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THEFT

Gun stolen from inside 
weapons exhibition
Police are 
investigating 
after a gun 
was stolen 
from inside 
the recent 
Defence and 
Security 
Equipment 
International 
exhibition at 
the ExCel 
centre.     
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BIG INTERVIEW

Sushi chef brings latest 
venture to Canary Wharf
Silla Bjerrum introduced Canary Wharf to 
sushi in the 1990s.
Now she’s back with a new venture for 
the area – bringing restaurant chain Feng 
Sushi to Billingsgate Market.       
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HERITAGE

Trade legacy unpacked 
at maritime museum

 A visitor looks at a display in the National Maritime Museum’s new gallery

LIVE SHOW

Strictly dance 
at The O2
Get your gladrags on – 
the Strictly Come 
Dancing live tour is on 
its way to Greenwich.                                                                                          
                           p20

Caught on 
camera

Our photographers 
were out capturing 
YOU skipping gym 
workouts         
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The National Maritime opens its new gallery to the public for the first time today.
Called Traders: The East India Company and Asia, the gallery will look at the 
impact the famous trading company left on modern Britain.
And visitors will also be able to learn more through Traders Unpacked, a five-
month festival celebrating the newest addition to the museum.
Traders Unpacked will explore the national, international and personal legacy of the 
East India Company through music, film, fashion and debate.
Leading writers, artists and academics will take part.                                        p3

M E M S A H E B
o n  t h a m e s

QUALITY IS OUR PASSION

Express Lunchtime
Menu

2 Courses £8.95

10% off your food bill
when you mention this

advert

Order online:
orders.memsaheb.net

Web address:
www.memsaheb.net

Email : info@memsaheb.net
FREE ONSITE PARKINGtel: 020 7538 3008

Just £6 for a personalised 
photo calendar, usually £13.99

Win tickets for the 
Ideal Home Show

SEE PAGE 22 SEE PAGE 9 
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Sushi chef 
serves up 
a taste of 
dock land

Silla Bjerrum
Sushi Chef - Feng Sushi  Silla Bjerrum outside Billingsgate Maket, the site of her new kitchen aiming to deliver sushi to E14, E16, EC2 and EC3 postcodes within                  

you want something to eat 
that’s really healthy, we’d 
like to reduce that delivery 
time considerably and that’s 
what we’re expecting to do.

“We’re aiming at 15 to 30 
minutes.”

Silla returns to her pas-
sion for Billingsgate in ex-
plaining the move as well. 

Twice a week she now ris-
es before the dawn breaks to 
pick and choose the best fish 
she can find amongst the 
more than 50 merchants 
who call it home. 

She says: “The atmos-
phere [in Billingsgate] is 
crazy, it’s messy and it’s 
noisy but it’s fun and there’s 
banter like I’ve never seen 
before.

“I’m in there for 5.30am, 

buying from various mer-
chants and it’s all about 
building up relationships.

“I’m considering having a 
restaurant here. 

“I think the whole point of 
getting in here is to build up 
our delivery service but we 
may take on a restaurant 
upstairs. 

Enticing
“It’s a shame Billingsgate 

is not more utilised by the 
general public. It’s a great 
market and there should be 
fish restaurants where peo-
ple come and have lunch.”

A life perfecting the maki, 
nigiri and tempura that 
makes its way onto your 
plate wasn’t always on the 
cards for Silla. 

»It looks like Silla Bjer-
rum has spent much of 
the last decade working 

her way back to the Dock-
lands.

Sushi is now the meal of 
choice for thousands of Ca-
nary Wharf workers during 
their lunchtime and Silla 
proudly says she was the 
first sushi chef in the area. 

But her business ambi-
tions, building up the suc-
cessful Feng Sushi chain, 
took her away from the part 
of London in which she cut 
her culinary teeth. 

The sights, sounds – and 
definitely smells – of Bill-
ingsgate Fish Market have 
called her back though.

The sprawling hub of ac-
tivity, the shortest of walks 
along Upper Bank Street to 
the skyscrapers of Canary 
Wharf, is the location for 
her latest branch of Feng 
Sushi, which has a major fo-
cus on delivery service. 

‘Loyal’
And she is very happy in 

her new home. 
She says: “Markets are 

the beating heart of any city 
and they should be kept 
alive and supported and 
that’s why I want to be close 
to it. 

“If we put all the food mar-
kets outside the city, we 
won’t be able to feed our-
selves one day.”

The 41-year-old Dane set 
up the Feng Sushi company 
in 1999 and has since opened 
six restaurants across the 
capital, including in Ful-
ham, Borough Market and 
Kensington. 

Her latest venture has 
brought her to a small unit 
in Billingsgate which she 
opened this month.

Though she is consider-
ing opening a full restau-
rant there in the future, for 
now it is geared towards 
takeaway deliveries to the 
E14, E16, EC2 and EC3 post-
codes. 

East London fans of Feng 
Sushi’s offering, which Silla 
praises for its seasonality 
and sustainability and 
which includes varieties of 
fish from salmon to cuttle-
fish, previously relied on 
deliveries from London 
Bridge. 

She admits that could re-
sult in a wait for customers. 

She says: “It’s been a bit of 
an issue that customers, 
faithful, loyal customers, 
will wait the 45 to 60 min-
utes but if you’re working 
late and you’re hungry and 

She studied philosophy in 
Copenhagen, though she ad-
mits she has no time for 
Wittgenstein nowadays, and 
came to Goldsmiths, Uni-
versity of London, to do a 
masters degree in sociolo-
gy.

At the same time, she sup-
ported herself by cooking 
her home country’s fare in a 
Danish-Japanese restau-
rant but the second half of 
that gastronomic equation 
soon proved more enticing. 

She says: “When I fin-
ished at Goldsmiths, I was 
offered a job as a sushi chef. 

“I think back then there 
were so few non-Japanese 
people who knew who to 
make sushi, so though I 
wasn’t calling myself a su-
shi chef because I didn’t 
have the full training, I sort 
of knew the basics.

“I’m not traditionally 
trained but I do know a fair 
bit.” 

She ran the Nippon Tuk 
concession in Canary Wharf 
in the 1990s (hence her 
claim to fame as the area’s 
first sushi chef) and has 
taken four trips, each of 
three weeks, to train at a 
Michelin-starred restau-
rant in Tokyo. 

She was even offered the 

opportunity to be taken on 
there as a trainee, but with 
training in Japan lasting 
five to 10 years, she had to 
turn down the commit-
ment. 

Back in London the mum-
of-two, who lives in Acton, 
soon had her hands full 
building the Feng Sushi 
brand.

After the company was 
sold last year to entrepre-
neur Luke Johnson, the 
business mind behind Pizza 

“Markets are the beating 
heart of any city and they 
should be kept alive and 
supported and that’s why I 
want to be close to it. 

Sill Bjerrum

 Sushi - The Basics

To the uninitiated, a sushi menu 
can appear slightly intimidating.

Options at Feng Sushi include 
sashimi, which is raw fish often 
eaten on its own, maki, which is 
fish in seaweed or rice rolls, and 
tempura, which is lightly battered 
fish served with vegetables or 
rice. 

Silla says: “It’s a bit like tapas in 
the sense in that you order a few 
different dishes. 

“What we try to do is incorporate 
more vegetarian options, more 
salads and healthy stuff like that.”

And her own favourites? She has 
two choices – Japanese bean 
salad and deluxe Californian maki, 
which comes with soft shell crab.

 Silla Bjerrum with one of the dishes served at Feng Sushi
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               15 to 30 minutes. Though she does say there is a chance a full restaurant could be opened up there in the future 

 Sustainability

Even before her latest move, Silla had 
links to Billingsgate market. 

She regularly teaches sushi classes at 
its Seafood Training School and 
previously spoke at its Sustainable 
Seafood Awards. 

Responsible fishing is a subject she is 
always keen to turn to. 

She says: “Sustainable fish is a better 
quality and that’s one issue, but if I’m 
in the business of building a sushi 
brand, it would be very silly to not 
ensure you’ve got fish for tomorrow.”

The next sushi class by Silla is on 
Friday.

 Food being prepared at Feng Sushi in Billingsgate Fish Market

Express and Giraffe restau-
rants, further expansion is on 
the cards.

Silla says: “This is the first 
thing we’ve opened up in five 
years.

Growth
“Luke has really good experi-

ence and he’s had some really 
strong concepts so he’s invested 
in Feng Sushi and me. 

“Now we’re going for growth. 

We might do more delivery 
hops depending on the area. 

“But we’ll also do more half 
delivery, half eat-in concepts.” 

There is, of course, plenty of 
competition in the sushi mar-
ket. 

Brands including Yo! Sushi 
and Itsu battle for the consum-
er’s cash and a high-end Japa-
nese restaurant such as Roka 
has its home in Canada Square.  

But with her track record in 

opening restaurants across the 
capital, you get the feeling Sil-
la’s latest venture is going to be 
a success.

And beyond that she is very 
happy to be back in Canary 
Wharf. 

She says: “There are obvi-
ously lots of sushi operators in 
Canary Wharf already. 

“But we’ve been eager to 
come back out here because we 
think our offering is slightly 
different to the competitors. 
There’s a market for us as well. 

“To come in here and to start 
a business off is very exciting.”


