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welcome
The festive season is fast approaching and whilst for 

most that is viewed with relief, for anyone involved 
in our industry it means our busiest time of the year and 
without your hard work and dedication the parties and 
festivities others enjoy would not be possible. 
 I would firstly like to take this opportunity to pass on 
my deepest condolences to all the families and friends 
of Bobbie Cotterill and Peter Inger who both recently 
passed away. Without their support, dedication and 
selfless service the organisation we enjoy today would 
not be what it is. They both were stalwarts and founders 
of our beloved federation, irreplaceable, inspirational 
people. 
 As you will see throughout the magazine, we have 
had a very busy few months since our last publication 
with many well supported events.
We have recently been spoilt with fantastic Chefs’ Club 
lunches at Larder Lichfield, Minster Mill and Lumiere 
and I would like to extend my personal thanks to Ryan 
Shilton, Tom Moody and Jonathan Howe who, alongside 
their brigades, showcased a fabulous array of dishes.
 Over the last few months I have represented the 
BCF at the WACS board meeting at Celtic Manor in July, 
the Springboard National Awards in October in London, 
Scottish Chefs’ Association 25th anniversary dinner at 
Gleneagles and the Chefs’ World Summit in Monaco. At 
these events I met many supporters of our industry and 
this hopefully will help raise the profile of the BCF, not 
just nationally but worldwide.
 At the time of writing I am very much looking forward 
to one of highest profile events, the BCF Young Chef of 
the Year and whilst at the time of writing I am not aware 
of the winner, I have seen the standard of entries and 
this year looks set to be one of the toughest fought 
competitions to date.
 On the world stage England’s National Team are 
preparing with zeal for the Culinary Olympics in Stuttgart 
under the watchful eyes of Nick Vadis and Lee Corke. 
From what I have seen so far, the development of the 
dishes they will enter look spectacular and I’m sure that 
they will represent England and the BCF with pride and 
outstanding professionalism.

 What we do at the BCF would not be possible 
without the time given by our membership and the 
sponsorship from our Culinary Partners, Competition 
and National Team Sponsors, so please let me take this 
opportunity to thank you once again for your continued 
dedication and ongoing support.
 I look forward to seeing as many members and 
families at the upcoming BCF Christmas luncheon on 8th 
December, which tends to be one of the social highlights 
of our calendar.
 Many thanks and Merry Christmas from all the Board 
and Committee of the British Culinary Federation.

Stuart McLeod
Chairman

to the WINTER 2019 issue of Culinary News

NATIONAL TEAM SPONSORS

Toasting 
BCF’s 

continued success:
“Merry Christmas and a Happy New Year from 

The Wee Man 
and 

The Big Man!”
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BY APPOINTMENT TO
HER MAJESTY THE QUEEN

BUTCHERS
AUBREY ALLEN LIMITED

COVENTRY

English Earl Stonham Pure Wagyu supplied 
to you exclusively through Aubrey Allen

email: sales@aubreyallen.co.uk
www.aubreyallenwholesale.co.uk 

Follow us @AubreyAllen

Instagram: aubreyallenbutchers

Please contact us on 

02476 422222 

BCF
news

NEW VENUE FOR SEPTEMBER’S 
CHEFS’ CLUB LUNCH

The Larder restaurant, located in the heart 
of Lichfield and only opened in 2018, 

welcomed the BCF Chefs’ Club Lunch on 
Monday 9th September.

This modern restaurant brings informal fine 

dining to another level.  Members enjoyed an 
outstanding lunch with very professional and 
friendly front-of-house service.

It was very obvious to all those present that the 
Chef Ryan Shilton has gone to a lot of trouble 

to create this very special menu for the BCF, 
highlighting some very interesting courses. 
Chairman Stuart McLeod welcomed everyone 
and acknowledged the brigade and the front-of-
house team in the Santé de Chef.  He thanked 
members for attending and for supporting this 
new venue, which was sold out.

Following a Champagne reception with snacks, 
guests enjoyed the menu accompanied by some 
excellent well-chosen wines with each course.

photographs
courtesy of
Kevin Byrne
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BCF
news

CHEFS CLUB LUNCH 14TH 
OCTOBER • MINSTER MILL

Another good turnout of BCF members 
and guests attended lunch at the Minster 

Mill, Minster Lovell, Oxfordshire, a stunning 
establishment in the heart of the Cotswold’s, 
part of the Andrew Brownsword collection of fine 
hotels.

The food exceptionally cooked by the Executive 
Head Chef Tom Moody and the Group Executive 
Chef William Guthrie,  professionally served 
by the front of house team led by Carolina 
comprised of the following.

Snacks

Squab Pigeon, Elderberry, English Feta, Walnut

Crab Satay

Confit Duck Yolk, Butternut Squash,Morteau 
Sausage.

Kerry Hill Hogget, Redcurrant, Onion

Baked Manjari Chocolate, Passionfruit,Coriander

A lunch thoroughly enjoyed by all.

photographs
courtesy of
Kevin Byrne
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Essential Cuisine Premier Veal, Chicken, Lamb, Red 
Wine and Vegetable Jus give you the quality of a 
traditional 5 star jus in minutes, so you need 
never run out.  

www.essentialcuisine.com 

 

For more inspiration, download our 
free interactive recipe books!

Call  
01606 541 490

today to discuss the  
Essential Cuisine  
product range!

Our five star jus  

your consistent, great   

     
tasting dish 
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All languages
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French (1)
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Roger W

Cirencester, United
Kingdom

 260  134 

Reviewed 2 days ago

Excellent Vegetarian Lunch
We often have lunch at the Lumiere and it is always excellent, from their choice of

Ingredients, cooking the food, the choice of wine, to presenting the food. Always Excellent.

Date of visit: November 2019

 Thank Roger W



Tom-Baldock

Taunton, United
Kingdom

 120  40



Reviewed 2 days ago 

Second time visit
Visited for a second time in mid november. Similarly to last time the food was brilliant.

Flavours were very well balanced with a great variety of flavours across the 9 course tasting

menu. It is a brilliant experience for anyone to go for a tasting... More

Date of visit: November 2019

 Thank Tom-Baldock

 via mobile


jrb1984

Cheltenham

 12  6



Reviewed 3 days ago 

Excellent food (mostly), average service
First time dining at Lumiere this evening and it was a mixed experience. Most of the food

was excellent however it was let down by fairly lacklustre service and a fairly disappointing

wine pairing. Highlights of the food were excellent scallop and venison dishes, the... More

Date of visit: November 2019

 Thank jrb1984

" via mobile


MarkandLoraine

London

 32  45



Reviewed 3 days ago 

Best restaurant in Cheltenham - outstanding!
Just visited Lumière for dinner. I think it’s the fourth time we’ve been and this was

undoubtedly the best visit. This restaurant is simply outstandingly good. The food quality is

incredible. It’s innovative, flavoursome, beautifully presented and just genuinely awesome.

Forget the Michelin star thing... More

Date of visit: November 2019

 Thank MarkandLoraine

 via mobile


davidbB3252RV

Leicester, United
Kingdom

 25  13



Reviewed 1 week ago

Cheeky Lunch
I recently went to Cheltenham with my wife whist having a weekend away in Gloustershire,

we fancied lunch and I found this resturant on trip advisor, they didnt seem to have any

tables, however I gave them a call and they sqeezed us in. The... More

Date of visit: November 2019

 Thank davidbB3252RV



Secrettaster

 2



Reviewed 4 weeks ago

Should have a Michelin Star
Visiting Cheltenham we booked Lumiere in advance with no idea how good it was going to

be! Congratulations to Jon Howe who appeared to be the sole chef in the kitchen. The four

of us chose from the 5 course menus - so good! loved... More

Date of visit: October 2019

 Thank Secrettaster



davidcY3374CJ

Singapore,
Singapore

 59  154



Reviewed 28 October 2019

Amazing food, Amazing value! Worthy of a Michelin Star -
dumbfounded to why it does not have one!
I recently took my parents and aunt here for lunch. It was a wonderful surprise. The food

was superb and without question worthy of a Michelin Star. The food was interesting,

refined, Instagram worthy (!) and most importantly delicious. I honestly could not fault

our... More

Date of visit: October 2019

 Thank davidcY3374CJ



haroon s

Oludeniz, Turkey

 146  71



Reviewed 13 October 2019

Excellent Michelin star restaurant
We booked this restaurant as a result of the reviews on tripadvisor. We were not

disappointed. We had a set menu lunch which was very reasonable. The service is

excellent, the food is top class. It is a small restaurant so you need to book.... More

Date of visit: October 2019

 Thank haroon s



BassettHound33

County Durham

 144  84



Reviewed 9 October 2019

Top Quality!
What an excellent evening meal, one of the best we have eaten! We had the 9 course taster

menu which, with all the tasters and bread + - optional - coffee and chocolates, came to

about 14 courses. And at the end we felt pleasantly... More

Date of visit: October 2019

 Thank BassettHound33



Gordon L
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Reviewed 9 October 2019 

Well deserved Michelin Star
Calm, relaxed atmosphere, understated decor, welcoming staff- as soon as we walked in we

knew we would enjoy ourselves. The food exceeded our expectations; four different “snacks

“ including cep doughnuts, seaweed crackers etc were followed by delicious scallops. The

venison main course was stunning.... More

Date of visit: October 2019

 Thank Gordon L

 via mobile
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Reviewed 3 days ago 

Excellent food (mostly), average service
First time dining at Lumiere this evening and it was a mixed experience. Most of the food
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we fancied lunch and I found this resturant on trip advisor, they didnt seem to have any
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Visiting Cheltenham we booked Lumiere in advance with no idea how good it was going to
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of us chose from the 5 course menus - so good! loved... More
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dumbfounded to why it does not have one!
I recently took my parents and aunt here for lunch. It was a wonderful surprise. The food
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Top Quality!
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about 14 courses. And at the end we felt pleasantly... More
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"Valrhona Chocolate served with Cherry, Beetroot & Coffee"
Photo provided by management (Jul 2017)
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Lumière, Cheltenham

Once again, the team at Lumière (AA 
Restaurant of the year 2017) run by 

husband and wife Jon and Helen Howe, 
produced a memorable menu for the November 
Chefs’ Club Lunch.

On arrival, members were offered a wonderful 
selection of canapes accompanied by a glass 
of Dona Puala, Sauvage Blanc:

Cep Doughnut, Lemon Curd
Seaweed Cracker, Taramasalata, Fennel Pollen
Mac & Cheese, Black Garlic, Wiltshire Truffle

Stinking Bishop Cornet, Pear, Chervil

MENU

Carroll’s Sharpes Express
Smoked Eel, Samphire, Caviar, Preserved 

Lemon
*

Creedy Carver Duck
Shallot, Lime, Coffee, Cocoa, Maple Syrup

*
“Tequilla Slammer”

*
Rabbit

Leek, Golden Raisin, Burnt Apple, Trompette
*

Canon Pyon Damson
Soufflé, Sloe Gin, Yoghurt, Almond Milk

*
Tunworth

Sourdough Crumpet, Fig, Pickled Walnut,
Truffle Honey

*
Tea & Coffee

Financier, Fig Jam, Sorrel
*

Wines with the meal: Sanziana, Pinot Grigio and 
Pinot Noir

The BCF would like to thank Jon and Helen and 
their team for the outstanding lunch, expertly 
cooked and served, using the very best of 
British ingredients.

BCF
news
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BCF
news

There was a fantastic buzz in Donegal Town 
all weekend as close to 25,000 visitors 

attended the A Taste of Donegal Food Festival.

The Festival, which also hosts the Passion to 
Inspire Competition, has grown to become one 
of the biggest and the best known in the country 
amongst producers and food lovers alike with 
a large array of products and Artisan produce 
ranging from Speciality Cheeses, Chocolates, 
Meats, Condiments, Craft Beers, Gins, Whiskeys 
and much more from Donegal and all over the 
island of Ireland and showcasing top hotels and 
restaurants in the county. Literally something to 
satisfy every visitor’s palate!

Culinary Director and BCF member, Anthony 
Armstrong, Organiser and Judge of “A Passion 
To Inspire” said: “This is a great and unique 
competition which has been running now for 
eleven years.  This year, judging took place 
over three days, visiting various hotels and 
restaurants in the area.

Chefs were given 45 minutes to prepare, cook 
and present two different dishes for two covers 
to include a starter and a main course, one 
of which must include fish and both dishes to 
highlight the best of Irish produce.

“There was an excellent standard this year and it 
was good to see lots of new chefs entering.  An 
added attraction for new chefs and venues was 
the Best Newcomer category, held in honour of 
former judge Gerard Molloy who passed away 
earlier this year.

The Gerard M Molloy Trophy was awarded 
to Forhad Murshed from Chadpur Indian 
Restaurant in Donegal Town. 

The overall winner was Daniel Mullarkey of the 
Tara Hotel in Killybegs, who also won last year.  
Runner-up was Daniel Lampard of McNean 
House and Restaurant, Cavan.”

Judges were Peter Griffiths MBE, President of the 
British Culinary Federation and Bob MacDonald, 
member of the British Culinary Federation and 
Master Chefs of Great Britain. 

The competition was also supported by the 
British Culinary Federation.

 

The  
path to 
ultimate 
reliability.
The new horizon in cooking. 
Revolutionize the way you work 
with stress-free, time-saving, 
high performance SkyLine 
Ovens and Blast Chillers.

El
ec

tr
ol

ux
 P

ro
fe

ss
io

na
l S

ky
lin

e 

Follow us on LinkedIn 
Electrolux Professional UK

Follow us on Twitter 
@ElectroluxProUK

Follow us on YouTube 
Electrolux Pro UK

Follow us on Facebook 
Electrolux Professional UK

For more information Call: 08433 753 444  
Email: epr.info@electrolux.co.uk 
Visit: www.professional.electrolux.co.uk

“A well attended and busy event . .”

LOCAL CHEFS SHARE THEIR “PASSION TO INSPIRE” 
AT A TASTE OF DONEGAL FOOD FESTIVAL 2019
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Recipes in the form of
building blocks

Every chef has their creative challenges. Do you 
find it challenging to quickly create daily, weekly 
or monthly menu’s? Are you short on time to 

try out all the latest culinary techniques? Then you 
should check out Gastronomixs.com, a totally unique 
and different source for culinary inspiration. Spending 
hours searching for the perfect recipe is a thing of the 
past!

‘Gastronomixs provides recipes in 
the form of building blocks’

Gastronomixs provides recipes in the form of building 
blocks, also called components. These are not 
dishes, but preparations of one single ingredient. 

Let’s put a spotlight on pumpkin & butternut 
squash
At Gastronomixs you find 12 preparations of pumpkin 
such as butternut squash pansotti, dried pumpkin 
seeds and pickled butternut squash. You can use 
these components to form new dishes or adjust 
existing dishes on your menu. 

Gastronomixs offers almost 3,000 (!) components and already over 22,000 professional chefs are using 
the platform. Go to Gastronomixs.com if you want to find out how the platform can inspire you!

Ingredients
1 butternut squash
2 tbsp olive oil
150g cane sugar
2g salt

Preparation method
• Clean the butternut squash. Remove the peel with a 

vegetable peeler and remove the seeds and stringy 
pulp.

• Cut 500 g of the flesh into pieces and blend as finely 
as possible in the blender or food processor.

• Heat the olive oil in a suitable pan and add the finely 
blended butternut squash, the sugar, and the salt.

• Leave it to gently evaporate and caramelise on a very 
low heat while stirring regularly. Pass through a sieve 
if necessary.

> Butternut squash 
toffee

Preparation method
• Take some fresh pumpkin seeds (left over when 

preparing fresh pumpkin).
• Rinse thoroughly in hot water to 

remove all the flesh.
• Dry on kitchen paper.
• Sprinkle with salt and dry in 

an oven or drying cabinet at 50°C.
• Roast the seeds in a dry pan. After a while, they 

may start popping fiercely so keep a lid at hand.
• Sprinkle them with a little five-spice powder.

Ingredients
As needed: pumpkin seeds
As needed: salt
As needed: five-spice powder

> Dried pumpkin seeds
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DARREN 
EDWARDS
BCF Committee 
Member

Executive Head Chef 
Wellington College, 
Crowthorne, Berkshire

I have over 30 years’ experience in different 
aspects of the culinary world, from Leading 

Hotels, the Higher Education University sector 
and the Royal Air Force. I have been a Reservist 
for over 20 years and have served in Iraq, 
Afghanistan, Bosnia, Kosovo and Germany,  
based at RAF Benson serving on 606 Sqn, 
whilst also managing a full-time job. 

How did it all start…..?
My Culinary career started at Halesowen College 
in 1985,  I was a student for the old City and 
Guilds 706/1 706/2 706/3 in my option the 
main 3 you needed, having completed 3 years 
there I passed my exams and started in the big 

wide world. In 1988 I went for an interview at 
the famous Plough and Harrow in Birmingham 
where I met Andreas Antona for the first time, 
(and never to be forgotten) unfortunately there 
wasn’t a post available at the time for a commis 
chef, however he sent me off to the Birmingham 
Metropole to the Terrace Kitchen where I worked 
for 2 years, a great experience…...

 I then moved on to the Solihull Moat House, 
working under Mark Houghton for 2 years, not 
knowing I would also work for Mark 9 years 
later at the University of Birmingham, 5 years 
as Head Chef. To this day I still call him “the 
old man” and to be honest he inspired me to 

go and develop my love for cooking…. (I owe 
Mark). After 5 years I left Birmingham University 
and moved down South to be the Head Chef at 
Reading University,  running a Central Production 
Unit,  catering for all areas within this large 
University complex, from here after 6 years I 
moved to my current post.
 I am a keen competitor and have competed 
in numerous competitions, mostly for the 
University Sector known as The University 
Caterers Organisation (TUCO).
 I won a prestigious Gold in 2015 for 
Reading University, to this day the highlight 
of my competition career,  it took me 7 years 
to achieve this having been placed every year 
previously, so learning never to give up. 

The Future . . .
 I moved here to Wellington College, a 
year ago, no day is the same, a typical day 
can include, menu engineering of core menus 
with my Sous Chefs, developing and coaching 
commis chef’s, holding a VIP function for a Royal 
visit. 
 A post I find stimulating and very much 
looking forward to the new challenges this will 
bring as Executive Chef.  
 I am looking forward to working with the 
team at the BCF,  there is a wealth of knowledge 
within the Federation, and advice and support is 
always readily available. 
  The BCF is a great platform for youngsters 
and  apprentices that are looking for the next 
step into this amazing world of cookery. HAPPY 
COOKING.  “There is no more love, Than the love 
of FOOD!!!” 

Award winning 
Butcher is 
crowned an 
inspiration

Award winning family Butcher, Aubrey Allen, 
scooped two awards at the Coventry 

and Warwickshire Business Awards 2019. The 
awards, held at the Ricoh arena in Coventry 
on the 19th September represented the most 
inspiring businesses in the region.

Aubrey Allen were finalists in three categories; 
they won Family Business of the Year for 
the 2nd year running as well as best Sales 
and Marketing team, and finally a finalist in 
Excellence in Industry award.

Aubrey Allen fought off 300 applicants to be 
placed amongst the finalists and winners.

Lucianne Allen, Sales and Marketing Director, 
had this to say: “People sometimes ask, Whats the 

value of a family business? We think 
it’s about how we make people feel; 
nurturing staff and clients alike and we 
are so lucky to have looked after some 
chefs for over 10, 15 even 20 years 
and they feel part of our family too. 
It’s the same with our staff who enjoy 
the family atmosphere and stay for 
decades! Russell and I are delighted 
for our teams who create and maintain 
the highest standards. Thank you to 
everyone for their support “

 

 
 
 
 
 
 
 
Award winning Butcher is crowned an inspiration   
 
 
Award winning family Butcher, Aubrey Allen, scooped two awards at the Coventry and Warwickshire 
Business Awards 2019. The awards, held at the Ricoh arena in Coventry on the 19th September 
represented the most inspiring businesses in the region.  
 
Aubrey Allen were finalists in three categories; they won Family Business of the Year for the 2nd year 
running as well as best Sales and Marketing team, and finally a finalist in Excellence in Industry award. 
Aubrey Allen fought off 300 applicants to be placed amongst the finalists and winners.  
 
Lucianne Allen, Sales and Marketing Director, had this to say  
 
“People sometimes ask, Whats the value of a family business? We think it’s about how we make 
people feel; nurturing staff and clients alike and we are so lucky to have looked after some chefs for 
over 10, 15 even 20 years and they feel part of our family too. It’s the same with our staff who enjoy 
the family atmosphere and stay for decades! Russell and I are delighted for our teams who create and 
maintain the highest standards. Thank you to everyone for their support “  
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HOT or AMBIENT

The first professional cooking cutter blender

2 Fleming Way, Isleworth TW7 6EU
T: +44(0) 20 8232 1800 E: sales@robotcoupe.co.uk W: www.robotcoupe.co.uk

Cooking   
precision

up to 140°C
to the nearest  

degree

I MIX,

I CHOP,
I BLEND,
I CRUSH,
I KNEAD,

I EMULSIFY,
I HEAT AND  
I COOK...

Call us for a free demonstration 
in your kitchen

ENGLAND NATIONAL 
CULINARY TEAM HOT 
KITCHEN PRACTICE
Historical Emmanuel College, Cambridge 

University, set in the heart of Cambridge 
was the setting for the Senior England Team 
run-through on Thursday 31st October.

The team,  consisting of: Nick Vadis (Team 
Manager), Simon Webb (Captain), Clark Crawley, 
Nathan Aldous, Ian Mark, David Davey Smith, 
Adam Thomason and Ed Marsh prepared a 3 
course meal as per the specifications for the 
Culinary Olympics that takes place from the 14- 
19 February 2020 in Stuttgart, Germany.

Diners for the 70 cover run-through included 
Fellows and Students from Emmanuel College 
and BCF Committee Members and Sponsors. 
The menu consisted of the following dishes:

Starter

Chalk Stream Trout
Seaweed crusted, smoked rillette, squid 
in choux, kohlrabi & marigold, buttermilk, 

horseradish, cockles, cucumber

Main Course

Dingley Dell Pork Pluma
Toasted yeast, purple mustard, bacon sandwich, 
celeriac and onion tartlet, red cabbage, apple

Dessert Course

Lemon & Rhubarb Entrement
Olive oil cake, fennel compote, yoghurt gelato, 

fennel yoghurt, rhubarb gel, caramelised 
almonds

The team now need to make minor adjustments 
to their menu which was well received by the 
diners. Another practice of the menu will be 
carried out in the near future to perfect the 
dishes. There is no greater competition globally 
that the team could be involved in and the 
Culinary Olympics takes place every four years 
and first took place in 1900. 

The competition took shape in its modern 
format from the 1970’s when the so called 
“Nouvelle Cuisine” style of cooking appeared.  
Thanks go to Emmanuel College for hosting the 
dinner. 

The continued support of our sponsors is 
invaluable to both the senior and junior teams 
and is truly appreciated.

LEE CORKE
NATIONAL TEAM SPONSORS
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Do you have a Passion 
for Inspiring the Next 
Generation Chefs? 

Come along and join the 
FutureChef Programme. 

Springboard’s FutureChef has been designed 
to engage chefs and industry professionals 

to work with schools and inspire careers in 
hospitality at a local level throughout the UK. 

Aimed at young people between the ages of 12-
16 years old, they learn to cook and engage with 
industry professionals in a range of activities.

They gain experience and inspiration which can 
influence career choices. Moreover, FutureChef 
allows young people to engage with your 
business. 

There are a range of ways to get involved, such 
as offering skills demonstrations in schools, 
judging or mentoring in the competition, or 
giving career presentations. 

(Opposite) South Yorkshire Local Final 
Competitors and Regional Final Winner Dishes

WILLIAM HEPTINSTALL AWARD

The William Heptinstall Award was very 
pleased to name Ben Cowley as the 

winner of its 2019 Award, recognising him as 
the candidate most likely to gain the greatest 
benefit from the award this year.

In his application Ben was described as a young 
chef with a passion for food and wine, always 
looking to push himself one step further each 
time, so as to reach his ambitions and to inspire 
those around him. “He is within a small group 
of chefs that make Birmingham’s hospitality 
shine so bright.” A graduate of University College 
Birmingham, he has worked locally, in London 
and in Darlington. 

Ben explained his ambition to learn and 
understand what it is that puts restaurants at 
the peak of their game, something that’s just 
not possible in the daily swing of things. He 
has been inspired by reading about Restaurant 
Frantzen in Stockholm, Sweden. “A closely-knit 
team who, together, have produced one of the 
best restaurants in the world. Their dedication 
to always push forward compels me to want to 
be involved in such a team and understand their 
way of managing the restaurant. Both food and 
wine are at the forefront of this restaurant, two 
subjects close to my heart, and the marriage 

between them is something I believe every chef 
should understand.”

As Ben had recently committed to help the 
relaunch of Restaurant Folium in the West 
Midlands, the Trustee Directors were willing to 
allow him to defer his stage at Frantzen until 
2021. 

For more than 45 years the William Heptinstall 
Trust, aided by the Cooks Livery Company 
and the European and African Zone of the 
International Wine & Food Society, has 
made this award. Many of our previous winners 
have gone on to establish highly successful 

careers in the hospitality industry around the 
world. Today the Trustee Directors are volunteers 

drawn from members of the EAZ 
(Chris Bonsall, Janet Davies and 
John Valentine) and from the Royal 
Academy of Culinary Arts (Brian Turner 
and John Williams), supported by 
Simon Fooks from the Cooks Livery 
Company. 

F John Avery MW was associated 
with the Award from 1996 and was 
Trustee Chairman from 2005 until 
his death in March 2012.  Avery’s 
family was very keen to honour his 
memory and his contribution to both 
the Award and the IWFS and made 

a generous donation to the Fund, enabling the 
Trustee Directors to expand the scope of the 
Award. From 2018 the value of the Award has 
increased by £500 to £4,000 for the Award 
Winner to undertake a stage or course to 
improve his or her vinous knowledge. 

The British Culinary Federation is happy to 
support this prestigious award in a very small 
way by sending out details to chosen young BCF 
members for their consideration to apply.

Further details of the Trust and its 
Award are available from: http://www.
williamheptinstallaward.org.uk
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BRITISH CULINARY 
FEDERATION 
SUPPORTS YOUNG 

CHEFS ACADEMY

Schoolchildren from around Birmingham 
undertake a 7-week cookery course at 

University College Birmingham throughout 
October to June, 3 times a year developing 
their skills in basic food production and healthy 
eating.
 
The young chefs followed the guidance of 
chef lecturers Mathew Shropshall, Daniel 
Tennant, William Traitor and Chris Bratt-Rose 
in producing soups, pasta, fish and meat main 
courses and dessert dishes.  The hope is that 
these young chefs will go on to successful 
careers within the hospitality industry after 
studies at UCB or have kitchen skills to use in 
their future lives.
 
One of the sponsors of the Academy is the 
British Culinary Federation who also provides 
the chefs’ uniforms. The British Culinary 
Federation, the national member of the World 
Association of Chefs’ Societies (WACS) aims 
to promote culinary skills throughout the 
industry, supporting and gaining recognition 
for its members as highly skilled professionals 
within the hospitality industry and can provide 
information at all levels of the profession. 

 This Young Chefs’ Academy is one of several 
initiatives the BCF is committed to.

 The other sponsor is the Savoy Educational 
Trust.  The Trustees consider that in fulfilling 
the main aim of the Savoy Educational Trust, 
namely the advancement and development of 
education, training and qualifications within 
the hospitality industry, they are investing in 
both the present and future skills needs of 
the industry.  This is also in keeping with the 
government’s plans to help develop a modern 
further education system that contributes fully 

to the nation’s vocational skills. In working with 
interested bodies and partners, the Trustees 
are striving to make a tangible difference and 
impact on the continuing development of an 
industry that is both labour intensive and which 
plays such a significant role in the UK economy
 
Mathew Shropshall, BCF Committee Member 
and Chef Lecturer said: “Being part of this first 
BCF Young Chefs Academy is brilliant. These 
young schoolchildren are the future of the 
Hospitality Industry. Running different Saturday 
schools at UCB over the past 14 years, we have 
seen some great young children come through 
and go on to be great chefs. These include Jack 
Gameson current Junior Team England Captain, 
Nathan Lane – Bocuse Commis Chef 2019 and 
Elliot Lawn, Vice Captain, Junior Team England, 
with the list going on!”

BY APPOINTMENT TO
HER MAJESTY THE QUEEN

SUPPLIERS OF FINE FOODS
TOWN & COUNTRY FINE FOODS

BERKSHIRE

T: 0345 672 8000    |    orders@tcfinefoods.co.uk    |    www.tcfinefoods.co.uk
TOWN & COUNTRY FINE FOODS LTD, NO. 4, PERTH TRADING ESTATE, MONTROSE AVENUE, SLOUGH, BERKSHIRE, SL1 4XX, UK

EXCEPTIONAL PRODUCTS FOR THE 
HOSPITALITY PROFESSIONAL

Town & Country Fine Foods provide high 
quality, innovative products and ingredients to 

award-winning UK pastry chefs, caterers and 
hospitality professionals.

Why not let us help you with your menus, to 
make your events even more memorable.      
Next day delivery to anywhere in the UK.

UK YOUNG RESTAURANT TEAM 
OF THE YEAR

French Theme for UK Young Restaurant 
Team of the Year 2020

The theme for the 9th Annual UK Young 
Restaurant team of Year has been revealed 

and it will be French Gastronomy. David 
McKown MBE , Director of the competition 
commented “We are delighted with the theme 
and also very excited to reveal that Pierre 
Koffmann will be our very special guest judge at 
the Grand Final next year. The competitors will 
have to create and serve three courses in a live 
restaurant setting and dishes must feature:

• A vegetarian first course.

• Main course using QSM lamb with a 
classical potato dish 

• Dessert using Luker chocolate. 

The chair of judges will be Andrew Bennett MBE 
.
Two semi finals will be held in order to select 
five grand finalists. 

The winners will embark on a study tour 
sponsored by MSK ingredients to Lyon, a city 
that is recognised as the capital of gastronomy.

Entry packs can be requested by calling 0114 
222 8983 or visit 

www.restaurantcompetition.co.uk 
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Ian Musgrave 
from The Ritz 
in London wins 
Bocuse d’Or 
UK National 
Selection 

Ian Musgrave from The Ritz London will be 
the next candidate to represent the UK in 

the Bocuse d’Or, the world’s largest and most 
prestigious chef contest.

 The Bocuse d’Or UK Selection took place 
at The Restaurant Show in London Olympia 
on Monday 30 September. The three hour 45 
minutes contest required the chefs to prepare 
a vegetable terrine and a poultry dish using 
Cotswold White Chicken with six portions of 
each served to the judges.

 As in the world final, the competition had a 
staggered start with Ruth Hansom, the first chef 
to begin at 08.00.  The vegetable terrine had to 
be served plated, warm or cold, three hours and 
five minutes after each start. 

 The candidates had to present the Cotswold 
White free-range chicken dish on a silver platter 
with three different garnishes and a suitable 
sauce after 3 hours and 45 minutes from the 
start of the competition.

 Ian, sous chef at The Ritz, was announced 
winner in front of a packed stage at 4pm. He 
joined The Ritz as chef de partie in 2011 and 
during this time The Ritz was awarded its first 
Michelin star. Ian won the British Culinary 
Federation Chef of the Year in 2018.
 
 Ian says, “I’ve always felt inspired by the 
Bocuse d’Or competition and what it represents, 
the importance and the history of haute or 
grand cuisine.  To win today and represent the 
UK is a true honour.” 

 Throughout the competition, Ian was 
assisted by commis chef, Tilly Warne, also from 
The Ritz.

IAN’S WINNING MENU:

Wood roast pepper, tomato and basil terrine 
with avocado, black olive and elixir of tomato

Ballotine of Cotswold chicken, smoked Alsace 
bacon and wild mushroom

Chicken and leek royal, lovage emulsion and 
fennel flower

Pea mousse, parmesan sable and pea tendrils
Celeriac and Perigord truffle terrine

Ian will now compete for a place in the world 
final in the European heats in Tallinn, Estonia in 
June 2020.

Simon Rogan, President of Bocuse d’Or UK, 
thanked all the chefs who took part and the jury 
for their role in selecting the next candidate. 
 He stated: “The Bocuse d’Or is the best 
competition in the world and we have the 
British chefs capable of winning it. We just need 
the financial support and resource to compete 
on the same level as the winning countries and 
I hope being here today can help us to achieve 
our goals. To have a UK candidate on the 
podium would be the proudest moment of my 
career.”
 The four chefs who competed in the final 
were: 

RUTH HANSOM, head chef at Pomona in 
London, Young National Chef of the Year winner 
2017 and The Royal Academy of Culinary Arts 
Michael Bourdain Scholar 2016. Her commis 
chef was Ben Dullea, also from Pomona 
London. 

IAN MUSGRAVE, sous chef at The Ritz London 
and British Culinary Federation Chef of the Year 
2018 with Tilly Warne from The Ritz London.

LUKE SELBY, Great British Menu winner 2019 
and Roux Scholar 2017 and  
National Chef of the Year 2018. Luke’s commis 
was Megan Coape-Arnold from The Ritz London

ROBERT SUSSEX from ISS and National Chef 
of the Year 2019 semi-finalist. His commis was 
Robert Triff, also from ISS. 

Peter Griffiths MBE, Bocuse d’Or UK Academy 
treasurer and competition director, oversaw the 
contest along with UK Academy chair, Andreas 
Antona.

 The Jury included chefs who have witnessed 
the Bocuse d’Or contest first hand, including 
invigilators:

Nick Vadis, culinary director of Compass Group 
and Bocuse d’Or Team UK coach from 2010 
until 2014
. 
Tom Phillips, head chef at Michelin starred 
Restaurant Story and Bocuse d’Or UK candidate 
2019. 

Tony Wright, Bocuse d’Or candidate 2016 and 
MCA winner 2017.

Judges of the vegetable terrine: 

Adam Bennett MCA, executive chef at the 
Michelin starred Cross at Kenilworth and the 
UK’s most successful Bocuse d’Or candidate 
to date. 

Alyn Williams, executive chef at Michelin 
starred Alyn Williams at The Westbury. Alyn won 
the National Chef of the Year title in 2012 and 
has worked in some of Britain’s best kitchens. 

Ashley Palmer Watts, chef director at two 
Michelin starred Dinner by Heston. 
 
Jonny Lake, former executive chef at the three 
Michelin starred The Fat Duck and chef at the 
soon to be opened Trivet restaurant in London.

Judges of the chicken platter: 

John Williams MBE, executive chef at The Ritz 
London, technical director of Bocuse d’Or Team 
UK and Bocuse d’Or candidate 2001.

Simon Hulstone, Bocuse d’Or candidate 2009-
2011, Roux scholar 2008 and chef owner of 
the Michelin starred The Elephant restaurant in 
Torquay.

Tom Aikens, chef owner of Tom’s Kitchen and 
celebrated British chef, Tom counts both Pierre 
Koffmann and the late Joel Robouchon as his 
chef mentors. 

Tom Sellers, chef owner and founder of the 
Michelin starred Restaurant Story, executive 
chef of The Lickfold Inn.

The VIP panel judged both the terrine and the 
platter and included:

Brian Turner CBE, Honorary Life Vice President 
for Bocuse d’Or Team UK and UK President from 
1989 until 2018.

Pierre Koffmann, who held three Michelin stars 
at his London restaurant La Tante Claire for 15 
years and is one of the UK’s most respected 
chefs. 

Philip Tessier, Bocuse d’or Silver winner in 
2015 and coach for the winning Team USA in 
2017 and former chef at The French Laundry, 
Per Se and Le Moulin de Mougins.

Simon Rogan, Bocuse d’Or Team UK President 
and chef patron of two Michelin starred 
L’Enclume in Cartmel, one Michelin starred 
Roganic and Aulis in London and Roganic in 
Hong Kong.

Andreas Antona, chair of the Bocuse d’Or UK 
Academy added,

“It was a fantastic competition and great to see 
the hard work from all the chefs who competed 
and produced excellent plates and platters. 
Thanks to all who took part and to all the 
members of the jury who gave up their time to 
invigilate the chefs and taste the entries. 

Thank you to our sponsors: TRUEfoods, Aubrey 
Allen, Elle et Vire, Faber, Ritter Courivaud and 
Valrhona who made it possible, to Bragard for 
supplying the chef whites and to the students 
of Westminster Kingsway College for their hard 
work and professionalism in assisting with the 
running of the contest.”

“It was great to bring the UK heat to London 
and it brings us ever closer to our dream of 
reaching the podium.”

Visit http://bocusedoruk.co.uk for information 
about Team UK and follow the team at:

KEY FACTS ABOUT THE BOCUSE D’OR

The Bocuse d’Or was founded in 1987 
by the late Paul Bocuse, a French chef 
celebrated world-wide for the high quality 
of his restaurants and his innovative 
approach to cuisine.

It is the world’s largest cooking competition 
and considered the most 
prestigious award for any chef.

The world final takes place every second 
January in Lyon, the culinary capital of 
France.

To qualify for a place in the world final 
British chefs must secure a top ten 
position in the European heat. The next 
European final will take place in Estonia 
in June 2020. 

The UK has yet to reach the podium - it 
came very close in 2013 when Adam 
Bennett and Kristian Curtis reached 4th 
place.

Funding of up to £2,500 for 
cheffing sector women available

Women & Leadership 
International is administering 

a national initiative to support the 
development of female leaders across 
the UK’s cheffing sector. The campaign 
is providing women with grants of up 
to £2,500 to enable participation in 

one of three leadership development 
programs: Leading Edge (for junior 
and aspiring leaders and managers), 
Executive Ready (for mid-level leaders 
and managers) and the Advanced 
Leadership Program (for senior and 
executive level women).  

 

Expressions of Interest  
Find out more and register your interest 
by completing the Expression of 
Interest form here prior to 31st January 
2020:www.womenandleadership.org/
funding.html   
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Smoked salmon 
company 
receives Good 
Housekeeping 
Institute’s stamp 
of approval
OCTOBER 21, 2019

A Cumbrian company has become the only 
independent smokehouse in the UK to 

receive an esteemed stamp of approval.
 Grants Traditional Rope Hung Smoked 
Scottish Salmon has been awarded the Good 
Housekeeping Institute’s Taste Approved award.
 The Good Housekeeping Institute’s 
independent experts test thousands of products 
each year in Quality Assessment Tests at its 
state-of-the-art facility in London’s Soho.
 Only the finest products are awarded the 
Taste Approved certification based on taste, 
texture, appearance and aroma.
 Grants owner Jonathan Brown said: “This 
is yet another honour for our premium product, 
the Rope Hung. 
 “Good Housekeeping is the UK’s best-
selling consumer magazine and has an 
online audience in the millions. The Good 
Housekeeping Institute’s stamp of approval 
is of huge importance because it carries real 
weight with millions of shoppers. Only the finest 
products receive this accolade.
 “Our Rope Hung is widely recognised as 
being among the world’s best and this new 
award confirms it. It already holds a three star 
Great Taste award, two gold medals from the 
Monde Federation and is the product of choice 
for some of the world’s leading chefs. 
 “The Rope Hung is so labour intensive and 
expensive to produce it makes little commercial 
sense to do so, but I wanted people to be able 
to enjoy smoked salmon as it really should 
taste.”
 The Rope Hung is made with hand-picked 
Atlantic salmon from Scottish suppliers with the 
highest possible environmental and aquaculture 
standards. It is hand-trimmed and then hand-
cured in sea salt, and rope hung in Grant’s brick 
kiln. 

 

Under the personal supervision of the master 
smoker, each side is then smoked for up to 36 
hours over oak chips made from Scottish whisky 
barrels. After removal, it is allowed to rest in 
Grants’ conditioning room for 24 hours before 
being hand sliced.
 Mr Brown said: “This has been a 
tremendous year for Grants. Our smokehouse 
is the only one in the UK to be BAP certified, 
which means it carries the highest possible 
global certification for our choice of suppliers 
and production methods. For us to now be 
the only independent UK smokehouse to hold 
the Good Housekeeping Institute’s stamp 
of approval for one of our products is a true 
honour.
 “Traditional taste tests are personal in 
nature and dependant on the preferences of 

the people carrying them out. Nonetheless we 
were also delighted to dominate the separate 
2019 Good Housekeeping magazine taste tests 
with the winning product and another in the top 
four*.  
 “Just a couple of months ago one of our 
core products – Grants Scottish Traditional long 
sliced smoked salmon - also won three stars in 
the Great Taste awards.
 “When I started the company in 1984, 
straight after leaving school, I wanted Grants 
to be the benchmark of quality for the smoked 
salmon industry and these awards prove we 
remain just that.”

GRANTS OAK SMOKED, SITE 14, SOLWAY FOOD 
PARK, MARYPORT, CUMBRIA, CA15 8NF. 01900 
818585
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Nathan Lane of The Cross, Kenilworth was named the winner of 
the British Culinary Federation’s Young Chef of the Year 2019 

held at University College Birmingham on Monday 11th November. 

Both the morning and afternoon heats were full of fierce 
competition, highlighting excellent skills and innovative dishes.  Sam 
King of The Ritz, London was runner-up, with Luke Draper of Cheal’s 
of Henley coming third.

Awards were also presented for Best Starter, Main Course and 
Dessert. Luke picked up the award for his starter; best main course 
went to Nathan, with Sam winning the award for the best dessert.

Competition organiser and BCF President Peter Griffiths, who 
announced the awards, which were presented by BCF Chairman 
Stuart McLeod, said that the BCF Young Chef of the Year, now in its 
22nd year, continues to attract interest from right across the industry, 
including many renowned establishments.  This year’s final once 
again highlighted the exceptional young talent we have working in 
the industry today. The quality of these young people’s cooking, 
along with the skills shown, was outstanding; they were a credit to 
themselves and the industry.

Competitors had two hours to produce a three-course meal for 
two covers, with the first course being suitable for a vegetarian, the 
main course using a Rib Eye of Irish Beef and a dessert of their 
choice.  They also had to use at least one product from the Major 
International range.  

Finalists were:
Ben Dullea Pomanos, London
Oliver Melford The Mermaid Inn, Rye
Benjamin Ferron The Frog, Hoxton, London
Angelina Adamo Simpsons, Birmingham
Samuel King The Ritz, London
Anna Wise Lumiere, Cheltenham
Theo Hadjitofi DeBanke Group, Warwickshire
William Venne The Boot Inn, Lapworth
Nathan Lane The Cross, Kenilworth
Amrita Phull Buckland Manor, Broadway
Amine Abdaoui House of Commons, London
Jas Bryan  Opus, Birmingham
Luke Draper Cheal’s of Henley-in-Arden
Cameron McNally University College Birmingham
Karl Fontaine Hide, London

JUDGES (opposite, left to right)

DAVID COLCOMBE, Visiting Professor, Culinary Arts, 
University College Birmingham
PETER JOYNER, Food Development Chef Director, Elior
GLYNN PURNELL, Purnell’s restaurant, Birmingham
PETER GRIFFITH MBE, President, British Culinary Federation
PAUL FOSTER, Salt, Stratford-upon-Avon
STUART MCLEOD, Chef Director, Zuidam
IDRIS CALDORA MCA, Royal Academy of Culinary Arts, 
Chef Adopt-A-School

NATHAN’S WINNING MENU

Tartlet of oeufs mollet, wild mushroom duxelle, hollandaise sauce 
herb salad, truffle purée

*

Pan roasted ribeye of Irish beef, roscoff onion farci, carrot braised in beef fat, crushed 
celeriac, crispy potato, bordelaise sauce

*

Grand Marnier soufflé, pain d’epice, crème Chantilly

NATHAN TRIUMPHS AT BCF                     YOUNG CHEF OF THE YEAR 2019

As well as receiving the David Bache 
Trophy from Anthea Bache, Nathan 
was presented with a cheque for 
£500, commemorative plate, framed 
certificate, a special dispenser 
presented by Wrapmaster, a gift 
box from Major, an invitation to a 
celebration lunch courtesy of Villeroy & 
Boch, plus automatic seeding into the 

National Young Chef of the Year 2020. 
The Awards Dinner was attended by 
90 industry guests.

Thanks to Bord Bia for sponsoring 
the Beef for the main course and 
the rib eye for the competition and 
to University College Birmingham for 
their hospitality and the use of their 

excellent facilities. Over the years, 
this competition, sponsored by Major 
International, Bidfood, Bord Bia, 
Wrapmaster, Contacto and Villeroy & 
Boch, has discovered some incredible 
talent and continues to attract a host 
of young chefs from a diverse range of 
establishments around the UK.

photographs
courtesy of
Kevin Byrne
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ENGLAND’S 
NATIONAL 
JUNIOR TEAM 
GEARING UP FOR 
INTERGASTRA IKA/
CULINARY OLYMPICS, 
STUTTGART,
GERMANY

England’s National Junior Team has been 
training exceptionally hard since their 

acceptance and registration into the Culinary 
Olympics in Germany, taking place between the 
14th and 19th February 2020 where they will 
be competing against 23 other countries from 
around the world. 

TRAINING AND PROGRESS TO DATE

• March 2019 - Team meeting to bring their 
dish ideas and menus together.

• May 2019 - Meeting with menus confirmed 
and designs agreed.

• June 2019 - Hot Kitchen and Edible Buffet 
Practice. 

• August 2019 - Hot Kitchen and Edible 
Buffet Practice with Adam Bennett and 
Peter Griffiths tasting the menu.

• September 2019 - Hot Kitchen practice 
run. 

• September 2019 - Official photo and 
recipes of Hot Kitchen menu confirmed.

• October 2019 - Full run-through of Edible 
Buffet menu.

• October 2019- Full timed run-through Hot 
Kitchen menu. 

• November 2019 - Full Timed run-through of 
Edible Buffet menu. 

• December 2019 - Full timed run-through 
planned for Hot Kitchen menu for 60 
covers.

• January 2020 - Full timed run-through 
planned for Edible Buffet menu for 14 
covers.

The Junior Team will be competing in the Hot 
Kitchen producing a 3-course menu for 60 
covers in the Restaurant of Nations on February 
17th and the Edible Buffet for 12 covers, plus 
judges, on the 15th.

HOT KITCHEN MENU

Skrei Cod and Langoustine, Carrot Crumb, 
Textures of Cauliflower, Langoustine Sauce

*

Venison Loin, Venison Faggot, Crusted Glazed 
Celeriac, Celeriac Purée, Swiss Chard, Potato 

Espuma, Port Jus

*

Rhubarb and Custard

*

EDIBLE BUFFET MENU

1 platter with 4 various kinds of finger food as 
buffet service, 2 served hot and 2 served cold.

*

1 cold buffet festive platter with fish and/or 
shellfish and/or seafood, 3 various prepara-

tions, 

3 garnishes, minimum of two sauces.

*

1 dessert assortment with 2 main components, 
one hot, with accompanying sauces and deco-

rations of choice.

*

HOT PREPARATION

1 whole rabbit to be prepared and cooked 
in front of the judges, with side dishes and 
garnish in accordance with modern nutritional 
standards.

JUNIOR TEAM MEMBERS

Team Captain: Jack Gameson, Chef Lecturer

Vice-Captain: Elliot Lawn, 1 Michelin Starred 
Peel’s Restaurant Hampton Manor, Solihull

Ben Webster: Swinfen Hall Hotel, Staffordshire 
(3 AA Rosettes)

Gregory Evans: Lainston House Hotel, Wiltshire 
(3 AA Rosettes)

Harrison Boddington, University College Bir-
mingham

Team Manager – Mathew Shropshall

Assistant Team Manager – Richard Taylor, Chef 
Lecturer (Pastry), UCB

BCF
news

Proudly sponsoring the
BCF YOUNG CHEF          
OF THE YEAR 2019

We have been delighted to see 
such a strong calibre of entry dishes, 

all perfectly complementing the fl avour 
and taste of Quality Assured grass fed Irish beef. 

 Thanks to all participating chefs.

With a long-standing heritage of quality beef farming, Irish beef can be found 
on the menus of some of the top restaurants across the UK and Europe. 

  If you would like to know more about the supply of sustainably  
produced Irish beef, please contact Bord Bia’s London offi  ce.

Learn more about Irish beef at: 
www.irishbeef.co.uk

Rump cap of Irish beef with 
stuff ed roscoff  onion

Thanks to Shay Cooper 
and  Great British Chefs
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For more information contact your local account manager.

Let us  
feed your  
passion

...with a relationship that delivers.
Our dedicated team of food development managers, account 

managers, and marketers are here to help you.
Whatever your menu requires, we can provide the right ingredients 

for you to add your magic.

www.bidfood.co.uk

Join the conversation

Proud to sponsor the British Culinary Federation 
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Winner Spencer 
Metzger set to do three-month 
stage at Restaurant Frantzén, 
Stockholm

Winner of the Roux Scholarship 2019 
Spencer Metzger will conduct his 

three-month stage at the three-star Michelin 
restaurant Frantzén in Stockholm from January 
2020. He will be the first scholar to do his 
stage in Scandinavia, a region that continues 
to impress international food critics with its 
culinary prowess. 

After winning the Roux Scholarship in April 
this year, Spencer spent a few weeks carefully 
considering his options and even travelled to 
Stockholm in May to eat in Frantzén and see 
the Swedish capital as part of his research. 
He said: “It was the best dining experience I 
have ever had; every single detail was thought 
out from the moment you walked in ‘til you 
left. The team worked seamlessly together 
and had a genuine love for their profession 
and the restaurant. The food is focused on the 
finest ingredients elevating them into complex, 
delicious and clever dishes, which I found really 
inspiring. I am really excited to be immersed in 
the team and be part of the work which goes 
into creating this amazing experience.”

Frantzén is widely regarded to be one of the 
best restaurants in Europe, having gained its 
third Michelin star in 2018 – the first Swedish 
restaurant to be awarded the accolade. The 
restaurant started as a small dining room, 
but in 2016 it transferred to larger premises; 
a three-storey 19th-century townhouse in the 
Norrmalm district. Spencer will be working 
closely with Head Chef Charlie Benitez, who 
said: 

“We are looking forward to welcome Spencer 
to Stockholm and introduce him to the 
gastronomy of Frantzén but also introduce him 
to the way we work.” 

On confirmation of Spencer’s stage, the star 
prize of the competition, chairman Michel Roux 
Jr said: “Frantzén is truly exceptional; I was 
blown away by my last visit and am envious. 
Bjorn Frantzén’s style is respectful of nature, full 
of panache and bold flavours built on classic 
technique. While in Stockholm, Spencer will 
have a chance to immerse himself in the world-
renowned Scandi food culture, an experience 
every chef dreams of.”

Meanwhile, Spencer’s choice gives fellow 
chairman Alain Roux the excuse to dine at 
Frantzén: “The only country I have visited in 
Scandinavia so far is Denmark and I have not 
yet had the pleasure of visiting Sweden or 
having met Chef Frantzén. I know the experience 
will be brilliant for Spencer. I can’t wait to share 
his feedback and vision of the dining scene 
there.”

About the Roux Scholarship:
In 1984, Michel Roux founded the Roux 
Scholarship with his brother Albert to 
enable a new generation of chefs from 
Britain to train in the greatest restaurants 
in the world. Not only has it become 
the industry’s most acclaimed chef 
competition in the UK with many scholars 
having gone on to win Michelin stars 
themselves, it ranks among the most 
prestigious competitions for chefs in the 
world. Since it was established more than 
three decades ago, it has helped British 
chefs gain the international recognition 
they deserve. With many young chefs 
entering the competition each year, it is 
true to say thousands have been inspired, 
and lives changed, by the experience of 
competing. 

Prizes
The winner receives £6,000, to support their 
career development and an invitation to cook 
and train under the supervision of a leading 
chef at a prestigious three-star Michelin 
restaurant anywhere in the world for up to three 
months. This is in addition to a host of fabulous 
prizes from our sponsors. 

Our sponsors
The Roux Scholarship is supported by a number 
of companies including sponsors:

Aubrey Allen Ltd, Bridor UK & Ireland, Cactus 
TV, The Caterer, Direct Seafoods, I Grunwerg 
Ltd “Global Knives”, Hildon Ltd, Restaurants 
Associates & Levy Leisure Group, Champagne 
Laurent-Perrier (UK) Ltd, L’Unico Caffe Musetti, 
Mandarin Oriental, Mash Purveyors Ltd, Oritain 
UK, TRUEfoods Ltd, and Udale Speciality Foods 
Ltd.

Go to www.rouxscholarship.co.uk for more 
information about the Roux Scholarship 
competition and details of the long list of 
prizes, courtesy of our sponsors and preferred 
partners.  

OUX SCHOLARSHIP
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BCF
news Annual Dinner & 

Awards Evening 2020
The British Culinary Federation is pleased 

to announce that we will be holding our 
Annual Dinner and Awards Evening on Sunday 
3rd May in the Woodlands Suite at The Belfry 
Hotel and Resort, Wishaw, Sutton Coldfield B76 
9PR.

This 4-star luxury hotel is set within 550 acres 
and has previously hosted the Ryder Cup on 
four occasions.

Having recently undergone a £26 million 
refurbishment, it is regarded as one of the finest 
hotels and golf resorts in the UK.
Ticket price for the evening is £79 per person, 
to include Drinks Reception with Canapés, 
Gala 6-course dinner with wines and evening 
entertainment.  

Reception: 6.30 pm, Dinner 7.15 pm. Dress: 
Black Tie.

Entertainment will include Amy Heptinstall, 
who was a Music Scholar at Kings School, 
Worcester and, at such a young age, has taken 
part in many stage productions and concerts, 
including performances at the Notre Dame de 
Paris; St Mark’s Basilica, Venice where she sang 
solo in a Verdi opera; London’s Royal Festival 
Hall and Birmingham Symphony Hall.  She also 
performed the role of Maria in Bernstein’s West 
Side Story.

Special rates for the BCF have been arranged 
for accommodation and breakfast for all guests 
attending the event.  Single occupancy £129, 
double £139, with breakfast served in the 
Ryder Grill.

To book the bed and breakfast rates quoted, 
please contact Zoe Butler, Group Reservations 
on 01675 477073 or email zoe.butler@
thebelfry.com quoting the block name and date: 
“BCF/Sunday 3rd May 2020.” 

Guests are required to make a non-refundable 
deposit and the rest of the payment on 
checkout.  Bedroom upgrades are also available 
on request.

To reserve your place and tickets, please 
contact BCF Secretary Mandy Bennett 
on 01789 491218, email: secretary@
britishculinaryfederation.co.uk 

Edward Marsh 
Wins South 
West Chef of 
the Year

Edward was victorious in winning the 
prestigious South West Chef of the Year at 

Exeter College, judged by leading industry chefs 
that included Paul Ainsworth and Niall Keating 
and headed by Chairman of Judges Micheal 
Caines. The compulsory ingredients that had to 
be used as part of the competition comprised 
of Squid, Red Mullet and Rabbit.

Edwards winning menu was:

Starter:  
Pan roasted Red Mullet, confit fennel, pickled 

romanesco and shellfish foam

Main:  
Stuffed saddle of rabbit, celeriac, cavolo nero, 
wild mushrooms, rabbit boulangère and jus

Dessert:  
Liquid chocolate tart, roast pear and milk sorbet

Suppliers of quality ingredients to chefs and
foodservice professionals since 1929.

Ri�er Courivaud Ltd   T: 020 8991 4350  E: sales@ri�ercourivaud.co.uk   
www.ri�ercourivaud.co.uk 

1929 - 2019

CELEBRATING 90 YEARS

BCF Quarter Page Advert 130x90mm.indd   1 14/11/2019   16:44:48
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Villeroy & Boch UK LTD 
Hospitality 
306 – 308 Chelsea Design Centre East 
Chelsea Harbour London · SW10 0XF  
info.hr@villeroy-boch.com 
Tel: +44 (0)20 8871 0011

www.villeroy-boch.com/hospitality

Creating Hospitality

 The Rock & Copper Glow

Mix your star collection

https://villeroyboch.com/therock

See short terrific  
video on youtube
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Proud to be 
supporting the 
British Culinary 
Federation Young 
Chef of the Year

COMPASS CHEFS SHINE AT 
ANNUAL LIVE THEATRE 
COMPETITION

Compass Group UK & Ireland, the UK’s 
largest food and support services firm, 

celebrated its 20th annual Chef of the Year 
competition at The Restaurant Show, at Olympia 
in London.

Chefs from across the business applied to take 
part in the competition across three categories 
– Apprentice, Junior and Senior Chef of the Year. 

The judging panel was made up of prestigious 
chefs including:

Celebrity chef, Brian Turner CBE; Peter 
Griffiths MBE, President of the British Culinary 
Federation; Chris Tanner – one of the founding 
partners of Tanners Restaurants; Simon 
Hulstone, Chef Proprietor of the 1* Michelin 
The Elephant restaurant; Omero Gallucci, Chef 
Consultant; Nathan Aldous, Lead Pastry Chef 
for England’s National Culinary Team and last 
year’s Senior Chef of the Year winner, Daniel 
Lines, Restaurant Associates.

Above: L-R Miranda Cook, Chris Mcleod, 
Sam Kent and Nick Vadis

In the senior competition, the 10 chefs were 
given just two hours to cook four courses, 
including a sustainable fish course and a vegan 
or vegetarian starter.

Chris Macleod from ESS won the gold award, 
with Andy Bunting from Restaurant Associates 
taking silver and James Newton from Chartwells 
walking away with bronze. 

The junior event celebrates young talent and 
saw 10 competitors cook three courses in one 
and a half hours, which also had to include a 
vegan or vegetarian starter.

Gold was won by Sam Kent, Restaurant 
Associates, Sunny Patel from Chartwells 
secured silver and Katie Smith from ESS took 
third place.

Ten apprentices took part in the apprentice 
category – they were given forty minutes to 
cook one main course dish. Miranda Cook from 
Restaurant Associates won the gold award, 
while Nathan Racey from Levy UK won silver 
and Natasha Smith from Levy UK secured the 
bronze. 

Nick Vadis, Culinary Director for Compass 
Group UK & Ireland and Manager of 
England’s National Team said:

“I’m always so impressed by the 
high standard of cooking – it’s 
fantastic to see the skills both our 
apprentices and junior chefs have 
learnt and are learning. It’s also 
really exciting to see our senior chefs 
showcase their talent. Competitions 
like this are a great way for chefs 
to experiment, try new things and 
show their creativity and we’ve seen 
this through some fantastic dishes 
this year. A big congratulations to all 
those who competed and to those 
who took home medals.”

BCF
news
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WORLDCHEFS

WORLD 
CHEFS DAY

Schoolchildren 
discover how 
healthy food 
works, celebrating 
International 
Chefs Day
 

A group of budding young chefs 
discovered the many benefits of healthy 

eating as part of an event at University 
College Birmingham to mark International 
Chefs Day.  The group of 16 children from 
schools around the city took over the 
Summer Row kitchens to prepare meals 
using a range of healthy ingredients, as well 
as learning how they help to support the 
body.

International Chefs Day is an annual event 
celebrating the chef industry while also 
helping to pass on skills and knowledge to 
the next generation of kitchen stars.  This 
year’s celebration, which focused on the 
theme of ‘How Healthy Food Works’, was 
held in association with the British Culinary 
Federation and the World Association of 
Chefs’ Societies (WACS) as well as The Savoy 
Educational Trust.  It is the fifth time UCB has 
been involved in the event, having hosted 
similar hands-on cooking sessions with 
students every year since 2015.

Working alongside Chef Lecturer Mat 
Shropshall, the children produced a number 
of dishes and learned more about the 
individual health benefits of a variety of 
fruits and vegetables including bananas, 
broccoli, mangoes, carrots, apples, oranges, 
cucumbers and spinach.  “It’s a real honour 
to be supporting International Chefs Day 
through the Young Chefs Academy for the 
fifth year,” said Mat. “The children attending 
the event produced some quality healthy 
dishes and learned about healthy living.”

The British Culinary Federation is proud to 
support this event alongside World Chefs 
and the Savoy Educational Trust in promoting 
healthy eating in England and joining in with 
the rest of the world.

WORLD CHEFS
CONGRESS 2020

St Petersburg, Russia
July 29th to August 1st 

For further information: 
www.worldchefscongress.org

Global Chefs Challenge 2020

The British Culinary Federation has selected 
Edward Marsh to represent England in the 

Global Chefs Challenge, to be held during the 
WACS congress in St Petersburg Russia 2020. 
Edward is also well into preparations with 
England’s Senior Culinary Team preparing for the 
IKA Culinary Olympics in Stuttgart also in 2020. 

As a member of the Senior England culinary 
team he is an ideal young candidate with 
knowledge and experience of international WACS 
competitions at every level, and more than 
able to represent England in this prestigious 
competition. 

In the past eight years, he has worked with the 
Junior England Culinary team as the pastry chef, 
captain and coach during many international 
WACS competitions.

Edward is also fresh off the back of earning the 
title of South West Chef of the Year at Exeter 
College, judged by leading industry chefs which 
included Paul Ainsworth and Niall Keating and 
headed by Chairman of Judges Micheal Caines. 

The BCF wish him well in this prestigious 
competition. 
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FOUNDERS OF 
BREDDOS & 
BELZAN TO 
LAUNCH 
NEW 
TAQUERIA, 
MADRE, 
AT ROYAL 
ALBERT 

DOCK, 
LIVERPOOL

The founders 
of renowned Liverpool restaurants, Belzan 

and Volpi, and London’s popular Breddos Tacos, 
are pleased to announce the opening of a 
new collaborative Mexican taqueria, MADRE, 
launching at Royal Albert Dock Liverpool in 
November 2019. The 100 cover restaurant, 
opening at the Grade 1 listed site on the 
Atlantic Pavillion, will offer seating over two 
floors, a dedicated bar area, and a large outside 
courtyard. MADRE, meaning mother in Spanish, 
is a taqueria inspired by the food culture of 
Mexico City, where the founders of Breddos 
have visited countless times over the last 15 
years. The Breddos and Belzan partnership was 
born after a sell-out pop-up in Liverpool during 
2018, after Breddos’ first visit to Liverpool, 
they fell in love with the city and its people and 
knew something brilliant could come out of this 
partnership, and MADRE was born.  
 MADRE will serve lunch through to dinner 
and offer a late night snack selection at the 
weekends, when the bar will remain open until 
late. Lunch will feature a varied selection of 
tacos such as iberico pork al pastor, Jalisco 
style shrimp and beef short rib birria with black 
pudding mole. The evening menu will also 
feature larger sharing dishes to be eaten family 
style, such as half a pig’s head chicharron, 
butterflied sea-bass divorcioados and hogget 
barbacoa. The menu has been designed to 
be accessible, fun and big on flavour, with all 
produce sourced as locally and sustainably as 
possible.
 The drinks list is designed by the award-
winning team behind Belzan and Volpi, 
comprising a stellar list of margaritas, craft 
beers, and natural wines - to wash down tacos 
late into the evening, accompanied by an 
eclectic soundtrack at the weekends. 
 Speaking about the new restaurant Co-
Founder, Nud Dudhia said, “After years of 
trading in London we’re super excited to 
collaborate with some Liverpool legends and 
create something entirely new and exciting for 
the city.

MADRE will be a place you can stop in for a 
bite, or stay all night listening to DJs, eating 
small plates and drinking cocktails with friends.” 
 Co-Founder Sam Grainger said, “When we 
first set out on this journey we knew we needed 
a special space, we never thought somewhere 
as prestigious as the Royal Albert Dock would 
be possible. It’s an unbelievable site with boat 
loads of character and we hope to deliver a 
food and drink offering to match. We’re so 
excited to welcome everyone from far and wide 
to MADRE to drink, eat, party, dance on the 
tables and more than anything, feel like they’ve 
been welcomed into their family home” 
“Re-establishing the Albert Dock as a major 
food and drink destination in the north is 
such an amazing project to be part of,” said 
Co-Founder Chris Edwards. “Between us, our 
team has amassed an incredible amount 
of hospitality experience, and we cannot 
wait to pull it all together with MADRE and 
showcase everything we love about Mexico’s 
food and drink. Retail Portfolio Manager of 
Aberdeen Standard Investments, Gary Sleator, 
commented, “We’re thrilled to welcome MADRE 
to the growing mix of established and new 
independent restaurants here at the Dock. In 
addition to Rosa’s Thai Cafe, this is the second 
London brand which has chosen the Dock as its 
new location, reflecting the impressive line-up 
we are curating”.
 
Royal Albert Dock Liverpool 
Royal Albert Dock Liverpool is home to the 
largest group of Grade I listed buildings in the 
country and is located on Liverpool’s UNESCO 
World Heritage waterfront, having been awarded 
its Royal status in June 2018. 
 From the pioneering spirit of civil engineer, 
Jesse Hartley, Albert Dock is credited as being 
a catalyst for regeneration and change in 
Liverpool’s fortunes in the 1980s and continues 
to be a symbol of progression to this day. 
 Today, over six million people - from locals 
to national and international visitors - flock to 
the Dock every year to discover, explore and 
experience a mix of culture, food, shopping and 
events.

 National Museums Liverpool comprises 
eight venues, including some of the most visited 
museums in England outside of London. Their 
collections are amongst the most important 
and varied in Europe, with Merseyside Maritime 
Museum and International Slavery Museum 
located the Dock. 
 Tate Liverpool, also located at the Dock, 
is the UK’s most visited gallery of modern art 
outside of London and is home to the national 
collection of modern and contemporary art. 
Visitors enjoy world-class exhibitions and free 
displays, as well as magnificent views of the 
building and its surroundings. 
The Dock is committed to being progressive and 
ever-evolving, with great, new things arriving here 
since its official opening in 1846. With renewed 
energy from Aberdeen Standard Investments 
shaping the retail and leisure offer, the Dock 
continues to be a vibrant destination to visit. 

Breddos’ journey began in a makeshift taco 
shack in a car park in Hackney, where it quickly 
garnered a loyal following for its creative take 
on traditional Mexican tacos. Word of mouth 
spread, which led to a series of supper clubs 
and a long term residency at London’s Street 
Feast food markets. A takeover in Soho’s The 
Player and Haggerston’s Trip Space helped 
Breddos develop its culinary offering and 
operational experience for running a restaurant.  
 They released their first book in 2016 and 
were the first non-Mexican American outfit to be 
invited twice to the prestigious Tacolandia in Los 
Angeles. They have since opened two taquerias 
in London (Clerkenwell and Soho) and launched 
a spin off concept, Super Tacos, both to critical 
acclaim. 

Belzan is a neighbourhood bistro and wine 
bar serving humble dishes and drinks we love, 
inspired by places we’ve been and people we 
have met. Belzan opened in December 2017 
and hit the ground running gaining a fantastic 
national review from Grace Dent in the Guardian 
in March 2018. Later that year winning best 
restaurant in Merseyside and gaining entry into 
the Good Food Guide, unheard of for a first year 
restaurant. One of only 7 entries in Liverpool. 

Filter & Fox- Now Volpi opened in March 2015 
and has been an industry favourite since it’s 
conception proving to be the social hub for 
bartenders, chefs, brand ambassadors and 
anyone else helping to shape the cocktail 
landscape of the city, and the wider UK scene. 
In 2018 we were the only bar outside of 
London to nominated by CLASS magazine 
for “Bar of the Year”, as well as receiving five 
other nominations. The bar team has done 
collaborations and takeovers at various bars 
all over the world, most notably at the Dead 
Rabbit in NY (World’s Best Bar 2015 & 2016), 
strengthening its stating and influence within the 
global cocktail scene.
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OBITUARY

PETER INGER 1944 – 
2019

It is with great 
sadness that 

the BCF reports the 
death of a very dear 

colleague, friend and member, Peter Inger.

  Peter started his training at Frimley Hall Hotel 
in Berkshire, attending Farnham College on 
day release, before moving up to Birmingham 
in 1963 to the Albany Hotel (Trust House Forte 
hotels) where he spent the next 43 years.

During that time, in 1986 he went on a stage 
to Michel Guerard at Eugenie Les Bains, 
Lande, France, spending four months at the 
3-star Michelin restaurant.  In 1990, he was 
appointed Group Executive Chef for 20 branded 
restaurants within the company right across the 
UK.

A Founder and Committee member of the 
Midlands Association of Chefs, a strong 
supporter of the British Culinary Federation, 
receiving a Lifetime Achievement Award in 2018 
and was also a supporter of MARCH (Midlands 
Association of Restaurants, Caterers and 
Hotels).

After retirement in 2006, he went on to work on 
a casual basis at Aston Villa Football Club and 
Wolverhampton & Worcester racecourse.  Both 
chefs have forwarded wonderful sentiments:

Chris Morrall, Head Chef, Aston Villa FC: I 
first met Peter at the launch of “Birmingham 
Restaurants of Note” back in the late 80’s, while 
he was head chef of the Albany.
 A few years later, after he left the hotel, he 
joined the Brigade at Villa Park, I was working 
alongside him as a casual chef and soon 
became friends.

 I joined Aston Villa, full time as head chef in 
2017 and was delighted to see Peter was still 
there, grafting away.
 He would oversee the food production in the 
main kitchen for both match and non-match day 
events, and lead the executive box kitchens on 
the day of the game.
 He was a great asset to the team, an 
inspiration to other chefs, a consummate 
professional and a gentleman.
 He will be sadly missed by all the staff at 
Villa Park and our thoughts are with Sue and the 
girls.

MATT POLLARD, Executive Chef at Worcester 
Race Course: I worked with Peter for many 
years from Aston Villa, where I first met him, to 
Wolverhampton & Worcester when he kindly 
offered to do a few shifts to help before ending 
up doing almost 3 full seasons with us. He was 
loved by all the team as a solid chef and a 
relaxed entity in the kitchens. He was always an 
exemplary chef and was known to almost every 
chef in Birmingham as one of the old greats, 

someone whose knowledge was impeccable. 
 My favourite thing about him was that 
he could show you a dish from 50 years ago 
and the French term for it, but at the same 
time wanted to learn new and whacky cooking 
techniques and was always as willing to learn 
something new as well as teach something old. 
 I never have once met a chef who has ever 
had anything bad to say about him which is 
a rarity in this business. He was like a dad to 
some in the kitchen and always prepared to 
take time to talk to anyone who looked like 
they were having a tough time. He recently even 
found the time to send me a gift for my first 
child even though he was in hospital. 
From the Kitchen porters to the Executive 
Director of Worcester, everyone knew and 
respected him. Fondest memories are of him 
screaming at the contestants getting questions 
wrong on Radio 2 on the daily music quiz most 
days. Used to have us in stitches!

Bernard France, co-committee member, MAC & 
BCF: Although I didn’t personally work alongside 
Peter, I have known him for many years as a 
friend and colleague.  Peter was very talented as 
a chef and was a respected and loyal employee 
wherever he worked. He was a true professional 
and had a desire to pass on his skills and 
experience to younger members of the catering 
profession. 
 He was a founding member of the Midland 
Association of Chefs (now BCF) and was 
highly regarded by all his colleagues within the 
industry. 
 A sad loss to our industry - he will be sorely 
missed by all who knew him. 
 A good friend of many and a very 
knowledgeable and respected chef member.  
He will be missed by many.  The BCF send their 
sincere condolences to his wife Sue and his 
daughters Ellie and Abi.

ROBERTA COTTERILL - 1942-2019

The British Culinary Federation reports with 
much sadness and shock the sudden 

death of Honorary President Brian Cotterill’s 
lovely wife, Bobbie.
  
Known by many chefs and industry people, not 
only in the UK but around the world throughout 
the World Chefs fraternity. Bobbie supported 
Brian in everything he set out to achieve in 
life.  Always at his side, his best friend, kind 

and generous and very considerate and helpful 
towards others, always giving one hundred 
percent with everything she was involved with.

The funeral service in celebration of her life 
took place on 1st November at Southgate 
crematorium, followed by a reception at West 
Lodge Park Hotel, Barnet. The British Culinary 
Federation offers sincere condolences to Brian 
and his family for their tragic loss of Bobbie.  

Our thoughts 
are with them at 
this very sad time.

Honorary President Brian would like to thank 
everyone who knew Bobbie personally for all 
the many very kind words and tributes he has 
received and the BCF members for the flowers 
and donations made to two of Bobbie’s many 
charities, the British Heart Foundation and 
Cancer Research UK.

DONATIONS

On behalf of the members of 
the BCF  donations were made 
to the Anthony Nolan Trust in 
tribute to Peter Inger and to 

Cancer Research and the Heart 
Foundation in tribute to 

Bobbie Cotterill

Pidy Ltd
tel: 01604 705666

web : pidy.co.uk
email : pidyuk@pidy.com

Your source for 
Ready to fill pastry 

since 1967

Commencing this December, through 
a joint agreement with The Staff 

Canteen, the BCF is very pleased to 
announce that a copy of the magazine 
Culinary News will be distributed to all 
attendees at The Staff Canteen’s very 
popular monthly networking events. As part 
of a partnership deal, The Staff Canteen 
will also be writing a “Featured Chef” piece 
for Culinary News.

BRITISH CULINARY
FEDERATION

We are delighted to announce that the 2020 Student Cook and Serve 
Team Challenge will be organised and run by new Committee member, 

Jason Thacker and will take place on TUESDAY 28 APRIL at University College 
Birmingham (UCB), Summer Row, Birmingham B3 1JB.
 
Following this year’s success we anticipate a high level of interest and our 
sponsors will once again be offering some excellent prizes for the competitors 
and lecturers.
 
Application packs will be available early in January 2020. Please check 
the website. For further information and to register your interest email: 
secretary@britishculinaryfederation.co.uk

2020 
STUDENT
COOK AND
SERVE
TEAM
CHALLENGE

• TRAVELLING NEWS  • TRAVELLING NEWS •

• TRAVELLING NEWS • TRAVELLING NEWS  •
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PAOLO CASAGRANDE is the chef de cuisine at 
Restaurante Lasarte in Barcelona. He describes 
himself as ‘an Italian chef and a cooking enthusiast.’ 
THE STAFF CANTEEN’S Deputy Editor, Tanwen 
Dawn-Hiscox, found out more about the three 
Michelin-starred chef.

Food was central to Paolo Casagrande’s 
upbringing. He remembers watching on 

as his mother and nonna cooked food for his 
entire family, using humble, local ingredients. 
 The chef studied at the Alfredo Beltrame 
Hospitality School in Veneto, and upon 
graduating he worked in restaurants 
around the country, learning various 
techniques and skills from Italy’s best. 
 Casagrande left his home country 
when he was just 20 years old, travelling 
around Europe – namely, to London and 
Paris - to hone his skills and learn as much 
as he could about the trade.  
 He worked in Paris under trailblazing chef 
Alain Solivérès, who convinced him to move to 
Spain, the land of new and avant-garde cuisine, 
to work for Martín Berasategui. 
“There was a lot of talk about El Bulli, Martín 
Berasategui and all these chefs,” he said, and 
when he visited the Basque country, he “simply 
fell in love.” Impressed by his hard work and 
dedication, Martín Berasategui hired him to run 
the kitchen at The Ritz-Carlton in the Canary 
Islands, which earned a Michelin star under his 
tenure. 
 Casagrande moved to Spain in 2016 to 
oversee the Monument Hotel’s food offering 
including Oria, Hall0 Cocktail Bar and Lasarte.
 Putting his own stamp of elegance and 
creativity on the menu, it was under his watch 
that the restaurant received its third Michelin 
star in the 2018 guide, becoming the first in 
Barcelona – and in the whole of the Iberian 
Peninsula - to receive the accolade. Martín 
Berasategui the man he calls his chef and 
mentor, he explained, “is not just my boss but 
my big brother and my great friend.” 

 

 For him, Martin Berasategui is more than 
just a name above the door, and Lasarte’s 
successes are bigger than them and bigger 
than the restaurant: “It is due to the team 
around us. They are the ones that give their 
lives and souls to make this restaurant better 
everyday.” 
The chef describes success as “enjoying what 
we do everyday and growing together, as a 
person and as a team.” 
 The food at Restaurante Lasarte is an ode 
to the Mediterrenean, focused on using the 
best of the region’s produce and wasting as 
little of it as possible.
 “I feel very comfortable with and identify 
most with Mediterranean cuisine. It is simple, 
elegant and fresh; I just love it.” 
 Changes on the menu are made according 
to season, he explained. 

 “We don’t change dishes very often, just 
some of them.
 We change 3, 4 or 5 dishes every season by 
trying to listen to nature and what it dictates.” 
 As with everything at Restaurante Lasarte, 
it is deceptively simple: The jalapeno is served 
as a foam with a razor clam shell, cucumber 
mayonnaise, mussel stock and licorice sorbet. 
Diners are advised to eat it from the bottom up, 
which Casagrande says always takes customers 
by surprise. 
 Another signature dish at Restaurante 
Lasarte, explained Casagrande, is ‘The Red 

Prawn.’ This showcases Barcelona’s best 
produce and uses every single part of the 
prawn. “It is a typical Catalan red prawn 
and we serve it steamed to preserve its 
structure, consistency and flavour – you 
don’t lose any of that.” 
 The illusion is created with a layer of 
Wakame seaweed, sesame oil, dashi stock 

made with the prawn’s head, mayonnaise 
made with the prawn shell and spiced 

breadcrumbs infused with its legs. It is then 
served with a fennel and coral emulsion. 
 With this dish, the chef hopes “to showcase 
this product that can’t be found anywhere 
else in the world; this is very important to us.”  
The chef said his favourite season is spring, 
because it offers the best produce, from fruit 
and vegetables to seafood and meat. “For me 
that is when it is at its best,” he said. 
 We know by now that there’s no quick 
answer to what makes a three-Michelin star 
plate, but according to the chef, “economic 
ingredients, brilliantly executed” are what 
constitute a great plate of food. 
 “Nothing in the world can substitute those 
elements.”
 Watch Paulo cook a selection of dishes 
from the menu at Restaurante Lasarte on The 
Staff Canteen YouTube channel. 

BECOME A MEMBER AT

WWW.THESTAFFCANTEEN.COM

to see more features 
with the world’s best chefs.

IN ASSOCIATION WITH

www.thestaffcanteen.com
jobs.thestaffcanteen.com
admin@thestaffcanteen.com
03302 021050

Follow The Staff Canteen:
 

www.thestaffcanteen.com

THE UK'S BIGGEST NETWORKING SITE FOR CHEFS

Sign up and join the community today 

• News
• Features
• Recipes
• Video
 
 
 

• Jobs
• Events
• Podcasts
• Networking 
 
 
 

JUST GOT BIGGER
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Delifresh are dedicated to providing our customers with the 
finest fresh produce and speciality ingredients encompassing 

our family of fantastic producers. 

Innovation and customer service are the beating heart of 
Delifresh as we constantly search to inform & inspire the chef 

at every opportunity. 

t: 0191 4876177  e: info@delifreshltd.co.uk  w: delifreshltd.co.uk

Xmas cocktail 
DRINK
For one glass
6cl of PONTHIER prickly pear purée
2cl of PONTHIER cranberry purée
0,5cl of PONTHIER bergamot purée
2cl of cachaça
2cl of orange Shrubb liqueur
Ice

COCONUT ESPUMA
For one siphon
50cl PONTHIER coconut purée
2cl of PONTHIER bergamot purée
White chocolate powder
 

DECORATION

White chocolate disk
Grated gingerbread
 
Mix the PONTHIER fruit purées, the cachaça and the Shrub 
liqueur using a shaker with ice. Make an espuma with 
PONTHIER coconut purée.
Optional : use gingerbread powder and a white chocolate disk to 
decorate the top of the cocktail.

 PONTHIER App.www.ponthier.net
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“Merry
Christmas
from all at 
Ponthier”



Winter is upon us and menus are warming up in response with 
whole-hearted flavours and rustic recipes that sooth and 
comfort. We’ve got seasonal feasting covered with a sleigh-load 
of  new products, from smoky charcuterie to pungent cheeses 
and nutty couvertures for steaming hot puds. 

Sweet and spice and all things nice.

harveyandbrockless.co.uk
01905 829 830

Website
  Job Page

Mandy Bennett on 01789 491218 or email secretary@
britishculinaryfederation.co.uk

www.britishculinaryfederation.co.uk

Advertise your 
establishment’s vacant 
positions on the BCF 
Jobs Page. For full 
advertisement details 
and rates please 
contact:

G&G are proud to announce our sponsorship of chefs jackets and 

competition plates for England’s National Culinary Teams Senior  

& Junior through the British Culinary Federation.

Peter Griffiths MBE has always been a great friend and loyal 

supporter of what we have achieved and we are delighted to 

reciprocate with this sponsorship.

B E T T E R  B Y  D E S I G N

Call: 0844 334 5232 
Shop: www.goodf.co.uk  
Email: sales@goodf.co.uk
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Dates for the Diary

New Members

Joining the BCF

BCF Chefs

Visit us on Facebook

@BCFChefs

Follow us on Twitter

It couldn’t be easier.
Simply download an application form from 
www.britishculinaryfederation.co.uk then fill it in and post 
it together with your payment or Standing Order Mandate to 
Mandy Bennett. Subscription charges are as follows:

Corporate Members ....£125

Chef Members ............£40

Associate Members ....£50

Junior Members ..........£25

Culinary Partnership Packages
also available from £750

Any queries or questions please contact Mandy Bennett on 
01789 491 218 or secretary@britishculinaryfederation.co.uk.
British Culinary Federation,
PO Box 10532,
Alcester
B50 4ZY

Chef Membership
John Whittle, Chef Owner, Thyme2Dine, Stoke on Trent
Mikaeil Ghotbi, Junior Sous Chef, The Pastures, Bradford
Ben Dullea, Pomanas, London
Angelina Adamo, Simpsons
William Venner, The Boot Lapworth
Nathan Lane, The Cross Kenilworth
Oliver Melford, The Mermaid Inn Rye
Benjamin Ferron, The Frog Hoxton
Samuel King, The Ritz London
Anna Wise, Lumiere Cheltenham
Theo Hadjitofi, De Banke Groupe
Amrita Phull, Buckland Manor
Amine Abdaoui, House of Commons
Jas Bryan, Opus
Luke Draper, Cheals of Henley
Cameron McNally, UCB
Jen Sutton, Owner/Chef Travelling Chef, Nottinghamshire.

Culinary Partner
Richard Victoria, Ritter Courivaud

Corporate Membership
Muhammad Chef Afzal, President Karachi Institute of Culinary Arts, Karachi
Shah Hussain Zaheer, Executive Chef/Culinary Director DEFENCE Raya 
Golf & Country Club, Lahore, Pakistan.

Honorary President
Brian Cotterill

President
Peter Griffiths MBE

Executive Vice-President
Andreas Antona

Vice-Presidents
Mark Houghton
Graham Crump
Chris Hudson
Jim Eaves
Matt Davies

Committee of Management
Chairman: .    .    .    .    .    .    .    .    .    . Stuart McLeod
Vice-Chairman/England Culinary Teams: Lee Corke
Treasurer:  .    .    .    .    .    .    .    .    .    . Jerry Toth
England Junior Team/Education Liaison: Mathew Shropshall
Magazine Editor: .   .   .   .   .   .   .   . Graham Crump
Student Cook and Serve 
Team Challenge Organiser: .   .   .   .   . Jason Thacker
Website/Events:  .    .    .    .    .    .    .    . Chris Hudson
Culinary Partner Liaison/Fundraising:   . Mark Houghton
Membership and Fundraising: .    .    .    . Jim Eaves
Membership and Fundraising: .    .    .    . Darren Edwards
Executive Officer, Northern Region:  .   . Mark Fletcher
WACS Young Chef Ambassador:   .   .   . Edward Marsh

Ambassadors
Northern Region  .    .    .    .    .    .    .    . Rod Bowker
Midlands Region .    .    .    .    .    .    .    . John Peart

Chefs Club LunchesChef
CALL FOR ENTRIES

Chefof 
 theYear    2020

WORLDCHEFS

British Culinary Federation
National member of the World 
Association of Chefs Societies

www.BritishCulinaryFederation.co.uk

>> ENTER NOW <<
For further details, please 
contact Peter Griffiths MBE, 
Competition Director, 
President of the British 
Culinary Federation.

Email:
peter@salonculinaire.co.uk

or download entry form from 
BCF website.

In Partnership with

In Partnership with

The British Culinary Federation 
and sponsors invite entries for the 

BCF Chef of the Year 2020

Are you up for the challenge?

As well as receiving a cash prize of £2500 the winner will also be invited to an Irish Beef 
inspired chef visit to Ireland thanks to Bord Bia and Aubrey Allen. “

”

I          have been involved 
with this competition 

since 2012, BCF Chef of 
the Year 2018 attracted 
a very strong line up 
of chefs.  Standards set 
were exceptional and 
showcased the excellent 
talent within our 
industry.  I am delighted 
to be involved once again 
and look forward to what 
I am sure will be another 
challenging and very 
rewarding experience for 
the finalists.
ASHLEY PALMER-WATTS

KEY DATES
Closing date for entries: Monday 17th February 2020
Please get your entry in as early as possible.
Semi final cook-off:  Monday 23rd March
 University College Birmingham.
Butchery Masterclass:  Wednesday 8th April
 Aubrey Allen Coventry.
Final cook-off and Awards Dinner: 
 Monday 20th April
 University College Birmingham.

Judges to include:
Ashley Palmer-Watts, Dinner 
at Heston Blumenthal

Sat Bains, Restaurant Sat Bains

Claude Bosi at Bibendum

Rachel Humphrey, Le Gavroche

Brian Turner CBE

Roger Narbett MCA

Culinary Olympics, Stuttgart, Germany .    .    .    .    . 14-19 February

HRC Show, ExCel, London    .   .   .   .   .   .   .   . 3-5 March

BCF Chef of the Year semi-final  .    .    .    .    .    .    . 23 March

Food & Drink Expo, NEC, Birmingham  .   .   .   .   . 30 March – 01 April

TUCO Culinary Competitions, University of Warwick  . 6 – 8 April

BCF Chef of the Year Final   .   .   .   .   .   .   .   . 20 April

Wing Yip Young Chef of the Year .    .    .    .    .    .    . 22 April

BCF “Crystal” Dinner & Awards Evening, The Belfry   . 03 May

Bocuse d’Or European Final, Tallin, Estonia    .   .   . 28-29 May        

16TH JANUARY 
The Boat Inn
Walsall Rd, Muckley Corner, Lichfield WS14 0BU
£35 food and wine, coffee
 
24TH FEBRUARY 
The Frog – Adam Handling – 
Covent garden
34-35 Southampton St, Covent Garden, London WC2E
Adam will be offering us a special tasting menu in the private dining room.
Numbers are restricted to 20.
£75 inclusive of welcome drinks, Food, Wine and coffee.

Other Events

2ND MARCH
Browns @The Mere
Chester Rd, Mere, 
Knutsford WA16 6LJ
£35 inclusive food and wine



gourmetclassic.com @GourmetClassic_Gourmet Classic Ltd

Buy British Manufactured Goods
KOCHEN GLÜHWEIN & KOCHEN GLÜH-CIDER

ALLERGEN AWARE & SUITABLE FOR

Vegan Vegetarian Gluten Free  Lactose Free Allergen Free* contains SULPHITES

*Regulation (EU) No 1169/2011

A winning product for Christmas

Gourmet Classic’s Kochen Glühwien, made with cooking wine and Kochen Glüh-Cider, 

made with cooking cider and both will maximise profits on any menu.

Available in 4 x 3 Litres 
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