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Husband and wife team William and Abigail Alldis have run many successful pop-up restaurants at venues across Essex, as well as a pop-up food stall at Borough Market. Having previously worked as a head chef in the French Alps, Cirencester and London, William specialises in game cookery, which he and his wife shoot themselves. Former national magazine editor Abigail has previously worked as a restaurant critic and launched a successful food magazine. William and Abigail run a popular cookery blog called The Shotgun Chef, which was nominated for the National Blog Awards and they currently run a pop-up cookery school in Scotland.
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