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A
At the time of writing, 
there is still very much 
unknown about what 
lies ahead of us in the 

coming months. However, there is 
one thing I am certain of, that the 
people who work in the hospitality 
industry are amongst the most 
determined, resourceful and 
positive people in the country and 
it is these attributes that will carry 
them through. 
 We will all be marked with the 
scars of this terrible pandemic but 
as we have come through other 
tough times in the past, we will 
rebuild and show the country why 
the British hospitality industry is 
among the best in world.
 Although the festive season is 
fast approaching, for many in our 
industry who usually look forward 
to the joy and festivity, they are 
worried and anxious. We must try 
to be positive and creative in our 
approach to the safe and reliable 
delivery of our hospitality offer. The 
public must feel reassured and 
confident in whatever we do. We 
can only hope they support our 
many varied hospitality outlets in 
the coming months and give our 
industry a fighting chance.
 It has been a difficult time 
for us all and in view of the time 
it may take for the industry to 
recover from this pandemic, earlier 
this year the BCF Board made a 
decision that all Culinary Partners 
and National Team Sponsors will 
receive this year’s membership free 
of charge.
 The BCF postponed most 
of its social, competitive and 

administrative events in 2020. This 
was a unanimous decision by the 
committee to protect and support 
our members. Rest assured, we are 
working hard on the 2021 calendar 
to ensure that the hard work we 
had already put into 2020 does 
not go to waste.  Our new website 
has proved a major success being 
positively received by all for its 
clear and modern feel, generating 
more members every month.  Great 
work from new committee member, 
Stuart Leggett.
 The BCF has now launched free 
student membership package for 
catering colleges across England. 
This will hopefully encourage 
the next wave of hospitality 
professionals and further protect 
our industry with committed and 
passionate people.  This new 
initiative will be headed by new 
committee member Jason Thacker.
We are currently finalising a first 
BCF “Virtual Competition” to run 
this year.  Watch this space for 
details and entry criteria.
 Many of our members have 
been busy helping out over this 
torrid time, including our Vice 

President Jim Eaves, England 
team member Greg Evans and last 
but not least Mrs President Mary 
Griffiths, who has been making 
scrubs uniforms for our beloved 
NHS.
 As you will see in the 
magazine, we have confirmed a 
range of events for next year. We 
hope you will all attend these in 
support of the BCF in 2021. We are 
nothing without the engagement 
and support of our members. 
 Currently, the England senior 
and junior teams are being 
remodelled after the successes at 
the Culinary Olympics in Stuttgart. 
This is a very exciting time, with 
new members being selected and 
some previous team members 
acting as mentors in support of the 
next wave of talent to represent 
the BCF and England on the world 
stage.
 We are excited to have 
Committee member Ed Marsh 
in the finals of the Global Chefs 
Challenge which will be held in 
Wales 2021, date to be confirmed. 
Over the last few months, I have 
represented the BCF alongside our 
Honorary President Brian Cotterill. 
We have attended various WACS 
seminars and the first virtual 
Congress, with 110 countries 
from all over the globe. At these 
events, we networked with many 
supporters of our industry in the 
hope of raising the profile of the 
BCF worldwide. 
 Recently, I was very honoured 
to receive the Presidential Medal 
from the WACS President, Thomas 
Gugler, awarded for outstanding 

contributions within your country’s 
federation. This was an honour that 
I dedicate to and receive on behalf 
of all the committee and board of 
the BCF.  What we do at the BCF 
would not be possible without the 
time given by our members and 
the sponsorship from our Culinary 
Partners and Competition and 
National Team Sponsors. Let me 
take this opportunity to thank you 
once again for your continued 
dedication and ongoing support.
 Stay safe and best wishes from 
all the Board and Committee of the 
British Culinary Federation.
La Santé du Chef!

STUART MCLEOD
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BCF announces new 
captains for
England’s Senior 
and Junior National 
Culinary Teams

BCF member 
Adam Thomason, 
MCA will captain 
England’s team for 
the Culinary World 
Cup in Luxembourg 
in 2022. This 
competition will be 
the team’s focus 
over the next two 
years.  

Adam replaces Simon Webb 
who has stepped down after 

many successful years in the role.  
Adam competed with the team 
this year in Stuttgart, winning 
double silver medals and has a 
wealth of industry experience and 
competition knowledge.

Presently Executive Chef at 
the All England Tennis Club, 
Wimbledon with Levy-Compass 
Group.  Previously, Executive Chef 
for Genuine Dining Company with 
Restaurant Associates at Deloitte 
in London.
Adam started his career at the 
Michelin-starred restaurant, Sat 
Bains with Rooms, spending three 
years there before moving on to 
Copenhagen, Denmark to gain 
further experience at Sankt Annae, 
Michelin-starred Formel B and 
Restaurant Sletten.

Achievements to date: 

• Silver medal, Culinary Olympics, 
Stuttgart 2020.

• Catey’s Food Service Chef of the 
Year 2018.

• Silver medal, La Parade des 
Chefs, Compass Team (Captain)

• 2nd place, Bocuse d’Or UK semi-
finals 2017.

• Master of Culinary Arts 2017

• 2nd place National Chef of the 
Year, 2016 & 2017.

• Semi-finalist, Roux Scholarship 
2016.

• 2nd place Le Prix Culinaire 
International, Taittinger national 
round 2015.

• Winner, Compass Chef of the 
Year 2014.

The BCF congratulates Adam on 
his promotion and looks forward to 
working closer with him and wishes 
him and the team much continued 
success.

Sincere thanks to the previous 
Captain, Simon Webb, who will 
remain close to the team and the 
BCF in an advisory role.

England’s junior team Captain 
for the Culinary World Cup in 
Luxembourg 2022, proposed by 
Mathew Shropshall, will be BCF 
Young Chef member Elliot Lawn.  
He replaces Jack Gameson who, 
after a very successful time as 
Captain, unfortunately is now over 
the age limit to compete for the 
Junior team.  Jack will be working 
with the new team as a mentor.  
Elliot started at the Young Chef 
Academy, which is supported by 
the BCF, at UCB in 2013 and has 
not looked back since.  Enrolling 
on a full-time Professional 
Cookery course in 2014, he 
was encouraged to enter various 
competitions during his time there.

Achievements and Awards

• Three gold and one silver medal 
in Salon Culinaire at Hospitality 
Show 2015.

• Silver medal at Salon Culinaire, 
Hotelympia 2016.

• Silver and bronze medals, 
England’s Junior Team, Culinary 
Olympics, Erfurt, Germany 2016

• Silver medal, UCB Team, La 
Parade des Chefs, Hospitality 
Show 2017.

• Two silver medals, England’s 
Junior Team, Culinary World Cup, 
Luxembourg 2018.

• Silver medal, England’s Junior 
Team (Vice-Captain), Culinary 
Olympics, Stuttgart, Germany 
2020.

During his time at college, he 
worked at Michelin-starred 
Simpsons in Edgbaston, 
Birmingham to further his career.  
After leaving college, he moved 
to the Michelin starred Peal’s at 
Hampton Manor, Hampton-in-
Arden.

He is presently working for an 
event catering company cooking 
for exclusive clients such as Ferrari 
and Aston Martin.

NATIONAL TEAM SPONSORS
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BCF member 
and Young Chef 
of the Year 2019 
winner, Nathan 
Lane shares the 
story of his early 
career to date 
with President 
Peter Griffiths.
My journey as a chef began back 
in 2013. I was 15 years old and 
still at school.  I took part in the 
Young Chefs’ Academy which was 
held on a Saturday at University 
College Birmingham, the course 
was sponsored by the BCF. 
This was my first insight into a 
kitchen. 

I enrolled at UCB in September 
2014 and completed a VRQ 
Professional Cookery Diploma 
level 1-3, finishing in July 2017.

From start to finish, I massively 
enjoyed my course and time 
spent at college. It gave me all 
the skills needed for a young 
chef to step into the kitchen and 
to succeed within the industry. 

Each year was full of many 
exciting challenges. Within my 
first year, I was able to gain 
work experience at the 5-star 
hotel, Lucknam Park, 1 Michelin 
star. In my second year, I went 
to work in a butcher’s, which 
was very interesting. In my final 
year at UCB I was selected to 
go to Denmark for a 4-week trip 
working at Restaurant Bind which 
was truly amazing.

UCB and the BCF also gave me 
numerous amazing opportunities 
to compete, ranging from small 
competitions within Salon 
Culinaire and the BCF Student 
Cook and Serve Team Challenge 
to competing in the world’s 
biggest competitions. During 

my time at UCB I was part of 
England’s National Junior Team. 
In 2016 I was the youngest chef 
in the team to win an Olympic 
medal for England. 

At the age 17 I secured my 
first job in a Michelin starred 
restaurant, Simpsons in 
Birmingham. For the first 3 
months I went weekly and worked 
for free to gain experience 
at this level. After proving my 
commitment and skills ability, 
Chef Director Luke Tipping 
offered me a job. 

I then moved to London to work 
at The Ritz under John Williams 
MBE. For any 18-year-old, this 
was a massive decision.  Moving 

to a big city at this age can be 
very overwhelming and scary but 
I never let this get in my way as 
I knew the reason for my move, 
to fulfil my dreams and start to 
master my craft from a young 
age.

In my eyes my time at the 
Ritz was not as long as I 
wanted it to be. But another truly 
amazing opportunity arose which 
I had to grasp with both hands. 
This was to be the commis chef 
for the Bocuse D’or UK team 
working alongside Tom Phillips, 
Head Chef at Restaurant Story.

I moved back to Birmingham to 
start my journey in the world’s 
biggest cookery competition. We 
began training in January 2018 
until February 2019 and finished 
in 10th place in the European 
qualifiers which meant we could 
proceed to the World Finals in 
Lyon, where we were placed 
10th in the world. It was such 
a great feeling and amazing to 
represent my country on such a 
huge stage. 

In between the European 
qualifiers and the World Final, 
I was part of the brigade 
at The Cross in Kenilworth 
alongside Adam Bennett MCA. It 
was really great to work with Chef 

Adam. He’s such a superb and 
talented craftsman. 

From beginning to end, my 
Bocuse d’Or journey was surreal. 
I learnt so much, it taught me 
the real meaning of perfection, 
it opened my eyes wider than 
ever before and made me see a 
lot in a different light. Being part 
of the Bocuse d’Or family is such 
a privilege and makes this huge 
world we live in become so small 
and tight knitted. 

Off the back of the Bocuse d’Or, 
I was invited by renowned chefs 
who I was fortunate to meet to 
work within some of the world’s 
best restaurants. They were all 
3 Michelin stars and within the 
world’s top 100 list. I went to...
  
Geranium Copenhagen (4th 
May - 4th June 2019)
The restaurant was the 5th 
best in the world’s top 50.  I 
met the Bocuse legend Chef 
Rasmus Kofed in Lyon at the 
world finals and he offered me 
the opportunity for a Stage. This 
was an amazing experience and 
I saw and learnt how to take wild 
foraged ingredients to another 
level. This was a completely 
different concept/theme I had 
ever seen or been interested in 
before. I was offered a Chef de 
Partie job after my one-month 
Stage.

Pavillon Ledoyen Paris (15th 
June – 15th July 2019)
 Ranked 25th best in the 
world’s top 50. I met Chef 
Yannick Alleno and Chef Martino 
Ruggieri at the Bocuse d’Or 
World Finals.  Chef Ruggieri was 
the Italian candidate. Ledyoen 
is a very special kitchen, the 

level of produce is unreal, it 
was massively eye opening. The 
kitchen really takes you back 
as it keeps traditional French 
ways but it’s also evolved and 
modern at the same time. I was 
also offered a job at Ledoyen, 
but didn’t want to make any 
commitments straight away.
    
Per Se New York (29th July – 
10th August 2019)
The third restaurant on my 
trip was Per Se in New York. 
Chef Thomas Keller was my 
connection as he is the Bocuse 
d’Or USA President and he 
gave me permission to see his 
beautiful kitchen. For me, even 
before stepping into the kitchen, 
I was really excited.  I had 
never been to the US before let 
alone New York City. It was very 
overwhelming and surreal when 
I arrived, I felt I was in a movie. 

The moment I stepped through 
the Per Se doors I felt at home.  
It really took me by surprise how 
professional and organised every 
part of the restaurant was.  The 
food really spoke for itself; it was 
all about finesse. This excited 
and captured my imagination. 
After two amazing weeks, Chef 
Corey Chow offered me a job. I 
was over the moon as this was 
a once in a lifetime opportunity 
and I felt as if my hard work 
during Bocuse had paid off and 
the goal I set had been achieved. 

Eleven Madison Park New York - 
Previously no.1 Best Restaurant 
in the World (14th and 15th 
August 2019)
Whilst over in New York, I wanted 
to see EMP. It was definitely 
a restaurant on my list. The 
difference between EMP and Per 

Se was massive; they were so 
different you couldn’t compare 
them in any way, shape or form.  
The attention to detail was 
insane! I suppose for any chef 
saying you’ve been in the kitchen 
of the best restaurant in the 
world is pretty special too. After 
only two days here I was offered 
the opportunity to become part 
of the team. 

I also went on to spend some 
time at Simon Rogan’s newly 
opened restaurant in Hong Kong, 
Roganic.

Per Se was my favourite and 
I really wanted to pursue the 
next step of my career here but 
unfortunately, due to new laws 
in the USA, I didn’t meet the 
requirements for the visa, so the 
hunt for my next move began 
again. 

Just before Covid19 hit, I started 
my next chapter and new 
venture at the 2 Michelin star 
Greenhouse in Dublin under 
chef Mickael Viljaen where I am 
working today.

AWARDS AND ACHIEVEMENTS 
TO DATE:

• England’s National Junior 
Culinary Team.  Gold medal, 
Battle of the Dragon against 
Scotland, Ireland and Wales.

• Finalist in the BCF National 
Young Chef of the Year 
competition in November 
2017. 

• England’s National Junior 
Culinary Team. IKA/ Culinary 
Olympics October 2016.   
Bronze medal, Restaurant of 

Nations and a Silver medal, 
Cold Edible Buffet. Achieving 
7th best country overall out 
of 24.

• BCF Student Cook and Serve 
Team Challenge 2017 overall 
winners and Best Kitchen 
team, representing UCB. 

• UK representative in Paris for 
the Deli France World Cup 
2016 after winning the British 
stage of the competition. 
Achieving 4th place in world.

• UCB Culinary Team at 
Hotelympia International 
Salon Culinaire.  Winning 1 
best in class, 2 silver medals, 
2 bronze medals and 1 merit 
award over 2 days.

• North Warwickshire & Hinckley 
College live Salon. Two silver 
medals, one bronze and one 
merit.

• Gold medal, Best in Class 
in Butchery Skills, at the 
Great Hospitality Show NEC 
Birmingham. 

• Part of the Michelin-starred 
Simpsons Restaurant team, 
cooking at the BCF Dinner and 
Awards event at the Botanical 
Gardens for 190 people, 
including some of the best 
chefs in the country.

• Young Chef Ambassador for 
the British Culinary Federation.

• Awarded the Johnnie Borra 
Memorial trophy by the British 
Culinary Federation – this 
award is presented to the 
most promising young chef 
under the age of 25, who 
demonstrated outstanding 
talent and enthusiasm.

• BCF Young Chef of the Year 
Winner 2019.

CARRY ON FOLLOWING 
NATHAN’S JOURNEY
Twitter - @Nathanlane1997
Instagram - @nathanlane97

THE
JOURNEY
TO DATE
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BCF members’ busy 
times during lockdown
Jim Eaves, Vice President of the British 

Culinary Federation and World Chefs Without 
Borders Ambassador, has been working with 
the Langar Aid charity in Coventry, cooking 250 
meals each week for homeless and vulnerable 
people within the city.

The food is cooked and distributed to hotels and 
hostels across Coventry where the homeless 
have been staying during the pandemic.

Langar Aid work throughout the year doing this 
kind of work but due to the pandemic they have 
been facing some very busy times.

All of the food is donated to the charity by local 
supermarkets such as Asda, Morrison’s, Tesco’s 
and Waitrose. Food parcels are also made up 
and sent out to local families.

Jim has been working every Friday for the last 
few months and will continue to do so until 
things begin to move to the new normal.

Jim is also one of the team of chefs from the 
BCF who work at the Birmingham Christmas 
shelter each year, working Christmas Day and 
Boxing Day cooking for the homeless over the 
festive period.

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

TWITTER        FACEBOOK       Instagram          @cookeryfoodfest  #ucff 2021

Topics include...
• Past Perfect - a brief history of British food • Local Heroes •

• The Birds and the Bees - the truth about pesticides •

• Keeping it Social - creating the perfect 
‘instagrammable’ dish •

• Brand and Deliver - how food develops and exec. chefs keep 
the menu on trend and delighting customers •

TICKETS AVAILABLE NOW! Attractions will include
NEW   Orchard Walk - Discover what it takes to 

nurture, breed and grow British top fruit

NEW   Brassica Ramble - From propagation to 
harvest, follow the journey of the humble sprout 
or fashionable purple sprouting broccoli

NEW  Ground-up Foraging Experience - 
A foraging journey where you will discover 
edible wild species, key ID points and learn 
some prep techniques. 

NEW   The Global Kitchen - Bringing you food, 
ingredients and culture, secrets and techniques 
from all corners of the culinary world.

 •  Live chef debates and 
demonstrations throughout 
the day

 • Farmers Market

 • Free food all day!

 •  Band, beer and BBQ
A Craft Guild 

of Chefs event

NEW
DATES

Universal cookery and food festival 2021
14th September 2021  |  Mudwalls Farm, Warwickshire

Greg Evans supporting 
solidarity kitchen
BCF Young Chef member and part of 

England’s National Junior Team, Gregory 
Evans, has been working exceptionally hard 
during lockdown.  Greg, who works at Lainston 
House in Wiltshire, gave up his time to work 
with a project called Solidarity Kitchen.  The 
Kitchen operated out of the Warehouse Café 
in Birmingham and is run by Ciara Appleton, a 
former University College Birmingham student.  
During the middle of lockdown, Greg was 
preparing and cooking 150 vegan meals per 

day.  The meals were served to those people 
who were isolating, struggling to arrange home 
deliveries from supermarkets, homeless and 
NHS staff who were isolating from their families 
so that they could continue to go to work in the 
hospitals in Birmingham. 

The Solidarity Kitchen started up on 27th March, 
with all the food being prepared by professional 
chefs who volunteer their time.  Its policy is 
open access, providing food for people with no 

questions asked, no obligation to pay, food for 
everyone, all supported by donations.

Like many other BCF members, Greg has been 
a credit to himself, the industry and the BCF 
during these unprecedented times.  A motivated 
and focused young chef who, at a young age, 
has already achieved a silver medal at the 
Culinary Olympics, Greg has shown the right 
attitude, helping and supporting others while in 
the early stages of his career.
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The Hospitality 
Industry 
chooses its 
Lockdown Heroes!

The Hospitality industry has cast its votes to 
determine the overall winners in the eight 

categories of Hotel, Restaurant & Catering’s 
Hospitality Lockdown Hero Awards. The winners 
were confirmed in a special virtual ceremony on 
22nd September - the culmination of a process 
which saw over 500 nominations, whittled down 
by a committee of leading industry experts to 
just six of the most deserving finalists in each 
category. The winners of Hospitality Lockdown 
Hero Awards are: 

More information on each of the Hospitality 
Lockdown Hero Award winners can be found at: 
https://www.hrc.co.uk/hospitality-lockdown-
hero-awards-2020

Sam Chance, Montgomery Group and HRC Head 
of Marketing commented on the final results of 
the Hospitality Lockdown Hero Awards:  

“The response to the Hospitality Lockdown 
Hero Awards has been nothing short of 
astounding. We received over 500 nominations 
which included individuals, businesses and 
organisations of all sizes from the length and 
breadth of the country, and over 5000 of our 
industry peers cast their vote online to help 
determine the winners. 

“I would like to pass on my congratulations to 
all the nominees, the shortlisted finalists and 
of course, the overall winners in each category. 

The innovation, compassion and entrepreneurial 
spirit you have shown during the most testing of 
times is evidence, if it were needed, of just what 
an amazing industry we all work in. I would also 
like to thank our judging committee, who had 
the unenviable task of choosing just six finalists 

for each category from the 523 nominees who 
were all worthy heroes in their own right.”

The Outstanding Business of Lockdown 
Viva Italia Group
 
The Outstanding Individual of Lockdown
Kate Nicholls, UK Hospitality
 
Most Innovative At-Home Experience
Signature Brewery
  
Best Community Initiative 
Angel & Crown
 
The Most Inspiring Product or Service
Open Kitchen Manchester
 
Most Dynamic Collaboration 
Only a pavement away
 
The Most Impactful Social Media Campaign
Brewgooder
 
Best Business Transformation 
La Tua Pasta
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Stone Food & Drink 
Festival
2020 saw Staffordshire’s original 

‘gastronomic gathering’, the 
Stone Food & Drink Festival, move 
online in the wake of COVID-19 
restrictions. However, the show 
went on to showcase some of the 
county’s best gastronomic talent.

 Lexus Stoke stepped forward 
to sponsor the ‘virtual’ cookery 
demonstration kitchen, following 
its successful sponsorship of 
the live event in 2019, with lead 
sponsor Joule’s Brewery providing 
a stunning filming location in 
the form of its Crown Wharf 
development in Stone.

 Filming took place in early 
September, with the five resulting 
cookery demonstration films 
released over the weekend 
of Saturday 3rd and Sunday 
4th October, via the festival website 
and social media channels. Local 

culinary luminary Matt Davies, Vice 
President of the British Culinary 
Federation and star of numerous 
Stone Food & Drink Festival 
cookery theatre performances, 
made a welcome return to the 
stage; sharing compere duties with 
Collin Taylor. Chefs demonstrating 
included Jake Lowndes of Little 
Seeds - showcasing the fresh, 
seasonal food for which his Stone 
eatery has become renowned.

 Allan Jones – previously 
Head Chef at Keele Hall and now 
heading up his private chef venture 
‘A la carte at home’ – displayed 
the type of dishes he can recreate 
for diners in the comfort of their 
own home, while James Sherwin 
of Whitchurch’s Wild Shropshire 
restaurant cooked up a storm 
using locally sourced and foraged 
seasonal ingredients.

 Creative duo Cris Cohen of 
Feasted and Emma Cronin of Wild 
Pickle teamed up to deliver ‘flavour 
bombs’ in a North Staffs-inspired 
dish that will be easy to recreate 
at home; and veteran chef Mike 
Hughes shared skills honed during 
a career working in top hotels 
and venues around the country, 
including Lords Cricket Ground and 
the 5* Imperial in Torquay.

Festival chairman, Richard 
Stevens, says:

 “We are so grateful to 
everyone who got behind 
the concept of the ‘virtual’ 
cookery demos - Joule’s 
Brewery and Lexus Stoke for 
their support, all of the great 
chefs who gave up their time 
and creativity and to Matt for 
joining us as guest compere 
– it was fantastic to see him 

back on the festival stage. 
We were keen to give our 
loyal visitors at least a flavour 
of the festival experience 
this year while providing 
some great local chefs with 
a platform to showcase what 
they do, and certainly think 
the programme delivered – 
Goss Films did a phenomenal 
job of producing some very 
professional videos, and the 
feedback has been great. We 
can’t wait to get back to the 
live festival format in 2021 and 
showcase some more great 
local chefs.”

The ‘Virtual’ Stone Food & Drink 
Festival cookery Demonstrations 
can be viewed on the festival 
YouTube channel at: https://www.
youtube.com/channel/UCyuwtu7t-
oTGOD6xUyKm_rA
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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

British Culinary Federation 
Vice President Matt Davies 
continues to raise funding for 
much needed causes

Just under three years ago, Matt 
unfortunately suffered an horrific trauma, 

rendering his left arm and dominant hand with a 
serious life changing disability.  He also suffered 
a Mental Health issue of clinical and chronic 
depression with PTSD.
 
At that time, he was the Chairman of the British 
Culinary Federation and worked for a multi 
award winning Staffordshire hospitality company, 
The Lewis Partnership, as Executive Chef with 
the responsibility of Michelin Plated, Multi AA 
Rosette and Country House Dining Rooms. 
 
Matt said: “I spent nearly one month in the 
Queen Elizabeth Hospital Birmingham, coping 
with 7 difficult surgeries.  A team of truly 
dedicated NHS professionals worked tirelessly 
with me to get me where I am today but still 
unfortunately have  more planned surgery. My 
life has changed dramatically, especially with 
a life changing disability, but I now realise that 
I will have to live my life as a new normal, with 
special aids and adaptation of my car, all of 
which is possible.  I have even had to learn 
to write again, albeit very difficult as it’s my 
right hand.  Us lefties out there know what a 
challenge that would be. 
 While I was in rehabilitation, I thought deeply of 
how I could give something back. I’m certainly 

in awe of these wonderful people who basically 
saved my life. I decided to raise money through 
FOOD, and my first Charity Dinner was held 
at UCB Birmingham, prepared by some of our 
best Michelin-starred chefs: Luke Tipping, Glynn 
Purnell, Jonathan Howe, Adam Bennett, Tom 
Brown, Aktar Islam and endorsed by Andreas 
Antona.  A beautiful 6-course dinner 
with wine was enjoyed by 120 
guests including many 
BCF members and I 
managed to raise 
the amazing total 
of £9,000, 
which was 
shared 
between 
Hospitality 
Action, 
Queen 
Elizabeth 
Hospital 

Birmingham, 
County 
Hospital 
Stafford and 
Mental Health 
Charity, “Mind”. 
 

My second event, which was sold out, was held 
at the Boat Inn, Lichfield and I managed to raise 
£3,500, again shared between Queen Elizabeth 
Hospital and Hospitality Action.  Another 
tremendous achievement .
 
I had two further events planned for 2020 
- Dinner with BBC Professional MasterChef 
2019 winner, Stuart Deeley, at the Boat Inn 
Lichfield, which was also sold out and Dinner 
with Andreas Antona at Simpson’s, cooked 
by the legendary Stars of the then amazing 
dining room, The Plough & Harrow, Birmingham. 
Unfortunately both events were cancelled due to 
COVID-19, but I am hoping we can reorganise 
them again next year and carry on raising much 
needed money for truly amazing Charities. 
 
My role within the BCF has changed and  is now 
that of Vice President which I take with huge 
honour and integrity.  I’m looking at overseeing 
our Benevolent Fund, which is generously 
supported by Major International and is there 
to help our members in crisis. Over the last 
few years, the Federation has donated monies 
to several charities and to  members from this 
fund.  During lockdown BCF COVID 19 appeal 
was launched with all the funds going to 

Hospitality Action.
 

My support and 
commitment to the 

BCF will not change 
and I will carry 

on with my 
fundraising 
events in 
the future. 
Combining 
raising 
money to 
help our 
own BCF 
members 

in need, my 
wonderful 

charities and, 
most of all, to 

help save lives. 
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BCF member 
Leo Kattou 
shares one of 
his favourite 
dishes
Head Chef at the Michelin 

starred Simpsons restaurant, 
Birmingham, Leo recently won 
a Caterer’s Acorn Award which 
recognises 30 of the industry’s 
most talented stars under the age 
of thirty. He started work at his 
parents’ fish and chip shop before 
joining Simpsons at the age of 16. 
From starting out as an apprentice 
while studying at University College 
Birmingham, he moved to various 
chef de partie positions before 
becoming sous chef in 2015, 
senior sous chef in 2017 and 
head chef in 2019 where today he 
manages a team of fourteen and 
also oversees Simpsons Cookery 
School.

Leo reached the finals of the British 
Culinary Federation Young Chef 
of the Year for three consecutive 
years, once achieving third place 
and runner up twice.  In 2017 he 
mentored one of his young chefs, 
Luke Turner, to win the competition.  
Also, that year, he reached the 
semi-finals of Masterchef: The 
Professionals, showing a level of 
such maturity and experience for 
his age.

In 2019, through his ability and 
willingness to help others, Leo was 
recognised by Arena and Heinz. 
He won the inaugural Heinz 57 
Hospitality Heroes competition, 
impressing the judges with his 
outstanding commitment to 
charity work and support for the 
next generation of young chefs. As 
part of his prize, Leo was made a 
member of Arena. The membership 
gives him the opportunity to attend 
events where he meets senior 
executives from some of the UK’s 
largest operators. 

Leo is committed to helping those 
less fortunate. He has organised 
and cooked at several pop-up 
events, where he shares his 
passion for his Cypriot heritage 
and food. In 2018, he organised 
a “Greek Night” at a pop-up 
restaurant in aid of the Help 
Refugees charity, a charity he felt 
was close to home. The evening 
was a great success and raised a 
total of £11,000.

He is always looking for ways to 
help others and a couple of years 
ago he decided to grow his hair.  
Once it reached over 30cm he 
donated it to Little Princess Trust, 
a charity that makes real-hair wigs 
for children and young people with 
hair loss.

A focused, talented and dedicated 
chef, Leo is through to the finals of 
the BCF Chef of the Year 2021.

CHICKEN, 
MUSHROOMS, 
ASPARAGUS, 
BLACK GARLIC 
PUREE
INGREDIENTS:

Chicken
1 large Cotswold white chicken 
(Caldecott Farm)
1 litre water (warm)
100g salt

Chicken Sauce
chicken wings
chicken drumsticks
200g shallots (sliced)
1plum tomatoes (diced)

80ml sherry or white wine vinegar
2cloves garlic, 5g thyme reserved 
chicken stock, 20g butter

Pomme Purée
900g Maris Piper potatoes 
(washed, baked)
80ml double cream (warm)
80ml whole milk (warm)
160g unsalted butter (melted)

Black Garlic Purée
500g black garlic 
(soaked in cold water)
300ml water

Onion Crumb
1 large white onion 
(peeled, quartered) salt pepper

Hen of The Woods
1 punnet hen of the woods 
mushrooms
(sautéed in oil and butter until 
foaming)

Green Asparagus
4 spears green asparagus 
(blanched, brushed with rapeseed 
oil)

White Asparagus
4 spears white asparagus 
(woody ends removed) whole milk 
salt, sugar

FOR THE CHICKEN

Dissolve the salt in the water then 
chill in the fridge.

Remove the wings and reserve 
for the sauce. Remove the legs, 
cutting as close to the backbone 
as possible. Split the legs into 
thighs and drumsticks; reserve the 
drumsticks for the sauce. Remove 
the excess bone from the chicken 
carcass, leaving just the crown. 

Place the thighs and back spine 
in a pan and just cover with cold 
water. Bring to the boil, then 
simmer for 1 hour, skimming off 
any scum. 

Strain and reserve the stock for the 
sauce.

Place the chicken crown into the 
brine for 1 hour. Rinse off, then 
pat dry.

Preheat the oven to 80ºC (fan).

Roast the crown for 1½ hours or 
until the core temperature has 
reached 65ºC. Brown the skin 
in a hot pan until golden brown. 
Remove the breasts, slicing from 
the sternum to the bottom.

FOR THE CHICKEN SAUCE

Roast the wings and drumsticks 
until evenly golden in a frying pan, 
then place in a colander to remove 
any excess fat.

Culinary News
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Caramelise the shallots in a 
pan, add the tomatoes and 
cook until they begin to break 
down. Deglaze with the vinegar and 
reduce until completely evaporated. 
Transfer all the ingredients, except 
the butter, to a pressure cooker, 
cover with water and bring to full 
pressure. Hold for 20 minutes. 
Release the steam and strain 
through a fine sieve. Reduce to 
desired consistency, then slowly 
add the butter to emulsify. Strain 
through a fine sieve, set aside.

FOR THE POMME PURÉE

Pass the potato flesh through a 
ricer. Gently add the warm milk, 
cream and butter to the potatoes 
until creamy. Pass through a fine 
sieve and season.

FOR THE BLACK GARLIC PURÉE

Simmer the ingredients until the 
water has reduced. Blitz until 
smooth. 

FOR THE ONION CRUMB

Preheat the oven to 180ºC (fan).
Blend the onion in a food 
processor with a dash of water to 
form a fine crumb. Squeeze out in 
a cloth to remove excess liquid. 
Bake on a lined tray until dried. 
Season, then drain on kitchen 
paper.

FOR THE WHITE 
ASPARAGUS

Place all the ingredients 
in a pan. Bring to a 
simmer, cover with a 
lid and cook for 15 
minutes. Drain, then 
roast in a hot pan in 
a splash of oil until 
browned. Season.

TO SERVE

Serve as pictured.
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SIDNEY SCHUTTE
WALDORF ASTORIA
AMSTERDAM
Sidney Schutte is the executive chef of Restaurant Spectrum at The 
Waldorf Astoria in Amsterdam. Tanwen Dawn-Hiscox, deputy editor of 
The Staff Canteen found out more about the two Michelin-starred chef.

To his own admission, Sidney Schutte has 
always been on the insecure side. 

“I was a really lousy school student,” he said.
 
Despite this, the chef took a shine to the 
kitchen. Two years later, the young Schutte 
went to Belgium, where he worked in multiple 
prestigious establishments, including three-
starred De Librije in Zwolle under Jonnie Boer’s 
tutelage.

He then spent four years working in Hong Kong, 
a sous chef to Richard Ekkebus at Restaurant 
Amber. 
This was followed by a stint at The Landmark 
Mandarin Hotel, before taking on a position at 
Librije Zusje at The Waldorf, for which he and the 
team earned two Michelin stars. 

“It was a big thing, it was really special,” he said.  
Five years later, sensing that their creative 
differences were becoming too vast to continue, 
advisors Jonnie and Thérèse Boer removed 
themselves from the equation and handed the 
reigns to Schutte.

The restaurant was given a revamp, as well as its 
current name: Spectrum. 

“It’s a little bit more of an international name, 
and a little bit easier to pronounce for the 
foreign guests,” he explained.

Schutte feels he has been influenced by many 
chefs in his career, including Roger Souvereyns, 
who he calls “a great chef with his own signature 
style,” much like his other mentor, Jonnie Boer. 
When it comes to cuisine, the chef admits to 
always having had a soft spot for Asian food, a 
love he developed during his time in Hong Kong.
Spectrum is a small restaurant which only 
serves 36 guests per service - with 9 people 
working the front of house, and 15 kitchen staff. 
“It’s great to have such focus and detail on such 
a small amount of guests,” he said. 

Asked how he views success, he explained: “It’s 
a difficult question because I come from the 
seaside and they are very sober people. The 
only things we want are to cook and to have a 
full restaurant. 

“I’m always in doubt, asking myself: ‘is it good 
enough, is it good enough.’”

“I see it as a positive thing, although every day 
I think it’s not good enough, every day I try to 
push a little bit more.”

If you’d like to read more interviews featuring the 
world’s greatest chefs, become a member of The 
Staff Canteen – just search thestaffcanteen.com 
and sign up!
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British Culinary 
Federation Supports 
College Hospitality and 
Catering Students
During these tough times that we are all facing, the BCF have decided 

to support college catering departments by giving out free student 
memberships. 

Each college will be offered two student memberships from the British Culinary 
Federation for students on a full-time level 3 programme. The Lecturer will choose the 
students as an incentive, motivator and reward.  The students will receive all of the 
current benefits of being a BCF junior member, including certificate, pin badge and 
copy of the magazine plus a special embroidered BCF apron.  

This offer will hopefully be an incentive to help build upon our solid college database 
and encourage more involvement from colleges and the chosen students into the 
future.

Other college students are more than welcome to join the BCF through the website 
for the small sum of £15 per annum. www.britishculinaryfederation.com

For further details, please contact the Secretary, Mandy Bennett: 
secretary@britishculinaryfederation.com 

Jason Thacker
Committee

CHECK OUT THE NEW BCF WEBSITE AT 
www.thebritishculinaryfederation.com

• Fresh modern design.
• More access capability for booking events.
• Along with the latest news updates, foodie 

photos and more!

Welcome to the first 
students to become 
members through 
the British Culinary 
Federation Student 
Initiative.

Macclesfield College
Sam Chamberlain
Domonic Bramwell-Rowe

UCB
Henry Chapman
Yamkela Keva

Kendal College
Toby King
Wyszczelska Emil
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Our    

With chefs at our heart, there’s no other supplier 
better placed to support the unique challenges 

of kitchen life than Essential Cuisine.    

www.essentialcuisine.com 

gluten free products

your    working kitchen

Catering for a wide range of diets, including 
allergies, vegetarian, vegan and Halal. What’s 
more, our range is 100% gluten free.

To request your FREE sample, visit our website 
or call our team on 01606 541 490

Proud to be a partner 
 of Love British Food!

TUCO poll reveals 
universities may not 
reopen food outlets 
until January 2021
According to a recent poll 

by The University Caterers 
Organisation (TUCO), 60% of those 
surveyed were planning to re-open 
more than half (60%) of their food 
outlets by September, while 78% 
didn’t expect to re-open more 
than half (60%) of their outlets 
until January 2021. Bars were 
lower down the list of priority for 
reopening with 41% planning to 
re-open 60% of bars by September 
and a further 11% (51%) not 
expecting to open the majority of 
their bars until January 2021.
 
The impact of Covid-19 has also 
seen several universities pivot to 
expand on the services they can 
offer. This includes 68% who are 

planning on operating a click and 
collect service, where they didn’t 
pre-Covid-19 and 48% who are 
planning to offer pre-prepared 
meals, snacks and food to go/
takeaway where they didn’t pre-
Covid-19.
 
Mike Haslin, CEO of The University 
Caterers Organisation said; “We’ve 
seen incredible resilience from our 
members in pivoting their services 
to meet the increasing challenges 
the industry has faced as a result 
of the Coronavirus. It is heartening 
to hear so many are now able to 
re-open outlets in September which 
will bring much needed funds 
back into campuses. It should 
also be noted that although a high 

percentage won’t be opening food 
outlets until January this may only 
represent a fraction of the catering 
outlets on their site, and they may 
alternatively be offering other 
takeaway options to students.”
 This latest poll follows on from 
surveys conducted during various 
webinars held in June by TUCO. In 
these webinars on ‘The future of 
catering in the new normal’ 80% of 
the 157 universities polled during 
the recording said they expected 
to offer takeaway catering if social 
distancing measures continued. 
While Covid-19 has also boosted 
the need for cashless campuses 
with 86% of members polled 
already accepting Apple Pay and 
56% accepting Android pay.

 
In response to catering provision, 
many of the universities discussed 
how they had seen an increase in 
external takeaway vendors coming 
onto campus and were planning 
to target the takeaway market 
to boost income streams within 
universities. 
 
According to another poll, 
members anticipated achieving 
approximately 50% of catering 
sales for 2020/2021.
 
Another poll found that 54% of 
members planned to have front 
facing staff wearing face masks 
when campuses reopened.
 
TUCO, which strives to deliver real 
value for its members, will continue 
to keep its members and industry 
up to speed with the latest market 
data and trends through its regular 
insight reports and website;  www.
tuco.ac.uk. As an organisation, it 
also offers procurement services, 
its award-winning academy and 
regular events throughout the year.

Villeroy & Boch UK LTD 
Hospitality 
306 – 308 Chelsea Design Centre East 
Chelsea Harbour London · SW10 0XF  
info.hr@villeroy-boch.com 
Tel: +44 (0)20 8871 0011

www.villeroy-boch.com/hospitality

Creating Hospitality

 The Rock & Copper Glow

Mix your star collection

https://villeroyboch.com/therock

See short terrific  
video on youtube

Anzeige_BCD_Magazin.indd   1 30.10.19   17:11
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BY APPOINTMENT TO
HER MAJESTY THE QUEEN
SUPPLIERS OF FINE FOODS

TOWN & COUNTRY FINE FOODS

Your little bit of magic this Christmas

Christmas Puddings

Festive Biscuits
Mince Pies

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

Chocolatess
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Compass Group UK & 
Ireland announced as 
headline sponsorship 
of International 
Salon Culinaire

Hotel, Restaurant & Catering 
Show (HRC) is delighted to 

announce that Compass Group 
UK & Ireland will be a headline 
sponsor of International Salon 
Culinaire, the UK’s most prestigious 
chef competition programme, when 
it forms a key part of the HRC event 
from the 22nd to 24th March 2021 
at ExCeL, London.  

Consisting of the world-renowned 
Salon Display, Live Theatre and 
Skills Theatre, Salon Culinaire will 
help showcase the terrific skills 
and talent within the hospitality 
industry, whilst providing culinary 
inspiration and new ideas to an 
expected 30,000 plus visitors.

Nick Vadis, Culinary Director at 
Compass Group UK & Ireland is 
thrilled to be partnering with Salon 
Culinaire and HRC:

“After such a difficult year for 
so many in our industry, Salon 
Culinaire provides Compass Group 
UK & Ireland with the perfect 

opportunity to help showcase 
and support the very best talent 
hospitality has to offer. Salon 
Culinaire is widely seen as the 
pinnacle of professional, but 
friendly, culinary competition and 
we honestly can’t wait to meet, 
chat and engage with competitors 
and visitors alike in March next 
year.”

Andrew Pantelli, International Salon 
Culinaire Project Director, is thrilled 
to have Compass Group UK & 
Ireland as part of Salon and HRC:

“Salon Culinaire and HRC is 
delighted to have gained the much-
valued support of Compass Group 
UK & Ireland for what is set to be 
one of the best Salon’s yet. We are 
anticipating a huge appetite for 
the competitions next year with our 
chef community eager to get back 
to practicing their skills.  We have 
already increased the number of 
work stations in the Skills Theatre 
to ten, to match those within Live 
Theatre, and are also expecting to 

announce over forty classes within 
Salon Display and twenty plus 
themed competitions within Live 
Theatre. We are extremely grateful 
to Compass Group UK & Ireland for 
supporting the event and industry 
at this time and look forward to 
working with them and our Chef 
Director Steve Munkley to deliver 
a fantastic International Salon 
Culinaire.” 

• Details of the full 2021 International Salon Culinaire schedule 
will be announced in November. If you would like to see a certain 
competition or themed event, then please contact Andrew Pantelli 
before the 18th October through Andrew.pantelli@mongomerygroup.
com. •

For further information on Hotel, Restaurant & Catering Show, 
please visit www.hrc.co.uk
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Historical online general 
meeting for 92nd year of 
WorldChefs
A monumental and historic event occurred on Saturday August 15, 
2020 when the World Association of Chefs Societies held the 1st Online 
General Meeting during its 92nd Anniversary.

Presiding over the Online General Meeting 
was Worldchefs President Thomas 

Gugler with 150 online panelists and attendees 
including the Board of Directors, Committee 
Chairs, National Society Member Presidents, 
Affiliate Members, Associate Members and 
Observers from over 120 countries with varying 
time zones spanning the entire globe.

The Sergeant of Arms for the meeting was Neil 
Abrahams, Continental Director of the Pacific 
Rim.

Highlights of the Online General Meeting 
included the ratification and welcoming of 
5 New National Society Members into the 
Worldchefs family: Albanian Chefs & Cooks 
Association; Asociacion de Chefs de El 
Salvador; Kuwait Chef Club; Association 

of Professional Chefs Nigeria and Spanish 
Selection Association of Professional Cuisine.

CONGRESS 2024
The two finalists bidding to host the 2024 
Worldchefs Congress were the  Singapore 
Chefs Association and Culinary Association 
of Wales both provided spectacular online 
presentations. By a very close margin and 
winning the bid was the Singapore Chefs 
Association. Congratulations from Worldchefs to 
the winners and we look forward to coming to 
Singapore in 2024!

Worldchefs President Thomas Gugler announced 
as runner up, the Culinary Association of Wales 
will have the opportunity to host a prestigious 
Worldchefs Competition. It was later determined 
this new international team competition 

would showcase culinary skills, inclusion and 
opportunity.

Congratulations to Wales for their incredible bid 
efforts and Worldchefs looks forward to finalizing 
the competition details with you.

In reply to the plea by Worldchefs President 
Thomas Gugler, National Society Members 
approved by majority vote, granting the Russian 
Culinary Association the opportunity to host 
the 2026 Worldchefs Congress due to the 
cancellation of the 2020 Worldchefs Congress 
as a result of the global pandemic caused by 
COVID-19.

Worldchefs is proud of its members for their 
compassion and understanding as we all look 
forward to going to Russia in 2026!

Managing Director Ragnar Fridriksson provided an overview of Worldchefs Activities, financial and budget review and details previously circulated to the 
Members. World Chefs Without Borders Chairman Willment Leong and Honorary Life Member Committee Chairman Murray Dick also shared insights and 
details of their Committees.

On behalf of the Board of Directors, Worldchefs President Thomas Gugler was proud to announce the Worldchefs Honorary Life Member recipient, 
Awards, Medals and Recognitions. Worldchefs extends its heartfelt congratulations to all the recipients!

Honorary Life Member – Ulla Liukkonen (Finland)
Humanitarian Award – Philippe Frydman (South Africa)
Education Award – Amro Alyassin (UAE) and James Griffin (USA)
Communication Award – Karen Doyle (Australia)
Lifetime Achievement Award – Eddy Fernández Monte (Cuba)
Escoffier Award – Toshi Utsunomiya (Japan)
President’s Award – Armand Steinmetz (Luxembourg)
Worldchefs Lifetime Honorary Judge Recognition: Gert Klötzke (Sweden)

Worldchefs Honorary Judge Recognitions:

Marco Brueschweiler (Thailand)
Bruno Marti (Canada)
Aloyse Jacoby (Luxembourg)
Frank Widmann (Germany)

President’s Medals:

The Late Claudio Ferrer (USA)
Isaac Kofi Sackey (Ghana)
Stefu Santoso (Indonesia)
Shonah Chalmers (Canada)
Frank Fol (Belgium)
Irina Danilova (Russia)
Stuart McLeod (Great Britain) 
Mike Pansi (Austria)
Stafford DeCambra (USA)
Rodrigo Ibanez Rojas (Mexico)
Sam Timoko (Cook Island)
Damir Crleni (Croatia)
Giuseppe Casali (Italy)
Guido DeBono (Malta)
Coovashan Pillay (South Africa)
Arkady Ponomarev (Russia)
Eric Teo (Teo Thiam Lye) (Singapore)
Chern Chee Hoong (Malaysia)
Karlheinz Haase (Germany)

Worldchefs President Thomas Gugler also 
extended his appreciation to SARCA President 
Yasser Jad from Saudi Arabia for his ongoing 
support and for establishing together the Saudi 
Arabian National Chef Association by awarding 
him with the Thomas Gugler Merit Award.

In his Closing Remarks, Worldchefs President 
Thomas Gugler thanked all the members for 
their confidence and trust in supporting his 
presidency and the entire Presidium for another 
4 years.  He also thanked the Board of Directors, 
Committees, Corporate Partners and Head 
Office team for all their efforts, support and 
contributions to Worldchefs.

Before the Closing of the Online General 
Meeting, Andy Cuthbert, Continental Director 

of Africa and The Middle East invited everyone 
on behalf of Emirates Culinary Guild to attend 
the 2022 Worldchefs Congress in Abu Dhabi, 
followed by the official ringing of the Congress 
bell.

Throughout the Online General Meeting, 
participants had the opportunity to ask 
questions to the Board of Directors through a 
chat box followed by a 30 Minute Open Forum.
Worldchefs would like to thank Linh 
To and Andreea Mocanu from the Worldchefs 
Head Office for all their efforts towards making 
the 1st Online General Meeting such an 
outstanding success! 

Thank you to all the Worldchefs members from 
around the world who joined online and via 

the Live Facebook feed. This certainly was an 
exciting and historical moment for Worldchefs 
and we are happy everyone joined to support 
and share in this incredible and momentous 
experience!

By Joining Together as One, We are Worldchefs 
Proud!

For further information, contact office@
worldchefs.org.

WORLDCHEFS
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Springboard launches 
£30k fundraising 
challenge, encouraging 
people to move more 
this November, with the 
support of Ade Adepitan 
and Mark Foster
Would you go the extra mile to help 

support unemployed people in crisis and 
poverty get into work? How about 30 miles?! 
This November, complete 30 miles over the 30 
days of November to raise £30k for Springboard 
in the #303030 challenge: www.springboard.
uk.net/303030

GB Paralympic Gold medalist, Ade Adepitan, is a 
fan of the campaign and commented: 

“I’m looking forward to seeing lots of people 
cover 30 miles in November to support a 
great charity. I’m a huge 
supporter of the work 
that Springboard 
do – helping 
people 
who are 

unemployed or have been made redundant to 
upskill and improve their job prospects. It’s so 
prevalent right now! Whether you do a mile a 
day or finish your 30 miles in the first week, 
the sponsorship you generate will be going to a 
brilliant cause.”

Help celebrate Springboard’s 30th anniversary 
year and raise funds to help thousands of 
people across the UK. Run, walk, swim, cycle, 
push or come up with your own ways to cover 
your 30 miles. The beauty of this challenge is 
that it can be done at times to suit you and 
you don’t need any special equipment to take 
part. You can be part of something special with 
lots of other people, all with a combined goal, 
without having to be physically near each other. 

Former World Champion Swimmer, 
Mark Foster, has praised the 

flexibility of the challenge: 

“This challenge is great 
because, as well as 
supporting a brilliant 
charity, you can mix up 
your exercise throughout 
the month to achieve 
your 30 mile goal. You 

don’t need to be an 
athlete- everybody can 

get involved, including kids 
cycling to school or just taking 

a morning walk everyday with a 
coffee!”

Springboard help people to overcome barriers to 
employment, build confidence and improve on 
or gain new skills through training, mentoring, 
CV workshops and interview support, helping 
people to retain jobs and start careers in 
hospitality and tourism – futureproofing the 
talent pipeline as these industries heal and 
rebuild.

Create your fundraising page at www.justgiving.
com/campaign/303030 today and commit 
to move more and make a difference this 
November!

To donate £3 toward the £30,000 target, you 
can also text THIRTYMILES to 70085 from your 
mobile phone. Texts cost £3 plus one standard 
rate message.
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JUST GOT BIGGER

Team UK will 
not compete 
in Bocuse d’or 
Europe 2020
The Bocuse d’Or UK Academy 

has taken the difficult decision 
to withdraw Team UK from the 
European selection of the Bocuse 
d’Or. With the short and long term 
impact of COVID-19 more severe 
in the UK than in other competing 
countries in Europe, the Academy 
board did not see how Team 
UK could compete successfully 
when there was so little time and 
funding to support candidate, Ian 
Musgrave, and commis chef, Adam 
Beaumont, in their preparation. 

The selection took place in Tallinn, 
Estonia on 15 and 16 October 
2020.

Simon Rogan, President of Team 
UK stated; “It is following much 
consideration and with great regret 
that we have taken the decision to 
withdraw from this year’s European 
selection. We have a fantastic 
team and were looking forward to 
taking part in this most prestigious 
competition. However, we want to 
compete to the best of our ability 

and unfortunately due to the COVID 
19 lockdown and its impact on the 
UK economy and our industry, we 
are not in a position to do so.”

Andreas Antona, Chair of the UK 
Academy stated: “We are proud 
and privileged to be part of the 
Bocuse d’Or family and this has 
not been an easy decision to 
make. However, the success of 

Team UK depends on the support 
of our sponsors, ambassadors and 
our industry as a whole. The whole 
UK foodservice supply chain has 
been devastated by COVID-19. It’s 
now time to focus on doing what 
we can to rebuild our sector, whilst 
protecting the health and wellbeing 
of our staff and guests, so that 
together we will be a stronger force 
when we next compete.”

WRAPMASTER
Before Covid-19, kitchens were hot on hygiene and food safety. But now, with new FSA 
guidelines, shift bubbles to think about, as well back-of house being front of mind for 
consumers, the professional kitchen has changed drastically!

As a foodservice partner, Wrapmaster is focusing on helping kitchens navigate 
this new normal. In our 25 year history, chefs have always been at the heart of 
Wrapmaster, but now more than ever our team is passionate about helping operators 
get back to business post lockdown with a full-service approach.

WRAPSAFE – our new food safety hub – is designed to provide simple, achievable 
steps to keep kitchens safe and reassure diners. We’ve brought together insights that 
lift the lid on what consumers are thinking when it comes to eating out, top advice 
from the experts and need to know information when it comes to cooking in the post-
lockdown world.

We hope that with the practical advice available through WRAPSAFE, as well as our 
hygienic and safe dispensing systems, we can rebuild hospitality together.”

Adrian Brown, Managing Director, Cofresco Foodservice

The award-winning Wrapmaster range has 
been developed for chefs and is the simple 
solution to keeping kitchens and teams safe. 
The original and best dispensing system for 
foil, film and baking parchment, Wrapmaster is 
easy to clean and sanitize during a busy service 
and can be 100% disinfected in a commercial 
dishwasher. Its concealed blade means hands 
are always safe and there is no risk of injury 
or cuts. Easy to use, with no tears or tangles 
there is the bonus of less material ending up in 
the bin, Wrapmaster is also proven to deliver a 
significant cost saving of 25% *

Wrapmaster is a proud sponsor of the British 
Culinary Federation and the England National 
Culinary Team.

*ISS trial. 20% less cling film, 25% less foil, 25% less 
parchment versus Cardboard Cutter box.

For more information on Wrapmaster please visit 
www.wrapsafe.co.uk
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Aubrey Allen, a much loved national catering butcher, have announced they are launching
their award winning meat and cheese nationwide to the public next month. 

Aubrey Allen, a Warwickshire based family business, developed the idea through lock down.
They decided not to react and start shipping meat nationwide but gave focus on their
Leamington Spa butcher and delicatessen shop by looking after the locals, and setting up a
charity project with other food operators to deliver over 10,000 meals to the most in need
using the surplus stock they had been left with when the restaurants closed overnight in
March. 

Russell Allen, Managing Director and founder of the business said “We have talked about
having an online site for a while but wanted to do something that really reflected our brand
and our relationship with chefs. The idea was first hatched when talking about what to buy
the food lover who has everything – we want to deliver a really fantastic meat lover’s box and
some stunning artisan cheese boxes. There is nothing quite like this on the market and with
gift vouchers available it also creates great gifting and corporate gifting ideas as we approach
Christmas.”
 
Lucianne Allen, Marketing Director said “We are delighted that so many leading chefs are
endorsing this for us. Michel Roux Jr. announced this for us last week, and we have
collaborated with a very special well known chef for a French inspired meat box. We are
working with other chefs to promote some of our long standing partnerships and will be
bringing these on board each month.”

Sign up to be the first to hear when the website will launch and to be in with a chance of
winning some fabulous products.

Trusted by chefs,
delivered to your door

When the UK’s 
foodservice 
venues were 
instructed 
to close on 
the 20th 
March the 
effects on our 
business came 
quickly. This 
was mirrored 
in many other 
businesses 
operating in 
the out-of-
home sector. 

It posed many unprecedented 
issues, some never seen before 

that would affect us both in our 
professional and also in our 
personal lives. From the outset our 
priority was and still is the health 
and safety of our employees, 
managing how our sites operate on 
a daily basis whilst still providing 
the very best in solutions to the 
workplace.

It has been heartwarming to see 
how our colleagues, friends, 
suppliers and customers have risen 
to the challenges, showing real 
dedication and flexibility. 

During the initial lock down we as 
an organisation chose to support 
a number of individuals and 
companies that worked tirelessly 
in their own time to cook free 
meals for the key workers and the 
homeless. It’s something we were 
immensely proud to play a very 
small part in. 

We also took the initiative of 
offering a free support pack or 
what we titled ‘Get your Dream 6 
pack’ to all chefs in the hospitality 
sector, the vast majority of which 
had been furloughed.

For every social 
media post created 
we donated £5 
to Hospitality Action. 
We were overwhelmed 
by the response that 
we received and we 
would like to thank all 
those that took part. 

It was also important that our sites 
remained open and operational to 
meet the demands of our suppliers 
and customers, this involved 
changes to work patterns and how 
we went about our daily business.

We should be immensely proud 
that we along with many other 
suppliers and carried on delivering 
a first class service during this 
pandemic.

We are in uncharted waters 
with the industry facing new 
pressures and obstacles. 
We as a team are fully 
committed to supporting the 
industry we love. 
 

With the uncertainty of what 
the future will bring, it’s 
never been so important that 
we constantly strive to bring 
added value to the market. 

What we have seen coming during 
Covid19 is massive acceleration of 
key trends and the consolidation of 
menus.

The need from our customers for 
insightful ideas for grab ‘n’ go and 
street food offers. 

It’s important that companies 
embrace innovation and the value 
proposition when engaging the 
customer.

Paul Saunders
Food Service Marketing Manager, 
Taste & Wellbeing
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The Burnt Chef 
Project
Interview 
with Kris Hall 
founder of The 
Burnt Chef 
project
What brought you to start the 
Burnt Chef Project?

I’ve been working within the 
hospitality industry for around 
9 years from, a wholesale 
perspective, and have seen 
first-hand the struggles of mental 
health issues with both colleagues 
and friends. Long antisocial hours, 
tough environmental conditions, 
and consistently high pressures to 
perform are just some of the things 
that professionals within this sector 
are dealing with on a daily basis. 
Years of these conditions provide 
a hot bed of psychological and 
psychosocial issues such as high 
stress levels, anxiety, depression, 
alcohol and drug abuse not to 
mention the impact that the 
working hours and conditions have 
on personal relationships with 
friends and families.

There is a strong stigma within the 
hospitality trade. The term “Badge 
of Honour” is often used and refers 
to an individual who will suffer in 
silence at personal cost over letting 
the team down or to save being 
singled out. We want to change that 
on its head and redefine the term. 
Every person within hospitality 
should be able to discuss the 
state of their mental health and 
gain support from their peers and 
employers. It is important that 
although mental health can’t be 
seen it is regularly discussed and 
policies reviewed. Those that speak 
out against the stigma should be 
the industries new definition of 
Badge of Honour.”

How is the stigma on mental health 
in Foodservice compared to other 
industries? How would you explain 
that?

In 2017 the NHS reported that 1 
in 4 people in the UK are likely 
to suffer ill mental health in their 
lifetime,  however a study of almost 
1300 hospitality professionals 
carried out by The Burnt Chef 
Project, has found this is nearer to 
4 in 5 people. 

Hospitality is a unique industry 
often with long anti social hours 
in excess of 60 per week, little 
to no access to natural light, a 
‘work hard, play hard, culture, and 
perhaps less rigid or informed 
policies on workplace adjustments 

when it comes to mitigating the 
risks of high stress environments. 
It would strange to imagine a white 
collar trade working in a similar 
way without a great deal of press 
coverage. Could you imagine 
a lawyer or telesales operative 
starting work at 6am after 3 hours 
sleep then working 12 – 16 hour 
shift in hot, dark environments 
before repeating the process? 

How do you see work pressure 
in Foodservice related to the 
shortage in skilled personnel? 

It’s always been a tough 
environment to work in but we’re 
beginning to see less people turn 
to hospitality as a viable career 
path. 

UK Hospitality had reported 
that the industry was in a year 
on year growth trend of +3.9% 
before COVID-19 yet despite this 
we have found that only 35% of 
our survey respondents would 
recommend working in hospitality. 
It is no secret there is an increase 
in staff shortages as workers 
look to balance their work/life 
commitments equally,  and adopt 
freelance working or leave the 
industry as a way of achieving 
this. This further compounds the 
pressure and increases stress 
levels as a result of the gaps left by 
those who have chosen to find a 
better work/life balance. 

Whilst this is the case I do believe 
that the role of management 
within hospitality is changing. 
Management need to be focussing 
on upskilling their staff so that they 
can better manage their time and 
are more resilient when faced with 
busier periods. 

You wouldn’t ask someone to 
run a marathon without training 
so why should we be expecting 
staff to walk straight into long 
services without a similar long-term 
strategy?

What is the role of the owner/ 
manager of the restaurant? 
What would they need to provide 
to ensure a healthy working 
environment?

• Employers can increase their 
responsibility to ensure there is 
a zero tolerance policy towards 
mental health stigma in the 
workplace. They can then begin 
to actively promote themselves 
as an ‘employer of choice’ when 
it comes to the subject of mental 
health. 
 

• It is essential management 
teams undergo training around 
mental health awareness or 
mental health first aid in order to 
improve their confidence in the 
subject matter and to engage 
with, and further support, their 
teams. 

• Managers could consider 
adopting anonymous employee 
wellness surveys with their staff 
to check-in with the general 
feeling of the team and actively 

monitor responses for 
any notable changes that may 
require further conversations. 

What would be the responsibility 
of the chefs/ foodservice 
professionals themselves?

• Employees have a shared 
responsibility to lead the charge 
when it comes to mental health. 
Senior professionals should feel 
confident that they can open 
up conversations about mental 
health with their peers without 
fear of stigma or comeback. This 

in-turn provides confidence to 
those who might be struggling 
with their own mental health. 

• It’s important to realise that 
many employers, as well as the 
staff, aren’t well versed in the 
subject of mental health as it’s 
been taboo for so long. Staff 
can provide valuable insight and 
direction into their own personal 
experiences so that employers 
can make well informed 
changes to improve the working 
environment. 

Could you describe the actions 
the Burnt Chef Project is taking 
to avoid mental health issues 
and improve the situation in UK 
Foodservice?

The Burnt Chef Project is working 
with 1,000s of individuals across 
the UK to open up conversation 
and bring more awareness to the 
fact that poor mental health and 
a lack of mental hygiene is further 
contributing to the pressures felt in 
the industry. 

Our existence drives conversations 
within workplaces and the profits 
made from the sales of branded 
merchandise from our website 
goes towards paying for mental 
health awareness training and 
management training so that we 
can upskill staff across the UK. 

What are your ambitions with the 
Burnt Chef Project? Within the UK 
and abroad?

Hospitality employs close to 72 
million people worldwide with 3.2 
million within the UK alone. We 
have barely scratched the tip of 
the iceberg with our message and 
there is a lot more work that needs 
to be done in both improving the 
saturation of our message and 
challenging work place stigma. I’d 
like to see the Burnt Chef Project 
become synonymous with leading 
the charge against workplace 
mental health stigma and that the 
hospitality industry flourishes and 
improves as conversations and 
attitudes on this subject begin to 
change worldwide.

Could you give some simple tips 
and tricks for restaurant owners/
managers to start taking their 
responsibility and create a safe 
environment where mental health 
is highly valued and looked after?

We suggest a number of measures 
which include:

• Distributing hours evenly across 
teams.

• Adopting a zero tolerance 
approach to mental health 
stigma.

• Ensuring staff know their rotas 
and days off at least 1 week 
in advance giving them time to 
plan.

• Upskilling staff to ensure even 
workload.

• Spend time training staff to 
improve the management of their 
workload.

• Reducing the number of working 
days to mitigate longer hours.

• Offering flexible working hours 
to those with families and young 
children.

• Regular breaks away from the 
working environment to reduce 
fatigue and stress.

• Reducing split shifts to a 
minimum.

Survey’s completed within 
hospitality can be found here:
www.theburntchefproject.com/
surveys

Support the Burnt Chef Project to 
continue it’s work by purchasing 
merchandise at
www.theburntchefproject.com/shop
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The British Culinary Federation Executive Board would like to 
send best wishes to BCF Ambassador John Peart who has not 

been well for a while.  We all hope that he gets much better soon.

To past Committee member Geoff Tookey for a speedy recovery 
from his very recent major back operation. And not forgetting 
Chairman Stuart McLeod who is now progressing well since his hip 
replacement surgery.

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

competition plates for England’s National Culinary Teams Senior  

& Junior through the British Culinary Federation.

Peter Griffiths MBE has always been a great friend and loyal 

supporter of what we have achieved and we are delighted to 

reciprocate with this sponsorship.

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

Call: 0844 334 5232 
Shop: www.goodf.co.uk  
Email: sales@goodf.co.uk

Students set healthy 
eating example for next 
generation at International 
Chefs Day event
Students have served up a shining 
example of healthy eating to inspire the 
next generation of chefs as part of an 
annual event held at University College 
Birmingham.

Budding food stars on the University’s 
Professional Chef FdA course put their 

skills into action in the kitchens at Summer Row 
on Tuesday to prepare dishes for International 
Chefs Day, held every year on 20 October.

Launched by the World Association of Chefs 
Societies (WorldChefs) in partnership with 
Nestlé Professional, the event is a celebration 
of the chef industry and aims to pass on skills 
and knowledge to the culinary creators of the 
future, as well as educating children about the 
importance of good eating habits.

This year’s theme, ‘Healthy Food for the Future’, 
highlighted the importance of healthy eating 
to help boost the immune system and combat 
stress amid the challenging circumstances of 
2020. University students marked the occasion 
by cooking up grilled portobello mushrooms 
with cheddar cheese, with their creations being 
shared online to help inspire more young chefs.

The celebration at University College 
Birmingham was held in association with 
WorldChefs and the British Culinary Federation, 
with the University and the BCF having 
supported the event every year since 2015.

BCF committee member and Chef lecturer Mat 
Shropshall said: “Once again it’s fantastic to 
support the International Chefs Day 2020. Our 
aim is to support kids throughout the UK in 
producing healthy meals and enjoying cooking.

“Recipes and information were sent out by 
the organisers WorldChefs with a positive 
message of staying safe, healthy and positive 
during these difficult times. A big thank you 
to Chairwoman Vanessa Marquis in bringing 
together chefs from all over the world to support 
the day. We are really happy to produce some of 
the recipes and share them with people around 
the globe. Stay safe and enjoy cooking!”

University College Birmingham is a highly-
respected provider of specialist degrees and 
training for the food and hospitality sector, as 
well as vocational courses for a wide variety 
of further industries. We offer an array of 
world-class facilities and extensive placement 
opportunities with industry partners 
throughout the UK and around the world.

The Magazine of the British Culinary Federation

34 | Culinary News | Autumn 2020

https://www.ucb.ac.uk/study/courses/undergraduate/professional-chef-fda/
https://www.internationalchefsday.worldchefs.org/
https://www.internationalchefsday.worldchefs.org/
https://www.worldchefs.org/
https://www.worldchefs.org/
https://www.ucb.ac.uk/about-us/news/schoolchildren-discover-how-healthy-food-works-at-ucb-event-for-international-chefs-day/


Pidy Ltd
tel: 01604 705666

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

Your source for 
Ready to fill pastry 

since 1967

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

our family of fantastic producers. 

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

at every opportunity. 

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

w w w. p o nt h i e r. n et

Celebrating 40 years 
of processing vacuum-cooked 

premium whole chestnuts

M a i l  to  p a u l . b rot h e r to n @ m a n u fa c t u ra . f r

CONGRATULATIONS TO THE 
BRITISH CULINARY FEDERATION 

CELEBRATING ITS

15TH ANNIVERSARY
I N F U S I O N S 4 C H E F S . C O . U K

T H E  E S S E N T I A L  I N G R E D I E N T  F O R  E V E R Y  K I T C H E N

0 1 3 5 9  2 7 2 5 7 7  •   i n f o @ i n f u s i o n s 4 c h e f s . c o . u k  •  @ i n f u s i o n s g ro u p

Fr o m  eve r y d a y  e s s e n t i a l s  t o  s p e c i a l i s t  i n g r e d i e n t s  a n d  e q u i p m e n t ,  a l l  a t  g r e a t  p r i c e s

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

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

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

DECORATION

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

 PONTHIER App. www.ponthier.net

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!

BRITISH CULINARY
FEDERATION

National Member of the
World Association of 

Chefs’ Societies
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EDDIE McINTYRE CBE 1946 - 2020

It is with much sadness that I 
have to convey the news of the 

passing of the former Principal 
and Chief Executive of University 
College Birmingham, Eddie 
McIntyre CBE. After battling illness 
for many years, he passed away on 
Wednesday 14th October, with his 
loving wife Wendy and his two sons 
by his side.
 When Eddie McIntyre was 
appointed as Principal of what was 
then the Birmingham College of 
Food and Domestic Arts in 1983, 
he was, at 36 years of age, the 
youngest FE college Principal in the 
UK. On top of that, he was faced 
with one of the most daunting 
tasks in the FE Sector as the 
College was, at the time, in sharp 
decline. The curriculum was dated, 
student recruitment was falling and 
the College finances were not in 
good order.
 Over the ensuing years, with 
a burning passion and energy 
to succeed and the full support 
of the Governors, Eddie worked 
hard on turning back the tide.  He 
was always understated and was 
modest about his achievements 
but he possessed a steely 
determination to make the College, 
and later the University, succeed. 
 Eddie, a fiercely proud and 
down-to-earth Glaswegian and an 
experienced chef having worked in 
London restaurants including The 
Dorchester, moved into teaching 
as a Grade 1 Lecturer at Ealing 
College in 1971, promoted to 
Grade 2 before moving back 
home to his native city to the 
Glasgow College of Food in 1979 
as a Grade 3 Lecturer, going on 
to become Head of Department 

in 1980.  He then started his new 
role at Birmingham College of 

Food and Domestic Arts in 
1983.
 Eddie was not afraid 
to take well calculated 
but big risks. After all, he 
would have all the odds 
worked out as a former 

‘bookies runner’ in Glasgow, 
the evidence of which stayed 

with him throughout his life 
with an incredibly sharp mental 

mathematical mind. The history 
speaks for itself – recruitment 
numbers went through the roof; 
the curriculum was diversified; 
the staff profile was updated and 
in a succession of developments 
over some 25 years Eddie led 
the Institution into the HE Sector, 
invested massively in overseas 
recruitment and expanded the 
Institution’s campus 
and wider estate 
severalfold. With 
the continuing 
support 
of the 
Governors, 
he was 
able to 
lay the 
groundwork 
for the 
ultimate 
achievement of 
gaining University 
status coupled with running 
a balance sheet that was hugely 
in credit and the envy of all of 
his colleague Principals and Vice 
Chancellors. 
 A tangible recognition of this 
was the Governors’ decision to give 
the name McIntyre House to the 
new HE teaching facility, opened in 
September 2014 but officially in 
November 2015 by the Countess of 
Wessex, with a very proud Eddie in 
attendance. Under his leadership, 
the College was also awarded 
the Queen’s Anniversary Prize for 
Further and Higher Education in 
1998, and Eddie was presented 
with the award by Her Majesty 
the Queen at Buckingham Palace.  
He was also rightly very proud 
of his conferment by the Queen 
as a Commander of the British 
Empire (CBE) in the year 2000, for 

services to Further Education. 
 Over and above all of this, 
Eddie was first and foremost a 
family man. Wendy, and his sons 
Andy and Billy meant everything 
to him, he was incredibly proud 
of their achievements in life and 
loved getting to visit them both in 
London, a City he also had a great 
knowledge and love of in addition 
to Birmingham. 
 Eddie had to fight some 
difficult battles to drag the 
Institution forwards from its 
position of decline into its ultimate 
status as a leader in its field. 
He could be very tough when 
he needed to be but, ultimately, 
he was something of a paternal 
figure and this was recognised by 
most of the staff, who very fondly 
remember their time working with 

Eddie as their Principal.
 To those who 

knew him well, 
when away 

from the 
pressures 
of 
business, 
he was 
a man 
with a 

very active 
sense of 

humour; a 
good raconteur 

and, of course, 
ideal company to be 

at a table with. He was a keen 
poker player, was an excellent 
golfer having been brought up on 
great Scottish courses from a very 
early age, at one time playing off 
scratch.
 After stepping down as 
Principal in 2008, Eddie continued 
his brilliant work supporting the 
University in its finances, estate 
and general corporate support 
functions right up until very 
recently. 

UCB Vice-Chancellor and 
Principal, Michael Harkin said: 
“Eddie was an irrepressible and 
irreplaceable presence to so many 
people but especially so to his 
family. I feel very blessed to have 
had such an amazing and unique 
mentor and to have enjoyed such 

a special working friendship with 
him over many years. I am sure we 
will never see the like of him again, 
they simply don’t make them like 
Eddie anymore, he was unique in 
every sense of the word, one in a 
million and in UCB leaves a long 
and lasting legacy.” 

Chairman of the Governing 
Body, Nigel Moss said: “Eddie’s 
impact and the commitment his 
enthusiasm generated are legion.  
From industry representatives 
to fellow academics, local and 
national politicians and civil 
servants, Eddie’s reputation went 
before him. His achievements 
in Birmingham are - in the true 
sense of the word - remarkable. 
His status across the sector is 
and will remain legendary.  I will 
be eternally grateful and proud to 
have counted him as my friend.  
The words “he will be missed” do 
not do him justice.”

Executive Vice President Andreas 
Antona said: “I have known Eddie 
since I was 16 years old where 
he taught me at Ealing Technical 
College in West London.
To say that he was my teacher/
lecturer and mentor for most 
of my life would be a real 
understatement. We hit it off from 
the word “GO”. Our friendship and 
love of mutual things cooking, 
education, football, golf was to 
bind us to this day.
Eddie was a larger than life 
character who will be sorely 
missed but I do believe his legacy, 
teachings and philosophies will 
continue to live with me.
 
 A message from BCF President, 
Peter Griffiths: “I was proud to be 
a Governor for many years and I 
have so many happy memories of 
times with Eddie.  From watching 
and learning from his astute 
business acumen and strong 
leadership to eating in renowned 
establishments and playing many 
golf courses with him, both in the 
UK and around the world.  A dear 
friend for over thirty years, he was 
a true legend with a special talent 
and I will miss him.”
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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.com 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.com.
British Culinary Federation,
PO Box 10532,
Alcester
B50 4ZY

Corporate Membership
Shelley McGonigle, Assistant Head of Department, Stratford upon Avon College

Associate Membership
Tom O’Reilly, Academy Catering the Romero Academy, Cardinal Wiseman

Chef Membership
Esat Kastambollu, Senior Instructor Cyprus International University
Patrice St Yves, Private Chef, The Penthouse, Consort Lodge, Regents Park
David Hearn, Chef & Baker, Compass Group
Michael Little, Creative Culinary Director/Executive Chef, Island Kitchen London
Herman Donnik, Director Eurochefs Services Group Ltd, London 
Gary Benton, Executive Chef, Hotel Peninsula, Guernsey
Olutoyin Olatunde, Chef Manager, Blue Arrow Catering, London

Student Membership
Henry Chapman,   University College Birmingham
Yamkela Keva, University College Birmingham
Toby King, Kendal College
Wyszczelski Emil, Kendal College.
Sam Chamberlain, White Chefs Academy, Macclesfield College. 
Domonic Bramwell-Rowe, White Chefs Academy, Macclesfield College.

Honorary President
Brian Cotterill

President
Peter Griffiths MBE

Executive Vice-President
Andreas Antona

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

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

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

Chef Club Lunches
21st January 2021 
Cheals of Henley - £35 per head, to include all food and wine – 
12.30 -1pm sit down

25th February 2021
Lumiere Cheltenham - £40 per head to include tasting menu with wine – 
12-12.30 sit down

March 2021
Opus Birmingham – £35.00 per head to include all food and wine - 
12.15 Arrival 13.00 Sit Down

25th April
Annual AGM – Nuthurst Grange - £40.00 per head to include Prosecco on 
arrival and wine with lunch. 
10.30 – 11.30 AGM, 1pm lunch sit down – Packwood suite

• SUBJECT TO GOVERNMENT GUIDELINES •

Dates for your Diary 2021
International Salon Culinaire HRC Show .   .   .  22nd -24th March
Excel London. 

Student Cook & Serve Team Challenge   .   .   .  June 
(Further details to follow on the website).

Universal Cookery & Food Festival .    .    .    .    .   15th September
Mudwalls Farm, Warwickshire.  

BCF “Crystal Dinner & Awards Evening   .   .   .   26th September
Belfry Hotel and Resort.

BCF Chef of the Year Final  .    .    .    .    .    .    .   25th October
Followed by Awards Dinner • UCB.

BCF Young Chef of the Year  .    .    .    .    .    .    .   22nd November 
UCB.

THE CHALLENGE
We have a choice. Either reduce the world’s population or cut 
meat consumption in half. 80% of out agriculture is focussed  
on growing food for the animals that we eat. Farms should  
grow food for humans, not animals destined for the food chain. 

Chefs, Food On the Go establishments and restaurants face 
the daily challenge of producing dishes and products that are 
allergen free, and suitable for vegans, vegetarians, gluten-
free and lactose-free. With the advances in micro plants, yeast 
flavouring and plant extracts, Gourmet Classic’s development 
team have recreated a number of dressings and the mother 
sauces, entirely from plant extracts. These extracts have been 
carefully selected so that they can be consumed safely by  
every person on the planet, overcoming all allergen concerns  
and dietary choices. 

HISTORY OF MOTHER SAUCES 
In the 19th century, Antonin Carême named the four base 
sauces - Allemande, Béchamel, Velouté and Espagnole as the 
building blocks for all other sauces. These were then updated  
in the 20th century to five base sauces by Chef Auguste 
Escoffier, who relegated Allemande to a secondary sauce  
of Velouté and added tomato and Hollandaise. 

FEATURES AND BENEFITS 
Sleepeasy Sauces are made with natural plant and yeast 
extracts, not readily available to the chef today. The sauces 
are heat stable, so easy to use and store. There’s no need to 
thicken, so sauces are at the ready in moments. All Gourmet 
Classic Sleepeasy sauces are made from sustainable food 
sources. You can you use them as a traditional mother sauce 
or as a building block in your kitchen. Sauces are packaged in 
recyclable 500g and 250g piping bags, so there’s no wastage 
and they’re easy to store. The nine month shelf life offers 
versatility and flexibility, to be used within 14 days of opening.

Sleepeasy Sauces are allergen free* and suitable for those whose 
diets are vegan, vegetarian, gluten free, lactose free. Designed 
for use in a range of catering settings, including - conference and 
banqueting, hospitals, schools, airlines, nursing homes, cruise 
ships, hotels (future allergen free kitchens) and event catering.

*Regulation (EU) No 1169/2011 gourmetclassic.com

We are facing a global food crisis. The world has a population of 7.8 Billion 
people with each person eating the equivalent of their own body weight  
in meat each year. What this means is that there are 7.8 Billion other 
animals contributing global greenhouse emissions. 

GOURMET CLASSIC introduces
Sleepeasy Dressings and Sauces

New Members



Nut 
Free

Mustard 
Free

Crustacean 
Free

Sesame 
Free

Lupin 
Free

Soya 
Free

Milk 
Free

Celery 
Free

Egg 
Free

Peanut 
Free

Fish 
Free

Sulphite 
Free

Mollusc 
Free

Cereal 
Free
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Sleepeasy Dressings and Sauces are plant based, preservative free and stored ambient.  
They are Allergen Free* and suitable for Vegans, Vegetarians, Gluten Free and Lactose Free. 

*Regulation (EU) No 1169/2011

Plant Based Mother Sauces for the Modern World

Plant Based Sandwich and Salad Dressings

18 problems and the Sauce ain,t one

Allergen Free* & Suitable For

Buy British Manufactured Goods

gourmetclassic.com
@GourmetClassic_Gourmet Classic Ltd


