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I hope that you have had a good start to 2014 as 
business now seems to be on the way up for our 
industry.

We started the year with a Chefs Club Lunch at Andy 
Waters’ new restaurant, Waters on the Square, in 
Birmingham. 

We returned to the Manor Hotel in Meriden in March for 
the Annual General Meeting and lunch where members 
were given an update on the BCF’s progress during the 
last twelve months. There were positive reports from 
all Committee of Management members on the fi rst of 
their current two year term.  It is very evident that the 
BCF membership and support from industry continues 
to move forward.

We were delighted to welcome the President of Les 
Toques Blanches Lyonnaises, Laurent Bouvier, Frederic 
Berthod and Juliette Cantau from the City of Lyon for 
the signing of a Certifi cate of Agreement for a working 
relationship between the BCF and the Toques Blanches 
for a further four years.  This took place in the Lord 
Mayor’s Parlour, Birmingham Council House.

The BCF Chef of the Year has proved once again to 
be a very well attended and exciting event.  Entries 
were higher than ever across a broad spectrum of 
establishments. The quality of chefs entering continues 
to please us and the support from industry has been 
fantastic.  Congratulations to Adam Handling on 
winning the title, BCF Chef of the Year, to runner up 
Byron Franklin and to third placed Nick Evans.  Adam, 
who was runner up on Masterchef the Professionals 
2013, produced some outstanding food to win the 
competition.

Later in April we have a Chefs Club Lunch at tapas 
restaurant, Don Diego in Sutton Coldfi eld.

Hotelympia takes place from Monday 28th April to 
Thursday 1st May with some BCF members judging 
various classes and competing throughout the event.

On Sunday May 4th we recognise the people of our 
industry at the BCF May Ball and Awards Evening.  
Hosting the event will be Nick Owen from BBC Midlands 
Today.  This will be a great evening of food, wine and 
entertainment so book your places with BCF Secretary, 
Mandy Bennett on 01789 491218 or secretary@
britishculinaryfederation.co.uk

Both the senior and junior National teams have been 
registered for the Culinary World Cup in Luxembourg 
later this year.  The squad has been chosen and training 
programmes set in place.

I wish BCF Member and Head Chef at The Cross in 
Kenilworth, Adam Bennett well on his journey to the 
European Final of the Bocuse d’Or competition in May.  
Adam will be mentored for the competition by Idris 
Caldora MCA.

In July, along with Honorary President Brian Cotterill 
and Graham Crump, I will attend the WACS Congress in 
Stavanger, Norway where chefs from around the world 
will meet to discuss current issues.

I look forward to seeing you all at the May Ball and I 
hope that you have a happy Easter.

Best Wishes and Happy Cooking!

Jim Eaves, Chairman
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University College 
Birmingham is to act as the 
headquarters for the British 
Culinary Federation’s junior 
team for the Culinary World 
Cup 2014.

The University will support the preparation, training 
and mentoring of the elite squad for the showpiece 
competition held in Luxembourg in November. Senior 
chef lecturers will join top chefs from industry in 
nurturing the talents of the junior Team England, whose 
members have to be aged under 25. The Birmingham-
based team will go toque to toque with the world’s 
best, pitching their skills against chefs from more than 
30 countries in the EXPOGAST 2014 Villeroy & Boch 
Culinary World Cup.

Each national team consists of a maximum of four 
chefs and one helper and takes part in two challenges: 
a culinary and pastry art programme and a hot kitchen 
programme in the Restaurant des Nations.

The judging, by an international panel, is exacting. For 
the hot kitchen element, points are awarded for mise 
en place; preparation and hygiene; work, techniques, 
service and kitchen activity; presentation; and, most 
importantly, taste, for which up to 50 points out of a 
possible 100 are available.

Neil Rippington, Dean of the College of Food at UCB, 
said:

 “UCB is delighted to act as the headquarters for 
England’s junior team for this prestigious international 
competition.

Our facilities and chef lecturers are second to none 
and we look forward to helping Team England fulfi l its 
potential.”

BCF President Peter Griffi ths said:

“As the national member of the World Association 
of Chefs’ Societies (WACS) with the responsibility 
of choosing the English National Culinary Team, it is 
paramount that, as an organisation, our members are 
constantly talent spotting.

“Through the support and commitment of the senior 
lecturers and their wealth of competition experience, 
University College Birmingham continues to produce 
some excellent young chefs with early experience in the 
competition arena.

“We are extremely pleased 
that UCB is helping to 
support the Junior English 
National Culinary Team.”

UCB unveiled as Junior
Team England HQ

     for Culinary World Cup  

BCFnews



Chefs! Let our master craftsmen 
help inspire your menus.

Aubrey Allen – the chef’s butcher
For all Wholesale enquiries telephone:

024 7642 2222
email: sales@aubreyallen.co.uk
www.aubreyallenwholesale.co.uk 

Follow us 
@AubreyAllen

BY APPOINTMENT TO
HER MAJESTY THE QUEEN

BUTCHERS
AUBREY ALLEN LIMITED

COVENTRY

Find out what makes Aubrey Allen the Chefs’ Choice.

Join us for one of our ‘Menu Inspiration’ days. These exclusive events 

are designed to help you focus on making menus more successful and 

profitable. We’ll give you unprecedented insight into the meat industry 

and make sure you’re the first to hear how today’s unfashionable cuts 

will become tomorrow’s ‘menu must-haves’.

We think we can really make a difference to your business.

To register and to hear what some of our great customers 

have to say about their relationship with Aubrey Allen 

please visit:

www.aubreyinvites.co.uk
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BCFnews BCF  AGM

After light refreshments, Chairman Jim Eaves opened 
the meeting with all Committee members being asked 
to give a full report on their previous year in offi ce.  After 
the Chairman’s report and questions from the fl oor, 
Jim said during his closing speech that the BCF was in 
good fi nancial health and since its formation in 2005, 
much had been achieved and many objectives have 
been met.

President Peter Griffi ths gave an overview of the year’s 
business and future objectives and went on to thank 
the Chair and Committee for the sterling work they had 
put in over the past twelve months.

Honorary President Brian Cotterill echoed Peter’s 
comments and also thanked Jayne Mottram, who 
was stepping down as Secretary, for all her work and 
commitment to the BCF.  He wished her replacement, 
Mandy Bennett, much success in her new role.

A traditional Sunday lunch was enjoyed by all members.  
Our thanks to Head Chef Darion Smethurst and his 
brigade for an excellent meal.

The Manor Hotel has hosted the AGM on many occasions

Student Challege
Cook & Serve 2014

The competition will once again take place at
Stratford-upon-Avon College on Tuesday May 20th 
2014. With a new sponsor (Robot Coupe) supported 
by Contacto for its 14th year.  We anticipate a full 
house with a strong fi eld of competitors, as every year 
the standard gets higher and the game gets tougher 
for the teams competing. This year teams will have the 
opportunity to choose any sustainable meat or fi sh 
item that they fancy for their recipes as opposed to 
everyone cooking the same meat or fi sh product as we 
have done in the past. This will enable the teams to 
really push the boat out and introduce individual fl air 
and originality. If you would like to enter a team please 
contact Mandy Bennett or Geoff Tookey competition 
organiser for any technical enquiries.

Please note the entry deadline is April 21st 2014 but 
please try and return your entry before then.  Colleges 
will be notifi ed immediately after the closing date and 
fi nal details will be forwarded to the successful entries. 

AWARDS

1st PLACE Trophy
 Prize for each team member, donated by 

Robot Coupe and Contacto plus framed 
certifi cate.

2nd PLACE
 Prize for each team member donated by 

Contacto plus framed certifi cate.
3rd PLACE
 Prize for each team member donated by 

Contacto plus framed certifi cate.

Each runner-up competitor will receive a gift from 
Contacto.

PLUS ADDITIONAL AWARDS

• There will be an award for the best front-of-house 
fi nalist.

• There will be an award for the best kitchen team.
• Safefood Solutions Food Safety Award to the kitchen 

team with the best hygiene standards.
• The lecturer of each team will receive a copy of 

Simpsons, The Cook Book by Michelin starred chef 
and BCF Vice President, Andreas Antona.

All fi nalists will also receive an embroidered apron, 
which should be worn during the competition and for 
the presentations.

All fi nalists in the competition will receive a certifi cate 
and one year’s free membership of the British Culinary 
Federation.

BRITISH CULINARY
FEDERATION

National Member of the World 
Association of Chefs’ Societies
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BCF member, Adam Bennett, head chef at Andreas 
Antona’s latest venture, The Cross in Kenilworth, has 
been named as the UK Bocuse d’Or candidate 2014 
following a national selection competition at University 
College Birmingham.

Adam fi rst expressed his interest in taking part in the 
Bocuse d’Or for a second time last summer but his 
position was only confi rmed following a cook-off with 
two other potential candidates.  He competed against 
Craft Guild of Chefs National Chef of the Year, Frederick 
Forster from The Boundary and Raj Holuss from The 
Ritz.  Each chef had to prepare, cook and present three 
different garnishes to accompany a chicken ballotine.  

Adam’s winning platter was Ballotine of French Farmed 
Chicken with Wild Mushroom and Truffl e Mousseline 
with Fricassée of Leek and Chicken Leg, Carrot with 
Chicken, Tarragon and Mustard, Potato and Cêpe 
Croquette with Pickled Mushroom, Savoy Cabbage with 
Bacon,  Chicken Jus and Sherry Vinegar.

Brian Turner CBE, President of Team UK commented on 
the result, “The standard of the entries today was very 
high and all the chefs demonstrated excellent cooking 
skills. Adam once again demonstrated his talent for 
producing wonderful looking and tasting food and that, 

along with his experience at the Bocuse d’Or, make 
him the strongest candidate for 2014.  However, the 
Bocuse d’Or is the pinnacle of chef competitions so it’s 
essential that we continue to seek out candidates who 
have an interest in taking on the challenge, as well as 
the skills required.  We hope that both Raj and Frederick 
will be taking part in the national selection for 2017.”

The Bocuse d’Or UK Academy National Selection for 
2017 will take place at Hotelympia on  April 28th, 
2014.  For more details and to receive an entry form, 
please email Michelle Diederichs - michelle@koyahpr.
co.uk.

BCFnews

THE
BOCUSE
D’OR

Adam Bennett into the
Bocuse D’or European Final

The Bocuse d’Or is the most sought after prize for chefs 
around the globe.  Founded by culinary legend, Paul 
Bocuse, the contest has taken place in Lyon every 
two years since 1987. The Bocuse d’Or takes place 
at SIRHA - a hotel catering and food trade exhibition. 
24 countries compete, 12 on day one and 12 on 
day two.  With the help of a commis, each chef must 
produce a fi sh dish and a meat dish, each with three 

garnishes. The jury is made up of a representative from 
each competing country, with Brian Turner CBE the 
UK juror.  All this is performed in front of an audience 
of thousands of noisy and enthusiastic supporters 
and hundreds of journalists.The contest provides a 
professional springboard for some of the most talented 
chefs in international gastronomy and is a showcase for 
the diversity of culinary traditions worldwide.
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A young chef from Essex is celebrating after winning the 
coveted title of Wing Yip Oriental Cookery Young Chef of 
the Year 2014.

Robert Hall who works at the House of Commons 
battled it out in a Masterchef-style cook-off at University 
College Birmingham on Friday 21st February. The 
winners were announced at an offi cial awards dinner at 
UCB on Friday evening.  

As well as the honour of being the 2014 Wing Yip 
Young Chef of the Year, Robert Hall has also won a once 
in a lifetime trip to Hong Kong where he will gain an 
insight into the hospitality industry at Michelin starred 
restaurants and explore the region’s cultural highlights. 
The national competition offers aspiring young chefs 
and catering students between the ages of 18-25, the 
chance to boost their culinary careers. 

Judging the competition were celebrity TV chef Ching He 
Huang, Michelin-starred Birmingham chef Glynn Purnell, 
and President of the British Culinary Federation, Peter 
Griffi ths. At just 24 years old and a fi rst-time entrant, 
it was an unexpected win for Robert who said he was 
overwhelmed to have been crowned the winner. 

He cooked his way to the fi nal with two Thai/Japanese 
inspired dishes which included a starter of Skirt 
Steak “Sui” with pistachio puree, pickled mushrooms, 
caulifl ower and radish. He fi nished his winning menu 
with Tom Yam Turbot with Ramen broth and crab bon 
bon.

When asked what inspired him to enter, Robert said: 
“The House of Commons continues to support talent 
from within and part of this involves encouraging and 
driving young chefs to enter competitions and compete 
on a national scale.  This was the fi rst competition I 
have ever entered, I am overwhelmed to have won and 
I’m thoroughly looking forward to the trip to Hong Kong.”

Robert faced tough competition from 15 other fi nalists 
from trade and colleges including Bourneville College, 
Eton College, University College Birmingham, Liverpool 
College, Crown Moran Hotel, in Cricklewood, and the 
Elior catering group.

Chairman of the judges and President of the British 
Culinary Federation, Peter Griffi ths said: “Now in its 
second year, the British Culinary Federation is happy 
to support this competition which has attracted a great 
deal of promising professionals from across the UK.

“Robert’s dishes demonstrated a clever use of modern 
cooking techniques combined with traditional Asian fl air. 
The Thai/Japanese fusion in the main dish was brave 
and had a confi dent use of fl avours. Robert showed an 
excellent work ethic and process in the kitchen and his 
fi nal dishes were spot on!”

Princia Fernandes from University College Birmingham 
was placed second with her menu of Bang-Bang 
Monkfi sh and Aromatic Duck, with Joshua Anderson 
from the Amadeus catering group part of the NEC and 
ICC, came third with his innovative vegetable garden 
and steamed halibut. 

Mr Wing Yip, the Chairman of Wing Yip, added: “For the 
second year running I have been extremely impressed 
by the level of culinary expertise demonstrated by the 
chefs. This competition really is a celebration of both 
quality Oriental cuisine and the creative fl air we have 
coming through in the UK.  These are the chefs to watch 
out for in the future.”

House of 
Commons

Young 
Chef

Crowned 
Winner

“We were highly 
impressed by 
the diversity 
of the menus 
and the chefs’ 
choice of Oriental 
ingredients”

Above L-R:
3rd Joshua Anderson,

1st Robert Hall,
2nd Princia Fernandes
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The fi rst signing of a working relationship took place 
in the City of Lyon Town Hall in 1988.  Ever since 
then, a strong working relationship has been built 
upon between the two organisations and many chef 
members have experienced the benefi t.  On 7th April 
in the Lord Mayor’s Parlour at the Council House, City 
of Birmingham, a Certifi cate of Agreement was signed 
for a further four years.  The agreement helps promote 
understanding and cooperation between the chefs’ 
associations of the two cities.

President of Les Toques Blanches Lyonnaises, Monsieur 
Laurent Bouvier, together with Juliette Cantau, Project 
Manager, International Relations, representing the 
City of Lyon, jointly signed the agreement with BCF 
President Peter Griffi ths and Chairman Jim Eaves and 
witnessed by Fréderic Berthod of Les Toques Blanches, 
BCF Vice President Andreas Antona and BCF member 
Bernard France.  BCF President Peter Griffi ths said 
that the success of the relationship can be measured 
by the long term commitment shown between both 
organisations since 1988. He went on to welcome his 
guests from the City of Lyon and said he was delighted 
that Les Toques Blanches Lyonnaises continued to work 

with the BCF.  He also thanked the President, Laurent 
Bouvier and Frederic Berthod for agreeing to judge the 
BCF Chef of the Year, together with other judges, Alain 
Roux, Ashley Palmer Watts, Simon Hulstone, Roger 
Narbett MCA, Brian Turner CBE and Simon Webb.

The Toques Blanches Lyonnaises have contributed 
to the international reputation of Lyon’s gastronomy 
for over 75 years. Driven by the same passion, world 
famous cooks and new talents have been able to make 
emulation a factor of excellence. By gathering around 
values such as heritage, solidarity and friendliness, 
these Chefs have helped to develop this great cultural 
tradition while focusing on innovation in the increasingly 
competitive world of culinary arts. The strength of the 
“Toques Blanches” is their commitment to a collective 
achievement that relies on the skills of craftsmen and 
the richness of a region.  For the city of Lyon, this spirit 
of togetherness is a huge asset.  I sincerely hope it will 
last and that the “Toques Blanches” will contribute for a 
long time to making our city the capital of gastronomy!

GERARD COLLOMB, Mayor of Lyon

BCFnews

Signed for a further 4 years

A UNESCO World Heritage Site, located at the 
heart of the Rhône-Alpes region, Lyon has also built 
its reputation around culinary arts and its status as 
the world capital of gastronomy. This reputation was 
built over time and maintained from generation to 
generation, thanks to the quality of its cuisine, the 
diversity of its restaurants and the talent of some 
charismatic ambassadors.  Although this global 
leadership is sometimes disputed, it is clear that 
Lyon remains a fertile and tasty place for good food 
lovers.  This unique culinary heritage is illustrated by 
the vitality of the “Toques Blanches Lyonnaises”, an 
association I have been fortunate enough and honored 

to preside over since January 2012, succeeding to 
other emblematic fi gures such as Paul Blanc, Roger 
Roucou, Pierre Orsi, Guy Laussausaie or Christophe 
Marguin. In recent years, our institution has continued 
to see its ranks expand, thus highlighting new talents 
and contributing to the international infl uence of local 
cuisine.  All these kitchen artists are gathered in the 
Toques Blanches Lyonnaise association showcasing 
of our expertise and passion for this demanding but 
exhilarating job.

LAURENT BOUVIER, President of the Association Toques 
Blanches Lyonnaises

Protocole d’Entente

Above: L-R,
Cllr. James McKay,

Jim Eaves,
Peter Griffi ths,

Laurent Bouvier,
Frederic Berthod,

Juliette Cantau

BRITISH CULINARY
FEDERATION

National Member of the World 
Association of Chefs’ Societies
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Through the British Culinary Federation and as 
President, I have been involved with this competition, 
together with Andreas Antona, for quite some years.  
It is a unique competition and a tough challenge for 
those chefs who enter.  All chefs have the same utensils 
and two gas burners only.  Thirty minutes is allocated 
to cook their chosen dish from a basket of mystery 
ingredients and part of the criteria is the compulsory 
use two of the three proteins provided.  Each chef is 
given 15 minutes to decide on their chosen dish.

This year, the UK cook off was held at the Royal College 
of Physicians, Regent’s Park, London on 25 January 
where I was joined by Fergus Martin.  This year’s winner 
was Robert Budd, chef for the Sundial Group at Barnet 
Hill.  He will now go on to represent the UK at the 
Global Final on 19 March at the Pacifi c Palms Resort, 
Los Angeles.

I am very much looking forward to judging the Global 
Final of the Copper Skillet once again.  Other countries 
taking part include Australia, Canada, Denmark, The 
Netherlands, Sweden and the USA.

BCFnews

RESULTS OF THE GLOBAL 
FINAL OF COPPER 
SKILLET
After a very tense fi nal overlooking the 
Eisenhower Course, a qualifying course for 
the US Masters, at Pacifi c Palms Resort, Los 
Angeles, the results were announced at the 
Dinner and Awards Evening.

1st place:
Canada
winning the Copper Skillet and $2,000

2nd place:
United Kingdom
winning $1,000

3rd place:
Denmark
winning $500

Congratulations to Robert Budd of the Sundial 
Group for representing his country well.

UK CONFERENCE CENTRE CHEF OF THE YEAR

Copper Skillet
INTERNATIONAL ASSOCIATION OF CONFERENCE CENTRES

Stratford-upon-Avon college win the Brakes 
student chef team challenge, midlands and east anglia 
regional heat. Winning team members were made up 
of William Barnes, Tom Boyle and Mathew Gibson, 
mentored by Tony Davies
 

MENU
Crispy Duck Egg Forestiere

 *
Fillet of Pork Accompanied with a Black Pudding 

BonBon, served with Asparagus, Beetroot and Cider 
Braised Potatoes and a Calvados Sauce

* 
Chocolate Fondant with a Peanut Butter Mousse and a 

White Chocolate Sorbet, Caramel Banana 
 

The team now go through to the fi nal at Hotelympia.
 
Runners up were Shrewsbury College
Team members, Liam Argyle, Grace Brooks and 
Kimberley Corner, mentored by Sean McNulty
 
3rd Place, Cambridge Regional College
Team members, Lee Yuan Hsiu, Jennifer Polhil and 
Maria Kovacheva, mentored by Graham Taylor.
 
Judge Graham Crump, representing the BCF, said the 
standards set were exceptionally high from all eight 
teams that took part.  Skills shown were a credit to all 
the colleges involved.

Heat Triumph for Student Chefs
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David Bentley, Sales Director of Town & Country Fine 
Foods was proudly presented with a cacao tree by Mr 
Ernst Brugger owner of Finca La Amistad Plantations, 
Costa Rica during a trip organised by Swiss Chocolatier, 
Felchlin.

They planted this together and it is expected to 
produce fruit within 3 years.  However, as usual, David 
commented that he would expect sales within 3 weeks 
from the existing Cacao! At Town & Country Fine Foods, 
David leads a sales team of 10, selling & advising 
on over 50 varieties  of couverture offering something 
for everyone from chocolatiers to pastry chefs, from 
Michelin Star restaurants to cruise lines.

David also commented that he was extremely proud 
that he and Town & Country Fine Foods now had 
ownership of Grand Cru Cacao within this prestigious 
plantation.

Town & Country Fine Foods are now exclusively 
selling into the UK two Felchlin Grand Cru Costa 
Rica couvertures, especially for pastry chefs and 
chocolatiers.

Felchlin have been conching couverture for over 
100 years and continue to do so in the traditional 
longitudinal conches, allowing the cacao to bring out 
their true natural fl avours, creating premium Grand Cru 
couverture with exquisite taste profi les, produced from 
quality Criollo and Trinitario cacao beans from specifi c 

plantations which now include Costa Rica.

Grand Cru - Costa Rica 70 % Dark – 72 hours

Grand Cru couverture made of noble cacao from the 
Finca La Amistad, Costa Rica.

Flavour profi le:

The fl avour of Costa Rica 70 % dark couverture is gently 
developed in Felchlin’s traditional longitudinal conche 
for 72 hours. Its unique fl avour profi le begins with a 
well balanced, mild cacao taste complemented through 
a discreet fruit acid note which provides a pleasant 
resonance between naturally fruity blackberry and sweet 
yellow-green banana.  The long lasting fi nish begins with 
a high roast hazelnut taste which is rounded through an 
aromatic woody, raw coffee note.

Grand Cru -Costa Rica 40 % Milk – 36 hours

Grand Cru couverture made of noble cacao from the 
Finca La Amistad, Costa Rica.

Flavour profi le:

This well balanced milk couverture is distinguished 
through a harmonious cacao complemented by a 
pleasant milk fl avour.  The traditional, gentle production 
process releases the delicate aromas. The fl avour of 
caramelized almonds is rounded with mild honey. The 
sensory adventure of this milk chocolate fi nishes with 
the fl avour of a sweet, ripe banana.

David Bentley is given
a part of Costa Rica

Cacao Costa Rica
Costa Rica is leading the way in the conservation of natural resources. It has a highly diverse and fl ourishing ecosystem which 
provides the perfect conditions for the development of sustainable cacao. The cacao in Grand Cru Costa Rica originates from the 
Finca La Amistad in the north of the country and incorporates 95 hectares, 20% of which are original rain forest. The Swiss couple 
Ruth and Ernst Brugger own the farm. They have been engaged in the planting of sustainable and fi rst class quality noble cacao for 
over seven years.  The main harvest is December to February.

For further information please contact: Helen Mason, Marketing Manager, Town & Country Fine 
Foods, h.mason@tcfi nefoods.co.uk • 0845 672 8000

BCFnews



 Culinary News 13
 Spring Issue 2014

An exclusive range of chefwear 
brought to you by CCS

For more information contact CCS free on 0808 1001 777 or visit www.chefs.net

"Chaud Devant have to be the nicest jackets
I have worn in terms of quality and fit but
also they are fantastic value for money."

- Chris Eden, Driftwood Hotel, Cornwall

Chaud Devant
original chefwear
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64 schoolchildren from around Birmingham undertook 
an eight-week cookery course at University College 
Birmingham throughout October and November with a 
second intake from January to March, developing their 
skills in basic food production and healthy eating.

Welcomed by BCF member, Kristian Curtis, Best 
Commis, Bocuse d’Or 2013 and a chef at Andreas 
Antona’s new restaurant, the Cross in Kenilworth, he 
gave the young chefs an insight into his career to date.  
Chef lecturers Mathew Shropshall and Richard Dutton 
worked with the young chefs in producing soups, pasta, 
fi sh and meat main courses and dessert dishes over 
the eight weeks.  The hope is that these young chefs go 
on to successful careers within the hospitality industry 
after studies at UCB or have kitchen skills to use in 
their future lives.

One of the sponsors of the Academy is the British 
Culinary Federation who also provided all the chef 
uniforms. The British Culinary Federation, the national 
member of the World Association of Chefs’ Societies 
(WACS), aims to promote culinary skills throughout 
the industry, supporting and gaining recognition for 
its members as highly skilled professionals within the 
hospitality industry and can provide information at all 
levels of the profession.  This Young Chefs’ Academy is 
one of several initiatives the BCF is committed to.

The other sponsor is the Savoy Education Trust.  The 
Trustees consider that in fulfi lling the main aim of the 
Savoy Educational Trust, namely the advancement and 
development of education, training and qualifi cations 

within the hospitality industry, they are investing in 
both the present and future skills needs of the industry. 
This is also in keeping with the government’s plans 
to help develop a modern further education system 
that contributes fully to the nation’s vocational skills. 
In working with interested bodies and partners, the 
Trustees are striving to make a tangible difference and 
impact on the continuing development of an industry 
that is both labour intensive and which plays such a 
signifi cant role in the UK economy

Mathew Shropshall, UCB Chef Lecturer and BCF 
Committee Member said, “Being part of this fi rst BCF 
Young Chefs Academy is brilliant. These young school 
children are the future of the Hospitality Industry. 
Running different Saturday schools at UCB over the 
past eight years, we have seen some great young 
children come through and go on to be great chefs.”

President Peter Griffi ths said,

“The BCF is proud to be 
involved with the Young 
Chefs’ Academy. 
It is a fabulous initiative and we are delighted to build 
upon our strong relationship with University College 
Birmingham.”

Chairman Jim Eaves said, “The hope is that more 
colleges and universities will run Saturday Young 
Chefs’ Academies supported by local chefs, the British 
Culinary Federation and schools.”

BCFnews

UCB’s
Young Chefs
Academy    

Supported by the BCF and the Savoy Educational Trust

BRITISH CULINARY
FEDERATION

National Member of the World 
Association of Chefs’ Societies



TRIPLE A ENDORSED
BTEC APPRENTICESHIP Apprenticeships

Chris Hudson
BCF Representative
Triple A National Committee

WELSH CULINARY ASSOCIATIONN

Diploma in Craft Cuisine,
Features and Benefi ts

The new BTEC Apprenticeship in Craft Cuisine provides a workforce 
development programme in craft skills at both Intermediate and 

Advanced levels. The practical component within the Apprenticeship 
is the Diploma in Craft Cuisine. The fi nal assessment for the 
Diploma takes the form of the AAA exam, known as the Triple A,
which is overseen by a national committee of representatives from 
the seven professional chefs bodies in the UK.

The Diploma is a fully accredited, publicly funded qualifi cation that 
together with its end test has the following features and benefi ts:

1. Defi nes, develops and maintains comprehensive craft skills for 
the industry and its customers.

2. Does not replace but assists in-house mentors.

3. Culminates in an impartial, independent trade test.

4. Thereby also measures the value of the training provided.

5. Generates and applies common standards and so creates 
consistency for all concerned: employers, learning providers and 
learners.

6. Establishes the basis of an industry-led career ladder, with 
currently two and ultimately three (now piloting) stages of 
continuous professional development.

7. Has been designed by chefs and has an end test delivered 
by chefs enabling the profession to set and maintain its own 
benchmarks.

Please visit
www.btecapprenticeships.com/hospitality
to view the full specifi cation.

For more information on these Apprenticeships
please call 0844 576 0045 or
visit www.btecapprenticeships.com/hospitality

For more information on the AAA please visit
www.aaawards.org.uk
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Adam Handling, Masterchef Professional 2013 runner-
up, has been crowned 2014 British Culinary Federation 
Chef of the Year at an industry Awards Dinner held at 
University College Birmingham on Monday 7th April. 
As the 14th winner of the competition, Adam joins an 
elite group of past winners and Michelin starred chefs 
which includes Simon Hulstone, Luke Tipping, Richard 
Turner and Bocuse d’Or candidate Adam Bennett. 
Sponsored by Aubrey Allen, the Chef’s Butcher and 
EBLEX, this Adam received the award from Russell 
Allen of Aubrey Allen and Dick Van Leeuwen of EBLEX, 
together with a cheque for £2,500 and the opportunity 
to join the squad of the English National Culinary Team 
in Luxembourg this November at the Culinary World 
Cup.

Adam from St Ermin’s Hotel, London, impressed the 
celebrity line-up of judges (8 Michelin stars between 
them) with his culinary talents.  Judges included Alain 
Roux, The Waterside Inn, Ashley Palmer Watts, Dinner 
by Heston Blumenthal, Roger Narbett MCA, Chairman 
of Judges, Simon Hulstone, The Elephant Restaurant, 
Torquay, 2012 winner Simon Webb, CH&Co, London, 
Laurent Bouvier, President, Les Toques Blanches 
Lyonnaises and Fréderic Berthod of Les Toques 
Blanches Lyonnaises.

Alain Roux commented that many of the chefs had 
taken risks and challenged themselves but only a few 
had mastered the techniques and fl avour.

“Adam mastered the 
cooking, seasoning and 
fl avour of the lamb. His 
seasonality of ingredients 
and the balance of fl avour 
made him a clear winner.”

Ashley Palmer Watts said,

“Out of the ten chefs, three 
stood out as the best cooks. 
Adam’s menu was a clear 
winner with two standout 
dishes.”

Adam was one of ten leading chefs to reach the live 
fi nal cook off, which was compèred and judged under 
the watchful eye of TV celebrity chef, Brian Turner CBE. 
Following the semi-fi nal in January, the winning fi nalists 
had to attend a Butchery Masterclass at Aubrey Allen 
in Coventry followed by a photo shoot at the Food and 
Drink Expo, NEC on the EBLEX stand at the show. The 
showcase experience enabled the chefs to enhance 
their butchery skills and learn more about preparing 
inspiring and innovative cuts of meat in preparation 
of the fi nal.  The marks from their butchery skills were 
carried forward to the fi nal cook off.

Chef of the Year
BRITISH CULINARY

FEDERATION
National Member of the World 
Association of Chefs’ Societies
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All ten chefs were tasked with producing a three 
course meal for two covers which centred on using two 
different cuts of Lamb which they had chosen from the 
butchery competition. 

Adam’s menu of Salmon, Pea, Dill, Apple, Lamb, 
Caulifl ower, Pickled Savoy, Rice Puff, Chocolate, 
Caramel, Orange was a clear winner according to 
the judges. Runner-up was Byron Franklin from Clare 
College, Cambridge and third was Nick Evans from 
Middlethorpe Hall, York.

Competition organiser and BCF President Peter Griffi ths 
said, “With the butchery element and the opportunity 
to join the National Team, this competition continues to 
attract some of the industry’s best.’ 

The competition followed a celebratory lunch at Pure 
Bar & Kitchen to commemorate the re-signing of a 
Certifi cate of Agreement between the British Culinary 
Federation and Les Toques Blanches Lyonnaises which 
took place in the Lord Mayor’s Parlour, Birmingham 
Council House.  The agreement is a working relationship 
and further strengthens the links between both 
organisations in the twinned cities of Birmingham and 
Lyon. 

“The standards we have seen this year
have been a credit to all concerned”

FINALISTS
Adam Handling St Ermin’s Hotel, London
Byron Franklin Clare College, Cambridge
Carlos Martinez The Stafford Kempinski, London
Dez Turland Saunton Sands Hotel, Devon
Imthiaz Kader The Chelsea Harbour Hotel, 
 London
James Buckley The Genuine Dining Co
Keiron Stevens Michael Wignall at The Latymer,
 Pennyhill Park
Keith Hooker Restaurant Associates, Compass
 Group, London
Mathew Shropshall University College Birmingham
Nick Evans Middlethorpe Hall, York

Above, Back Row:
Peter Griffi ths,

Russel Allen - Aubrey Allen,
Alain Roux,

Dick Van Leeuwen from Eblex
Front Row:

Byron, Adam, Nick

Left:
Peter,

Russel,
Adam,

Dick
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Q Your father was a chef.  Did that infl uence your decision to 
become one yourself?

A It wasn’t so much an infl uence, it was more the case of I 
knew no different. I wanted to see my father more and the 
only way was to work alongside him at his work as a part-time 
KP. The kitchen atmosphere and the togetherness was what 
infl uenced me to become a chef.

Q Where did you train?
A  My fi rst position was an apprentice at Selsdon Park under 

Freddie Jones who was one of my father’s friends and also 
main competitor. It was a great start and introduction to 
the industry although I didn’t do too well at college as Chef 
Freddie used to make me caddie for him on college days then 
bollock me for not going when the college called!!!. 

Q Which chefs have had the most infl uence on your career?
A I have been lucky enough to choose where I wanted to work in 

my early years but I achieved the most success under Michael 
Kitts.  The whole team had a winning attitude and felt we were 
unbeatable, a great time to be a part of a great team.

Q What career achievements to date have given you most 
satisfaction?

A There has been many and they all mean so much in different 
ways. World Skills gold medal in Lyon, 1995 put me on the 
map; Roux Scholarship, the prize that keeps giving; National 
Chef of the Year, which made my father so proud, and winning 
a Michelin star with no real background of that scene but the 
most infl uential award I could have ever won purely for my 
cooking.

Q What do you feel are the positive and negative aspects 
from competing in competitions?

A There is no negative to competitions, you sacrifi ce your time, 
you practice, you achieve.  Negatives come from outside the 
circle - jealousy, spitefulness and lack of knowledge.

Q As Captain of the English National Culinary Team, will 
the pressure be on at the Culinary World Cup 2014 in 
Luxembourg, having won a gold medal last time?

A Of course , we are taking a more advanced team, but fashions 
in food change, things happen on the day that you don’t plan 
for. But we are going with a team that believes we can win 
and that is all we need. We are a team of professionals and 
we work to succeed and our goal in Luxembourg is to win 
Gold.

Q Once the team has agreed the menu, how many practice 
runs will you have before going to Luxembourg?

A We will be doing various run throughs from tastings for 
6/10 people, to banquets of 70 and fi nally a fully timed 
competition practice for 110. We will be testing different 
scenarios of service and perfecting mis-en-place and exactly 
how we should project ourselves in front of the judges and 
other teams. We are going fully prepared this year.

Q Has competing made you a better chef?
A I think competing has completed me as a chef.  I think that 

all chefs are competitors.  It’s just that some choose to do 
it in an arena as well as in their kitchens. There is a different 
buzz about cooking under pressure and being judged by your 
peers.

Q Which meal or dining experience ranks number one for 
you?

A Again this is all dependant on the circumstance at the time. 
After 3 months in Spain eating molecular gastronomy, Michel 
Guerard’s classical food blew me away.  Noma, the fi rst time 
I ate there in 2008 was phenomenal, but a meal at Marcus 
Wareing’s original Petrus was a ground breaker for me and the 
only meal I still remember every course.

Q Do you have a favourite signature dish? 
A We have had a fi sh dish with parsnip puree and verjus butter 

sauce on for many years now.  We change the fi sh to what is 
best but the garnish remains. It’s a winner and always gives 
great feedback.

Q What is your favourite gadget or piece of equipment?
A I have a new toy in the kitchen at the moment which I am 

trialling and is one of the best and most useful items in along 
time. Can’t say what it is yet but it will take certain other 
products off the market. 

Q What do you think of celebrity chefs?  Have they benefi ted 
our industry?

A There is a place for everybody.  They don’t affect me and I’m 
sure they aren’t bothered about me. If a young guy or girl is 
excited by what they see, a celebrity chef cook on TV and then 
want to be come a chef, that’s great but I don’t want to see 
young chefs wanting to be celebrity chefs.

Q If you could change one thing about our industry what 
would it be?

A Instantly you would say pay and working hours, but I knew 
what I was getting into . I have travelled the world with my job 
and met the best friends and colleagues anyone could ask 
for. The only thing I would kick into touch is Tripadvisor. 

Q What does the future hold for your further ambitions?
A We are constantly evolving here at the Elephant and I am 

pushing the team into competitions and stages and chef 
events. What I have in Devon is something that I never 
expected.  I have a great business partner, kitchen team, 
restaurant team and a strong loving family. We can achieve 
anything and if asked, we will do it. 

Q If you had your time again, would you choose to be a chef?
A Depends what job my Dad was doing! 

ROGER HULSTONE ON HIS SON, SIMON

Roger, who amongst many highlights on his CV, was Executive 
Chef for Trust House Forte Group and has countless number of 
competition successes. 

Q Did you encourage Simon to follow in your footsteps and 
become a chef? 

A When he told me he wanted to become a chef, I was 
very surprised to say the least!  But I gave him all the 
encouragement I could. He went into good hands working 
with Freddie Jones at Selsdon Park and I took Freddie’s son 
Simon Jones to work with me at the Imperial Torquay. We still 
discuss many points about food and Simon’s (Hulstone) food 
in particular.

Q Which of Simon’s many achievements are you most proud 
of?

A This is a diffi cult one for me as he has won so many awards 
and titles it would be diffi cult to choose. But without a doubt 
its how he works so hard to make time to ensure his wife 
Katie, and his daughters Tansy, Cicely and Betony are so 
happy and together as much as possible.

Q How do you think yours and Simon’s temperaments vary as 
chefs?

A Not one iota! 

Q What piece of advice would you give Simon for the future?
A To continue to do what he does so well.

Q Would he accept it?
A Probably not!

WITH BCF MEMBER 
AND MICHELIN 
STARRED CHEF, 
SIMON HULSTONE, 
CAPTAIN OF THE 
ENGLISH NATIONAL 
CULINARY TEAM

QTIME
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The North West Culinary Team, a culinary team from 
Donegal, Sligo and Leitrim in Ireland have secured a 
place in the Team Buffet and Hot Kitchen in La Parade 
des Chefs at this year’s Hotelympia, ExCel, London. The 
team have worked hard over the last year in preparation 
for Hotelympia.

The team is unique in that, most of their fundraising for 
the event in London has been accomplished through 
local community fundraising events. Speaking to 
Culinary News earlier today, team manager and BCF 
member, Gabriel Mc Sharry, said:

“It’s the dream of all 
top chefs to compete 
successfully at Hotelympia,
but it is our team’s ultimate achievement to have gained 
entry to the fi nal eight teams in the hot kitchen and the 
Team Buffet at  this prestigious event.”

“The road to London has not been easy for any of us.  
We have had good sponsors but much of the 30,000 
Euros required to compete has been raised in our local 
region. There is great strength in this approach as it 
makes us independent as a team and brings the chefs 
closer to our communities, and the community feels 
that they are a real part of our team.”

“This experience has helped us to bond as a team, not 
only in the kitchen but also in fundraising.”

“We decided to show the public that there is a fun side 
to all chefs, so we organised local talent shows, cake 
markets, food markets, draws at Christmas fairs, etc, to 
involve the local region in our challenge.”

“The people of our area have been extremely supportive 
and fi nancially helpful in assisting us to reach our 
target. The events we organised include talent shows 
where we imitated famous artists like Freddie Mercury, 
and performed and danced on stage.  Village People’s 
YMCA song was another act we took part in, and it 
has been very exciting and rewarding for the team 
and has involved the public in our challenge.” Gabriel 
said. The fun side of the fundraising has been a 
tremendous success and now we are ready to compete 
at the highest level.  Our team comprises of Joe 
Clinton (Captain) of Smugglers Creek in Donegal, Alan 
Fitzmaurice, John Kelly, Dee Clinton, Tony Campbell 
and BJ Grimes.  All have competed in National and 
International events and we are extremely pleased to be 
competing at Hotelympia 2014 and are looking forward 
to the challenge.”

“We are grateful to Peter Griffi ths for his encouragement 
over the years.  Since I fi rst met Peter at the Birmingham 
show in the 1990’s, he has been an inspiration to 
us all. We wish Peter and Mary the very best in their 
retirement.  Countless chefs have been motivated by his 
kind, professional approach over the decades. We wish 
all competitors and teams at Hotelympia the very best 
of luck and successful results,  Gabriel concluded. 

BCFnews

Dancing our way to
                       Hotelympia’s
          “La Parades des Chefs”
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Birmingham
Christmas Shelter

BCFnews

British Culinary Federation member 
and multi gold medal winner Vipula 
Athukorale putting the fi nishing 
touches to his latest Butter Carving
 

For further information
on Vipula’s work,

email:
vipula_saroja@hotmail.com

British Culinary Federation
and multi gold medal winn
Athukorale putting the fi ni
touches to his latest Butte

For furthe
on V

vipula_saroja@

Christmas 2013 saw a team of chefs from the BCF 
and University College Birmingham prepare and 
cook over 2,500 meals in a 5-day period.  The team 
consisted of BCF Chairman Jim Eaves, Graham Crump, 
Mat Shropshall and from UCB, Dave Hanlon, Richard 
Brocklesby, Gary Goldsmith, Brent Crossman and Jason 
Reid.

Steve Love, who has been the Chef Trustee for the 
past 4 years, has managed to reduce the total food 
cost from around £4.5K to around £500.  He has 
managed to do this by getting suppliers to sponsor the 
Birmingham Christmas Shelter.  Sponsors are Aubrey 
Allen, McCormick, 3663, Booker, Warburtons, Reynolds, 
Unilever, Mondelez and Manitowoc.  Steve says, “The 
continued support from the chef team and suppliers 
in this economic climate is really fantastic and all our 
guests are very grateful.”

BBC Midlands Today ran a feature on the homeless 
at Christmas and the BCS and Steve appeared on 
BBC Breakfast where he was interviewed live on the 
lunchtime and evening news.

Steve was nominated for the McCormick Community 
Award and picked up the grand prize at a presentation 
in the United States of $25,000 for the Birmingham 
Christmas Shelter.

“It just goes to show that 
in the Midlands we are 
prepared to stand and look 
after those who are less 
fortunate than ourselves.”

Steve picks up $25,000 McCormick Community Award

T H E  F U T U R E  
H A S  A R R I V E D

T H E  N E W  
SUPERIORPLUS 72
ONE SMALL STEP FOR GRAM 

ONE GIANT LEAP FOR REFRIGERATION
35% MORE ENERGY EFFICIENT THAN PREVIOUS BEST IN CLASS MODELS*

For more information on energy efficient refrigeration visit
www.gogreenwithgram.co.uk or www.gram-commercial.com or call 01322 616900 
        @gramukgreen  #gramsuperior

 *Based on energy consumption of 329kWh, compared to Gram Plus 600’s (Generation 4) 509kWh per year 
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For centuries, visitors to 
Fermanagh have found 
themselves captivated 
by the mysterious and 
overwhelming charms of 
Ireland’s lakeland county. 

A land of calm and serenity, a place that many say can 
bestow a rare and precious gift, the feeling of having the 
world all to yourself.

My wife, Mary, and I recently experienced Lough Erne 
Resort, a luxury 5 star hotel and host to the G8 World 
Summit in 2013.  It nestles on a 600 acre peninsula 
between Castle Hume Lough and Lower Lough Erne.  It 
is home to two championship golf courses, including 
the magnifi cent Faldo course with views that took my 
breath away.  Sir Nick Faldo said he had played on 
every continent and could honestly say that he was 
overwhelmed by the location and beauty of Lough Erne 
Golf Resort, and I can believe that.

Our stay was exceptional.  Executive Chef, Noel McMeel 
is a good friend and the Operations Manager, Adrian 
McNally was an excellent host.  The welcome, service 
and food were all faultless.  Dinner was left to Chef 
and every one of the six courses presented comprised 

two different dishes, resulting in an exchange of plates 
between us.  Besides the beautiful suite, there were two 
other lovely touches.  

A young chef, Andrew Leonard, who has travelled to 
Birmingham over the last two years to compete in the 
BCF Young Chef of the Year, came out with our sweets, 
wearing his BCF jacket, followed by Noel who presented 
us with a signed copy of his new cookery book, Irish 
Pantry.

What a fabulous place!  Will I return?  Most certainly.  
In fact, I feel a subtle note to our Social Secretary, 
Alan Healy, for a BCF golf get-together!  Our ladies can 
enjoy the beautiful Thai Spa while we are treading the 
footsteps of the famous.

Peter Griffi ths

Quality Time with Friends

BCFnews
In the wettest January on record, over 30 members 
of the British Culinary Federation made their way to 
Waters on the Square in Birmingham City Centre, where 
they were greeted by Chef Patron Andy Waters.

On arrival the guests were offered a glass of 
Champagne.  At precisely 1pm, the members were 
asked to take their places in the Dining Area where 
an excellent 4 course lunch was prepared by the 
highly skilled team of chefs and was served with 
accompanying wines by the equally skilled front of 
house team. There was a surprise for the Chairman Jim 
Eaves as it was his birthday and he was presented with 
a cake.  

Jim Eaves then gathered the team of Chefs for the 
Santé de Chef.

This was again an excellent Chefs Lunch provided for 
the British Culinary Federation and excellent value for 
money.

Our thanks to Andy Waters and his brigade for a 
superb lunch and to Pasqual and the front of house for 
excellent service.

Chef’s Club Lunch
Tuesday 21st January   •  Waters on the Square

Starter:
Foie Gras

Middle:
Cod

Main:
Lamb

Pudding:
Assiette
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The 17th Annual Skills for Chefs Conference is set to 
light up the industry with an international programme 
featuring some of the best chefs in Europe. David 
McKown, Director at Skills for Chefs commented “we 
are always aiming to change things at the conference, 
the last big change was when we decided to use the 
new facilities at Sheffi eld City College and this year 
we are including international chefs in the business 
programme”.

One of the big names to present their cuisine is Jordi 
Cruz a 2* Michelin Chef from Barcelona. David McKown 
commented,

“to attract an international 
culinary star is really 
exciting for the conference, 
I’m sure regulars will 
be joined by some new 
delegates this year”.

David McKown who is also the Head of Training & 
Quality within Accommodation and Commercial 
Services at The University of Sheffi eld also added “the 
critics say that the coherency and clarity of his avant 
garde cuisine has continued to stand out from changing 
fashions and trends, I am sure the culinary theatre will 
be packed when Jordi presents on Wednesday 10 July”.

In May 2010, Jordi Cruz took the lead of ABaC 
Restaurant & Hotel, which is now the gastronomic 
reference of the city and was awarded as “Best 
Restaurant of Catalonia 2011”,  by the Catalan 
Academy of Gastronomy.

Jordi is the author of “Cooking with logic, technique and 
concepts in the kitchen of Estany Clar” and he is now 
also writing his second about his cuisine. He defi nes 
his cuisine as “evolutionary and restless, based on the 
product and where creativity and tradition are merged”

Jordi was born in Manresa (Barcelona) in 1978 and 
studied cooking at the Escola Superior de Hosteler‚ 
a Joviat in the same city. At 14 years old he began 
working in the restaurant Cercs Estany Clar (Barcelona), 
where he received his fi rst Michelin star in November
2004, becoming, at 25 years, the youngest chef in 
the country and second in the world to receive this 
distinction.

The international theme continues over the two day 
conference on 9 & 10 July since Martin Lippo
(Argentina) and Angel Salvador (Spain) will also be 
presenting with further announcements scheduled over 
the next few weeks.

The conference also welcomes back Paul Gayler MBE 
who last presented at the conference 6 years ago. Paul 
will open proceedings on this occasion with a key note 
address.

Delegate and exhibitor packages can now be booked 
and all the information is available at
www.skillsforchefs.co.uk

                    International
                        “excitement” for

Skills for Chefs Conference

BCFnews
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TEL     WEB            E MAIL 
0845 672 8000   www.tcfinefoods.co.uk     sales@tcfinefoods.co.uk 

FINE DINING     PASTRY           HOSPITALITY

FINE DINING      PASTRY      HOSPITALITY
Town & Country Fine Foods are a  
national speciality supplier of fine 
foods for pastry chefs.   
Their 850  product range includes 
chocolates, petits fours, semi        
prepared tartelettes shells and     
pastry ingredients. 

For the latest brochure please 
call 0845 672 8000 

Shona Jamieson from Aboyne, Scotland was, this 
evening, announced as the winner of a life changing 
opportunity at the Grand Final of Le Cordon Bleu’s 
UK Scholarship Award. The Grand Final was hosted at 
the culinary institute’s Centre of Excellence in Central 
London, and attended by some of the capital’s biggest 
names in food.

 The competition was particularly tough this year 
with an overwhelming interest in the award and 
some outstanding entries. However, Shona Jamieson 
impressed the judging panel during the concluding 
event, showing a strong desire to learn while observing 
the Master Chef’s demonstration and a clear dedication 
to her work throughout the practical session.

 Candidates were not judged on what they produced, 
but how they approached the practical session and 
their attentiveness during the demonstration. 

Chef Loic Malfait, Academic Director at Le Cordon Bleu 
London, commented:

 “I am thrilled that Shona has 
been awarded this year’s UK 
Scholarship Award”
“She impressed us greatly with her passionate 
application video, and demonstrated her dedication 
to the culinary arts and desire to study with Le Cordon 
Bleu throughout the semi-fi nal and Grand Final. We 
look forward to welcoming Shona to the London 
institute soon to begin her studies.”

 The evening saw over 100 guests comprising leading 
chefs, senior hospitality fi gures, and journalists gather 
at the London institute for the announcement of this 
year’s recipient, with an array of fi ne canapés created, 
specifi cally for the event, by Le Cordon Bleu Master 
Chefs.

      A Prestigious
Culinary Scholarship

BCFnews
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A request had come in from WACS 
Train the Trainer programme for 
someone to go to Uzbekistan to train 
lecturers on European Desserts, 
normally this is taken up by chefs in 
America as they seem to be more 
proactive than us Europeans, or do 
they have more time?

I am pleased to say that one of 
the university of Warwick team has 
volunteered his free time and services 
to support the Chef Lecturers in 
Uzbekistan.

Graham Edwards who some of you 
may know from his days at Henley 
College & Devon College will provide 
his teaching skills, I am sure you will 
wish him well. 

Anyone interested in the Train the 
Trainer Programme should check out 
the website, it is a great opportunity 
to network with colleagues in the 
culinary world.

WACSnews

Train the Trainer

W

An event that thousands of food professionals have 
been waiting for is just around the corner! This year, the 
WACS Congress will take place in Stavanger, Norway, 
from 2-5 July 2014. The Congress agenda is already 
available online, and stay tuned for constant updates 
that will come your way. Get ready for an exciting 
line-up of culinary activities, focusing on educational 
sessions, cooking classes and the signature Young 
Chefs Workshops.

When in Norway, expect nothing less than fi ne 
gastronomy, and the brigade of Norwegian chefs will put 
together a spread, Nordic style, together with renowned 
master chefs.

This is also when the Final Global Chefs Challenge will 
take place. Representatives from each continent will 
gather in Stavanger and pit their talents against each 
other to win the prestigious trophy. During the 2014 
WACS Congress, WORLDCHEFS General Assembly and 
Continental Meetings will take place as well.

For more information on the schedule or to download 
your registration form please follow the link:

www.wacs2014.com/registration

See you in Norway!

Are you ready for the
Congress in Norway
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The British Culinary Federation has announced the 
English National Culinary Team which will be competing 
for the country at The Culinary World Cup in November. 
The team of six chefs plus support will combine under 
the BCF, the national member of WACS for the world 
event at Expogast, Luxembourg, 22-26 November.

The English National Culinary Team, sponsored by 
Electrolux Professional, Major International, Steelite 
International and Continental Chef Supplies, supported 
by University College Birmingham, will be required to 
produce a three-course menu for 110 covers, plus an 
International Buffet.

BCFnews

SENIOR TEAM AND SUPPORT
Simon Hulstone, Chef Proprietor, the Elephant Restaurant, Torquay
Adam Smith, Head Chef, Devonshire Arms Country House Hotel
Clark Crawley, Head Chef, Deloitte, Restaurant Associates
Andrew Ditchfi eld, Executive Pastry Chef, House of Commons
Simon Webb, Head Chef, CH&Co, London
Nick Vadis, Culinary Director, Compass Group
Ben Ford, Head Chef, River Island, London
Matt Jones, House of Commons
Robert Kennedy, Executive Chef, Royal Military Academy, Sandhurst
Nathan Aldous, Emmanuel College, Cambridge
Neil Rankin, Restaurant Associates
Javier Mercado, Cordon Bleu Cookery School, London.

JUNIOR TEAM AND SUPPORT
Ben Champkin, The Elephant, Torquay, National Young Chef of the Year winner and BCF Young Chef of the Year winner
Edward Marsh, University College Birmingham
Thomas Downes, Hibiscus Restaurant, London
Sean Murphy, University College Birmingham
Craig Bateman, Compass Group
Jack Gameson, University College Birmingham

JUNIOR TEAM MENTORS
Mat Shropshall, Richie Taylor and Gary Goldsmith – University College Birmingham
BCF Competition Organiser, Lee Corke

THE TEAM

SIMON HULSTONE (Captain)
Simon, chef proprietor at Michelin starred restaurant, The Elephant, is an award winning chef.  Since the age of 16, he’s been 
competing (and winning) competitions around the world. Simon has represented his country on more than 20 occasions, 
twice in the world’s most prestigious culinary contest, the Bocuse d’Or.  Other accolades are Gold medal at World Skills 
1995 in Lyon, New Zealand Young Chef of the Year, the Roux Scholarship in 2003, the Craft Guild of Chefs’ National Chef of 
the Year 2008, captaincy of the British and English Culinary teams.

ADAM SMITH
Previously, Executive Sous Chef at the Ritz London, now Head Chef at Devonshire Arms Country House Hotel, North Yorkshire.  
Adam is an Acorn winner and a Roux Scholar.
English National Culinary Team member, winning many medals. 
Commis chef for the UK competitor at the Bocuse d’Or in Lyon in 2007 and 2009.
Gold medal winner at World Skills 2009 in Calgary, Canada.
Achieved Annual Awards of Excellence from Academy of Culinary Arts.
Johnnie Borra Memorial Trophy, 2009
British Culinary Federation Young Chef of the Year 2010

ANDREW DITCHFIELD
Executive Pastry Chef, House of Commons. 
Winner of many accolades.
Silver medal Hotelympia 2002 and La Parade des Chefs Hotelympia 2008
Silver medal Pastry captain for the British Team, World Culinary Olympics 2008 
Gold Medal best in class cold desserts, Birmingham Salon Culinaire 2009
Grand Prix winner, Birmingham Salon Culinaire 2009
Gold medal best in class and Grand Prix Hotelympia 2010
Gold Medal pastry chef for Team England at the World Culinary Cup 2010
Gold Medal and overall team winner Team England, La Parade des Chefs Birmingham 2011
English National Culinary Team, World Culinary Olympics 2012, Silver medal
Pastry chef for the House of Commons Culinary Team at Hotelympia 2012 Gold medal and Hospitality 2013, Gold medal
English National Culinary Team Pastry Chef at the Battle of the Dragon, Wales 2013 Silver medal

W

Culinary 
World Cup

English
Team

President Peter Griffi ths, said,
“Everyone is working 
extremely hard towards 
achieving a successful 
result. We have a very 
professional and talented 
team, plus the full support 
of our key industry 
sponsors.”

BRITISH CULINARY
FEDERATION

National Member of the World 
Association of Chefs’ Societies



 Culinary News 29
 Spring Issue 2014

BCFnews
SIMON WEBB
Simon Webb, Head Chef for CH&Co,  London. 
Runner-up, National Chef of the Year 2013
Winner of the BCF Chef of the Year 2012
Represented the English Culinary team in the IKA Culinary Olympics 2012, in which the team won a silver medal, and 
captained the team to a silver medal in the Battle of the Dragon 2012.
Winner of the Norwegian Seafood competition in 2007.

CLARK CRAWLEY
Head Chef, Deloitte, London. Competed in numerous competitions winning many awards, including both Sodexo and 
Compass chef of the year, various medals at Hotelympia, BCF Young Master Chef of Great Britain, represented the BCF in 
the Hans Bueschkens Trophy, WACS Congress, in New Zealand. Runner-up, National Chef of the Year 2009. Member of both 
the Sodexo and Compass Culinary Teams, winning gold medals in La Parade des Chefs, Hotelympia. Member of the English 
National Culinary Team, winning gold at Luxemburg, silver in Germany, gold in Birmingham and silver in Wales. 

NICK VADIS
Culinary Director, Compass Group UK and Ireland. Started his career at the Royal Naval Supply School and Army School of 
Catering. Lecturer at Tri-Service School of Craft Training, Aldershot.  After postings in USA and Europe, appointed Head of 
Cookery Training at the new Royal Navy Cookery School. Joined Compass Group in 2001 as Executive Chef, British Airways.
Multi medal winner, received many awards and accolades from industry and awarded an Honorary Professorship at Thames 
Valley University for his contribution to the industry.

MATT JONES
Chef, House of Commons.
Has entered and won numerous competitions including:
2007 The Major International Culinary Challenge (gold)
2009 Wessex Salon Culinaire (gold, best in class & best in show)
2010 Hotelympia Open Team Grand Prix (gold)
2012 Hotelympia La Parade des Chefs (gold & gold hygiene) 
2013 Hotelympia La Parade des Chefs (silver & gold hygiene) 

ROB KENNEDY
Executive Chef, Royal Military Academy, Sandhurst.
Has regularly cooked for members of the Royal family, including HM Queen,
and other celebrities and international royal dignitaries.
Team member for Compass Group UK & Ireland at the World Culinary Olympics, winning both Gold and Silver medals. These 
accolades are part of a long line of 75 culinary awards Rob has achieved in the last ten years, including Craft Guild of Chefs 
Cost Sector Chef of the Year 2010.

JAVIER MERCADO
Cordon Bleu Cookery School, London.
Multi gold medal winner for his excellence in pastry, chocolate and sugar work across a number of culinary competitions.  
Winner of the Competition Chef Award at the 2013 Craft Guild of Chefs Awards.  
In January 2013, Javier captained the UK Pastry Team to a top-ten fi nish at the Coupe du Monde de la Pâtisserie fi nal, 
working alongside fellow Le Cordon Bleu Master Chef Nicolas Belorgey. In 2012, Chef Mercado also won Best Sugar 
Showpiece award at the European Pastry Cup.

BEN FORD
Head Chef, River Island.  Awards include:
Toque d’Or winner, 2005 (Westminster College)
Compass Senior Chef of the Year 2007
World Culinary Olympics 2008, bronze medal
London Chef of the Year 2009
La Parade des Chefs, Hotelympia and two Grand Prix, gold medals
Culinary World Cup, Luxembourg 2010, two silver medals
Culinary World Cup, Erfurt, 2012, silver and bronze (English National Culinary Team)
Over thirty other awards at gold and silver level, which includes 15 Best in Class awards

NEIL RANKIN
Chef, Restaurant Associates.
Commenced his career in pastry at the Savoy Grill.
Then, pastry at The Dorchester, Park Lane, London.
Worked on various cruise ships for some fi ve years.
Mallory Court hotel (1 Michelin star), pastry chef.
Simpsons restaurant, Birmingham (1 Michelin star), pastry chef.
Tom Aitkins, pastry chef.
Has been with Restaurant Associates for the last 7 years.

NATHAN ALDOUS
Chef, Emmanuel College, Cambridge.
Entered many competitions winning numerous awards. Represented Cambridge University at Hotelympia, Hospitality, TUCO 
Chefs Challenge and the Cambridge Culinary competition.

NATIONAL
TEAM

SPONSORS
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Following expert training as a professional chef at the 
renowned Westminster Kingsway College in London, 
he has attracted national and international acclaim; 
winning over 100 medals for his talent and fl air. 
Awarded gold medals in The Culinary Olympics and 
World Cups in Germany and Luxembourg, he has 
also been honoured as Pastry Chef of the Year 2001 
and came 2nd in the World for his pastry work in 
2006. Matt has now turned his expertise to judging 
and mentoring for up and coming chefs of the future, 
and focussed his career from Exec Chef at some 
of London’s top 5 star hotels, to setting up his own 
business, Fusion Catering Solutions.

Fusion Catering Solutions

Matt founded Fusion Catering Solutions in 2010. 
Under his guide, the company quickly gained a 
reputation for quality, originality and a personalised 
service. Backed by an excellent team of specially 
 selected chefs he’s worked with for years, and highly 
experienced front of house management, they have 
delivered hundreds of top notch weddings already at 
some of the most prestigious wedding venues in the 
South East! 

With the event and wedding catering in full swing 
across the South and London, Fusion is able to 
expand, and is starting to develop into contract 
catering. Steadily they are picking up opportunities to 
deliver more permanent catering offerings in business 
units, theatres and cafes. 

“Being able to develop a 
contract catering arm of our 
services will help take the 
business to the next level”

“We have a successful and productive event & 
wedding catering team in place who will continue to 
focus on that area, giving us the scope to focus on 
business development to put contract teams in place 
to strengthen our portfolio. We’re constantly looking 
for new ideas in all areas of our work, and very much 
focussing on long term success for the future.”

For more information on Matt and the business call 
0208 668 5633 or visit
www.fusioncateringsolutions.co.uk

Matt
Owens
Fusion
Matt incorporates his years of experience and dedication to 
quality in every dish he creates. 

BCFnews
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After recently redesigning and successfully launching 
a range of square pots in the USA, Major International 
have drastically revolutionised the way they work by 
reducing the amount of plastic they use, changing their 
powder base and sauce range from a round to SQUARE 
pots!

The success of the existing square Demi Glace powder 
and Ultimate range of gravies has led them to change 
their existing whole powder range so that they are in 
keeping offering many benefi ts to customer. 

 “Our new packaging not only uses less plastic per 
gram of product compared to the previous pots, they 
also reduce wasted warehouse and shelf space and by 
reducing emissions we are also decreasing our carbon 
footprint.” 

“We believe that listening to the feedback given by 
Chefs in the industry is the best way to ensure repeat 
business.

Our products are developed 
by Chefs for Chefs, so it’s 
important for us to get close 
to them and fi nd out exactly 
what they’re looking for”
comments Charlotte Bryant, Creative Design & 
Marketing Assistant of Major International.

The packaging is not only easy to use; it’s convenient 
and offers a tamperproof, snap seal lid, saving time for 
chefs.  They make stacking and storing straightforward; 
creating no spillages and the sides are fl at to allow the 
product to be easily scooped, ensuring that no product 
is wasted.

The year 2014 is an exciting time for Major as they 
are due to launch a number of new ranges to market, 
all to be showcased at Hotelympia in March this year.  
The products, which will inevitably take the market by 
storm, are certainly creating a stir amongst the industry 
already. 

“Our in-house marketing team did a tremendous job 
last year generating fantastic results in every challenge 
they were set.  I am certain that 2014 will be even 
better for Major and to say I’m excited at the prospect 
of both our new products and change in pots is an 
understatement…….All I can say is ….Watch out, 2014 
is Major’s year!!!” David Bryant.

To fi nd out more about the Major product portfolio, 
please contact us on 01933 520314 or visit us on 
stand D12 at Hotelympia and try the amazing new 
products in the Major ‘big reveal!” 

Square is the new round!

BCFnews

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

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

www.britishculinaryfederation.co.uk
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The event boasted a huge success which showcased 
culinary skills and talent from many universities across 
the UK.  Major International and TUCO joined forces this 
year to host the TUCO Chef of the Year 2014.

Competitors had to produce three portions of a hot or 
cold starter and three portions of a hot main course, 
with suitable accompaniments.  All dishes incorporated 
Major International’s products.

James Tudor from Keele University was awarded TUCO 
Chef of the Year 2014, winning one week’s 
working stage with renowned Great British Chef, 
Simon Hulstone, £300 in Russum’s vouchers, a 
trophy, certifi cate and one year’s free membership of 
the British Culinary Federation.

The Barista Skills Challenge, sponsored by Peros and 
Tchibo was a huge success, running over two days 
and at the heart of the event.  Each competitor was 
given 15 minutes to produce four espressos, four 
cappuccinos and four speciality espresso-based drinks.  
The competition, which was only is its second year, was 
hosted by Matt White and was very popular with both 
competitors and spectators.  Matt says:

“The level of competency 
and knowledge was simply 
amazing, with competitors 
explaining techniques, 
methodologies and their 
sheer wizardry at the coffee 
machines.

Bronze place was awarded to Matthew Burridge from 
the University of Exeter, whilst Kian Shakouri from the 
University of Warwick was awarded the second place, 
Silver Award.

Bill Francis from the University of Bristol was awarded 
the Gold Winner of the TUCO Barista Skills Challenge 
2014.

Following the success of last year’s competition, the 
Cold Display Salon competition once again identifi ed 
some extremely talented and skillful individuals in 
the industry.  Jonathon Rackham from the University 
of Warwick took home the Best in Salon Junior Class 
award.  Stephen Mather from Cambridge University 
was awarded Best in Salon Senior Class and Jackie 
Rowland from the University of Chester was awarded 
the Best in Salon Open Class. 

The Service Skills Challenge also ran over two days 
and aimed to recognise and encourage the importance 
of the Food Service team.  Adam Finney from the 
University of Birmingham and Gergana Ivanova 
Doyninska from Imperial College London were awarded 
joint Bronze winners.  Rebecca Roberts from University 
of Edinburgh was awarded the Silver and Andre 
Goncalves from the University of Keele won TUCO 
Service Skills Challenge, Gold winner.

The Chefs’ Challenge Team Event was revamped for 
2014, giving competitors a mystery box of ingredients, 
from which they were to cook a three-course meal for 
two.  22 different universities entered their teams of two 
to the Chefs’ Challenge, sponsored by 3663 and Santa 
Maria Foodservice.

The Best Hygiene and Safety Practices Award went to 
Ravi Kanthiya and Darren Coventry from Royal Holloway. 
The Highly Commended Menu Award was given to Mark 
Donovan and Sean Hughes from fi rst time entry, the 
University of Aberdeen.  Greg Crump and Gary Brown 
from the University of Warwick scooped up the Bronze 
Award, whilst Rob Grimer and Eris Hoxha from the 
University of Kent were awarded Silver.  The TUCO Chefs’ 
Challenge Gold Award was won by Nathan Aldous and 
Byron Franklin from Cambridge University.

The 21st year of the prestigious university competition
has been supported by the BCF for many years.

TUCO 2014, Blackpool

3663
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Essential Cuisine has updated its dedicated 
foodservice website - www.essentialcuisine.com - with 
helpful new features aimed at inspiring and supporting 
chefs from across the hospitality spectrum.

Ever wondered how to ‘Bard’ a piece of meat? Or 
confused a Bouillon with a Brunoise?   The Stock 
People have added a new, exhaustive A-Z glossary of 
food terms, preparation and cooking techniques – from 
foodie to the fully-fl edged connoisseur – that will prove 
invaluable to any chef looking to refresh their culinary 
knowledge. 

The British producer of premium stocks, jus, gravy, 
demi-glace and glaces has also reworked its product 
pages and added beautiful new photography to 
its dedicated media section. The updated product 
descriptors will make it easier for chefs to fi nd what 
they need and understand how best to use it. Each 
product is accompanied by a linked video – another 
integral part of Essential’s media hub – alongside a list 
of key benefi ts, and useful hints and tips such as taste 
tests and value comparisons.  

Essential Cuisine Managing Director, Nigel Crane, says: 

“We pride ourselves on 
being chefs fi rst and 
businesspeople second”
“which is why we wanted to compile and share some of 
the knowledge and expertise that makes the Essential 
Cuisine team the unique institution it is. The changes 
to our product pages should also help inspire busy 
chefs and allow them to quickly and easily pinpoint 
the information they require to take their own menus to 
another level. ”      

For almost 20 years Essential Cuisine has been 
producing outstanding stock ingredients that help to 
unleash the creativity of chefs in all sectors, always 
delivering good taste, with absolutely no compromise 
on quality. 

For more information on the Essential Cuisine range 
call 01606 541490, email: advice@essentialcuisine.
com visit: www.essentialcuisine.com or fi nd them on 
twitter: www.twitter.com/@essentialcuisin

Inspirational Updates

BCFnews

The line up of chefs judging the 2014 North West Young Chef 
Heats - the search to fi nd the cream of the region’s young 
cooking talent - has been revealed by competition sponsor 
Essential Cuisine. 

The judging panel will, as always, be chaired by Brian Mellor 
(Master Chef of Great Britain) and Essential Cuisine managing 
director Nigel Crane. The pair will be joined by one chef in 
each heat which this year will include Claire Lara; the fi rst 
woman to win Masterchef the Professionals, Matt Nugent; 
Executive Chef at Liverpool’s Echo Arena and Conference 
Centre, Mark Fletcher; Head Chef at The Badger Inn, Church 
Minshull, Cheshire, Mike Bullard; Head Chef at West Bromwich 
Albion FC, Paul Prescott; Executive Chef with Nelson Hotels 
Group and Steve Williams; Executive Chef at Stanley House 
Hotel and Spa in Mellor, Lancashire

To enter the North West Young Chef of the Year competition 
visit www.essentialcuisine.com or call Lucy on 01606 
541490. There is also a Facebook page and you can follow 
events on Twitter (@NWYoungChefComp).

Essential Judges Revealed
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To Start
Pressed Terrine of Roast Corn-Fed

Chicken & Chorizo
Tarragon Aioli & Bread Tuile

Goats Curd & Confi t Beetroot (V). Beetroot Jelly
pickled Walnuts, crispy Sage & baby Sorrel

From the Sea
Roast Tranche of Late Season Sea Trout

Jersey royals, samphire, cured tomatoes & basil 
butter.

Roast White Onion Tart Tatin (V)
Cherry tomato, Watercress & Parmesan

From the Land
Roasted Saddle of Lighthorne Lamb with Spinach,

Lemon & Confi t Garlic, panfried Sweetbreads,
Feve & Feta jus

Pea & Shallot Tortelloni (V). Sautéed Giroles,
Pea puree, Mint oil & aged Pecorino

Dessert
Chilled Pimms Jelly

Spearmint sorbet, Strawberries & Cucumber

Cheese board
Yorkshire blue, Mrs Kirhams Lancashire,

Berkswell West country apple & Cider chutney,
Celery & Biscuits

Sunday 4th May 2014 at 6.30pm
St John’s Hotel, Solihull

May Ball and Awards 
Evening 2014

A great evening of entertainment and recognition of our
industry stars. Drinks reception with canapes,
fi ve course dinner and live entertainment.

Hosted by Nick Owen, BBC Midlands Today presenter

BCFnews

Teams of 4 - £240 or £60 per player to include 
tea/coffee/sausage/bacon roll on arrival.

18 holes of golf on the Arden Championship 
course (shotgun start) followed by light lunch.

Prizes for 1st second and third. Nearest the pin 
(8th & 15th) longest drive (3rd & 12th).

For further details and to book,
contact Secretary Mandy Bennett:

£80 pp. Seniors/Juniors £65/£55 per person. Table of 10 £700.00. *Please note, there is limited availability 
due to high demand* Accommodation is Available at £50.00 per Room Bed and Breakfast. Please make room 

bookings direct to the St John’s Hotel on 0121 711 3000

BCF
Golf
Day
Marriott Forest of Arden Hotel & Country Club

Meriden, Warwickshire CV7 7HR. Arden Championship Course.

Email secretary@britishculinaryfederation.co.uk • Tel: 01789 491218

Tuesday 1st July 2014
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Diary Dates
April
Monday 28th Chefs Club Lunch.
 Don Diego Tapas Restaurant,
 5 Manor Road, Sutton Coldfi eld.
 B73 6EJ
Monday 28th 
till the 1st May Hotelympia, ExCel, London

May
Sunday 4th May Ball and Awards Evening
 St. John’s Hotel, Solihull, B91 1AT
Wednesday 7th Bocuse d’Or European Heat
 Sweden
Tuesday 20th Student Cook and Serve
 Stratford-upon-Avon College

June
Monday 23rd Chefs Club Lunch
 The Royal Horseguards,
 2 Whitehall Court, Whitehall,
 London, SW1A 2EJ

 July
Tuesday 1st BCF Golf Day
 Forest of Arden Hotel & Country Club,
 Maxstoke Lane, Meriden, CV7 7HR
Wednesday 2nd
till the 5th WACS Congress, Stavanger, Norway

August
Monday 11th Chefs’ Club Lunch
 Nuthurst Grange Hotel, Hockley Heath
 

Honorary President
Brian Cotterill

President
Peter Griffi ths MBE

Vice President
Andreas Antona

Executive Council
Mark Houghton
Graham Crump
Chris Hudson
Eric Bruce

Committee
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Chairman :

Jim Eaves

International Culinary Team Manager :
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Jerry Toth

Social Events/Associate Liaison :

Alan Healy
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Website :
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Geoff Tookey
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Graham Crump

Committee Member/ Photographer :

Steve Love

Fundraising/ Membership :

Mark Houghton

Competition Support :

Eric Bruce

BCF Ambassador :

John Peart

Joining the British Culinary Federation couldn’t be 
easier. Simply download an application form from 
www.britishculinaryfederation.co.uk
then fi ll it in and post it together with your payment 
or Standing Order Mandate to Mandy Bennett.

Subscription charges are as follows:
Corporate Members £125
Associate Members £50
Chef Members £40
Junior Members £25

BCF Partnership Packages, also available, from £750

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

BCF Membership



GOURMET CLASSIC COOKING WINES

Serve Better
The best restaurants use the best wine in their dishes.

3L CHARDONNAY & CABERNET SAUVIGNON

5L AIRÉN BLANCO & TEMPRANILLO

5L ITALIAN WHITE & ITALIAN RED

For more information on these Cooking Wines, call +44 (0)1202 863040 or visit cookingwines.co.uk


