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welcome

I t has been a very busy few months I’m sure for all 
but thankfully the long winter nights are becoming 
a distant memory and spring is upon us in all its 

beautiful glory.
 Firstly, congratulations to two of our members, 
Professor Ray Linforth, Vice-Chancellor and Principal of 
University College Birmingham who was awarded an OBE 
and Mark Hill, Executive Chef, House of Commons, an 
MBE in the New Year’s Honours.
 During February I was once again asked to represent 
the BCF as a judge at the Welsh International Culinary 
Championships and also in Glasgow for the World Skills 
final selection for confectionery, both events highlighted 
some amazing talent within our industry.
 Over the past few months I have been liaising with 
the World Skills steering committee and the common 
theme amongst our discussions remains the same, that 
the industry is suffering a huge skills shortage across all 
areas within hospitality. We have various meetings and 
forums planned throughout 2019 to formalise initiatives 
to encourage the skills within the future of our industry.
In February I attended a joint association meeting in 
London to discuss the 85th anniversary of HRC, formerly 
Hotelympia and ways in which we could help and 
promote new initiatives to ensure the ongoing success of 
this prestigious event. 
 Once again we have been fortunate enough to enjoy 
fantastic hospitality at some amazing restaurants across 
the UK. Firstly, we began the year at Cheal’s of Henley 
where we were treated to the winning menu from the BCF 
Young Chef of the Year 2018 Matt Nicholls which was 
superbly executed.
 Then in February we were lucky enough to be invited 
to restaurateur, author and media chef Stephen Terry’s 
fine establishment, The Hardwick in Abergavenny.
Most recently, we attended a sumptuous lunch at No.9 
Church Street in Stratford-upon-Avon where Wayne 
Thompson and his team delighted us once again 

showing that his usual level of consistency and flair is 
still going strong. 
 In March the BCF was responsible for organising the 
judging at TUCO held at the University of Warwick which 
proved to be very well supported from all universities 
within the UK.
 The BCF Cook Student Cook and Serve Team 
Challenge competition 2019 was definitely a highlight 
of the year so far showcasing the tremendous talent and 
dedication from students and lecturers alike. I would like 
to personally thank and congratulate all who took part.
 The committee continues to grow and goes from 
strength to strength with all members showing passion 
and commitment to the ongoing development and 
success of the British Culinary Federation.

Stuart McLeod 
Chairman
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The Chef’s Butcher
BY APPOINTMENT TO

HER MAJESTY THE QUEEN
BUTCHERS

AUBREY ALLEN LIMITED
COVENTRY

“I have used Aubrey Allen for 
meat for my restaurants for 
over 20 years because when 
it comes to understanding 
what a chef needs to create 
consistently great food, there 
is nobody better.”

Andreas Antona

 Follow us @AubreyAllen

 aubreyallenbutchers

t: 024 7642 2222
sales@aubreyallen.co.uk 

www.aubreyallen.co.uk
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100 guests attended, an all-time high. The festivities started with 
a complementary glass of prosecco a visit from Father Christmas 
and entertainment for the children who attended, Lunch was served 

from 1.00pm in the orchard Restaurant which was enjoyed by all. At the 
end of the afternoon photos were taken by the elegant Christmas tree at 
Woodside a perfect start to the festive season!

MENU
Roast Mediterranean vegetable soup, garlic croutons

Classic Prawn Cocktail
Brixworth pate, brioche toast & Cumberland dressing

Roast sirloin of British beef, Yorkshire pudding
Roast turkey breast, pigs in blankets

Baked & glazed gammon joint
Grilled seabass, salsa verde

Puff pastry parcel with mushroom, spinach & sweet potato
Seasonal vegetables & traditional accompaniments

Traditional Christmas pudding, brandy sauce
Chocolate brownie, ice cream & chocolate orange sauce

Sherry Trifle
Selection of English & farmhouse cheese with crackers & chutney

Coffee & mince pies

The BCF would like to thank the suppliers below for sponsoring their family 
Christmas lunch at Woodside

Interfruit
Fish Co

E&P Meats
Bakers Dozen

Harvey & Brockless

CHRISTMAS EVENT WOODSIDE 
CONFERENCE CENTRE AND HOTEL

CHEALS RESTAURANT LUNCH

A well attended chefs club lunch took place at Cheals of Henley in Arden on 
Wednesday 23rd January. Matthew Nicholls representing Cheals’ was crowned 
the British Culinary Federation’s Young Chef of the Year 2018, the menu served 

was the one that won him this coveted award.

As expected the food, wine and service were exemplary, the British Culinary Federation 
would like to thank the team involved with yet another successful event in the 
Federation diary.

MENU

Chadwick Farm duck egg yolk
celeriac, pearl barley, winter truffle,

yeast, nasturtium.

Rabbit
Scottish langoustine, cauliflower,

curry,parsley.

Mario Costa Gorgonzola Gran Riserva
Pineapple, pomegranate, chicory,

red onion, sour dough

Toasted almond panacotta
Forced rhubarb, toasted oats,

Frozen lemon yoghurt, lemon balm.

photographs
courtesy of
Kevin Byrne
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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

Twenty three members and guests of the BCF attended a 
Chefs Club Lunch at the Hardwick in Abergavenny. The meal 
and service ably provided by Chef Owner Stephen Terry and 

his team comprised of the following:

Alex Gooch (meister) sourdough, Netherend Farm butter and 
Spanish extra virgin olive oil made from 100% Arbequina olives.

MENU

Salmon, potato, braised pea “sandwich” with puntarella, blood 
orange and anchovy.

Braised bavette and ox heart, polenta, grilled trevise with honey and 
Tysul Blue, Italian turnip tops and deep fried Jerusalem artichokes.

Chocolate mousse and mandarin

A very relaxed lunch for all the attendees in a lovely Welsh location.

CLUB LUNCH AT 
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Amelia Ng from Manor House Hotel has 
won the coveted title of Wing Yip Young 
Chef of the Year 2019. 

 Amelia beat 14 finalists who battled it out 
at University College Birmingham (UCB) on 
Thursday 4 April. 
 Now in its seventh year, the competition 
was established in 2012 by Wing Yip to 
encourage and inspire young chefs across the 
UK to experiment with Oriental ingredients and 
flavours
  The competition is open to young chefs 
between the age of 18 – 25 working in the 
hospitality industry or studying at college. 
Stage one of the competition was a paper 
round where finalists were required to submit 
two Oriental dishes – a street food starter and 
a main course presented in a bowl.
 This year saw a record number of entries 
which were whittled down to 15 finalists 
who were invited to take part in the final. 
The finalists were required to cook their 
dishes which were judged on authenticity, 
culinary and professional techniques, quality 

and balance of flavours, working methods, 
creativity and presentation. Putting Amelia and 
the other finalists through their paces was an 
elite panel of judges, including President of 
the British Culinary Federation, Peter Griffiths 
MBE, Michelin starred chef, Glynn Purnell and 
restaurateur, Larkin Cen. Amelia has not only 
been awarded with the 2019 title, but also a 
£750 cash prize and a stage with Larkin Cen 
at his Bristol restaurant, Woky Ko. 
 Amelia said: “I am thrilled to have won 
Wing Yip Young Chef of the Year 2019, 
especially given the standard of the other 
finalists. 
 “I heard about this competition from my 
mentor Ed Marsh and have been working very 
hard preparing over the last couple of months. 
I was pleased to have made the final but to 
win the title is just incredible. 
 “The competition presented lots of 
challenges, but I’m so pleased that all my 
hard work paid off. The judges were brilliant 
and offered some excellent advice along the 
way. It’s an experience I won’t forget and one 

that I’ll take with me throughout my career.” 
Amelia wowed the judges with her starter 
dish of Black Sesame Bao Bun with Crispy 
Challons Duck and Spiced Plum and a main 
of Huntsham Farm Pork and Prawn Wontons 
served with egg noodles, lotus root, pak choi, 
Chinese leaf, pork and shitake broth. 
 Close runners up in this year’s competition 
were Sophie Botting from House of Commons 
securing second place, and Ryan Hyslop 
from South and City College Bournville who 
came third. Sophie’s starter – curried fish 
balls with savoury bubble waffle and a main 
of marinated pork belly served with rice 
vermicelli noodles, fennel puree, pickled 
onions with soy and sesame broth impressed 
the judges taking second place and receiving 
a £300 cash prize.
 Closely succeeding was Ryan and his 
starter dish of Thai Corn Cakes and main of 
Pork Stepping Stones, fillet of pork served with 
sea-urchin, black rice, aromatic tea broth and 
edible flowers – Ryan took home a £150 cash 
prize as well as the third-place title. 

AMELIA NG WINS WING YIP YOUNG CHEF OF THE YEAR 2019

Peter Griffiths said: “This year was incredibly 
tough for the contestants but the judges and 
I were very impressed with the high standards 
we saw throughout the final.  

 “Given the increasing popularity in street 
food, we incorporated a specific street food 
inspired course this year and each student 
exceeded our expectations with their dishes.

 “Amelia demonstrated excellent working 
methods and good depth of Oriental flavours 
and clearly put in a lot of hard work and 
practise in the run up to the competition. We 
were particularly impressed with the fact that 
Amelia made her black bao buns and her 
noodles completely from scratch.  The overall 
dishes conveyed complete authenticity with a 
balance of flavours throughout.”

 Wing Yip Director, Ennevor Yap, who 
oversaw the competition, added: “The Young 
Chef competition is something which is very 
close to our hearts. 

 “We’re extremely passionate about 
championing aspiring young chefs from 
all over the country and the competition 
offers an amazing platform for anyone who 
is passionate about cooking, whether that’s 
oriental or any other type of cuisine. 

FINALISTS INCLUDED:

Sophie Botting, House of Commons
Ryan Hyslop, South and City College (Bournville Campus)
Darnell Barrett, University College Birmingham
Chloe Lloyd-Hughes, North Warwickshire and South Leicestershire College
Mukhtar Hassan, JLR Solihull (Compass Group UK)
Kit De’ath, De Montford University (Compass)
Amelia Ng, Manor House Hotel, Wiltshire
Chad Moon, The ICC Birmingham (Amadeus)
Ben Webster, The Belfry Hotel and Resort, West Midlands
Phoenix De-Giorgi, Saunton Sands Hotel, Devon
Ryan Howarth, North Warwickshire and South Leicestershire College
Russell Letts, OPUS Restaurant, Birmingham
Konstantinos Spyrou, University College Birmingham
Sara Lang-Harding, Dine Contract Catering, Warrington
Shanay Thomas, Bedfordshire College Kingsway Campus

“This year 
was incredibly 
tough for the 
contestants 
but the judges 
and I were 
very impressed 
with the high 
standards”
PETER GRIFFITHS
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Chefs Club Lunch • No. 9 Church St.

March 18th saw a group of members attending the Chefs Club lunch at No 9 
Church Street, Stratford upon Avon, another fine turnout with an excellent lunch 

provided by Wayne Thomson and his team, supported with some excellent wines and a 
stunning local ale.

THE MENU:

Nibbles
Empress Ale from Leamington Spa.

Cornish Mackeral, Fennel Choucroute, Grapes, Dill, Smoked Almonds and Buttermilk

Skrei Cod, Mushrooms, Bacon, Cider

Merryfield Farm Duck Breast, Braised Leg Pie, Duck Fat Carrots, 
Blood Orange & Spiced Honey, Pommes Salardaise.

Our TOPIC: Manjari Chocolate, Hazelnut Cremeaux, Salt Caramel, Coffee

Selection of Fine Cheeses Courtesy of Fromage to Age

Sponors: Aubrey Allen, Empress Ales, Fromage to Age, Gerrard Seel

NEW YEARS HONOURS

Two BCF members were recognised for their contribution 
to the industry in the New Year’s Honours list.  Professor 

Ray Linforth, Vice-Chancellor and Principal, University College 
Birmingham was awarded an OBE.  Mark Hill, Executive Chef 
at The House of Commons was awarded an MBE.  Mark 
described his feelings on receiving the honour:

 “I feel  honoured to be 
recognised in this way in 
the career that has been so 
fulfilling and rewarding.
 
I would like to personally thank everyone who has, and 
continues to support me and has given me such great advice 
throughout my career.
 
Especially such great mentors such as my father, Mick 
Kitts and Peter Griffiths who have all been so inspirational 
in guiding me and teaching me the techniques and will to 
succeed. I’m also hugely grateful to Trevor Nelson, Omero 
Gallucci and Compass for their support, believing in me and 
giving me the opportunity to compete on the international 
stage in my early days”

U niversity College Birmingham’s 
annual Young Chef of the Year 
competition, supported by Maple 

from Canada, the British Culinary 
Federation and the Savoy Educational Trust, 
culminated in an all-female final – for the 
second year in a row.

The eight young cooks had 90 minutes to 
impress the judges, but it was 14-year-
old Neve Doy from Ridgewood School, 
Stourbridge that followed in the footsteps of 
reigning champion Jo Dainton, who landed 
a coveted apprenticeship after winning 
in 2018. Boys and girls aged 14 to 16 
entered the competition, but all the finalists 
progressing to the last eight were female, 
having impressed with their menus and 
technical skills at the semi-final cook-off. 

Neve’s prize of a brand-new iPhone, £500 
of cookery equipment for her school and a 
morning’s work experience with Michelin-
starred chef, Glynn Purnell was awarded 
to her after she impressed the judges with 
her dishes. Trophies and framed certificates 

were sponsored and presented by the BCF.  
Her two courses were homemade Ricotta 
and Spinach Ravioli with Tomato and Maple 
sauce and Maple and Pecan Pie with 
Vanilla Parfait.

Runner-up was Libby Hughes, age 15, 
of St Thomas Aquinas Catholic School, 
Birmingham, and Millie Fellows, also 15, of 
Ridgewood School, Stourbridge came third.

Maple from Canada’s UK chef ambassador 
David Colcombe will also perform two 
special, maple cookery demonstrations at 
her school this year.

The panel of judges included David 
Colcombe; Peter Griffiths MBE, President 
of the British Culinary Federation; Dean of 
UCB’s College of Food, Neil Rippington and 
Gary Goldsmith, also of UCB. 

Chef Colcombe said: “How incredible is it to 
witness a new generation of young people 
entering the profession? Whether male 
or female, surely now the challenge is to 

ensure these talented young people receive 
all the support that they need to pursue 
careers in the hospitality industry. All the 
young chefs managed to use their maple 
products extremely well, the flavours they 
created were delicious.”

The competition, now in its third year, 
challenged students to cook a main 
course and a dessert, one of which must 
incorporate pure Canadian maple syrup.

Neve said of her win: “I’m really passionate 
about cooking and I worked really hard to 
prepare for the final. I didn’t expect to win 
at all, but I’m really pleased that all the 
hard work paid off and the judges liked my 
dishes.”

Neil Rippington, Dean of the College of 
Food at UCB, said: “Young Chef of the Year 
is an incredibly fun way to involve young 
people in practical cookery but also to 
point them in the direction of careers within 
the hospitality industry.

“The prizes on offer for a competition of this 
scale are second-to-none and the standard 
of this year’s incredible and innovative 
dishes have certainly matched that.”

ANOTHER ALL-FEMALE FINAL REVEALS 
BEST YOUNG CHEF IN THE MIDLANDS 

The Magazine of the British Culinary Federation
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Hey chef,
want to stay ahead of the game?

Gastronomixs provides recipes in building blocks, called 
components, which you as a chef can use to quickly create new 

dishes or change existing recipes.

> Quickly create exciting dishes
> New recipes every week

> Endless culinary combinations

For just €7 per month or €70 per year, you have full access to the 
platform. But you can always first try a free two-week account to see 
how Gastronomixs can inspire you. Go to Gastronomixs.com and 
be inspired!

RECIPES IN THE FORM OF 
BUILDING BLOCKS

E very 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 strawberry
Strawberries are one of the most popular and sweetest fruits in the 
world. Strawberries make an ideal flavour combination with e.g. 
pineapple, avocado, chocolate, raspberry, almond, aniseed, coconut, 
cucumber, hazelnut, cinnamon, melon, mint, rhubarb, orange, tomato, 
vanilla and soft cheeses. 

What do you think about preparations such as grilled strawberries, strawberry tuiles, strawberry cappuccino or the three recipes above? 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 25,000 professional chefs are using the platform. Go to Gastronomixs.com 
if you want to find out how the platform can inspire you!

This component goes really well in a 
composition with e.g. soda grapes, vanilla 
bavaroise and caramelised French toast.

The strawberry coulis is a perfect match with 
components like blueberry and tarragon 
panna cotta and lemon frozen yoghurt. 

The bleeding strawberries will go well in a dish 
together with components such as peaches 

poached in bourbon and raspberry and 
raspberry vinegar granité.

BCF
news
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ALL STAR LINE UP FOR 
FUNDRAISING DINNER

JUNE 24 | UCB | 6 COURSE TASTING MENU | £100+VAT

TOM BROWN | GLYNN PURNELL | LUKE TIPPING | AKTAR ISLAM
JONATHAN HOWE | ADAM BENNETT | ANDREAS ANTONA

Book online at www.saucesupperclub.co.uk or for
further information email beth@saucesupperclub.co.uk

“After suffering life changing trauma, I would like to thank the very special 
people and their corresponding charities by holding a fundraising dinner to 
raise much needed funds to carry on helping other people in the future. 

I am humbled to introduce to you, some of my dear friends, who have 
given up their personal time to produce a very special 6 course menu for 
a one off dinner at the UCB Birmingham.” Matt Davies

SUPPORTING: THANKS TO OUR SPONSORS:

Matt Davies
Vice President BCF

The Cambridge Colleges Competition 
is a biennial event and was first held 
in 1961. This year’s competition 

took place on 9 January at Cambridge 
Regional College (CRC).  It comprised of 16 
classes with 86 competitors from across 
the Cambridge colleges and Cambridge 
Regional College.
New to the competition were the ‘Cook 
and Serve’ class and the Skills classes. 

The Skills classes were aimed at chefs in 
training at CRC. This year the format for 
winning the Stewards’ Cup was changed 
from the College with the five highest 
awards to the College with the best entry. 
There were far more competitors than 
initially anticipated and judges had their 
work cut out. Graham Crump was chairman 
of judges and he was joined by John 
Cousins, Ian Stewardson, Terry Woolcock, 
Stuart McLeod, Nick Vadis, Robert Kennedy, 
John Jackaman, Matt Owens and Nathan 
Aldous.

The classes included, International Street 
Food Challenge, Sustainable Fish Class, 
Duck Breast Main Course, Major Chef of 
the Year, Cook & Serve Challenge, Student 
Main Course Challenge, Cocktail Making, 
Restaurant Plates Starters, Restaurant 
Plates Main Course, Restaurant Plates 
Vegetarian Main Course, Restaurant Plates 
Dessert,  Coffee Shop Cake – Tasted, Petits 
Fours – Tasted, Butcher a Whole Chicken for 
Saute, Lemon Sole Filleting and Knife Skills.

The Cook and Serve Team from Clare were 
awarded the Stewards’ Cup for achieving 
the highest points.

Of special mention was Student Benjamin 
Brown who won Best CRC Craft Skills.

Thanks also go out to the Graham Taylor 
and his staff at CRC for providing a first 
class venue, the Class Sponsors and the 
Competitions Committee of Rob Clarke, 
Matt Carter, Stephen Mather, Steve Borbas 
and Nathan Aldous.

LEE CORKE
Chair of the Competitions Committee

UNIVERSITY OF CAMBRIDGE 
COLLEGES COMPETITION 2019
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For the second time, Aubrey Allen has held 
their unique event at their Academy to 

bring apprentices from the farming, butchery 
and catering community together in a fitting 
end to National Apprentice Week 2019.

Aubrey Allen, award winning National Butcher 
based in Coventry worked with colleges and 
restaurants to create a unique Apprenticeship 
day. The idea was to give the apprentices 
an opportunity to shape their own future by 
facilitating a day of introductions and shared 
vision. 

There were short talks from inspirational 
award winning Farmer, James Evans, European 
Champion Butcher, Michael Perkins alongside 
Aubrey Allen Managing Director Russell Allen 
and Chef, Andreas Antona, to set the tone for 
the day, which was all about working together 
to make the future of British food more secure 
and better than ever. 

LUCIANNE ALLEN,
Sales and Marketing Director 
at Aubrey Allen, said:

“The day was about the 
apprentices, them working 
together, understanding the food 
chain from the farmer to the chef. 
If we want a sustainable farming 
future in this country and people 
passionate about growing great 

food for the plate it starts here”

The day revolved around group discussions 
focusing on what factors each sector 
considered when rearing or purchasing meat 
and what benefits there would be to join 
those thoughts up to create one vision of a 
more sustainable future. They all took part 
in a chicken butchery demonstration, a beef 
tasting session and finished with a dragons 
den style presentation from the students. 

It was very interactive and 

insightful. The apprentices really 

enjoyed it and left with lots of 

knowledge. It definitely got them 

thinking about where and how 

the food comes into the kitchen 

as well as what they see at the 

supermarket. The speakers were 

great! Sign us up for next time.

ZAC WHITTLE,
Galvin Restaurants  

A massive thank you, the event 
was superbly well organised and 
the content was timed perfectly 
to keep the students interest. We 
would love to be involved again 
next year.

BRYAN ANDERSON,
Stratford College

BCF
news

BUTCHERS CONTINUE TO HELP SHAPE A 
SUSTAINABLE FUTURE FOR THE INDUSTRY

The Craft Guild of Chefs encourages chefs 
and food service professionals alike to 
book early for the 8th annual Universal 

Cookery and Food Festival (UCFF). The industries 
most unique annual event will take place on 
Tuesday 25th June 2019 at Farrington Oils in 
Northamptonshire. 

A ticket to this year’s UCFF includes entry to the 
farmers market which will showcase the best 
of local and national producers and suppliers, 
foraging and farm tours, clay pigeon shooting, 
access to all live sessions including the main 
stage and game stage hosted by BASC, and 
inclusive of breakfast and lunch including a 
selection of hot and cold beverages throughout 
the day. The price also includes an evening BBQ, 
beer and entertainment from a live band.

Designed by chefs, for chefs, each year the 
festival moves around the UK, taking the event 
directly to chefs in different locations.

 It is an excellent opportunity for foodservice 
professionals to gather and listen to thoughts 

and experiences from great chefs, industry 
experts, producers, suppliers, growers and 
thought leaders.

Lee Maycock, Universal Cookery and Food 
Festival director said:

“Attending this year, you will be able to see 
the home of Britain’s first bottled cold pressed 
rapeseed oil (Mellow Yellow), spend some time 
foraging wild food, shoot some clay pigeons, 
wander through our artisan farmers market and 
watch some amazing demonstrations on both 
our stages. It is exciting to see the event evolve 
every year. We are looking forward to another 
amazing Universal Cookery and Food Festival.”

Confirmed speakers includes a variety of 
inspirational professionals within the industry 
such as Anjula Devi, consultant chef at 
Manchester United football club, Galton 
Blackiston, Chef proprietor of Morston Hall 
in Norfolk, Paul Foster, head chef at Salt in 
Warwickshire, and Kuba Winkowski, head chef at 
The Feathered Nest Country Inn in Oxfordshire 

and winner of the Craft Guild of Chefs National 
Chef of the Year 2019 title. The event theme is 
“From the Land” and will focus on sustainability, 
alongside complimentary issues such as crowd 
funding, local heroes and ‘Mums in the kitchen’. 
The new dateline of June reflects pre-harvest, in 
line with the chosen venue. New to 2019, is a 
game stage, featuring deer and rabbit skinning, 
as well as falconry and the opportunity for clay 
pigeon shooting.

Book now and quote BCF99 and you will only 
have to pay the early bird ticket price of £99 
+VAT. This includes all your food and drink 
throughout the day (breakfast, lunch and 
refreshments), along with a BBQ and evening 
entertainment. 
 
Show opens at 7:45am. 

For more information about the programme, the 
exhibitors or even a list of local hotels in the 
area, please visit www.cookeryandfoodfestival.
co.uk. For any questions give the festival team a 
call on 01293 854403.

Chefs and food service professionals alike 
encouraged to book for the 8th Universal 
Cookery and Food Festival

For visiting or exhibiting information please visit www.cookeryandfoodfestival.co.uk or call 01293 854403

    @cookeryfoodfest   #ucff 2019

DOUGIE MCMASTER
SILO

PERVIN TODIWALA
CAFÉ SPICE NAMASTE

GALTON BLACKISTON
MORSTON HALL

MIRANDA GODFREY
WESTMINSTER KINGSWAY

KUBA WINKOWSKI
NCOTY WINNER 2018

A Craft Guild 
of Chefs event

 HEADLINE SPONSORS

Universal cookery and food festival 2019

Farmers Market • TASTINGs • Live demos • Farm Tours • Clay Pigeon Shooting

Exhibitors • Live debates •  Foraging Tours • bbq, Band and beer • Game Stage

25th June 2019 • Farrington Oils, Northamptonshire

Only 

£120
+VAT

TICKETS AVAILABLE NOW!

Farmers Market 
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L eading culinary talent Mark Poynton 
has been joined by Loughborough 
College students to help make 

his Radmoor Restaurant takeover an 
outstanding success.
 The top chef took his Michelin star and 
award-winning expertise behind the scenes 
with a 26-strong group supporting him in 
the kitchen and front of house for the sell-
out evening. 
 The MJP Restaurants Chef Patron - a 
former Michelin-starred Alimentum Chef 
Patron and Head Chef at the two Michelin-
starred Midsummer House - shared his 
expertise with the Loughborough College 
Hospitality and Catering students at the 
on-campus commercial restaurant. Together 
they created his five course menu of roasted 
cheese and onion veloute, seaweed cured 

salmon with buttermilk and caviar sauce 
and a seaweed crisp, slow roast duck leg 
and pistachio pastillia, sweet potato and 
pomelo sauce and dark chocolate brownie 
and mousse with blood orange jelly and 
sorbet. 
Loughborough College Hospitality lead 
and chef lecturer Darren Creed, who has 
worked with Mark on a range of Passion 
to Inspire charity fundraising events, said: 
“His all-round dedication to the industry 
and to inspiring the next generation of 
chefs coming through is second to none. 
The two days he spent with us at the 
College provided such an informative and 
inspirational experience for our students, 
Mark was absolutely superb. He spent two 
days with us at the College.
 “He began by talking about how he 
started out and his career has evolved 
since, including several years of keeping 
his Michelin stars. Mark then went on to 
demonstrate everything the students needed 
to do and then stood back to let them 
reproduce his fantastic techniques and 
precision with the dishes, only stepping in 
for guidance if it was needed. They gained 
so much – and the diners loved the results. 
We can’t thank Mark enough.
 ”It was also fantastic to have Murray 
Chapman from Passion to Inspire join us on 
the night.”

 

“Two 
of the 
best 
days 
I have 
spent in 
a College 
kitchen”
Mark Poynton added. 

“There was a lot of work to be done for the 
five course menu but the students were a 
pleasure to work with. Their aptitude and 
attitude to learning new techniques was 
brilliant - and the amount of questions they 
asked about my career - our industry and 
their futures !! I wish them all the very best 
for their futures and with great lecturers like 
Darren, Julie, Dan and Nic, our Industry has 
a chance !! “

 Murray Chapman agreed:” Inspirational 
lecturers inspire great students - thank you 
for the invite. A truly wonderful day spent 
in the kitchen and the support you receive 
from parents and the public is brilliant. It’s 
always a pleasure - take care and never give 
up!! “

SELL OUT EVENING AT LOUGHBOROUGH COLLEGE

Culinary News
Winter Issue 2013
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T he British Culinary Federation is delighted to announce that on 
30th January 2019 in the City of Lyon, a new 4-year agreement 
was signed with Les Toques Blanches Lyonnaises to carry on the 

working relationship between the two organisations.

The re-signing of the Protocole d’Entente, which was first signed 
in 1992, was witnessed by the President of Les Toques Blanches 
Lyonnaises, Christophe Marguin, committee member Frédéric Berthod 
and President of the BCF, Peter Griffiths and Executive Vice-President 
Andreas Antona.

Discussions and plans are underway for both organisations to work 
closer together more frequently, which will benefit the membership 
immensely over the forthcoming years.

THE BCF AND 
LES TOQUES 
BLANCHES 
LYONNAISES
SIGN FOR A 
FURTHER 
FOUR YEARS

BCF
news

Proudly supporting the  
Student Cook and Serve 

Challenge 2019

We are here to 
support caterers 

with innovation and 
ideas that will help 
them to stay ahead 

of the curve!

To find out more contact your local Bidfood depot  
or visit www.bidfood.co.uk
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Sponsored by Robot Coupe, Bidfood, Wrapmaster and 
Contacto, the BCF Cook and Serve Team Challenge 2019 
took place at University College Birmingham on 2nd April. 

Teams consisted of two chefs and one waiter who had to produce 
and serve a 3-course meal, including wines, for 4 covers, 2 
covers to be served to diners, 1 cover for judging and one to be 
photographed.

North Warwickshire & Hinckley College were named the winners 
(see front cover) and lifted the trophy at the end of a very 
successful, challenging and rewarding day.  Winning team members 
were: Chloe Lloyd- Hughes, Nadine Joshua and Matthew Batho with 
college mentor Jason Thacker.

WINNING MENU
Salt Baked Celeriac, Celeriac Puree, Brown Butter Sauce, Celeriac 

Crumb, Dill Oil
*

Pan Roasted Hake, Leeks, Wasabi, Spring Onions, Buttered Mash
*

Set Penderyn Whisky Cream, Welsh Honey Ice Cream, Halen Mon 
Salted Caramel, Honeycomb

*

Second place was awarded to University College Birmingham
Team members, Alan Mosedale, Millie Tibbins and Russell Foxall.  
Team mentors, Anthony Wright and Richard Dutton.

Third place awarded to Westminster Kingsway College
Team members: Joe Peacock, Ivor Chaplin and Georgina Perriman 
Driver. Team mentor Joseph Sullivan

The Award for the Best Kitchen Team was won by North 
Warwickshire & Hinckley College chefs, Chloe Lloyd Hughes and 
Nadine Joshua.

The Best Front of House was awarded to Manchester and Stafford 
College waiter, Jamie Sutton.

The Best Kitchen Hygiene Award was presented to University 
College Birmingham.

The Best Newcomer Award went to Coventry College, team 
members Alin Stoica, Daniel Langhorn, Victoria Heath and Lecturer 
James Brooke.

NORTH WARWICKSHIRE & HINCKLEY COLLEGE (see front cover) 
LIFT THE TROPHY AT THE BCF STUDENT COOK AND SERVE 
TEAM CHALLENGE

The Awards 
Winners
The team received an R2 table top cutter and a stick blender from Robot Coupe 
for the College and each team member also received a stick blender from Robot 
Coupe and a set of chef knives from Contacto and a Dispenser from Wrapmaster 
alongside the competition trophy and a framed winners’ certificates.

2nd Place
Each team member received a set of chef knives from Contacto and a Dispenser 
from Wrapmaster, as well as the runners-up trophy and framed certificates.

3rd Place
Each team member received a set of chef knives from Contacto and a Dispenser 
from Wrapmaster, as well as a trophy for third place and framed certificates.

All competitors in the final were given one year’s membership of the British Culinary 
Federation, a BCF apron and a goody bag from Contacto. Each team’s mentor 
received a bottle of English Champagne.

Presentation of Awards
Competition organiser, Chris Hudson thanked John Penn and his team from UCB 

for their support in once again hosting a superb event.  He went on to thank the 
judges for giving up their time and offering their expertise and support and thanked 
the competition sponsors Gayle Hunt of Bidfood; Paul Easterbrook, Robot Coupe; 
Stuart Andrews, Wrapmaster and Steve Goodliff of Contacto for their continued 
support and sponsorship.  Chris also commented how impressed the judges 
were with the students’ high standards and hard work shown and finally thanked 
their mentors for the support they had given the competitors.  He then went on to 
present some really fabulous prizes and awards. In all another very successful well 
attended day in the British Culinary Federations competition calendar.

supported by

Images and 
front cover
courtesy of

UCB

Judges
Chris Hudson,
Vice-President BCF, Chef, Warwick University
(Organiser and Kitchen Invigilator)
Lee Corke,
Vice-Chairman BCF, Clare College, Cambridge
(Chairman of Judges)
Stuart McLeod,
Chairman BCF, Zuidam Ltd 
Graham Crump,
Vice-President BCF, Chef Consultant
Jim Eaves,
Vice-President BCF, Executive Chef, University of Warwick
Matt Davies, Vice-President, BCF
Colin Gray, Vice-President, Culinary Association of Wales

Front of House Judges
Natasha Shorthouse,
Michelin-starred Simpson’s restaurant, Edgbaston
Guiseppi Longobordi,
Restaurant Manager, Michelin-starred The Cross, Kenilworth
Saverio Buchicchio, Maitre D’Hotel (Retired)
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Proud to be supporting
the British Culinary Federation
Student Cook and Serve Team 
Challenge 2019

BCF
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The University Caterers Organisation (TUCO) 
announced winners of its annual skills 
competitions. Held at the University of 

Warwick on 26th-27th March, more than 100 
competitors battled it out to win gold at the 
prestigious event. 
 Matt White, Chair of TUCO said:
“Our annual skills competitions have evolved 
year on year. The talent and skills shown by 
all competitors was fantastic. I was delighted 
to see the support. The atmosphere across 
all competitions was great. It’s exciting to see 
competitors deliver extraordinary breadth and 
range of hospitality skills. Congratulations to all 
of the winners.”
 TUCO Competitions gives opportunity for 
college and university caterers to showcase their 
range of talents and skills, giving delegates a 
chance to see them live in action. Whether it be 
during the live cookery competitions or live on 
stage creating unique beverages. 
 Competitions included Barista and bar 
skills challenges, a chef’s challenge, cook & 
serve challenge, Salon Culinaire, and new for 
2019, a photography challenge and grab & go 
competition.
 Philippa Page from University of Kent 
(pictured above), gold award winner of the 
new photography challenge said, “It’s the first 
this year so I don’t know what to expect”. 
Participating in the competition, she said she’d 
be thinking about, “Composition. Trying to 
capture the essence of the TUCO competitions 
and the chefs.”
 The first day of competitions saw the Barista 
competitors battle it out in the Barista skills 
competition. Each competitor had to produce 
and present their specialty coffee to a row of four 
judges. Gold was awarded to Flavia Zago from 
Imperial College London.
 Flavia Zago said, “I love being a part of the 
TUCO Competitions. The preparations are hard 
but when we are here everything is amazing, and 
you just want to do it again and again.”
 In the same arena as the Barista 
competitions saw the bar skills competitions. 

Winner of last year’s bar skills competition, Jack 
Wallis from Royal Holloway, University of London 
returned to the TUCO Competitions to judge 
this competition. He said, “I loved it last year. As 
nerve-racking as it was to be up on-stage, it was 
good fun. And to come back and be on the other 
side of the stage is really nice, interesting and a 
bit different. We’re not just looking for the flavours 
or what it looks like, we’re really interested in 

the techniques they’re using. It’s nice to hear 
a background story about the reasons why the 
cocktails are done the way they are.”
 This year, TUCO introduced a new and 
exciting twist to its bar skills competition. A 
crowd-pleasing, timed challenge whereby all bar 
skills competitors lined up to create as many gin 
and tonics in one minute as possible. Sophie 
Knights from University of Sheffield (pictured 
left) was awarded gold in the overall bar skills 
competition.
 The hot cookery competitions took place 
in the live theatre, where there were a range of 
classes including The Chefs Challenge, Cook & 
Serve and the new Grab & Go challenge. Salon 
Culinaire showed off some fabulous exhibits.
 Peter Griffiths, Chairman of Judges, said:
“All the Live competitions were very exciting 
this year. The Chefs Team Challenge was a hive 
of activity with the criteria that was set. Judges 
were looking for good flavours with refined 
presentation, overall balance and correct use 
of ingredients and working methods across the 
three courses, resulting in a pleasant dining 
experience for the guests.
 “TUCO Competitions are fantastic. I am very 
proud to have been involved with them for more 
than 20 years and they’ve always excited me. I’ve 
watched it evolve and I’ve seen the standards 
increase year on year. Long may it all continue.”
 Gold winners for the chefs and service 
competitions included Karol Zelek, Ross Wilson 
and Liga Boyd from the University of Edinburgh 
for the cook & serve challenge; Mark Donovan 
and Douglas Shewan from University of Aberdeen 
for the chefs challenge, and Kim Barnish from 
Keele University who won gold in the new grab & 
go challenge.  
 Richard Bakaity from Royal Holloway 
University, competitor in this year’s chefs 
challenge said, “I really appreciate these events. 
Before I worked in a university, I was never given 
the opportunity to compete against chefs across 
the UK. Last year, we won the cook & serve 
challenge. Our prize was to attend TUCO’s study 
tour to Rotterdam. That was amazing! We learned 

and experienced a lot.
 I think it’s absolutely fantastic that this 
organisation exists because it gives a chance 
for university caterers to continue to grow. I think 
it’s great that we are able to build for our future 
through events like this.”
 This year, the salon culinaire had eight 
classes including classes such as cookie 

challenge, novelty decorated cake and restaurant 
plated dessert. Best in class gold winners 
included Jackie Rowlands from University of 
Chester for her novelty decorated cake, Rob 
Eddington from Oxford Said Business School for 
his tray bake, and Hannah Argyle from University 
of York for the cookie challenge.
 The BCF supported TUCO, a Culinary Partner 
of the Federation, by providing judges again 
this year: Graham Crump, TUCO Committee, 
Andreas Antona, Stuart McLeod, Jerry Toth, 
Mark Houghton, Andrew Ditchfield, Alan Whatley, 
Leigh Morris, Dawn Gemmell, with Live Theatre 
compèred by Kevin Byrne.
TUCO COMPETITIONS AWARD WINNERS 2019
Bar skills competition, best signature drink: 
Tonii D’astoldo, University of Reading 
Bar skills competition:
Sophie Knights, University of Sheffield
Photography challenge:
Philippa Page, University of Kent 
Grab & go challenge:
Kim Barnish, Keele University
Barista skills:
Flavia Zago, Imperial College London
Cook & serve challenge: Karol Zelek, Ross 
Wilson and Liga Boyd, University of Edinburgh
Chefs challenge: Mark Donovan and Douglas 
Shewan, University of Aberdeen
SALON CULINAIRE
Best in Salon: Rob Eddington, Oxford Said 
Business School
Afternoon Tea: Rob Eddington, Oxford Said 
Business School 
Coffee Shop Style Sponge Cake: Douglas 
Shewan, University of Aberdeen 
Cookie Challenge:
Hannah Argyle, University of York  
Decorative Exhibit: Rachel Meikle, University of 
Edinburgh  
Novelty Decorated Cake: Jackie Rowlands, 
University of Chester 
Restaurant Plated Dessert: Rob Hattersley, 
University of Sheffield
Tray Bake: Rob Eddington, Oxford Said Business 
School

The University 
Caterers Organisation 
(TUCO) announces 
Competitions 
winners
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K enneth Toft-Hansen from Restaurant 
Svinklov Badehotel in Denmark was 
awarded gold in this year’s Bocuse d’Or, 

the first world final since the competition’s 
founder, Paul Bocuse, passed away. The prize 
was the gold trophy and €20,000. 
 Sebastian Gibrand from Sweden took silver 
whilst Christian André Pettersen was awarded 
bronze for Norway. The Special Prize for theme 
on a plate was awarded to France and the best 
meat platter went to Team Finland. Denmark 
was also awarded the best commis prize.
 Candidate Tom Phillips from the Michelin 
starred Restaurant Story in London, secured 
10th place, one position behind the 
competition’s last winners, Team USA.  Tom was 
supported by commis chef Nathan Lane and 
coach, Adam Bennett MCA from The Cross at 
Kenilworth, Adam remains the UK’s top scoring 
Bocuse d’Or candidate having finished in fourth 
position and won the best meat and commis 
prize in 2013. 
 For President and UK Jury member, Simon 
Rogan, chef owner of L’Enclume, Roganic and 
Aulis, it was his first opportunity to sit on the 
international jury of acclaimed chefs and be 
part of the contest. 
 Simon commented, “It’s been great to see 
the competition first hand and experience it 
all. It was quite an intriguing occasion and 
interesting to observe and to see what is 
needed to achieve a good result. I’m taking a lot 
from this so we can do what we need to do to 
get up the table and up to the top.”
 Chefs from 24 countries took part in the 
final, with more than 60 countries entering in 
total. The world final took place on Tuesday 
29 and Wednesday 30 January at Sirha, an 
international trade show in Lyon. Each national 
team was given five hours 35 minutes to 
produce 16 plates of the fish course and a 
platter which had to be divided into 14 portions 
before it was served to the international jury.
 Andreas Antona, chair of the Bocuse d’Or 

UK Academy which he founded to increase the 
financial backing and resource for Team UK 
added, “I’d like to thank the team for their sheer 
determination, fearless approach and great 
craftsmanship leading up to this fantastic result. 
Before we left we said we’d be happy to be in 
the top ten and what we’ve achieved shows we 
are progressing in the right direction. I’d also like 
to take the opportunity to thank all our partners, 
sponsors and supporters who have helped us to 
achieve the result.

 “We believe we have the right infrastructure 
to see us develop and achieve a podium place 
in the not too distant future. The team and I 
are now focused on our push to Lyon in 2021, 
starting with the search for the next candidate 
and the next continental selection in Estonia 
2020. It will be great to see as many of you as 
possible, supporting us on our journey.”
 For the theme on a plate the teams 
prepared two hot chartreuses – 8 portions for 
each. The chartreuses had to be identical and 
include a minimum of 50% vegetal ingredients. 
They were stuffed with a shellfish stew made 
using 32 scallops, 60 mussels, 18 oysters and 
60 cockles.
 Team UK’s theme on a plate was Chartreuse 
of scallops, mussels, oyster and cockles layered 
with cauliflower and braised leeks. Salad of 
market vegetables with lovage. 
 This year’s theme on the platter was rack 
of suckling veal with five chops served together 
with one or more choices of offal from a list 
including sweetbreads, calf’s ruffle, foot, kidneys 
and liver. In a change to the competition’s 
previous rules, sous-vide cooking of the meat 

was not permitted. The veal had to be served 
with sauce or gravy, three garnishes and be 
portioned into 14 plates. 
 For the platter Tom and Nathan produced 
a Rack of suckling veal, sweetbread and 
braised with New Forest yellow foot Chanterelle 
mushroom farce, Suffolk sand carrot tartlet, 
braised onions milk poached calf’s liver with 
Gloucester Old Spot and Wye Valley and potato 
terrine with Tunworth cheese
 

The Top Ten finishing teams were:
Denmark KENNETH TOFT-HANSEN 
Sweden SEBASTIAN GIBRAND
Norway CHRISTIAN ANDRÉ PETTERSEN 
Finland ISMO SIPELÄINEN 
Switzerland MARCIO GARCIA
France MATTHIEU OTTO 
Japan HIDEKI TAKAYAMA 
Belgium LODE DE ROOVER 
USA MATTHEW KIRKLEY
United Kingdom TOM PHILLIPS
 The other finalists in order of scores were 
Iceland, Hungary, Canada, Australia, Italy, 
Argentina, Singapore, South Korea, Thailand, 
China, Morocco, Chile, Brazil and Tunisia.
 The Bocuse d’Or UK Academy is supported 
by longstanding partners Aubrey Allen, Classic 
Fine Foods, Continental Chef Supplies, 
Convotherm, Ritter Courivaud and University 
College Birmingham with support from key 
sponsors Bragard, Elle et Vire, Faber Design, 
Mash Purveyors, Mauviel, Nestle CHEF, Promart, 
Urbani Truffles and Westlands. For more info and 
images email michelle@koyahpr.co.uk or call 
Michelle on 07814 028 664.

Denmark top the 
podium in Bocuse 
d’Or 2019, Team UK 
secure 10th place in 
World’s Largest Chef 
Competition
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WORLDCHEFS

YOUNG CHEFS IN MECHELEN

F or the first time, Young chefs were invited alongside their senior 
countries representatives to attend a WACS European Presidents 
meeting. At the two-day event in Mechelen, Belgium,  the young 

chefs enjoyed an exciting program to help them socialise and discuss 
the different initiatives that each country had for its culinary youth.

The first day was spent being educated on the concept of field to fork 
and organic farming, this involved a guided tour of a local organic farm, 
which ended with a barbeque using the produce from the farm along 
with tasting local Belgian beers.

Day two was spent working alongside the Young Master Cooks of 
Belgium preparing and serving an innovative and healthy lunch for the 
presidents and representatives of WACS.

This main criteria of the meeting was to increasing the involvement of 
young chefs in WACS, allowing them to help and  shape the future of 
young chefs in WACS around the world.

(Top) Young WACs chefs representing their 
countries at the opening ceremony at the town hall 
in Mechelen

(Above) A social evening the night before the 
meeting, and the first chance for all the chefs to 
meet and socialise

(Opposite) Picking the produce to use on the BBQ

Worldchefs 
European Meeting in 
Mechelen, Belgium 
2019
It wasn’t only our Prime Minister 
who was hot footing it to Brussels 
on the 24th March to meet with 
European delegates!  I had the 
privilege to attend the Worldchefs 
European Meeting, held in 
Mechelen, Belgium, just outside 
Brussels, along with our WACS 
Young Ambassador Edward Marsh.

 At the last European meeting, hosted 
by the BCF at The Moat House in Acton 
Trussell, member countries were encouraged 
to bring along a young chef to encourage 
their younger members to get involved with 
the European meetings.  So, this year, it was 
great to see twelve young chefs, including Ed 
Marsh, participate and work together on a 
small programme organised by our hosts, the 
Mastercooks of Belgium.
 This was a really positive move forward 
in getting the young chefs more involved with 
their National Association, which incidentally 
seems to be a problem world-wide. 
Hopefully, at the next European meeting, 
the young chefs will be given a platform to 
give their views on the way forward for their 
associations, Worldchefs and their culinary 
profession.  
 Ed Marsh was a great ambassador for the 
BCF and really impressive in the way that he 
entered all the activities so enthusiastically, 
networking with his young colleagues from 
around Europe and with many of the senior 
chefs.  

 The formalities began on Sunday with a 
welcome reception at the City Hall, hosted 
by the Mayor, Bart Somers.  Delegates then 
walked to the Conference Centre where they 
were introduced to the young chef delegates. 
 The meeting was opened by the President 
of the Mastercooks of Belgium, Frank Fol, 
the host country, followed by a welcome from 
the Minister of Tourism for Flanders, Ben 
Weyts. Worldchefs President Thomas Gugler, 
said a few words to the assembly regarding 
the achievements of Worldchefs since the 
World Congress in Kuala Lumpur, which 
was appreciated, as the President does not 
usually attend Continental Meetings unless 
invited by the host country.  However,he 
was on his way home through Europe from 
visiting America, so made time to attend the 
meeting.

 The proceedings began with the minutes 
of the meeting held at Acton Trussell and 
were passed unanimously.  
 Under matters arising, I asked if any 
action had been taken, since the last 
meeting, to ensure that A Class judges are 
rotated,  to ensure that all get an opportunity 
to judge world class competitions.  There 
are always complaints, following any top 
international competition, that the same 
judges crop up again and again.  Rotation 
would avoid this.
 It was pointed out by Wales that it is 
the responsibility of each nation to forward 
the names of their A Class judges, for 
consideration, to the country organising the 
competition, this was noted.
 Another point was raised, regarding 
changing the rules for competitions at 
short notice, which has been occurring 
and causing confusion.  It was agreed 
that these issues must be sorted by the 
Worldchefs committees, as soon as possible. 
Neil Thomson, the Continental Director for 
Northern Europe, gave his annual report, 

as did Alain Hostert for Central Europe and 
Domenico Maggi for Southern Europe. 
 Domenico Maggi also reported on the 
semi finals of Global Chef Europe and by all 
accounts, it was an outstanding competition 
and magnificently organised. Alain Hostert 
then gave a report on Expogast Culinary 
World Cup which was also a great success, as 
those of us who attended could vouch for. 
 Next on the agenda was each 
country’s report, which tends to list each 
association’s activities.  However, there was 
an overwhelming view that we should be 
discussing more relevant issues.  This had 
been mentioned at the meeting in Acton 
Trussell and there was strong support to do 
away with the country reports unless it was 
to put forward something constructive for the 
betterment of our profession.
‘Feed the Planet’ and ’Food Waste 
Challenge’ were the next topics on the 
agenda. Worldchefs has information on its 
website: www.feedtheplanet.worldchefs.org/
foodheroeschallenge.
 Neil Thomson showed a video during his 
presentation on ScotHot which illustrated 
perfectly what can be done to minimise food 
waste.  The video featured pictures of Adam 
Handling giving a three-course demo.  As he 
went along, he passed all his trimmings and 
offcuts to his commis, who followed by giving 
an outstanding demonstration.  The commis 
used all the discarded ingredients to produce 
another dish, demonstrating perfectly how to 
cut down on waste by being creative.
 Ragnar Fridriksson, the MD of Worldchefs, 
made a presentation on ‘International Chefs 
Day’ around the world and said he was 
delighted with the way it had expanded in the 
last three years.  It is something the BCF is 
very much involved with, in conjunction with 
The University College Birmingham.
 The next World Congress will take place 
in St Petersburg, Russia, more details are 
to follow shortly from the Russian Chefs 
Association. The cost of the Congress will 
be around 750 euros. Hotels have yet to be 
confirmed with prices and the organisers 
were asked if there would be a special price 
for a visa as they are currently expensive. 
Details are to follow.
 The BCF really would love to have more 
members join us at these events, which 
are informative and really good fun. If any 
member is interested in going to Russia 
for the World Congress, please keep a look 
out in Culinary News as we will be putting 
together a package for those of you who 
would like to attend and we may even offer a 
post congress tour if we can get a reasonable 
deal.

HONORARY PRESIDENT
BRIAN COTTERILL
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Great site which really inspires you 
to find out more about products 
and their usage, delivery next day as 
promised at a reasonable cost. 
What more can I say.
Gill T. Verified Buyer

First purchase
Brilliant superfast delivery, 

great items at fantastic
 prices - thank you.
Jayne S. Verified Buyer

Excellent resources
First-time customer, very happy 

with my order. Innovative 
thermo-seal glass yoghurt pots, 

tasty Tom Yum paste, nice Ramen.
 All delivered fast and well-packaged. 

What more can one ask?
Euan A.Verified Buyer

All Good
First time using I4C, 
but definitely not the last. 
Very reasonably priced and the 
dispatch was incredibly quick. 
Can't fault them!
Christopher B.Verified Buyer

E xecutive Head Chef of The Mere Golf 
Resort & Spa, Mark Fletcher, has over 20 
years’ experience creating dishes within 

Michelin starred restaurants and leading hotels 
around the U.K. around the North West and in 
Bath where he was born.
  Having headed up three kitchens, Chef Mark 
took on the role at The Mere where he oversees 
and heads up a strong food offering that’s 
complete with four dining spaces, including 
its two rosette restaurant, Browns. Our resort 
is complete with 81 luxurious guest rooms, a 

Championship Golf course, an award-winning 
Spa and Health Club and Banqueting and 
event space for up to 750 people. Chef Mark 
has a passion for creating food that’s not only 
tastes delicious, but is beautifully presented 
and continues to push his kitchen team of 
push boundaries and challenge themselves to 
create new menu ideas and innovative flavour 
combinations.
 Chef Mark uses his knowledge and 
experience to judge various cooking 
competitions including The North West Young 

Chef of the Year, The Springboard Future Chef 
and The UK Young Restaurant Team of the Year 
competition which is held every year at the 
skills for Chef’s conference. Passionate about 
sharing his expertise and developing the next 
generation of culinary leaders, he spends time 
demonstrating his food skills at local schools 
and colleges.

The federation has a number of members who 
have joined the committee, over the next few 
editions of the magazine profiles of each will be 
published so all members can appreciate the 
skills and expertise they will bring to the BCF.

MEET THE COMMITTEEBCF
news

M y name is Edward Marsh, currently 
a junior sous chef at the Michelin 
starred Bybrook under Robert Potter, 

Coach to the national junior English culinary 
team, and newly appointed WACs young chef 
ambassador and BCF committee member.
 From Staffordshire, my culinary career 
started at the University College Birmingham 
where I was a student on the professional 
cookery program for three years. Upon finishing 
college I relocated to Wiltshire where I worked 
under Michelin starred chef Hywel Jones at 
Lucknam Park for three years progressing from a 
commis chef to junior sous chef; it was a hard 
kitchen but a place where a vast amount could 
be learned. After Lucknam Park I took up my 
current role as junior sous at the Manor House, 
a brilliant Michelin starred kitchen headed up by 

Robert Potter where I have been for just over a 
year.
  Alongside working I’ve always loved to 
compete in culinary competitions which is where 
I first encountered the BCF. Over several years, 
I have accumulated many accolades on both 
national and international stages competing on 
my own and as the Captain of England’s Junior 
Culinary Team.
 After seven years of being supported by 
and representing the BCF in national and 
international competitions I took up the role as 
coach for the team to give back some of the 
knowledge I have learned; I applied to join the 
committee to hopefully give something back to 
the organisation that has helped me so much by 
becoming the WACS Young Chef Ambassador.

Edward Marsh
WACS Young Chef Ambassador

Need more hours in the day?
Let us help.
Town & Country Fine Foods have been providing high quality, innovative 
products to pastry chefs, caterers and the hospitality industry since 1984.

We offer a wide selection of premium, ready-to-use sweet and savoury 
tart shells and chocolate cups, semi-finished desserts, specialist chef 
ingredients, petits fours and biscuit selections.

Our ranges are continually innovating, to ensure you have the latest, most 
iconic products available.

Next day delivery nationwide, Monday to Friday.

Chocolate Universe image courtesy of La Rose Noire.

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

@tcfinefoods

BY APPOINTMENT TO
HER MAJESTY THE QUEEN
SUPPLIERS OF FINE FOODS

TOWN & COUNTRY FINE FOODS
BERKSHIRE

Mark Fletcher
Executive Officer Northern Region
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Pidy Ltd
tel: 01604 705666

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

Your source for 
Ready to fill pastry 

since 1967

BCF
news

Henrique Sá Pessoa, 2 
Michelin Starred Chef 
from Lisbon will be the 
guest judge for UK Young 
Restaurant Team of the 
Year 2019.

David McKown, Director of the 
competition commented,  “we are 
delighted that Henrique will be 
judging the Grand Final to be held 
in Sheffield, our theme this year is 
Portuguese Gastronomy and our overall 
winners will embark on  an exciting study 
tour to Lisbon”.
 The Semi Finalists are City of 
Glasgow College , Kendal College , 
Loughborough College, Colleg Llandrillo 
, North Warwickshire & South Leicester 
College , Senara Restaurant at Penwith 
College , The Tickled Trout at Barlow and 
Westminster Kingsway College.

 Henrique started his career in 
the United States after completing 
his associate´s degree in specialised 
Technology from the Pennsylvania 
Institute of Culinary Arts as one of the 
best students in the school. After 3 years 
in London and a further 3 in Australia 
working for Starwood Luxury properties 
, Henrique returned back home in 2002 
to work in some of the most prestigious 
hotels in Lisbon.
 Alma was his first own project 
and the restaurant opened in 
2009, and it won Best Restaurant 
of the Year by the prestigious Wine 
Magazine”Revista de Vinhos” and it 
made a mark on the Gastronomic 
scene. Henrique also opened in 
partnership with the Multifood group 
, Cais da Pedra in 2014 and a 
bar with his signature cuisine in 
Mercado da ribeira by Timeout market. 
In 2016, Alma was awarded its first 
Michelin Star and it became one of 
the top restaurants in Portugal. In 

2017 Henrique opened Principle 
Real , Tapisco a tapas and “petiscos” 
bar serving Spanish and Portuguese 
influenced dishes.
Henrique has been on TV for the last 10 
years with various shows and published 
seven cookbooks making him one of the 
most recognised and awarded chefs in 
Portugal.
 Last year ended in the best possible 
way for Henriqiue when in Lisbon and 
cooking for the Michelin Gala Portugal 
and Spain , Alma was awarded its 2nd 
Michelin Star. 
 David McKown added “only three 
Portuguese chefs have ever achieved the 
accolade of 2 Stars and Henrique will 
add significant credibility to this 
competition”.
 The Winners will be crowned at the 
Skills for Chefs Gala Dinner on Thursday 
11 July.

www.restaurantcompetition.co.uk

PORTUGUESE CHEF TO JUDGE UK YOUNG RESTAURANT 
TEAM OF THE YEAR 2019

KOPPERTCRESS.COM

ADV DTBD.qxp_Layout 1  10/10/17  16:13  Page 1

TAHOON BUTTER & FLAKES
Ingredients

250g . . . Unsalted butter
3 punnets .  Tahoon Cress
175ml.  .  .  Grapeseed oil
A pinch . . Sea salt

Method
For the butter
Ensure butter is at room temperature. 
Using a high-speed blender, nutribullet type, blend the Tahoon 
cress with the oil at high speed for about 1 minute or until the 
container of the machine gets warm. You must create an emulsion. 
Place a paper coffee filter in a sieve above a bowl; pour the oil into 
the filter. Leave to pass gently until you are left with just the pulp in 
the filter. Keep Retain the oil for dressing other dishes or serve in 
a separate bowl as a dip for the bread. Take ¾ of the Tahoon pulp 
and whisk gently into the softened butter.  Keep in fridge until set.

For the Tahoon flakes.
Wrap a dehydrator tray with cling film.
Spread the remaining pulp evenly on to the tray and dry for a 
minimum of 3 hours at 55C.

To serve
Make a quenelle of butter, sprinkle sea salt on top and arrange 
some piece of dry flaked Tahoon pulp. Serve with warm rustic 
bread.
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OBITUARY - CHEF 
JOHN SWEENEY
1948-2019

John was born in Birmingham in 1948 and 
started his career at the famous Mayfair 

Suite in the city as a Commis Chef until 1965.
 John joined the famous Plough and 
Harrow, Edgbaston in 1965 as Commis in the 
Larder and moved through the ranks until his 
appointment as Head Chef in 1976.
A rich talent of chefs emerged under his 
leadership and this was soon recognised by 
industry. 
 Accolades followed with awards from 
Wedgwood, an AA rosette and the coveted Egon 
Ronay Hotel of the Year in 1981 and a Red M 
from Michelin. Dishes on the menu were a mix 
of classical stalwarts such as Tournedos Rossini 
, Dover Sole Meunière and there was also a 
menu ‘Gastronomique’ which would showcase 
some of the more modern French-style chefs’ 
compositions at that time. John went on to 
work as Head Chef at the Council House in 
Birmingham and later at Aston Villa Football 

Club where he was joined by Founder member, 
Peter Inger, who spent 12 years at the club. 
Aston Villa was his devout team and in 1982, 
during his time as Head Chef at the Plough 
and Harrow, they lifted the European Cup – the 
brigade was happy too as John bought everyone 
a drink!

 He will be sadly missed in the industry and 
around the Midlands and the BCF sends its 
condolences to his wife Christine and family..

BCF
news

E lior UK has announced Jessica-May 
Gardiner as the winner of its first ever 

Young Chef of the Year Competition, after 
an intense culinary competition for chefs 
under the age of 24. Hosted at Unilever’s UK 
Headquarters, three finalists from around the 
country took to the stage to showcase their 
creativity, versatility and technical skills.
 With employee development at the heart 
of Elior, The Young Chef of the Year award was 
created to nurture and celebrate budding chef 
talent within the diverse areas of the business.
 Guided by their mentors at Elior, Jessica-
May Gardiner, Mihai Alexandru and Jeremy 
Deas participated in series of challenges to 
compete for the coveted title. These included 

fish filleting skills using sustainable fish, a 
plated main course using the fish and an 
authentic Oriental main course including 
one unusual Oriental ingredient which the 
competitors researched and discussed with 
the judges.  
 Jessica-May set herself apart with her 
signature dishes of Chalk Stream trout with 
pomegranate molasses and mixed beets, and 
vegan Char Sui pulled jackfruit with sticky 
rice, vegetables and pan fried yardlong beans, 
displaying excellent creativity and precision.
 As well as taking home the coveted Young 
Chef of the Year trophy, she will be joining 
executive chef John Williams MBE at The Ritz 
for a day and will attend the Elior Awards of 

Excellence lunch as a guest of honour. 

 Peter Joyner, Food Development Director 
at Elior said: “Junior chefs are the future of 
our industry so competitions like this are a 
great opportunity for them to grow, learn and 
improve. There’s also a real skills shortage in 
the industry, so encouraging and motivating 
young people is essential for growth. Although 
competitions demand a lot of time, energy and 
dedication, competing can take chefs all over 
the world. It’s about finding someone with that 
passion and dedication to take it that step 
further and go the extra mile to achieve.

Above: (L-R Jeremy, Jess and Mihai)

JESSICA-MAY 
GARDINER 
FROM WATERS 
CORPORATION HQ, 
WILMSLOW WINS 
ELIOR YOUNG CHEF 
OF THE YEAR

FINALISTS FOR ELIOR CHEF 
OF THE YEAR COMPETITION 
ANNOUNCED

Three chefs have triumphed in the Elior Chef of the Year competition: 
Jack Shaw, Head Chef at Savills; Stephen Humphries, Head Chef, ICBC 
Standard Bank and Guy Adams, Executive Chef, Macfarlanes.

Jack, Stephen and Guy will now oversee one course based on their 
highest scoring individual dishes from the competition at the Elior 
Awards for Excellence Lunch, being held at 8 Northumberland Avenue, 
London.

After the lunch, the chef with the highest overall score from the 
competition will be revealed as Elior Chef of the Year on the day.

Judges this year were:
Andrew Bennett MBE Chairman of the Craft Guild of Chefs
Peter Griffiths MBE President of the British Culinary Federation 
Hazel  Detsiny Managing Director, Unilever Food Solutions 
Nate Brewster Executive Chef & Director, Alchemy Live, London

(L-R Jack Shaw, Stephen Humphries, Guy Adams)
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BCF
news

This year marks 30 years since Major 
International first began selling bases to 
the foodservice industry, which means 

it’s also 30 years since they began working 
hand-in-hand with the BCF and other UK chef 
organisations to support the chefs who make 
the industry what it is. In 2015, they set up the 
Our Promise scheme, a campaign designed to 
raise money for organisations like the BCF by 
donating a penny to each organisation every 
time a pot of product bearing the Our Promise 
sticker is sold into the UK foodservice industry. 

“Major have played a massive role in the 
industry over the years and their commitment 

and continued support is very much 
appreciated. On behalf of the BCF, and myself, 
I would like to offer our most sincere thanks 
for their donation; it goes a long way towards 
helping us support chefs and members when 
needed throughout the year,” says Peter Griffiths, 
President of the British Culinary Federation. 

This year Major was able to donate a fantastic 
£2,844.20 to each of the four UK chef 
organisations and the cheque was presented 
to the BCF by Major’s Managing Director David 
Bryant at the Foodservice Show earlier this year. 
“We initially launched this scheme to help the 
UK chef organisations support chefs in need. 

We are not involved with how they spend the 
funds, it’s up to the individual chef organisations 
to decide where it is most needed but it is so 
important that we continue to support them and 
the fantastic work they do and I strongly believe 
that all foodservice manufacturers should do all 
they can to give something back to the industry. 

I cannot believe it’s been 30 years since I 
started Major International in the UK. 30 years 
of growth year on year has been hard at times 
but so very enjoyable and it’s been an amazing 
ride! Putting something back in the pot at grass 
roots is in our DNA,” says Bryant. 

MAJOR 
INTERNATIONAL 
DONATES £2,844.20 
TO BCF IN “OUR 
PROMISE” SCHEME

F ounded in 1887 Coventry Golf Club has become one of the 
finest examples of mature parkland golf. Set in 120 acres of 
leafy Warwickshire this aesthetically attractive, gently undulating 

layout, is a pleasure to play all year round. A traditional club with a 
modern outlook Coventry Golf Club has been host to many prestigious 
Professional and Amateur Tournaments. As an Open Qualifier course 
with a Par of 73 it is a fair but challenging test for golfers of all abilities.

www.coventrygolf.co.uk

For further information and booking details: 
Payment details (cards accepted) contact: Mandy Bennett; 01789 
491218. 
secretary@britishculinaryfederation.co.uk

Cheques made payable to BCF (British Culinary Federation, PO Box 
10532, Alcester, B50 4ZY) 

Closing date: Friday 7th June 2019

BCF Golf Day: Monday 24.06.2019
Coventry Golf Club, Finham, 
CV3 6RJ.
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Our industry is wide and 
varied along with career 
opportunities, this article plans 

to cover individuals and their varied 
career progression, so if you would 
like to contribute please e-mail 
gscrump@hotmail.com with your 
story. Based on the questions 
below and supported with 
photographs if possible.

JONATHAN HARVEY 
BARNES
SENIOR BUSINESS 
DEVELOPMENT CHEF
ESSENTIAL CUISINE 
LIMITED

How did it all start?

I began a catering course in 1984 at Stratford-
upon-Avon College, they had a great reputation 
with links to the top London hotels. I was lucky 
enough to be placed at Claridges Hotel for a six 
week work experience by the legend at Stratford 
College that is Alan Deegan, he had also worked 
at Claridges in the 60”s. I was offered a full time 
role and stayed for 5 amazing years.
 
Who Inspired You?

Chefs that inspired me include, Alan Deegan 
Stratford College,  Claridges Head Chef at the 
time, John Williams who is now at the Ritz, 
Executive Chef Mario Lesnik, Mark Naylor my 
head chef of 7 years in country house hotels 
and then founder of Essential Cuisine Nigel 
Crane who brought me into his family at 
Essential.

What is your view on Chef Associations?
 
I believe Chefs Associations are the lifeblood 
of our industry, I am proud to be involved with 
the British Culinary Federation, Craft Guild of 
Chefs, Master Chefs of Great Britain and the 
Royal Academy of Culinary Arts,  who through 
their “Chefs Adopt a School” charity Essential 
Cuisine chefs support by delivering 3 sessions 
to year 4 students every year. Associations give 
chefs a sense of belonging and solidarity.
 
What do you do in your spare time?

I enjoy eating out (a lot!), walking my westie 
Marlowe. Generally trying to keep fit burning 
calories, trying to keep up with the youngsters! 
 
How did you progress to your current role?

Graham Crump sent out an email asking if 
any local chefs were available to help Nigel 
from Essential Cuisine on his stand at the NEC 
Hospitality show. I replied and sent my details 
to Nigel, did a couple of shows with them and 
2 years later I took a leap of faith from 2 /3 AA 
rosette Country House hotels to become the 
first Business Development Chef at Essential 
Cuisine. We now have a team of 3 chefs who do 
a brilliant job covering the whole of the UK.

What is a typical day like?
 
No two days are the same, I could be helping 
the technical team by testing new products 
or developing recipes for our marketing 
team. A large amount of my time 
is spent supporting the sales 
team with presentations, 
demonstrations, trade 
shows and of course 
representing the 
Essential Cuisine 
within Chefs 
Associations, 
which is very 
enjoyable and 
rewarding too!
 

I love the true team spirit within Essential 
Cuisine, I have seen this grow and develop 
during my 7 ½ years with the company, as 
we have expanded from 30 employees to 73. 
Very similar to working in a kitchen brigade but 
outside a kitchen, looking after each other. 
The opportunity to interact with so many like 
minded professional customers is priceless, 
supporting working kitchen teams with various 
solutions and advice.

What are the Challenges ?

In the early days, competing against larger 
companies and trying to get a foothold was no 
easy task, however, over the years, our endless 
chef to chef approach and end user work,  have 
driven a much stronger brand awareness and 
distribution capabilities to become the No 2 
stocks supplier to the catering industry.

The Future ?
 
Essential Cuisine works hard to support young 
chefs coming into the trade, from Chefs Adopt a 
School; spotting talent early. Running the North 
West Young Chef of the Year Competition, which 
is now in its 18thsuccessful year. We all need 
to continue to make the industry as attractive 
as possible to young people, as a professional 
career. 

They are the future.

Q&A

• Mario Lesnik (right) with Jonathan Harvey Barnes (centre) in the late 80’s •
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The BCF is proud to support the James Brindley Foundation

T he James Brindley foundation was formed in 2018 following the 
murder of James Brindley, we are a team of family members and 
professionals, united by a shared passion to support young people 

to make positive choices in life. The James Brindley Foundation provides 
an opportunity for young people to understand how the choices that they 
make can affect both themselves and others, now and in the future. We 
believe that young people, including those at risk of entering the Criminal 

Justice System can achieve their full potential and live a crime free 
lifestyle with the right support and intervention.

The BCF is much more than a culinary association it is a caring and 
supportive organisation, the BCF is Proud to Support the James Brindley 
Foundation

Chocolate pieces, sugar decorations, transfer and structure sheets, food colouring, cocoa 
butters, signets, fruit leathers, seasonal decorations, half shells, tartlets, “c’est impossible” to list 

all the range available from PCB Creation !

Discover and explore our collection of entertaining and creative tools
at your disposal, in order to highlight your expertise.

Become a timeless brand by customizing your creations with endless possibilities.
Prepare differentiating entremets with a printed decoration with your logo on it,

or a mould conceived by yourself.
Together we will invent products to give your pastries your own unforgettable signature.

For more information email paul.brotherton@manufactura.fr or call 07961 350554

1 RUE DE HOLLANDE - BP 67 - 67232 BENFELD - Tél. 33 (0)3 88 587 333 - Fax. 33 (0)3 88 587 334
pcb.creation@pcb-creation.fr - www.pcb-creation.fr

KEEP IN TOUCH WITH THE MAKER OF EMOTIONS

L'Emotion à votre image

  Creating Hospitality

Copper Glow  

Villeroy & Boch (UK) Limited 
306-308 Chelsea Design Centre East 
Chelsea Harbour 
London SW10 0XF 
Tel.: +(44) 208 871 00 11  
E-mail: hotel@villeroy-boch.co.uk

www.villeroy-boch.com/hospitality

With

NATIONAL 
CULINARY TEAM OF 
ENGLAND LINE UP

 

Lee Corke (England Teams British Culinary Federation organiser) is 
pleased to announce the line-up for the Senior Team  entry at the 

Culinary Olympics in February 2020.
 
Nick Vadis (Senior Team Manager)
Simon Webb (Captain)
Clark Crawley
Nathan Aldous
Rob Kennedy
Ian Mark 
Jamie Gibbs

In preparation for the Culinary Olympics the team will hold a series of 
workshops and will also compete at the Battle for the Dragon along 
with Scotland and Wales at the end of October this year in North Wales. 
The Battle for the Dragon will be invaluable for the team where they can 

practise both elements of the competition requirements, the hot kitchen 
and an edible chefs buffet .
 
LEE CORKE

Support:
David Davey Smith
Chris Zammit
Adam Thomason
Ed Marsh

TUCO is commited to driving the health and well-being agenda on behalf 
of its members and is at the fore of sustainability best practice.

TUCO is the leading 
professional membership 
body for ‘in house’ caterers

For more information please visit our website www.tuco.ac.uk

The opportunity for 
members to share 
information and learning.

TUCO Academy for 
industry-leading training 
courses and Study Tours 
for insights into trends.

Our procurement team 
secures the best possible 
values in all framework 
agreements.

Keep up to date with 
the latest TUCO market 
research, industry trends 
and consumer preferences.

SHARE LEARN BUY GROW 

TUCO Advert_2017_297X210.indd   1 09/06/2017   15:23
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G rants Oak Smoked are proud to be 
sponsoring England’s National Culinary 
team because working with chefs has 

always been the cornerstone of our company.

When Jonathan Brown founded Grants, aged 
just 16, he began supplying Lake District chefs 

with single sides of smoked salmon.
 Now Grants supplies smoked salmon and 
other products to hotels, retail chains and 
caterers around the globe.
 While our range of smoked salmon is 
designed to meet all menu and price per 
plate requirements, we only ever use fish 
from suppliers with the highest possible 
environmental and aquaculture standards.
 All our Atlantic salmon is then cured and 
smoked the traditional way, using real oak 
chips.
 Grants’ development chef, Stuart Leggett, 
said: “To be involved with the British Culinary 
Federation is a great honour, and we want to 
do more than simply give the federation our 
financial support.
 “Grants Oak Smoked is here to help 
chefs in any way we can, either educationally, 
developing new products and helping buyers 
and chefs to imaginatively incorporate healthy, 
low fat, delicious smoked salmon into their 
menus.
 “After consultations with leading chefs, 
we are currently developing a number of new 
products, and always welcomes suggestions 
and feedback from those within the industry.
 “We value and understand the work chefs 
do and know just how important the best 
ingredients, at the right price, are. 

“We are here to help 
chefs in any way we 
can, simply get in touch 
and tell us how we can 
help.”

 Grants’ premier product, Grants 
Traditionally Smoked Rope Hung Salmon, is 
widely-recognised as being among the world’s 
best.
 The salmon are hand chosen by our 
master smoker and hand-trimmed, and then 
cured in sea salt for 24 hours. They are then 
individually rope hung and smoked for three 
days in a brick kiln using oak chips from 
Scottish whisky barrels.
 Hanging the salmon up, rather than 
smoking it laid flat, makes it more tender and 
flavoursome.
 The smoked salmon is then allowed to 
rest, before being hand sliced.
 The rope hung can already be found in 
five-star hotels and restaurants, being used by 
the most discerning of chefs. 
 Persuading such demanding culinary 
experts to use it is quite simple – we just get 
them to taste it.
 Other products in our range – all produced 
on the edge of the Lake District – include 
salmon fleurettes, prime salmon mignons 
and salmon bacon – increasingly popular 
alternatives to beef and pork among the more 
health conscious.
 For further information contact s.leggett@
grantsoaksmoked.com or call him on 
07551278150.

Visit www.grantsoaksmoked.com
for more details

GRANTS OAK SMOKED

BCF
news

ENGLAND’S JUNIOR 
NATIONAL TEAM 
FOR STUTTGART
The team has been drawn in the following 
group for the IKA Culinary Olympics to be held 
in Stuttgart 14-19 February 2020: 
Thailand, Germany, Australia, England, Czech 
Republic and Romania.

TEAM CHOSEN FOR 2020: 

Jack Gameson, Captain and chef at Merlin 
Entertainments, Dorset
Angelina Adamo, Vice-Captain and chef at 
Simpsons Restaurant, Birmingham.
Ben Webster, chef at the Belfry Hotel, Warwickshire.
Elliot Lawn, student at University College Birmingham.
Gregory Evans, chef at Lucknam Park, Wiltshire
Kitchen Assistant: Thomas Kirby, University College Birmingham 
Reserve Chef: Darnell Barrett, Purnells Restaurant, Birmingham.

The Junior Team is progressing and continually developing.  Hours of training 
and practice will take place over the next few months, ably supported and 
mentored by Mathew Shropshall and Richard Taylor.  The team will have to 
produce the following to a strict criteria.

RESTAURANT OF NATIONS
Hot Kitchen Menu
A 3-course menu for 60 covers to be prepared, allowing the visitors of Intergastra 
- IKA/Culinary Olympics to observe the preparation and cooking process. 
The food is individual plated, served and sold at the Restaurant of Nations.
Menu to comprise of:
1st dish: A hot or mainly hot preparation of fish/and or shellfish and/or seafood 
with side dishes. The first dish must be predominantly hot (more than 50 %).
2nd dish: A hot preparation of meat and/or poultry and/or game with side 
dishes and decorations in accordance with modern nutritional standards.
3rd dish: A dessert of different textures and temperatures. 

IKA BUFFET
 • Prepare a Hot and Cold Buffet for 12 persons, 1 

platter with 4 kinds of Finger Food, 2 different hot, 
2 different cold.

 • 1 Cold Buffet Platter for 12 persons with Fish 
and/or Shellfish and/or Seafood.  Must include 
3 different preparations and 3 garnishes, plus 2 
sauces.

 • 1 Hot preparation with Rabbit, served plated with 
side dishes and decorations in accordance with 
modern nutritional standards.

Chef Shropshall said “During the past six years, it has 
been a pleasure to help develop and support, along with 
others, England’s Junior National Team in Luxembourg 
at the Culinary World Cup 2014 & 2018, the Culinary 
Olympics 2016 and now in 2020. The BCF is very proud 
to be the national member of World Chefs and have the 
responsibility of forming and organising the National Teams 
to be able to compete in the world’s largest culinary events.  
Through the hard work and commitment of many and 
the support of our industry sponsors we have had some 
incredible successes and achievements over the years.”

YOUNG CHEFS 
ACADEMY

Young Chefs Academy Graduation 
of 2019, recently took place at 

University College Birmingham, this is 
the 6th year of BCF’s support.  England’s 
Junior National Team assisted with the 
luncheon for a 100 covers for the young 
chefs and their parents.

Former YCA students Jack Gameson and 
Elliot Lawn along with Royal Academy 
of Culinary Arts Student Ben Webster 
presented the 14-16yrs old with a 
certificate for completing the 8 week 
course.
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For full advertisement
details and rates
please contact:

MANDY BENNETT
01789 491218
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:

Advertise your establishment’s vacant positions on the
BCF Jobs Page.

WEBSITE
JOB PAGE

O n Friday 7th December 2018 the British Culinary Federation held its annual 
“Thank You” Lunch for National Team Sponsors, Culinary Partners and Competition 
Sponsors at The House of Commons.  Guests enjoyed Champagne and canapés 

overlooking the Thames in this iconic building. The lunch was accompanied by an 
excellent choice of House of Commons wines, both the wines and service were superb 
and enjoyed by all those who attended. A truly splendid occasion.

The BCF would like to thank and acknowledge Executive Chef, Mark Hill MBE, Nick Wort 
and all the team for helping to make the day so very special.

MENU

Smoked Cauliflower, Onion Mustard Jus
Lardo, Mushroom Cream

*
Crab and Crayfish Cannelloni

Butternut Cream, Sea Purslane, Fennel Dust
*

Roast Fillet of Red Deer, Figs, Crispy Venison Haunch
Braised Carrots and Beets

*
“Bacon Bubble”

White Chocolate, Pancetta, Brioche, Tomato Jam
*

Olive Oil and Lemon Arctic Roll, Blackcurrant Sorbet, Warm Vanilla Meringue

House of 
Commons Hosts 

BCF Lunch

photographs
courtesy of
Kevin Byrne

L -R Back row, Jonathan Barnes/Essential Cuisine, Steve Wooldridge/Electrolux, Stuart Andrews/Wrapmaster, Professor Ray Linforth/
UCB, Brian Cotterill/Honorary President, Lee Corke/Vice Chairman, Max James/Villeroy & Boch, Emmet Doyle/Board Bia, Joe Holden/ 
Continental Chef Supplies, Michael Flynn/Interfruit, John Jackaman/Infusion 4 Chefs, Simon Smith/Aubrey Allen, Stuart McLeod/
Chairman,Paul Easterbrook/Robot Coupe, Mark Brindley/The Brindley Foundation.

L-R Front Row, Graham Crump/Vice President,  Steve Goodliffe/Contacto, Fabien Levet/Pidy,  Andreas Antona/Executive Vice 
President, Simon Wright/Continental Chefs Supplies,  Peter Griffiths/President, Gavin Hands/Bidfood,  Paul Brotherton/Ponthier, David 
Bentley/Town and Country Fine Foods Karen Bentley/Town and Country Fine Foods, Alan Healey/Aubrey Allen, David Pedrette/Target 
Catering.
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Spencer Metzger has won the 2019 
Roux Scholarship. The premier sous 
chef from The Ritz beat five other 

finalists in a fiercely contested final held at 
Westminster Kingsway College, London, on 
Monday 1st April, where they were asked 
to prepare and serve Monkfish blanquette 
and langoustines with saffron basmati rice, 
garnished with seasonal vegetables and 
asparagus subrics.  

The 26-year-old chef was battling it out 
against his colleague Ryan Baker also 
from The Ritz, Olivia Catherine Burt from 
Claridge’s, Lewis Linley from Vacherin, Adam 
Harper from The Cavendish Hotel Baslow in 
Derbyshire, and Michael Cruickshank from 
Bohemia in Jersey. It was Spencer’s first time 
entering the competition. 

Commenting on the 36th national final, 
Michel Roux Jr said: “It’s been a fantastic 
event as usual, but this year is more 
poignant with the passing of the first Roux 
Scholar, Andrew Fairlie. The feeling among 
the judges and the Roux family too is that 
this year had to be very special and we 
do have a very special Roux Scholar this 
year. The winning dish was exceptional, 
the monkfish was beautiful, the sauce was 
indulgent but not rich, creamy but not heavy. 
In fact, we were fighting over the last of it 
once we’d all had a tasting!”

Alain Roux added: “Not all the chefs utilised 
all the ingredients, which was surprising. 
However, overall it was a very good standard, 
it really does get higher and higher every 
year. The winning dish was chosen by a 
unanimous decision among the judges, the 
fish was cooked perfectly.” 

Peter Gilmore (Honorary President of Judges 
2019) said: “Overall I was really impressed. 
The organisational skills showed they were 
well prepared. Nerves did get to some of 
them near the end but the winner was 
outstanding. Every element of the dish was 
right, the flavours and textures were spot on. 
There was very little to find any fault with.”

Winner Spencer Metzger said: “I was very 
happy with what I produced. I was a bit 
rushed and stressed at the end of the 
cooking time, but all the components were 
there and I was pleased with their flavours 
and the dish overall. I really don’t know 
where I’ll choose for my Stage, but I would 
want to go somewhere really different, maybe 
somewhere with a farm or something like 
that.”

The six chefs, all under 30 years old, had 2.5 
hours to cook the Antonin Careme-inspired 
recipe in front of the judges. Acclaimed 
Australian chef Peter Gilmore was invited 
over from Sydney to be honorary president 
of the judges, and led the panel alongside 
joint chairmen Alain and Michel Jr. They were 
joined by Brian Turner, James Martin, as 
well as previous winners Sat Bains (1999 
scholar) and André Garrett (2002 scholar) 
and Clare Smyth. 

The winner was announced at a glittering 
awards ceremony at The Mandarin Oriental 
Hyde Park, London, in front of an audience 
of top chefs and prestigious guests from the 
world of hospitality.
 
The winning chef receives £6,000, 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 an impressive list of prizes and 
culinary experiences provided courtesy of 
our sponsors.

Our sponsors:
The Roux Scholarship is sponsored by a 
number of companies, whose support is 
much-appreciated: Aubrey Allen, Bridor, 
Cactus TV, The Caterer, Direct Seafoods, 
Global Knives, Hildon Natural Mineral Water, 
Champagne Laurent-Perrier,

L’Unico Caffe Musetti, Mandarin Oriental, 
Mash Purveyors, Oritain, Qatar Airways, 
Restaurant Associates, TRUEfoods, and 
Udale Speciality Foods.

Supporters:

The Roux Scholarship would like to thank 
the Institute of Hospitality, HALM (Hospitality 
and Leisure Management), University College 
Birmingham, University of West London 
and Westminster Kingsway College for 
their support. Details of all sponsors and 
supporters are included on the website: 
www.rouxscholarship.co.uk. 

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

Further information: 

Roux Scholar 2012 Adam Smith also worked 
at The Ritz under Executive Head Chef John 
Williams, who had two chefs from his brigade 
in this year’s National Final. 

Five out of the six finalists reached the final 
the first time on entering. Only Michael 
Cruickshank has reached the final before, 
in 2017 (and competed in regional finals in 
2018 and 2016).

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

Nasifat Akanke Abdullateef Crew member, Burger King
Rafal Dziewonski Junior Sous Chef, Mere Golf Resort
Loughborough College Hospitality Team
Rob Purdie Regional Manager, MKN
Jon Fell Head Chef, Rosehill Theatre, Cumbria
Michael Lowe Isle of Man
Ioannis Romas Head Chef The Lodge Hotel, Putney
Paul Wilson Resort Head Chef, Mere Golf Resort
Arjun Thapa Chef Namaste Gurkha, Feltham
Richard Turner Head Chef Maribel Restaurant Birmingham
Daren Liew Culinary Director, DL Cuisine Concepts
Felix Tse Director, DL Cuisine Concepts
Marcel Horia Chisiu Head Chef Courtyard by Marriot Gatwick South Terminal
Leon Davies National Sales Manager, BGA

Culinary Partner
Paul Easterbrook Robot Coupe 
Franck Pontais Koppert Cress
Inge Meis Gastronomix
Steven Harris Delifresh

England National Team Sponsor
Stuart Leggett Grants Oak Smoked Salmon

COMPETITION CHEFS REQUIRED ++
The British Culinary Federation is looking for talented chefs 

who have proved themselves in the competition arenas within 
England to join the National Culinary Team.
 England regularly compete at the Culinary Olympics and the 
Culinary World Cup. If you believe you have the credentials and are 
willing to commit please email the BCF secretary with a current CV 
that includes competitions entered and awards to date.

Mandy Bennett | secretary@britishculinaryfederation.co.uk
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
Magazine Deputy Editor: Darren Edwards
Website/Events: Chris Hudson
Culinary Partner Liaison/Fundraising: Mark Houghton
Culinary Partner Liaison/Fundraising: Jim Eaves
National Student Membership: Darren Creed
Executive Officer, Southern Region: Rob Kennedy
Executive Officer, Northern Region: Mark Fletcher
WACS Young Chef Ambassador: Edward Marsh
Ambassadors
Northern Region Rod Bowker
Midlands Region John Peart

SPENCER METZGER crowned

BCF
news

Chefs Club Lunches
Thursday May 9th
Adam Reid at the French
The Midland Hotel
Peter Street
M60 2 DS
30/35 capacity book early
Lunch £35 per head.
www.the-french.co.uk

Tuesday June 4th
Kings Head
Bearley Road
Aston Cantlow
B95 6HY
Lunch  £35 per head

Events
Monday June 24th 
Golf Day
Finham Golf Club

Tuesday June 25th 
Universal Cookery and Food Festival
Farrington Oils
Wellingborough
Northamptonshire
Further details in the magazine

Wednesday July 10th
Skills for Chefs
Sheffield 
Further details in the magazine
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