daughters.

reen Lanes, where there was
no single building until 1880,
has had a major transformation
in its social structure starting from
1960s. Haringey has been one of the
favourite settlement spots for the Cypriot
immigrants of the former British colony
Cyprus island. These immigrants,
particularly those who migrated from
the Greek part of the island, became
very visible and dominant in the area to
an extent that, it was eventually called
Green Lanes. In 1974, following the
Turkish military intervention in the island
which resulted a separation through a
borderline called “The Green Line”, many
Turkish Cypriots started to immigrate
to Haringey, as well. Those Cypriots who
were separated through the “Green Line”
in their countries, lived peacefully in
Haringey, Green Lanes.

G

Following the Cypriots, the immigration
started from other two former British
colonies, Jamaica and the West India, have
brought the new settler communities to
Haringey. In 1990s, Turkish and Kurdish
communities became other dominant
communities in the area, particularly
through economic means, following the
migrations from Turkey.
The area was now called “Little
Istanbul” as a result of the shop signs
glowing along the streets of Haringey.
In the past few years, one of the major
social transformation in Haringey has
been due to the businesses and workplaces
of the Eastern European immigrants of
countries such as Hungary and Poland.
Almost 90 percent of the 200
businesses on the road are run by ethnic
minority entrepreneurs. There are only
10 Established businesses have been

trading for more than 25 years, and will be
celebrating Christmas and New Year with
the local residents. These are Salisbury
Pub, Cheriee Hairdresser, C.G.Gas Ltd,
Lynbo,Cyplon Travel, Yasar Halim, Old
Ale, Andreas Michli, Tao Sports, Chris
Pantelli and Maqsood News. Oldest shop
on the street, Disney’s Furniture will be
closing down in April.
On the other hand, although the shop
signs remained the same through years,
there has been a striking transformation in
profiles of the business managers of Green
Lanes. While some families handed their
businesses over to their children, some
residents preferred to set up their own
businesses again in Green Lanes. Here are
some stories from those families and their
children who grew up in Haringey and
became an entrepreneur to set up their
own businesses there:

SHEFIK MEHMET AND
HIS DAUGHTER ZELIHA
hefik Mehmet came to London from Cyprus in 1958 and
has run the Cherie Hairdresser on Green Lanes since
1966. His son Nev spent many years working alongside
his father and became an expert hairdresser, and is now running
a large national firm that provides supplies to hairdressers
around the country.
His daughter Zeliha has assumed the day-to-day running
of the business, while Shefik, although notionally retired,
continues to work for the area as chair of the Harringay Traders’
Association.

S

HASAN YAVUZ
AND HIS SON VEYSEL
asan Yavuz first came to London in 1991 and set up the
Gökyüzü restaurant eight years later in Harringay. He
brought his son Veysel along with him: then aged only
fifteen, he divided his time between school and helping his father.
Hasan subsequently handed the business over to his sons and
brother. The new generation of management has seen Gökyüzü
spread from Harringay to open branches in Wood Green and
Chingford.
It is the 32-year-old Veysel who runs the business in Harringay.
He says that even though they have plans for investment in other
parts of London, their Harringay restaurant is their first love
and they are hoping to develop it even further.

H

BHUPAT & SHOBHANA KARIA AND THEIR SONS
hupat Karia moved to the UK from Kenya in 1971. He
ran a newsagent in Wembley until 1977, and came to
Harringay in 1986. The reason they moved to this part
of London was the encouragement of his wife’s brother, who ran
the Lynbo store in Harringay.

B
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The Karias’ children Paresh and Dipesh have followed their
parents’ footsteps into business in Harringay by setting up
the Brouhaha Bar. The innovative venue is popular among
youngsters. The Karias, meanwhile, still run the Lido DIY shop
nearby on Green Lanes.

SPECIAL EDITION
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AHMED & SEVTAP
MEHRI AND THEIR
SON MESUT
r Ahmet Mehri moved
from Iran to Turkey in
1979. He then moved to
Sweden in 1991 and worked as a
dentist for six years. He opened
a clinic in Harringay shortly
afterwards with his wife Sevtap
in 1998. Their children were very
young at the time and it was here
that their son Mesut completed his
training and became a dentist.
Today the Mehris and their
children continue to work out of
Duckett Dentals on Green Lanes.

D

MAQSOOD MAQSOOD
AND HIS SON FAIZAAN
aqsood News in Harringay, open for a quarter of a
century, was opened by the eponymous Maqsood a few
years after he moved to the UK from Pakistan in 1977.
His first home was in the Harringay area and the newsagent was
opened in 1980, with Maqsood buying it two years later.
He has witnessed the pace of change in the neighbourhood
better than most. His shop sells publications not only in English,
but in Greek, Turkish, Bengali and other languages, reflecting
the cosmopolitan area.
The business today is run by his son Faizaan (30) for the last
ten years.

M

We are a music shop/school and cafe based
in the heart of Green Lanes, Harringay

We sell a variety of instruments and musical equipments. We also provide music lessons
to students of all ages and levels for a variety of instruments.
To compliment our music shop and school, we also provide high quality coffee,
homemade sandwiches and desserts.

IMAM ARSLAN AND HIS SONS
CIHAN AND ILHAN
mam Arslan gave up a job as a teacher in Turkey to
move to London in 1991. He has been working in the food
sector for the past 25 years, including through Sama
Foods, the shop he set up in Harringay. That shop was eventually
handed over to his sons Cihan and Ilhan, both of whom helped
their father out during their childhood.
Cihan continues to run Sama Foods while Ilhan branched out
to open Bun & Bar, a vibrant hotspot in Harringay’s nightlife.

I

WWW.MUSICANDBEANS.CO.UK

461 GREEN LANES, HARRINGAY, LONDON N4 1HE / 020 3774 2959
SPECIAL EDITION
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TASSOS
ACHILLEOS
AND HIS
SON NICK
icholas Printers originally
opened in Hackney in 1981,
but moved to its present
spot on Harringay Green Lanes a
few years afterwards. When it first
opened it served the busy Greek
community that lived in the area,
printing Greek and English books,
magazines and leaflets.
Tasos first moved to the UK
from Cyprus in 1974. The business
is now run by his son Nick, who
left his job in the City to work at
the firm that his father named
after him.
Nick says that he is delighted to
be in Harringay today.

N

The Salisbury
Here’s what are customers are saying on TimeOut

HARRINGAY’S ONLY INDIAN RESTAURANT

Taste the local difference

“A great pub with a good selection of beer. Great
atmosphere and decor. Monday quiz is awesome.”
Geoff A

“Great pub. Lively at the weekend. Top Quiz night on
Monday. Good selection of beers and friendly staff.”
Graham T

Why not join us for some excellent home-cooked food,
where all ingredients are locally sourced.

020 8340 9886

David and the team look forward to seeing you soon.

473 Green Lanes, Harringay, London N4 1AJ

www.indika.kitchen
Indika.indd 1
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15/12/2015 02:06

1 Grand Parade | Green Lanes | London | N4 1JX
020 8800 9617
salisburyhotel@yahoo.co.uk
Find us on Facebook: The Salisbury

GOOD FOOD ACROSS
THE GENERATIONS
How Diyarbakır’s concept in Harringay has sustained
a family from grandfather to grandson
ithout doubt one of the
most important reasons
why Harringay Green
Lanes has become a renowned
centre for food and drink is
Diyarbakır Restaurant. It is the
magnet for thousands of homesick
Turkish and Kurdish migrants to
the UK who visit the area in search
of the meals they love. It is also
the oldest example of a Turkish
restaurant in Haringey.
Founded in 1991, it takes its
name from the city popularly
known as the Kurdish capital, a

W

Hasan (left) and his
uncle Erkan Aksu
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town that has hosted countless
civilisations over the centuries.
After the Great Wall of China,
Diyarbakır has the longest city
walls in the world.
Its menu features not just the
kebab and grill dishes that became
popular in the UK in the 1990s,
but a range of soups and home
cooking that is unique to Turkey.
Diyarbakır has become a calling
point not just for Turks and Kurds,
but for other ethnic minorities who
share a similar culinary culture
with Turkey.

And it is not just the restaurant
sector: food and groceries are
slowly becoming an important
sector for Diyarbakır as well. It is
all contributing to the creation of a
zone resembling Soho’s Chinatown
right here in North London.
The family-run business has
always refused the idea of turning
its restaurant into a chain or
franchise, preferring instead to
invest its time and effort into the
rebranded 170-capacity Diyarbakır
Kitchen concept instead.
The friendly atmosphere is
easily one of the most important
aspects of Diyarbakır Kitchen.
Three brothers – Zülfikar, Dogan
and Erkan Aksu – assumed control
of the business from their father
Hasan Aksu and paid especial
attention to maintaining a high
standard of food and service there.
The Aksu brothers are well-known
to just about every customer and
local resident.
Hasan Aksu, meanwhile,
represents the third Aksu
generation. The son of Zülfikar
has been working hard to maintain
the record set by his grandfather,
father and uncles by taking a
particular interest in the quality
of the ingredients the restaurant
uses. He says the new Diyarbakır
Kitchen is a marked improvement
on their first shop and hopes every
customer will feel themselves at
home inside. 
DIYARBAKIR KITCHEN
52-53 Grand Parade, Green Lanes N4 1AG
020 8802 5498
diyarbakir.co.uk

A new look for a Harringay classic

DIYARBAKIR KITCHEN
We all know Harringay reflects London’s multicultural fabric better than
most places but we felt Harringay still needed a Diyarbakir

ENJOY FOOD LIKE YOU’VE NEVER TASTED AND AN ATMOSPHERE RESEMBLING SOMEWHERE YOU HAVE NEVER BEEN

52-53 Grand Parade, Green Lanes, Haringey N4 1AG | 020 8802 5498 | www.diyarbakir.co.uk

NUCLEAR
DISARMAMENT AND
CONSCIENTIOUS
OBJECTION
Two local residents recount their involvement in some of
Harringay’s most prominent anti-war movements
ruce Kent almost never made it
to Harringay. After he put down
an offer for his house in south
Harringay, just a few minutes’ walk from
Finsbury Park, he was almost gazumped

B

by a rival offer.
“I bought this house from an extremely
fair man who turned the other buyer
away saying he had done a fair deal with
me,” he says, although he adds that the

Harringay he moved into in 1987 was not
the attraction it is today.
“I think the area was going down
when I moved here,” Bruce says. “But
the stadium was being demolished and
Sainsbury’s arrived soon after that. I think
it did make a difference.”
He really likes the diverse communities
that Harringay has attracted in the 28
years that followed, and not just the
Turkish and Kurdish people that the area
has become known for.
“On this street we’ve got a Polish
gentleman, a World War Two veteran;
we’ve got a couple of Indians. It’s a lovely
variety,” Bruce says.
His wife Valerie Flessati adds: “I think
the regeneration of the different sections
of some of the shops is very successful.
I think it makes it look really nice. And
obviously the restaurants bringing loads

1980, I don’t suppose there were
five thousand members nationally
– and some of those were dead, I
discovered, because they weren’t
paying subscription,” Bruce says.
But within three years, as the
debate to replace the Polaris
weapons system drew attention,
the CND had 120,000 national
members.
The Trident renewal mooted
today shows how the debate has
“always gone in circles”.
The couple are now happily
settled in Harringay and often
venture out for meals and drinks
in the local community. They
are particular fans of the live
music at Bun & Bar, opposite the
Salisbury Pub.
And their favourite band there?
King Toadfish and the All-Weather
Riders. But they don’t tend to make
a late night of it. 

Bruce Kent and Valerie Flessati
have lived in Harringay since 1980's

HARRINGAY
HAS GOT A GOOD
ATMOSPHERE

Bruce Kent joined Christian Campaign
for Nuclear Disarmament in 1960

of people from all over London.
“It has got a good atmosphere because
there are always people and life on
the streets and it’s not a threatening
atmosphere, I think it’s a friendly one.”
Valerie takes an active interest in local
history and helped start the First World
War Peace Forum, which highlights the
centenary of the conflict with a peace
angle. In 2014 the forum staged a reenactment outside the Salisbury Pub
and next year hopes to put up a plaque to
remember the 343 conscientious objectors
to the First World War in Harringay.
The high number of objectors could
have been because Harringay was an area
inhabited by young men working in trade
and business, she says.
Her husband is a well-known political
activist, having led the Campaign for
Nuclear Disarmament in various offices
throughout the 1980s.
“When I became secretary of CND in 

T. 020 8340 0126
HAIR, BEAUTY & LASER STUDIO

HAIRCUTS & HAIRDRESSING • HAIR COLOURING & HIGHLIGHTS TREATMENTS
HAIR CONDITIONING • BLOW DRY • HUMAN HAIR EXTENSIONS • MAKE UP
437 Green Lanes, London N4 1HA | info@cocoloca.co.uk | www.cocoloca.co.uk

Coco.indd 1
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AN AUTHENTIC MEDITERRANEAN & TURKISH CUISINE

GÖKYÜZÜ, THE INTERNET
PHENOMENON
The restaurant that pioneered Ocakbası-style
dining in Harringay now attracts customers who queue
right down the pavement to eat there.
ökyüzü is probably the first
restaurant in Haringey where
customers form long queues
outside. From salads to Mezes, and from
delicious dishes to quality wines, Gökyüzü
has become one of the most talked - about
Turkish restaurants based in London
on social media. Countless customers
use websites like trip advisor, Twitter
and Facebook to share their comments,
photos and experiences of the restaurant.
Gökyüzü is the Turkish word for sky, but
even London’s Turkish speakers have
started to think of the restaurant before
they think of the heavens above.
The turning point for Gökyüzü, which
was established by Hasan Yavuz in 1999
and is ably run by his son Veysel, came in
2010 when existing restaurants grew and
adopted a new ambiance. The restaurant
bought into high quality, delicious
Turkish meals and presented them
in different and more aesthetic ways.
This caught the attention first of local
residents and then of people living in
different parts of London. It soon meant
that customers will form long queues
outside Gökyüzü, come rain or shine.
This new Gökyüzü concept caught the
attention of the media with acclaimed
publications like TimeOut, the Evening
Standard, and the Daily Mail reviewing
it. Veysel Yavuz says it is mostly families
and white collar workers who form the
bulk of Gökyüzü’s customer base, and
that they often tend to be active on social
media as well.
He adds that they tend to learn about
media impressions of the restaurant
only after the article is published, and
that when time allows they look on social
media to see what customers are saying.

G

26

HARRINGAY TRADERS ASSOCIATION

“As a taste of Turkey, it’s a cracker,”
said the Daily Mail in an October 2015
review. “This is proper tucker, beautifully
cooked, spiced and served.
“Green Lanes may no longer be, well,
green. But her pavements are clad in

pure Ottoman gold.”
Bloomberg’s chief food critic Richard
Vines, meanwhile, was struck by the
hospitality: “A large salad arrives as you
sit down. The portions are huge. Order
a mixed platter for two, and you may
wonder if they mean two sumo wrestlers.
“There's even an easy-drinking Turkish
white wine - Pamukkale Senfoni - at 14
pounds a bottle. Having finished my food,
I offer to vacate the space and finish
drinking in a corner. The waiter appears
surprised. The table is mine.”
One of Green Lanes’ success stories is
on the verge of starting a new chapter
with a radical refurbishment…but more
on that story another time.
Gökyüzü Restaurant
27 Grand Parade, Green Lanes N4 1LG
020 8211 8406
gokyuzurestaurant.co.uk

We wish you a Merry Christmas
and a Happy New Year

Veysel Yavuz

26-27 Grand Parade, Green Lanes, London N4 1LG / Tel: 020 8211 8406

www.gokyuzurestaurant.co.uk
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HARRINGAY’S
MAGNIFICENCE IS
ON DISPLAY
arringay is a truly unique part
of the British capital. Populous,
diverse, and home to a plurality
of cultures and communities living by
side in friendship and harmony, the area
represents a microcosm of London. Its
high street is a flourishing hub of social
activity, with shops and eateries in
abundance. A centre for businesses and
many different trades, the Green Lanes
high street hosts both established and
budding entrepreneurs and of course a
variety of delicious cuisine.

H

“Harringay Green Lanes is one of
those pockets of London where the
city’s diversity is magnificently on
display – Turkish kebab shops bump
up against Victorian pubs, pizza joints
sit happily next to Cypriot bakeries.
“It’s an area that has benefited
greatly from recent improvements,
some of which have been funded as
part of my £129 million investment in
high streets across London.
“I’m sure this year’s Christmas
market and lighting event will be a
tremendous success and a tribute to
the vibrancy of the area.”
Boris Johnson - Mayor of London
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Harringay is one of most multi-cultural
areas of London, with around 150 different
languages spoken. There are 92 retail
outlets including restaurants, cafes,
supermarkets, butchers and bars along

Harringay’s Green Lanes strip. Almost 95
percent of the food businesses on the road
are run by entrepreneurs from ethnic
minority groups.
The area is particularly well known
for offering great Turkish food, as
well as a vast variety of other cuisines
including Greek, Chinese, Polish, Italian,
Vietnamese, Albanian, Indian, French,
British, Kurdish, Middle Eastern,
Japanese, Spanish, and Russian.
Over the last two years coffee shops
have spread across Green Lanes and there
are currently thirteen new businesses
operating in the area. 
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THERE IS ONLY
TWO HAIRCUTS:
SHORT AND
RE-STYLE
The Green Lanes Food Festival which
was organised by the Green Lanes
Strategy Group in 2009 and 2011 attracted
thousands of people and has made a
massively important contribution to foodrelated businesses in the area.
In total, there are ninety-two food
businesses between Manor House and
Turnpike Lane station. Of these, a
staggering twenty-three are restaurants.
Additionally, there are seventeen coffee
shops, eight bars and pubs, eleven
takeaways, five patisserie, twenty-seven
supermarkets,grocery stores and off
licenses and also one butcher. fifty-eight
businesses have made seating available to
customers, and on average, Harringay’s
restaurants and food businesses are open
until 2am. On an ordinary weekend night,
it is not uncommon for an amazing almost
4000 people to be seated and fed on Green
Lanes. 
30
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YOUR LOCAL & TRENDY BARBERS
We do not just offer the best haircuts. Come to us for shaves,
skin care, hand care & head massages.

HAIRDRESSERS
375-377 Green Lanes, Harringay, London N4 1ES
T. 020 8341 6540

52 YEARS
AND COUNTING
Two of Harringay’s longest serving residents tell us
how both everything and nothing has changed
arringay is becoming increasingly
popular with couples –
particularly those looking to start
a family. But one couple predicted the
trend quite ahead of time: half a century
ahead, in fact.
John and June Harrow moved into their
Pemberton Road home in 1963, a year
before their son was born. He is a former
printer, having spent his career working
the machines at a print works in Finsbury
Park, while she worked in an office in the
city before she had children.
“We’ve been in this very house since

H

WE’VE BEEN IN
THIS VERY HOUSE
SINCE 1963
1963,” says John over a cup of tea in his
living room.
“Before then we lived in Finsbury Park,

John and June Harrow have lived in Harringay for over half a
century and love all the changes they have seen in that time
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but even then we were very familiar
with Harringay because it was where
the Arena and the dog track were. The
Arena was where we’d come down to
see different things like the motorcycle
speedway and ice skating.”
“Where Sainsbury’s is now was the dog
track. Homebase used to be Harringay
Arena and they used to have circuses,
boxing. Roller speedway was terrific –
America versus Europe – and it used to be
a real barn. It was great fun.”
The retail park is not the only change
John and June have seen over the years.
“The Post Office has always been there,”
John remembers. “The only thing that has
always remained there is Disney’s – and
they’re going too, they’ve been there for
over a hundred years.”
June adds: “On the corner there was
the Co-Op, across the road there was
Woolworths, we had quite a few butchers
and near the bridge was the bakers,
Kessler’s.
“And also there was an egg place. The
German lady there only sold eggs.”
She grins. Harringay has many
eccentric shops, but not one that sells just
one thing.
They generally love what Green Lanes
has become and are astonished at the
long queues that form outside some of the
restaurants.
“Sometimes we go out to them for a
treat,” June says.
But do they think anything has been lost
over the years? John pauses for a moment
before answering.
“I think the only thing we’ve lost is
that on Sundays, nothing opened. Only
perhaps a paper shop or something like
that. It was so quiet.”
June agrees: “It’s nice to have a quiet
day sometimes.” 

CLASS
INTERNATIONAL
FOOD

Large selection of organic foods, fruits & vegetables,
dairy products, continental-style butchery, bakery & off licence
FIND A WIDE RANGE OF GROCERIES HERE
13-15 GRAND PARADE, LONDON N4 1LA

Since 1981

45 YEARS
IN HARRINGAY

mostly workers’ families and it was always
an ideal place to live, they say, which is
probably why it has become a target spot
for professionals who want to exploit the
good transport links into Zone 1 and the
town centre.
This, of course, has had its effect on
house prices: Mehmet Ali remembers
a flat cost £3,000 in 1960 and that
he purchased his present house on
Wightman Road for £5,000. The rises
seen in recent years are matched only by
the mid-1970s, he says, when house prices
doubled in the space of four years in a
trend seen across the UK.
The couple originally come from the
Cypriot town of Limassol but raised
their two children – a girl and a boy – in
Wightman Road.
It was a good upbringing for them, the
Mustafas say. There were fish and chips
shops, Greek restaurants and of course
the popular Wimpy fast food burger
restaurant. It was on the site of today’s
Lemon café, Mehmet Ali remembers, and
just as busy as the café is now.
Happily retired, Mehmet Ali and
Pembe spend their time in Harringay and
travelling to nearby Wood Green to see
their friends. 

Where London meets the Mediterranean

Harringay has long been a target for Cypriots,
solidifying strong links between London and the former
British colony in the Mediterranean
ehmet Ali Mustafa was one of
the first Turkish Cypriots who
decided to move to Britain. He
came in 1955.
He first moved to the Harringay area in
the 1960s while still single and lived in his
sister’s house. But after returning briefly
to Cyprus to marry his wife Pembe, the
couple have lived in the same house on
Wightman Road, to the west of Harringay,
since 1970.
Mehmet Ali’s story includes a brief

M
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spell in Egypt, but he remembers that the
Britain of the 1950s was always the best
place for work. He spent his career in a
variety of trades, while his wife Pembe
spent her entire working life as a tailor.
The Mustafa family speak of how
Harringay has always been an area filled
with Greek and Turkish Cypriots. For
them, this is the true centre of London,
with its many Turkish markets acting as a
draw for Greeks and Turks alike.
For 45 years the inhabitants were

We wish you a Merry Christmas and a Happy New Year
491 - 493 - 495 - 497 Green Lanes
Harringay, London N4 1AL
Tel: 020 8340 8090 / 020 8348 1074
Mail: yasarhalim@live.com
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SAFE AND
DIVERSIFIED
For two university lecturers who have lived in the area
for a decade, the transformation of Green Lanes
has been for the better
rederick Guy demonstrates how
much Harringay has changed by
telling the story of a sign he saw
around the corner from his house, just
days after buying his new flat on St Ann’s

F

Academics Simona Iammari and Frederick Guy
have witnessed Harringay’s transformation.
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Road in the year 2000.
“It was one of those yellow police signs
– but this one said ‘murder’. And like a
fool I did not call the estate agent and
demand a 20% discount!” he says.

Frederick, a senior lecturer at
Birkbeck, University of London,
remembers the poor road planning
around the St Ann’s area meant that
everyone was doing rat runs, causing
huge traffic congestion, and rubbish
would be strewn everywhere.
“At the end of a weekend there would
be plastic bags and rubbish blowing
everywhere over Green Lanes.”
His wife agrees.
“In the eleven years that I’ve been
here it has changed a lot. And there is
an active process of gentrification with
more families and professionals coming.
We see more and more colleagues from
university that are locating and targeting
this area,” says Simona Iammarino,
professor of economic geography at the
London School of Economics, who moved
into the area in 2005.
The mix of shops and restaurants in the
area offer a great variety, Simona says.
“There is a proliferation of organic
shops now, there are three or four shops
up to the church where you can buy
special bread and other things. It’s a
different diversification of products.”
But she adds that the area remains
diversified, which is what they value
about it.
“At school, the children are aware of
Christmas and Ramadan and Chinese
New Year and Hindu festivals. I think
it’s really very important that there
is participation for them at the local
schools.”
“And despite the sign that said murder,”
Frederick adds, “it’s always felt safe
here walking down Green Lanes simply
because it’s active 24 hours. There are
always people out there.” 

BREAKFAST BAR BY DAY...
COCKTAIL/LIVE MUSIC BAR BY NIGHT!

The ‘Jam’ in this bar’s name
doesn’t refer to the preserve,
or to the local traffic, but is used in
the impromptu musical freak-out sense.
Harringay’s Jam in a Jar marks a sea change
for the particular stretch of Green Lanes known as
Grand Parade. Yet, as the bar’s name suggests, what
makes Jam exciting is not its refreshments but its
embrace of local arts and music: revolving musicians
play really rather good blues, jazz, garage rock and
whatever else suits their mood on weekend nights,
drawing artsy, beard-heavy crowds so large they spill
on to the pavement. Get there before 7pm on a
Saturday if you want a table inside: later on it
really is like being jammed into a jar, albeit
one full of nice tunes and booze.
Becky Lucas - Time Out
HARRINGAY TRADERS ASSOCIATION
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GREAT VENUE
FOR FOOD
LOVERS

Elvan Acar and his son Celal Acar

THE NEW ERA
OF DEVRAN
Devran Restaurant on Harringay Green Lanes
is a striking example of how the area has been transformed
into a centre for food and drink.
espite being a far newer
venue than some of the
most established eateries
on the street, Devran’s menu,
customer base and service have
made its tables among Harringay’s
most sought after.
The Turkish word Devran has
multiple meanings, including era,
fate and time, and the world. It
lives up to at least one of these
definitions by opening a new era in
Harringay cuisine. From mezzes to
its ovens, from its grilled meats to a
rich and varied fish menu, Devran
has adopted the “open kitchen”
approach to secure its customers’
trust. It pays especial attention to

D
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experience among its chefs and waiting staff, allowing
it to attract not only local residents but people from
across the capital.

Devran is a great venue for spicy
food lovers, a distinct characteristic
of Turkish food. It adds to these
a range of fish, humous, salads
and pastries, all made on site.
The restaurant caters well for
vegetarians, as well as anyone who
wants to come for breakfast.
As a licensed restaurant, Devran
has a rich range of quality wines
and a cocktail bar menu to choose
from. The venue can seat 170
people, making it an ideal place for
birthdays, engagements and other
special days and meetings.
It is run by Elvan Acar and his
son Celal, both from the central
Turkish town of Aksaray, who are
responsible for food preparation
and all the details that go with it.
Meanwhile Süleyman Dilli, who
has worked in the food sector since
1999, is Devran’s general manager.
Elvan Acar’s life story actually
serves as an important reason for
Devran’s success. He was born in
the village of Saray, a small and
poor village near Aksaray, and
moved to London aged 18. It was
here that he experienced a wide
range of fruit, vegetables and meats
for the first time.
After working in the kebab sector
for many years, Elvan took over the
running of Devran in 2013.
“All I do is greet customers in
the same way that I would greet
visitors to my home,” he says. “We
never serve them dishes that we
are not sure about.” 
DEVRAN Restaurant
485 - 487 Green Lanes, London N4 1AJ
020 8340 2288
devranrestaurant.com

Authentic &
contemporary
Turkish
cuisine

VIP Room available upto 40 people

A new era of restaurants
in Harringay is here
Located in the heart of Harringay, Devran Restaurant
provides high quality food, great staff and a great atmosphere.

485 - 487 Green Lanes, London N4 1AJ

www.devranrestaurant.com

020 8340 2288
SPECIAL EDITION
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YOUNG PROFESSIONALS
OF HARRINGAY
n recent years,
parts of London
including Dalston
and Shoreditch in Hackney
have been undergoing a fastpaced process of revamping
known as “gentrification”.
Trendy bars, independent
cafes and artisan restaurants
have mushroomed in these
areas, making them more
desirable places to live than

I

before. Flocks of young
professionals have started
to take up residence in these
areas. Although not as much
as Hackney, Harringay too,
has been experiencing this
trend. Among the newer
residents in the area, young
professionals and business
owners, some of whom
identify with the “hipster”
sub-culture, that values social

and environmental conscience,
progressive politics, counterculture, indie-rock music
and art, are a new part of
this mix that is adding to
Harringay’s already diverse
melting-pot community. With
its easy access to large green
spaces like Finsbury Park,
extraordinarily good transport
links to both central and outer
London, convenient 24-hour

shops, great cuisine, and
lower rent and house prices,
Harringay is becoming an
ever more popular residential
area for young people and
young families. To find out
more about Harringay’s
newer and younger residents,
the Harringay Traders
Association magazine took to
the streets to investigate. Here
are some of their comments.

GITA & TIM

G

ita, a leadership
development specialist
and business owner
from Australia, and Tim
from Yorkshire who works
in procurement, bought a
house in Harringay, and
moved from Newington
Green around three years
ago. They feel that the area
is perfect to raise their
little son Rafe, because of
its great community spirit
and the presence of other
young families nearby. Gita
explained that her favourite
thing about Harringay
however, was the close
proximity to Finsbury Park,
making her able to listen to
great concerts there from
the comfort of her own home.
She added that Harringay’s
24 hour shops are helpful
and convenient for her as
a young mother and busy
professional, saying “When
you need a bottle of wine, or
nappies, or both, they’re just
what you need.”
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BETH & IZZY

E

njoying a glass of red wine
after a busy week, young
teachers Beth and Izzy
told us about their experiences
as newcomers. Beth, a year 2
teacher and recent graduate
in Art from Bristol University,
who has lived in the area for
just three months, explained
that she loved the real, raw,
diamond in the rough character
of Harringay that provides

ALBERTO
her with something different
from what she described as the
sometimes pretentious and fake
characteristics of other areas
of London. She also added that
Harringay was in a great location
as it meant she could easily get
to the cool underground nightlife
scene of Hackney. Izzy echoed
thoughts about Harringay’s real
and honest character, saying, “It’s
not so timeout”.

EVGENIY

E

vgeniy, a young
photographer and
business owner, moved
to the UK from Russia, and
has lived in Harringay for
seven years now. He runs
Green Lens Studios on
Atterbury Road, which is
known for being the first
sustainable photo studio.
From Green Lens Studios,
he offers services such as
music, editorial, product and
commercial photography and

O

riginally from Como,
Italy, Alberto has
worked in the bar,
restaurant, and food service
industry for around 16 years.
Alberto jointly owns and runs
the trendy Jam in a Jar Bar.
He explained that after having
worked in a coffee shop for a
long time, and visiting the Jam
in a Jar regularly, not wanting
to lose its great atmosphere,

he and his friends bought
the bar when it closed down.
He wanted a change from
his previous job, and found
that unique opportunity in
Harringay.
When describing the
local area, he said, “There’s
something about Harringay,
I can’t really tell what it is,
but you can’t find it anywhere
else.”

ROB & DAVE
also provides other artists
with opportunities for work
space hire. He makes extensive
use of Harringay’s overground
train links into central
London for work-related
projects, but is also strongly
involved with local causes,
including “Green up your
Act” sustainability workshops,
and other environmentally
friendly activities with cycling
workshops available to local
businesses and residents.

C

hilling out in the cool
Brouhaha Bar, futurist
consultant Rob, and TV
post-production technicians
Dave and Liz shared their
thoughts about their
experiences as more recent
Harringay residents, living in
the area for just over a decade.
Rob expressed his appreciation
of the many great Kebab
restaurants in the area and
said that on Green Lanes, the
great people were the defining

feature. When asked about
gentrification, Dave explained
that Harringay is becoming
more and more desirable, and
that estate agents are now even
looking to sell some properties
past the million pound bracket.
Liz, originally from Shropshire,
told us about how she loved
her Harringay lifestyle, with its
diversity, easy public transport
and 24 hour shops, which
she was not used to in the
countryside.
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www.vadiharringay.co.uk

VADI RESTAURANT:

ONCE A GRANARY,
NOW A STAR EATERY
Number 429 Green Lanes has one thing that separates it
from all other businesses in the area: it was built first.
efore the 1880s there
were no buildings along
Green Lanes in the area
we know as Harringay. There were
no structures at all between the
railway station, which opened in
1870, and St Ann’s Road.
After the Beaconsfield pub, the
first shop to appear on the Hornsey
side of Green Lanes was the
Harringay Park Granary built by
G.L.Wilson of Tottenham in 1884.
That was at what is now number
429 Green Lanes, on the corner of
Cavendish Road.

B
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Vadi Harringay's
manager Taylan Kınık

Vadi Restaurant, which now
occupies the site, is not just one
of Harringay’s most popular; it is
the latest in a chain of restaurants
across London, from Palmers
Green to Wood Green. Vadi offers
grills and dishes of meat, chicken,
fish and multiple vegetarian
options.
It also serves traditional
favourites, including lahmacun,
pide and soups, as well as a rich
wine menu – all at reasonable
prices from 8 A.M. until 2 A.M.
every day.
The restaurant’s name is the
Turkish word for valley. Its
director is the entrepreneur Taylan
Kınık. The 40-year-old came to
the U.K. sixteen years ago and has
been working in catering and food
throughout his professional career.
He says they had long planned
to open a branch in Harringay
Green Lanes, which he has long
regarded the food and drink centre
of London. He wanted to take their
concept and service understanding
to this region.
“We have customers across all of
London but local residents in the
Harringay area are very important
to us,” Kınık says.
“We have been trying to develop
a quality of service that meets
their demands and expectations.
We previously achieved this in our
Palmers Green branch.
“This will be harder in
Harringay, where the competition
is fierce, but the response we
have received so far is extremely
positive and we have had many
customers walk through the door
to try us out.”
“I invite anyone who has not yet
experienced the Vadi quality to
give us a try.”
Vadi Restaurant, at 429 Green
Lanes, takes bookings for all of
your special events. 
VADI RESTAURANT
429 Green Lanes, London N4 1AH
020 8348 9515
vadiharringay.co.uk

Grills & Fish • House Specials
Turkish Pizzas • Soups & Stews

The famous Ocakbasi Restaurant
in Harringay and North London

020 8348 9515

429 Green Lanes, London N4 1HA

Find us on

LADDER COMMUNITY SAFETY PARTNERSHIP

SAFETY IN THE
LADDER ROADS
Ian Sygrave writes on behalf of the oldest residentsí
group in our area, located to the west of Green Lanes.

Harringay residents had a wonderful residents street
party. Burgoyne road was closed, the kids played and
residents all ate lots of delicious food.

very warm welcome from the
LCSP to the third issue of the
Green Lanes magazine. As one of
the largest and oldest residentsí groups
in the borough, our aim is simple: to make
the Ladder roads, and Harringay Ward
as a whole, a better, safer, nicer area in
which to live, work and play. This has been
a special year for the LCSP, marking as it
does our fifteenth anniversary.
The origins of the Partnership go
back to the 1990s, with a number of
different Residentsí Associations and
Neighbourhood Watches working
independently of one another. It was
eventually decided to avoid duplication

A

Pictures from Burgoyne Road Street
Party on Sunday 4th October.
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of time and effort by bringing them all
together under one umbrella organisation,
to be known as the Ladder Community
Safety Partnership.
Fifteen years in the making
The first ever meeting under the new
name took place on 8th June 2000. Many
of the founding members are still active in
the LCSP today, which is a huge tribute to
the commitment of all concerned. There
is no doubt that Harringay has changed
for the better over the past fifteen years,
and the LCSP has played a significant part
in making that happen.
As our name suggests, we have always
worked in partnership with other key

local stakeholders and in particular with
the Green Lanes Tradersí Association
(who have produced this magazine and
kindly made space available to us) and our
fellow residents on the east side of Green
Lanes ñ the GRA (Gardensí residents)
and the WPRA (for those in Woodlands
Park). We also work closely with Haringey
Council, Veolia and the Met Police to
help us deal with ongoing issues, such as
ëcrime and grimeí in the local area. This
partnership working has been at its most
fruitful in achieving the regeneration
of Green Lanes, which has successfully
transformed our High Street over the
past eighteen months via a wealth of
new bespoke features, shopfronts and
plantings.
Council engagement
The LCSP also offers a unique service
to local residents and we have been able
to provide individual members with help,
advice, support and action on a wide
variety of issues and problems, ranging
from planning applications to noise
nuisance, and from crime prevention
to Japanese Knotweed! We remain
one of the most active and engaged
group of residents in the borough, with
a reputation for well-informed and
measured responses which has helped
to make our voice heard and widely
respected.
Looking beyond the concerns of
individual residents, the LCSP also
produces responses to significant council
proposals which are likely to have a

major impact on our area. This year,
for example, we have made important
submissions on the Site Allocations
Document (major development sites in
and around the Ward); the future of the
Childrenís Centre and the boroughís
Licensing Policy (for 2016-21).
Gambling and the rental market
Over recent years, we have also played
a leading role in opposing the clustering
of gambling outlets in Green Lanes, and
helped the council in its efforts to improve
the quality of rented accommodation in
multiple occupancy (HMOs) in our local
Ladder roads. This led to the introduction
of a new compulsory Licensing Scheme
for HMO landlords throughout the Ward
in 2011. We have also lobbied for many
years to secure a major traffic survey of
the entire local area, and we are delighted
that this will now definitely be going
ahead, probably in the new year.
These are just some of the many ways
in which itís possible for Ladder residents

to come together, through the LCSP,
and make a real, visible difference to our
quality of life and local environment. We
strongly believe in the importance and
benefits of meeting face to face: we are not
a ëvirtualí organisation. It makes all the
difference when you can talk to a manger

from Veolia or our local police officer
about a particular concern at one of our
regular monthly meetings.
Come and join us!
However, no organisation can afford to
rest on its laurels, and a new and growing
membership is vital for our success. We
therefore launched a recruitment drive
this year, which has led to dozens of
residents, many of them new arrivals in
the area, joining our ranks. The LCSP
is now the largest it has ever been, and
reaches out to hundreds of Ladder
residents via meetings, agendas, minutes
and periodic updates.
If you think you would like your voice
to be heard, and to carry more weight,
then you should certainly consider joining
the many other local residents who are
already in the LCSP. Send your details to
LCSP@blueyonder.co.uk or give us a ring
on 0208 721 6803 and weíll do the rest.
Ian Sygrave, Chair LCSP

Polish Restaurant / Bar-Grill

Available for any occasion
Traditional Polish dishes and delicious homemade burgers.
The Winner of Time Out’s Love London Awards for the Best Restaurant in Haringey!
499 Green Lanes, London N4 1AL / 020 8347 7788 / www.autografgrill.com
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NEW DINING
IN GREEN LANES
Harringay’s newest arrival is also its most visually
striking - and well worth a visit
hen you step into Café Tramp,
the new restaurant on the corner
of Green Lanes and Lothair Road,
you really need a moment to acclimatise.
Outside is the busy traffic of 21st Century
cars, buses and pedestrians ferrying
themselves along Green Lanes. Inside
feels like a portal into the 19th Century.
Haldun Özdemir is proud of his
masterpiece and has been meticulous
in decorating it. Upon entering you
immediately encounter a wooden spiral
staircase leading to an indoor balcony.
Thursday evenings, you will see a trio
playing jazz in the stall just behind it.

W

Haldun Özdemir and
his partner Nicoleta
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I’M BRINGING IT
BACK TO ITS ROOTS
Guests can sit anywhere: the balcony, next
to the band, or further into the depths of
the restaurant.
Every feature here is striking: the
wood panelling on the walls, the sturdy
dining tables, the antique pieces scattered

everywhere and the huge and ornately tiled
bathroom which Haldun proudly proclaims
- a working cistern dating from 1890.
“This building is one of the oldest in
Green Lanes. It was a dining room and
restaurant a century ago – I’m bringing it
back to its roots,” he says.
Haldun is a Turkish Cypriot who first
came to the UK in 1984. He said the bus
from Cyprus set him down at Harringay
Stadium – today’s Sainsbury’s superstore
– and the first flat he ever rented was on
the top floor of the location of Café Tramp
today.
“It has come full circle,” he says with a
smile.
Café Tramp’s new menu is Modern
European. “I like to keep it simple, casual
and enjoyable, in a great atmosphere,
alongside a fine selection of wines” Haldun
explains.
His venture, which only opened mid
November, is a departure from the type
of restaurants and cafes normally seen on
Green Lanes.
But Haldun believes the café’s brunch
menu, served from 9am every Saturday
and Sunday morning, will be precisely
what local residents are looking for.
We tried the brunch menu, Eggs
Benedict was cooked to perfection, with
duck eggs. The Eggs Royale with smoked
salmon and their version of Shakshuka is
well recommended.
Haldun’s new kitchen team are still
settling in, and he promises to expand the
menu set in the New Year. Café Tramp is
a breath of fresh air for Harringay and is
well worth supporting. 

NOW
OPEN
361 Green Lanes • Harringay
London • N4 1DY
info@cafetramp.co.uk
020 8442 5125
cafetramp.co.uk

Café Tramp
361 Green Lanes, London N4 1DY
020 8442 5125
cafetramp.co.uk
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HAD AN ACCIDENT?
NOT YOUR FAULT?

FROM PHARMACY
TO MAYORALTY

Call us for free advice

One man from a grand
Kurdish heritage works long
hours every day to meet our
community’s needs.
e has become a celebrated
member of the community by
dispensing medicines from the
Med-Chem Pharmacy he founded in
2008. He checks up on patients as if they
were members of his own family. From
young people wanting a career to foreign
medical practioners wanting experience in
the UK, he maintains a wide professional
interest. His activity participates in
many non-government organisations
and associations, like the Association of
Turkish-speaking Health Professionals
that he founded.
On top of all these responsibilities,
pharmacist Ali Gül Özbek has added
his duties as a local councillor since his
election in 2014. Despite only being in
the role for two years, Özbek has become
a prominent and active colleague. Next

H
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Cllr Ali Gül Özbek

Ali Gül Özbek presents a cheque
to Cal Shaw, headteacher at
Chestnuts Primary School

year, he is preparing to assume the Mayor
of Haringey title after spending twelve
months as the borough’s deputy mayor.
He says he was in constant contact
with the community even before he
became a councillor and jokes that the
mayoralty only formalises a situation that
already existed. Özbek says the duty is a
great honour and is full of gratitude for
his colleagues for seeing him worthy of
the role.
Özbek stresses repeatedly that he
has little interest in a political career
or extracting personal benefit from
his role, which is why he donates his
councillor’s allowance to Chestnuts and
St Ann's Primary schools. He divides his
quarterly pay cheques equally between
the two schools, saying being a councillor
increases his sense of social responsibility.
He has lived in Haringey for 15 years,
moving to the area around eight years
after he first moved to Britain in 1992.
He calls Harringay Green Lanes a “rare
example” not just for Britain but for all
of Europe thanks to a sense of dynamism
that lasts almost 24 hours every day.
Speaking of his pride at being a part of
this area, Özbek promises to do all that he
can to address the problems raised to him
by local traders and residents alike. 

Personal
Injur y
Experts
Road Traffic Accidents PCO Licensed Vehicles
Personal Injury Claims Work Injuries Slips, Trips & Falls
24 Hours Road Rescue 24 Hours Car Rental PPI Claims

337 Green Lanes, Haringey N4 1DZ

020 8800 2843 • 07565 517 878
Located opposite Arena Shopping Centre. Parking space available.

SALISBURY PUB

T

he Salisbury pub
is a mainstay of
Harringay culture,
serving good traditional
pub meals in addition
to tens of different ales
and beers, many of them
on tap. It first opened
its doors in 1899 and,
in addition to being an
excellent pub, is also a
part of Harringay’s history
with its impressive façade.
The Salisbury’s manager,
Dave, invites all locals in
Harringay to spend more
time in their local.

GREEN LANE SCORES
BIG IN TIME OUT AWARD
early half of the ten
restaurants nominated
by Time Out magazine in
its Finsbury Park and Harringay
region for its prestigious “Love
London” award were right here in
Green Lanes. There were nominees
and winners across the four other
categories: shops, cafes & coffee
shops, pubs & bars and local culture.
The annual awards, held this year
for the second time, saw thousands
of nominations and tens of thousands
of votes cast for London’s favourite
venues. Their aim is to “reveal the
hidden gems and unsung heroes
in every postcode in London,
with an emphasis on independent
businesses”.
The winning restaurant in our area
was Green Lanes’ very own Autograf
Grill, the Polish restaurant that Time
Out says serves traditional Polish
dishes alongside plates influenced by
American cuisine, while the Salisbury
Pub took the top gong for the pubs &
bars category.

N

HARRINGAY LOCAL STORE

H

arringay Local Store, which opened
earlier this year. The shop is the first
to sell organic foods in the area and
provides produce predominantly from British
farms, including free-range meat, dairy
and fish. There are also proper vegan and
vegetarian foods; artisan breads from local
bakers; craft beers, ciders and wines; and
plenty of other healthy, delicious goods.
Ebony and Paul Harding are delighted
to have won and thanked everyone who
supported them.
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C REATI VE AGENCY

FIFTYSIX.io
WEBSITE
GRAPHIC DESIGN
BRANDING
PRINT

AUTOGRAF GRILL

A

utograf Grill, and its blend of traditional
Polish cooking and American-style
serving, was a clear favourite among
TimeOut readers. Run by Thomas and Aga,
their burgers, grilled pork and soups are
particularly popular. The Harringay branch
follows a successful first branch on West
Green Road.
Thomas and Aga shared their Time Out
London Award with their children.

FIRAT AYAS

|

07538 823 001

|

FIRAT@FIFTYSIX.io

|

WWW.FIFTYSIX.io

ANTEPLILER DONER:

BRITISH BEEF,
TURKISH FLAVOURS

ANTEPLILER
PATISSERIE/BAKLAVA

One Green Lanes restaurant specialises in importing
not just Turkish dishes, but their true flavours.
ntepliler Restaurant has been a
fixture of Harringay Green Lanes
for over twenty years and one
of the principal reasons why the area is
known as “little Turkey”.
It takes its name from the southeastern
Anatolian town of Gaziantep and serves
traditional dishes and flavours unique
to the region. You may think that you
can find lahmacun, kebabs and pide

A

everywhere; Antepliler shows you that
Gaziantep style of cooking them can bring
a whole new perspective.
The restaurant is actually a chain
of eateries next door to one another:
Antepliler Baklava and Antepliler Künefe
are both dedicated to serving some of the
best examples of dessert from the region,
building on the restaurant’s success.
The most recent addition to the group

is Antepliler Döner, which will change
your impression of the takeaway meal in
an instant. The Iskender – so-called after
its inventor, whose name was the Turkish
for Alexander – is Turkey’s most popular
kebab dish. It was invented in the town
of Bursa in the 19th century and sees the
doner meat served on a bed of pide bread,
with generous portions of butter, tomato
sauce and yoghurt.

ANTEPLILER
RESTAURANT

ANTEPLILER
KUNEFE
Iskender is a difficult dish to get just right, which is why
many Turkish restaurants only succeed in serving imitations.
Antepliler serves the genuine article.
Many have argued that the Iskender kebab – in particular, the
manner in which the meat is cut – is in fact a precursor to the
doner kebab itself. It is prepared by stacking large pieces of meat
vertically, which is why the meat strips are larger. It is said that
Iskender Efendi, who first marketed the dish in 1867, developed
the technique while trying to find a way to ensure the different
flavours of the lamb meat are distributed evenly on a plate. He
also pioneered the concept of vertically cooking the meet on a spit.
Antepliler’s owner Ahmet Üstünsürmeli says bringing the
genuine Iskender kebab to London was their next great challenge,
after popular desserts like baklava and künefe. If you are a great
meat eater and you have not yet tried the Iskender kebab, now is
your chance.

Ahmet Üstünsürmeli has risen to the challenge
of bringing the genuine Iskender kebab to London
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ANTEPLILER
43 Grand Parade, Green Lanes,
Harringay, London N4 1AQ
020 8800 7982

43-47 Grand Parade, Green Lanes,
Harringay, London N4 1AG
020 8802 5588 • 020 8809 1004

020 8800 7981
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GRAPHIC DESIGN

WEB DESIGN

DIGITAL PRINTING

LITHO PRINTING

We design and print or
you design we print!
ishing business scene. He also believes strongly in giving back to the
local community.

Cemil Gonul (33), owner of Print
Gallery, a very successful design
and print company has long been a
great contributor to the community
spirit of Harringay. He came to the
UK in 2003, and started Print Gallery the following year. Cemil has
maintained a strong presence on the
Green Lanes high street for around
ten years now. Print Gallery offers a
variety of printing services, including t-shirts, hats, booklets, posters,
canvasses, flyers, leaflets, invitations, stamps, invoices, order of services, and much more. The company
also has a factory in Leyton for larger jobs, including litho printing.
Cemil however is not only interested
in, and a part of Harringay’s flour-

He said: “We take inspiration from
many people in Harringay who
helps the community, from planting flowers, to activities for kids,
Christmas events and other projects. All these initiatives also need
support. So we have an open door
policy towards any organisations
or people who are either doing
something for the community or are
in personal need. While we have a
presence in Harringay, we will continue to work in the same way. ”

Print Gallery have also provided
their services to various non-profit
organisations free of charge.
Some of the company’s clients have
included Haringey Council, Harringay Traders Association, and North
Harringay School. Outside of Harringay, Print Gallery’s quality has
not gone unnoticed and other clients have included the Parliament
and Barclays Bank.
The company has worked to provide print solutions for many local
businesses; indeed, Cemil says he

has played a part in the production
of the menus of most restaurants
on the high street. Cemil’s sense of
duty to the local community in this
role has meant that his customers
in the area have remained equally
dutiful to him coming back again
and again; retaining clients is one of
Print Gallery’s many skills.

When asked about his company’s
success, Cemil said that it was due
to his excellent team, “We’re a strong
unit. We have the skillset to do digital and offset prints, canvasses, even
exhibition stands – basically anything that a printer and designer can
possibly do.”
Cemil added, “We are proud to have
served haringey for the last 8 years.
We can design and print or you can
design and we will print it for you ”
By Edward Rowe

583 Green Lanes,
Haringey London, N8 0RG

020 8348 8315

myprintgallery.co.uk
info@myprintgallery.co.uk
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Thomas Chrysanthou, who turned the
coffee house site into a café in the 1990s,
is from Famagusta. He came to Britain in
1963 and first lived on the Caledonian Road.
Around fifteen years later he moved to
Harringay, coinciding with the end of the
1970s, when Greek Cypriots lived in the area
in large numbers.
It was around this time that he purchased
shop number 547, which he remembers sold
dairy products. Most of the businesses were
Greek, as were the residents, he says, and
he eventually turned his shop into a butcher
– one of many run by Cypriots in the area.
After many years, Thomas took the
decision at the turn of the century to close
his butcher’s shop and open a café. He
continues to live with his wife in St Ann’s
Road, and one of his sons continues to tend
the shop.
He misses Cyprus, he tells us, but cannot
visit because his village was located in
the part of the island occupied by Turkey
following the 1974 war. 

Pentadaktylos is the meeting
point for Cypriot residents

THE CYPRUS/LONDON
MEETING POINT
A traditional Cypriot café in Harringay breathes
life into a traditional way of living
offee houses dominate the
culture of Cyprus, just
like any Mediterranean
country. Even though they have
dwindled in number recently, it
is possible to spot one just about
everywhere on the island. These
are the places were coffee is
roasted over a flamed and served
to a mostly male clientele as they
play cards or backgammon. From
students to villagers, and from the
unemployed to the retired, these
played the equivalent role of pubs
in the UK for thousands of people.
This deep-rooted Cypriot
tradition was carried with the

C
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people of that island when they
migrated to European countries.
When they first began to arrive in
Britain in the 1950s, coffee houses
were again their first meeting
place.
One of these that could
be found in Harringay was
Five Fingers, inspired by
the Turkish name for the
160-kilometre mountain
range on the island. In
Greek, the mountains
are called Pentadaktylos,
while in English they are
more often called simply
the “Kyrenia Mountains”. The

Thomas
Chrysanthou

mountains feature prominently on
the shop sign.
Once upon a time, this was
where Cypriot migrants working
in difficult conditions in a country
whose language they did
not speak would gather to
see their relatives and
friends and share their
worries. Greek Cypriot
television was broadcast
inside, while elderly
Cypriots would chat about
every topic under the
sun and read the news in
newspapers published in their
own language. 

ADALI PATISSERIE & CAKE SHOW

BEAUTIFUL CAKES FROM CLASSIC TO CONTEMPORARY DESIGNED
AND CREATED TO YOUR INDIVIDUAL REQUIREMENTS.

BOOK OUR VENUE FOR CELEBRATIONS AND SPECIAL DAYS.

8 Grand Parade, Green Lanes, London N4 1JX

T: 020 8802 0275
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DISNEY’S SAYS FAREWELL
AFTER 102 YEARS OF
BUSINESS
This coming New Year will see the end of North London’s oldest
furniture store. Established in 1913 “Disney’s” will be closing its
doors for the final time at the end of March.
ounded by John Disney; selling in
those days antiques and second
hand furniture. On his retirement
in the late 40’s he sold the business to
Mr George Smith. He ran the business
assisted by a youthful Ernest and Jack
Disney, the nephew of the original founder.
Jack Disney always had a dream of
buying the business back into the family,
which he achieved in the late 1980’s.
Unfortunately it was without his brother
who passed away in the early 70’s. By now
he had his three sons assisting him. Jeff,
Clive and Stewart. Jack Disney retired in
the early 90’s, sadly passing away in 2008.
Today Clive (54) and Stewart (49) run the
business along with Jane, Clive’s wife and
their son Thomas(19) Jeff Sadly passed
away in 2013 after more than 40 years
service.
Over the years, apart from selling
furniture, beds and carpets, they have also
sold electrical goods, curtains, and prams
and even chopper Bikes during the 1970’s.
They also branched out into removals in
the 1980’s and 90’s.
Clive said:
“Harringay has always been a very busy
place, with many customers originating
from all parts of the globe. This has made
it such an interesting and enjoyable place
to work. We have tried to cater for all
tastes, styles, fashions and budgets.”
With the end of their lease next year
they have decided to close after 102 years.
Fierce competition from the internet has
forced them to keep prices lower than
needed to make a profit in recent years.
Clive said:

F

“We would like to thank all our
customers for their loyal support over
the years and their kind wishes in recent
months.”
“We still have several months to go and
have many fantastic bargains remaining.
We will still be obtaining most furniture,
beds and carpets from our suppliers well
into the New Year.”
Wishing you all a Happy Festive period
and healthy New Year.”
Clive, Stewart and all the Disney family.

OPEN S
Y
365 DAR
A
A YE

NO CONTRACTS • NO JOINING FEE • NO DIRECT DEBIT

GYM HOURS
Mon - Fri 8am-10pm
Sat - Sun 10am-5pm

6-9 Salisbury Promenade,
Harringay, London N8 0RX

020 8800 7599

www.legendsgym.net
LegendsGymHaringey
Legends Gym.indd 1
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HEALTH & FITNESS
CENTRE

legendsgym_

legendsgymharingey
15/12/2015 02:38
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INTRODUCING
THE GARDENS
Cathy and Andy talk about the association for residents on the
eastern side of Green Lanes and everything it did in 2015
he Gardens Residents’
Association (GRA) was formed
in 1999 and represents residents
and tenants who live in the 8 residential
streets across the ‘Gardens’ estate N4. To
be more precise, we are the bit squeezed
between Green Lanes and St Ann’s
Hospital from West to East, and St Ann’s
Road and the Gospel Oak to Barking
Railway line from North to South.
The GRA meets once a month and all
residents from the ‘Gardens’ are welcome
to attend our meetings. We have various
community notice boards across the
estate, which give information about our
events, meetings, as well as other local
group information.
As a Residents’ Association we cover all
aspects of residents’ and tenants’ issues
concerning where we live. One of our
first projects back in 1999 was to raise
money for new street trees, as we only
had some 5-6 trees across the estate. This
involved fundraising in partnership with

T
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the Haringey Council tree department for
the planting of some 20 trees across the
estate in the year 2000 as a millennium
project.

Fundraising for trees
Since then, the Residents’ Association
has grown from strength to strength.
Our recently-established “Play Streets”
project, where we close Rutland Gardens
on the first Sunday of every month,
evolved from our “Community Streets”
project, which saw an injection of
funding into the Gardens’ area for the
redesign of some road junctions and for
our “Community Corner Planting Beds”
project.
In addition, we have very recently
had our second cycle hangar installed
on Doncaster Gardens. Our Warwick
Gardens cycle hangar, installed last
year, was the first in Harringay and was
booked out immediately. We now have
a long waiting list for spaces and are
campaigning for further hangars across
the estate. The GRA is a pioneering
organisation as we campaign for, run and
manage our own cycle hangars to reduce
the costs for residents on low incomes and
students.
Community garden project
Other projects include our multiaward-winning Community Garden
situated at the end of Doncaster Gardens
off Stanhope Gardens. The garden has
won over 30 national and local awards to
date, and is at the core of the GRA. This
space used to be a back door entrance to
the now-demolished Harringay Stadium
where Sainsbury’s is now located. The
railway arch and passage through it was
overgrown and served as a dumping
ground and crime route. The GRA
negotiated the land from Network Rail,
designed, fundraised and built the
Community Garden, which opened to the
community in 2002.
Film screenings and Easter egg hunts
The Community Garden is completely
independent and we have to raise
every penny to keep the gates open to
residents. We call it our “Community
Centre Without a Roof”. We put on many
events including outdoor film screenings,
Halloween, Xmas carols, Xmas tree
recycling, seed planting, and Easter egg
hunts. And of course gardening and
maintenance, for which we meet every 1st
Saturday of every month 11am to 1pm if
you would like to help out or pick up some

gardening tips, why not pop along.
The GRA is a key stakeholder group in
the area and works in partnership with
the Harringay Traders’ Association, the
LCSP, WPRA, Friends of Chestnuts Park,
and Haringey Council via our St Ann’s
Ward Councillors. We have helped deliver
the previous Harringay Green Lanes
Festivals, and play a big part in the Green
Lanes Christmas Lighting events, which
include the lantern parades and Xmas
markets.
The GRA would like to wish everyone
across both Harringay and St Ann’s
Wards a fantastic Christmas and
Happy New Year. We have our fingers
crossed that in 2016 we will continue to
improve further where we live, and are
very excited that we, along with other

community stakeholders, may be able to
put on the Green Lanes Food Festival in
September 2016.
Cathy - Chair & Andy - Vice Chair
The Gardens Residents’ Association (GRA)
You can contact us at;
Hotline: 0208 374 7721
Web: www.gardensresidents.blogspot.com
Email: gardensresidents@gmail.com
Garden: twitter.com/gardensN4
GRA Bike Hangars:
gardens.bikehanger@icloud.com 

SPECIAL EDITION

63

HARRINGAY ONLINE
IN 2015
ight years after launching
as an online news, events
and conversation space for
Harringay’s residents, Harringay Online
welcomed their 10,000th member. in 2015.

Now, I think the site has its place as
a resource for exchanging information
about the neighbourhood. As and when
there’s time we add reports of local
interest.

years. To begin with it was very much
about putting Harringay on the map
and enabling people to collaborate
to deal with issue that affected the
neighbourhood.

We spoke with site administrator Hugh
Flouch and invited him to reflect on the
website’s past eight years.

Has it all been plain sailing?

“Now, I guess, as well as keeping up
to date with local goings-on, there’s
quite a strength in helping people find
tradespeople and selling and buying or
giving away items.

E

Asked about the site’s growth, Hugh
commented, “We’re amazed at how much
the site has grown. When Harringay
Online started, success was going to
look like signing up 200 members. Now
we have over 10,000 members and we’re
getting more than 300,000 visits every
month from 30,00 different people.”
Is the site everything you
wanted it to be?
“ To be honest we were treading pretty
unknown territory when we started back
in 2007. I knew what I wanted the site to
achieve, but I can’t claim to have had any
vision of exactly what form that would
take.

“Good grief no. Liz and I were learning
as we went. Things happened that we
didn’t anticipate and we made some
mistakes along the way.
“All online spaces that encourage
input from a wide range of contributors
seem get the whole gamut of the human
experience! That means that we do get
disagreements and some contributions
that don’t really fit in with what we’re
trying to achieve. It’s a volunteer-run
site and we don’t have the time to check
every contribution, so we do our best to
allow a range of opinions without letting
things get out of hand.”

“A lot of small local businesses struggle
to get the word out. So we also offer low
cost advertising which helps them get
known.”
In previous years the website has issued
a New Year Roundup. Will you be doing
one this year?
“No, for a change, this year we’re
helping Harringay show off a bit and
we’ve produced a Harringay calendar
instead!”

What does the website do best
“I think that’s changed over the

Find Harringay Online at
www.harringayonline.com

Order your Harringay 2016 Calendar at http://hgyol.in/1LNUF2R
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Hair • Tanning • Beauty

Established since 1967
HAIR EXTENSIONS

SUNBEDS

MANICURE

SPRAY TAN

PEDICURE

MAKE-UP

WAXING/THREADING

EAR PIERCING

HAIR & BEAUTY
PACKAGES
AVAILABLE

OBITUARY
One of Harringay's long time
traders passed away since
our last edition.

We Wish You a Merry Christmas
and a Happy New Year.
455 GREEN LANES,
HARRINGAY, LONDON N4 1HE

TEL: 0208 340 1031

66

HARRINGAY TRADERS ASSOCIATION

adri Sokmen, founder of Tulip Holidays, passed away
in November at the age of 64. Kadri, who opened
the Harringay branch in 2004 was well known in
Turkish community as well as on Green Lanes. He was born
1 July 1951 in Istanbul, Turkey. He came to London in 1971 as
a student and studied Economics at Queen Mary’s Uni. Kadri
started business in tourism as ‘Golden Horn’ in 1977 and he
founded ‘Tulip Holidays’ in 1995. He was highly respected as
an utmost professional in the travel industry.
He passed away on 18 November 2015 in Istanbul and he
was also buried in Istanbul. Aside from the Tulip Holiday
family that grieves his loss, he leaves behind his wife Itir and
two daughters,and three grandchildren.

K

ENGLISH • TURKISH • GREEK • MEDITERRANEAN • EASTERN EUROPEAN • RUSSIAN FOODS
FRUIT & VEGETABLE

OFF-LICENCE

ROGER JAIRAJ SAHOTA
SOLICITOR
t a time when our high streets are changing rapidly, I
believe that Green Lanes is a shining example of what
local business can achieve working in partnership with
the community and local government. Within the last decade
Green Lanes has been transformed - occupancy rates are up
and the restaurants and bars and flourishing with visitors
travelling across London and much farer afield to sample the
delights on offer. Much of this has been achieved due to the hard
work, determination and application of Rob and Shef and I am
delighted to have been asked by them to write for the winter 2015
edition of Green Lanes Magazine.
As the newly appointed cabinet advisor for high streets
on Haringey council I am looking at ways we can learn from
Green Lanes success to help us elsewhere in the borough. This
is a tough time for independent retailers. The rise of internet
shopping, the dominance of big retailers and emergence
of mega-malls like Westfield have created an environment in
which many struggle to survive. But where there are challenges
there also opportunities as the Green Lanes experience shows.
The Traders Association and Council have in the past few years
developed an ambitious programme for shop fronts, pavements,
traffic and public realm work that has had spectacular results.
In total, 30 premises benefitted from the programme. Because
of this, the Traders Association has been able to organise events
like the local food festival which attracted over 20,000 people the
last time it was held.
All this was made possible by a collaboration between business
and local government which helped secure a grant of £2m
from the Outer London Fund for the regeneration of Green
Lanes matched by £220,000 from Haringey Council. Using
this partnership model we are looking at similar initiatives to
transform the fortunes of high streets and metropolitan areas
across Haringey. For example, the Council has worked closely
with businesses to establish a new Wood Green Business Forum
and, in conjunction with other agencies hopes to drive forward a
Business Improvement District (BID) proposal in Wood Green or
Tottenham in the near future.
To make communication with businesses easier we are also
looking at overhauling the ‘business’ section of the Haringey
website, making it easier to find the relevant sources of business
support available with a section dedicated towards supporting
retailers.
And on the 5th December we been sponsor Small Business
Saturday (SBS) with a programme of events in Wood Green
Town Centre in an effort to encourage residents to buy
locally and support local independents. Through these types
of initiatives, and by working in tandem with retailers and
entrepreneurs who are the lifeblood of our local economy, we
hope to help all our small businesses to face the challenges of the
future.

A

BUTCHER
LARGE SELECTION OF WINE,
LIQUOR, SPIRITS & BEERS
AT GREAT PRICES

475 GREEN LANES, LONDON N4 1AJ / 020 8352 4955

VIETNAMESE CUISINE
OPENING HOURS
Mon - Sun 12pm - 11pm
1 Grand Parade, Green Lanes, London N4 / 020 3489 5145
hanoipho.restaurant@yahoo.com / www.hanoi-pho.co.uk
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The bar that
changes
,
Harringays night life
H

GOOD

MOOD

arringay’s multicultural food scene is
beyond dispute: everyone knows it is
the place for the finest Turkish grills or
the most authentic breakfasts. They have
acquired a reputation beyond the borough,
drawing customers from across London who
wants to sample the restaurants for themselves.

One restaurant that opened last year has found
a way to turn expectation on its head and present
a wholly different offering, both day and night.

N

FOOD

ot just any burger: one with the finest bun and
carefully selected meats, all washed down with
a locally sourced beer. It brings a different taste
to Harringay’s already diverse menu.
Think, for example, of a burger made with six-hour
smoked pulled beef or specially marinated chicken.

Or one with portobello mushrooms,
goat’s cheese, or a vegetarian patty.
The quality in the ingredients is clear,
both when your plate arrives at your table
and when you first get the chance to taste
it.

Bun & Bar isig,ht
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www.bunandbar.com

Local breweries • Cocktails • Live music • Delicious burgers • Projection screen

Harringay like you’ve never seen it before
553 Green Lanes, London N8 0RL
Follow
Follow us
us on
on Instagram
Instagram and
and Facebook/Bunandbar
Facebook/Bunandbar
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Your path

to the perfect home

If it’s time for a change of scenery we’re
here to show you the way. And with offices
countrywide, you’ll find us on your doorstep.

Winkworth Harringay
020 8800 5151 | harringay@winkworth.co.uk

winkworth.co.uk

