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Welcome to the late 
Summer edition of 
our Culinary News

  I   
am truly honoured to 
become the Chairman 
of the British Culinary 
Federation, having 

been a committee member 
since 2005 when the Midlands 
Association of Chefs and the 
Chefs & Cooks Circle joined 
together. I was a member of the 
latter. 

As the new Chairman I would 
like to thank Stuart McLeod for his time spent 
as the previous Chairman, with the help of 
his committee, leading the BCF through the 
most diffi  cult and challenging of times. His 
excellent leadership has contributed towards 
the growth and stability of the present-day 
Federation. Stuart will now take up his role as 
Vice-President and will be more involved in 
representing the BCF through Worldchefs at 
the various European and Global events. I am 
pleased that he will continue to help organise 
our highly popular Chefs Club Lunches with 
venues planned for the Autumn. 

I have recruited some new committee 
members and I am relishing the prospect of 
working with the whole committee, going 
forward. I am very lucky, at the start of my 
tenure for the BCF to be so well supported 
through our membership, Culinary Partners 
and National Team Sponsors. It is my aim 
through the committee to increase awareness 
of the BCF across all sectors of the industry 
and through younger chefs who are studying at 
college or already working in industry. I fully 
support all the successful competitions that the 
BCF organises and will continue to support 
the England Teams when they compete at the 

Culinary Olympics 
or Culinary World 
Cup as the national 
member of the World 
Association of Chefs’ 
Societies.

I have already carried 
out some offi  cial duties 
as Chairman at the 
Worldchefs congress 
in Abu Dhabi earlier 
in June. Th e coming 
together of chefs 
from over the globe 
was a tremendous 
experience and I 

was involved in the daily running of the 
Global Chefs Challenge, Global Pastry Chefs 
Challenge and judged the Global Young Chefs 
Challenge – Th e Hans Bueschkens Trophy. 
Th e BCF was represented in the Global 
Chefs Challenge by England Team Captain 
Adam Th omason who was assisted by Jamie 
MacDonald. Although, unfortunately, they did 
not make the podium, they learnt a lot from 
the experience whilst representing the BCF 
and England competing at the highest level. 

Looking ahead, I would also like to shine the 
spotlight on our members more, so if you are 
interested in being featured in the magazine 
please get in touch with our Editor to share 
your story with us. 

I leave you with the message on our front 
cover. Be part of the BCF spirit and join us.

Culinary Regards.

LEE CORKE MA
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Attended by The British 
Culinary Federations, 
Honorary President Brian 
Cotterill, Vice President 
Stuart McLeod and 
Chairman Lee Corke.

  A   
hallmark industry tradition since 
1928, Worldchefs Congress & 
Expo 2022 concluded following 
four days of industry networking, 

educational workshops, and expert-led 
sessions on the future of hospitality. The 
biennial event, held this year in the United 
Arab Emirates, drew attendees from around 
the globe to the nation’s capital. The event ran 
from 30 May to 2 June at the award-winning 
Abu Dhabi National Exhibition Centre 
(ADNEC).

One of the largest chef gatherings globally 
since the COVID-19 pandemic, the highly 
anticipated event welcomed international 
industry professionals from over seventy 
countries under the banner of Rise Together. 
The 2022 Worldchefs Congress & Expo saw 
strong attendance reflecting its international 
mandate and membership, with 44 percent 
of delegates from the Middle East and Africa 
regions, 33 percent traveling from Europe, 
15 percent from Asia, and 8 percent from 
the Americas. The diverse career profiles of 

attendees were led by 67% professional chefs, 
followed by F&B managers and owners (16%), 
industry procurement professionals (11%), 
and distribution and supply experts (6%).

The four-day line-up included expert speakers, 
the Billy Gallagher Young Chefs Forum, 
intense culinary competition at the Global 
Chefs Challenge arena, and the region’s 
singular HORECA sector trade exposition 
featuring global brands.

New Titleholder of World’s 
Best Chef

A highlight at the 2022 Worldchefs 
Congress & Expo, the Global Chefs 

Challenge brought together the world’s top 
chefs and emerging culinary talent to test 
their skills on a global stage. Representing 
their respective countries and culinary 
teams, the world’s most promising chefs 
gave their best in the competition kitchens 
and at the judging table. 

Chef Marco Tomasi of Italy now holds the 
title of Worlds Best Chef. Italy, Singapore, 
and Norway won Gold in the Global 
Chefs Challenge Final’s three competition 
categories: Global Chefs Challenge, the 
Global Pastry Chefs Challenge, and the 
Global Young Chefs Challenge.

World-Class Expo: 
Emirates International 
Salon Culinaire

In collaboration with the 25th Emirates 
International Salon Culinaire 

(ExpoCulinaire), the Worldchefs Congress 
& Expo brought together more than 5,200 
ExpoCulinaire attendees and 347 companies 
to showcase food, drink, equipment, 
services, skills, and education.

39th Worldchefs Congress & Expo:
          United Professionals           

WORLDCHEFS

“For the young chefs it is very special” -  ALAN ORREAL

“You can see the excitement and the hunger” -  THOMAS GUGLER
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A Resounding Success

The 2022 Worldchefs Congress & Expo 
marks the second hosting efforts by the 

Emirates Culinary Guild (ECG), having 
hosted the 2008 Worldchefs Congress & 
Expo in Dubai. “It means everything to us,” 
says Uwe Micheel, President of the Emirates 
Culinary Guild. “I think we have the most 
important scene this year. When we say Rise 
Together, it is at the same time about 
sustainability, about the foods of the future, 
which is so important to us in the years to 
come. But when you speak to our friends 

here, the most important part of this event is 
to see everyone again, to be together.”

“For the Young Chefs here at Congress, it is 
very special,” says Alan Orreal, Chairman of 
the Young Chef Development Committee. 
“The Young Chefs that come to Congress 
have an extraordinary passport to the 
culture of any city that we go to. They 
are coming out with a renewed sense of 
information and learning about what they’ve 
been doing. Congress is a forum for the 
conversations that we have to listen to as 
an industry, and we’re trying to give Young 

Chefs the tools that they need so they can 
move forward successfully.” 
 
Worldchefs President Thomas Gugler 
extended a heartfelt thank you to all the 
participants. “After nearly four years, having 
so many chefs and culinarians from all 
around the world back here with us in Abu 
Dhabi is amazing. We’ve seen so many nice 
happy faces,” he remarks. “You can see the 
excitement, the smile, and the hunger to 
exchange the last four-year experiences 
with our colleagues and friends. We are so 
proud that so many made it here to Abu 
Dhabi despite all the difficulties we are still 
going through.” Gugler proudly presented 
the Worldchefs 2022 Awards, Medals & 
Recognitions to members, sponsors and 
partners at the event for their outstanding 
efforts and contributions to Worldchefs.

“It was a 360-degree Congress,” says Ragnar 
Fridriksson, Worldchefs Managing Director. 
Planning has already begun for the next 
biennial Congress, taking place in Singapore 
in 2024. Chef Eric Neo, President of the 
Singapore Chefs’ Association, says “This 
is a milestone for the Singapore Chefs’ 
Association. Singapore was the first country 
in Asia to host the Worldchefs Congress 
in 1990 and it made history. Since then, 
Singapore has changed so much, especially 
in the world of food & beverage. We believe 
we have a lot to offer the world of chefs with 
our culinary scene and heritage, and we 
cannot wait to show them what we have.” 
 

For the latest updates from 
Worldchefs, visit 
www.worldchefs.org.

Rise Together

“You can see the excitement and the hunger” -  THOMAS GUGLER
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BCF STUDENT 
CHEF OF 

THE YEAR 
COMPETITION 

2022
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  T   
he inaugural BCF Student 
Chef of the Year took place at 
Loughborough College on Monday 
23rd May.   The eight finalists were 

required to produce a 3-course menu for 2 
covers in two hours, consisting of a 
Fish Starter, a modern interpretation of 
the classic dish “Duck à l’Orange” and 
Dessert of their choice.

Louis Richards of University College 
Birmingham, mentored by Martin 
Hodgetts, was named the winner and 
lifted the trophy at the end of a very 
successful, challenging and rewarding 
day. (opposite left, bottom)

Louis received the John Peart Memorial 
Trophy, Gold medal, framed certificate, 
seeded entry into the BCF Young Chef 
of the Year 2022, Stage at a Michelin-
starred restaurant, Glynn Purnell 
cookery book, a set of chef knives, 
courtesy of Contacto, a Dispenser from 
Wrapmaster, with the College receiving 
a Micro Stick Blender, donated by Robot 
Coupe.

Second place was awarded to Samantha 
Watkins of Loughborough College, who was 
mentored by Darren Creed. (below)
 

Samantha received Silver medal, framed 
certificate, set of chef knives courtesy of 
Contacto, a Dispenser from Wrapmaster and a 
Glynn Purnell cookery book.

Third place was awarded to Chi-Hin Cheung 
of Liverpool College, mentored by Ian 
Jaundoo. (above)

Chi-Hin received Bronze medal, framed 
certificate, set of chef knives courtesy of 
Contacto, a Dispenser from Wrapmaster and a 
Glynn Purnell cookery book.

Best Starter went to Louis Richards of 
University College Birmingham.

Best Main Course, Finley Shapland of 
Sheffield Hallam University.

Best Dessert, Samantha Watkins of 
Loughborough College.

All competitors in the final were given one 
year’s free membership of the British Culinary 
Federation, a BCF embroidered apron, a 
finalist’s certificate and a gift from Contacto.

Each team’s mentor also received a book from 
the BCF and a gift from Contacto.

Judges
Lee Corke, BCF Chairman; Stuart McLeod, 
Vice-President; Graham Crump, Vice-
President; Nathan Aldous, Head Chef, 
Emmanuel College, Cambridge, past member 
of England’s National Culinary Team, and 
Luke Tipping, Chef Director, Michelin-starred 
Simpsons restaurant, Birmingham.

Sincere thanks to Sponsors Robot Coupe, 
Contacto, Wrapmaster, Essential Cuisine 
and Caterfish.

BCF President Peter Griffiths commented: 
“Loughborough College did an excellent 
job hosting the event and all the young 
competitors performed exceptionally well 
on the day. It was a challenging competition 
in the time allowed and the students were a 
credit to themselves and their colleges. In all, 
another very successful and well attended 
event in the British Culinary Federations 
competition diary.”

LOUIS RICHARDS OF UNIVERSITY 
COLLEGE BIRMINGHAM LIFTS THE 
JOHN PEART MEMORIAL TROPHY

Back Row L-R: Steve Goodliff / Stuart McLeod / Lee Corke / Stuart Andrews
Front Row L-R: Graham Crump / Luke Tipping / Nathan Aldous
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NEW BCF CHAIRMAN, LEE 
CORKE, SHARES HIS THOUGHTS 
WITH CULINARY NEWS
Congratulations on 
becoming Chairman of 
the BCF, can you tell us 
a little bit more about 
yourself?

I studied at the Wirral Metropolitan 
College from 1986–1988 undertaking 

a general catering course.  My fi rst job 
aft er college was as a commis chef at Trials 
Hotel, Liverpool.  I then joined the RAF for 
a 22½-year career. 

During my service career, I served at 
several UK bases with detachments to 
Cyprus, Iraq and the Falkland Islands. I 
have worked in all areas of catering on RAF 
bases and have had stints as a personal 
chef for an Air Rank Offi  cer and also as an 
instructor at the Food Services School.

My last RAF unit was Benson where 
I was responsible for running several 
kitchens at the Joint Helicopter Support 
Unit. During this time, I also worked for a 
high-end private dining company running 
hospitality contracts for the American 
fi rm, Bell Helicopter and Cessna in Paris 
and Geneva. I also worked privately for Sir 
Richard Branson, Designer, Geoff  Banks 
and the British singer, KT Tunstall on 
several occasions.   Since 2011, I have been 
the Head of Catering at the University of 
Cambridge, Clare College.

Due to the hard work of many and strong 
support from industry, the BCF has been 
a true success story since its formation in 
2005.  What are your thoughts and objectives 
going forward?

I would like to strengthen the Committee 
to help us build more on our past success 

and our steady increase in membership; 
engage more with our industry and 
increase awareness and exposure for the 
BCF.  I would also like to maintain our 

support of England’s teams 
in competitions abroad 
and events in the UK and 
to continue the successful 
running of the Chef of the 
Year, Young Chef of the 
Year, Student Cook and 
Serve and Student Chef of 
the Year competitions.  We 
have a strong foundation and 
much has been achieved in a 
relatively short time.

Th e BCF has worked closely with University 
College Birmingham and its Saturday 
morning Academy over the years.  Do 
you see opportunities for this initiative to 
expand in any way?

I would like to see the BCF work with 
and encourage other colleges to follow 

in the footsteps of all the good work UCB 
has done and continues to do with the 
Academy.

BCF is now part of the recently formed 
Home Nations working, closely with 
Federation of Chefs Scotland, Culinary 
Association of Wales and Panel of Chefs 
Ireland.  What benefi ts can this off er to 
Culinary Partners and the membership 
overall?

This could off er better networking 
opportunities for members and 

Culinary Partners and any trade related 
courses for the National Teams could be 
organised as joint ventures, as could some 
industry competitions.  Working together 
more frequently will help give us a stronger 
presence and voice.

How are you enjoying your role on the World 
Chefs Culinary Committee?

Really enjoying it.  Being able to 
be involved with re-writing the 

specifi cations for the Culinary World Cup 
in Luxembourg was very satisfying as we 

are trying to better the overall competition 
experience for the competitor.

Both England’s senior and junior 
National Teams have done well in the 
competition arena in the Culinary World 
Cup and the Culinary Olympics. It must take 
a lot of hard work, planning and training as 
well as fi nancial support to achieve this.

As a former Captain of the Combined 
Services Culinary Arts Team, 

the British Team of Chefs in global 
competitions and England Team Manager, 
I know what it takes to be successful. All 
team members have to be fully committed 
and ensure they partake in the necessary 
training. Financially, we rely on the 
generosity of our National Team Sponsors 
and without them it would be diffi  cult to 
enter our teams abroad. 

Where do you hope to see the BCF in the 
next ten years?

I hope that myself and the Chairpersons 
that follow me will continue to help to 

grow the BCF, remain active across all 
sectors of the industry, build further upon 
our success and standing to date and obtain 
more recognition for England’s National 
Culinary Teams from the industry and the 
Government.  I have been involved with 
the BCF since its inception and have seen 
much progress over the years of what we do 
as a Federation.
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The British Culinary Federation and 
National Team Sponsors wish England’s 
National Senior and Junior Teams much 

success at the Culinary World Cup
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BRITISH CULINARY 
FEDERATION’S EXECUTIVE 
VICE-PRESIDENT, ANDREAS 
ANTONA OF ANTONA 
RESTAURANT GROUP 
AWARDED RESTAURATEUR 
OF THE YEAR AT THE 
PRESTIGIOUS CATEY 
AWARDS

  A   
ndreas Antona, owner 
of Michelin starred 
restaurants Simpsons in 
Birmingham and Th e Cross in 

Kenilworth, Warwickshire, Eureka 
Kitchen Cookery School, chocolate and 
patisserie brand, Soko and Antona at 
Home has been recognised by judges 
including Michelin chefs Tom Kerridge 
and Phil Howard, not only for his 
‘exemplary credentials’ but his work to 
mentor and nurture chef talent within 
the industry.
 Aft er collecting the award Andreas 
said: “I feel very honoured, humbled 
and privileged to be recognised 
as Th e Cateys Restaurateur of the 
Year - Independent by my industry 
peers. It means such a lot to me and 
it’s created a real buzz amongst my teams. 
I’d like to thank all the judges, those who nominated me and 
the Caterer team for organising such a fantastic awards event” 
 Th e Caterer said of Andreas: ‘Described by Th e Times as “the 
godfather of modern Birmingham food”, Antona has built two of 
the most respected restaurants [and] founded the Antona at Home 
meals delivery service, Soko – an artisan and pâtisserie business – 
and Eureka, a successful cookery school.
 ‘Antona has done as much... to mentor and encourage chef talent. 
He is one of the key UK fi gures for Bocuse d’Or and an ambassador 
for University College Birmingham for 35 years.
 “Having dealt with serious illness... he puts particular emphasis 
on looking aft er employees’ mental health and wellbeing... He has 

also worked with psychotherapist Stelios 
Kiosses, who has implemented his course 
in the psychology of food at Harvard. 
Th e pair are now working towards 
establishing modules at University College 
Birmingham.”

■ Well respected amongst his peers, Andreas 
received high praise:

 Chef and restaurateur Simon Rogan 
said: ‘Andreas Antona has already built a 
reputation as a talented chef and mentor to 
many of the Midlands’ top chefs. In recent 
years, he has further demonstrated his passion 
for hospitality through his commitment to the 
Bocuse d’Or UK Academy.’
 ‘Andreas is a true pro, consistently 
maintaining his restaurants both at the highest 
level and as successful businesses. He is a 
gentleman and has given back enormously to the 
industry.’ said judge, Phil Howard

 Fellow judge, Tom Kerridge commented ‘An exceptional 
restaurateur whose passion for our sector is inspirational. He has 
shown pure class, integrity and commitment to the industry, not 
only through exceptional stewardship of his restaurants but also 
through charity, the British Culinary Federation and the Bocuse 
D’Or.’ 

■ Andreas saw-off  strong competition in the category including renowned 
chefs and restaurateurs, Clare Smyth, James Sommerin, Adam Handling 
and Rebecca Mascarenha.

AWARDS
Th e Cross in 

 Cookery School, chocolate and 

including Michelin chefs Tom Kerridge 

‘exemplary credentials’ but his work to 

it’s created a real buzz amongst my teams. 
I’d like to thank all the judges, those who nominated me and 
the Caterer team for organising such a fantastic awards event” 

■

received high praise:

 Chef and restaurateur Simon Rogan 
said: ‘Andreas Antona has already built a 
reputation as a talented chef and mentor to 
many of the Midlands’ top chefs. In recent 
years, he has further demonstrated his passion 
for hospitality through his commitment to the 
Bocuse d’Or UK Academy.’
 ‘Andreas is a true pro, consistently 
maintaining his restaurants both at the highest 
level and as successful businesses. He is a 
gentleman and has given back enormously to the 
industry.’ said judge, Phil Howard
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HOT or AMBIENT

The first professional cooking cutter blender

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

Cooking  
precision

up to 140°C
to the nearest 

degree

I MIX,

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

I EMULSIFY,
I HEAT AND

I COOK...

Call us for a free demonstration 
in your kitchen



The Skills for Chefs 
Conference
Th e 23rd Annual 
Skills for Chefs 
Conference took 
place on 29 & 
30 June at  Th e 
University of 
Sheffi  eld and 
Sheffi  eld College.

  A   
ttended by BCF 
Vice-President 
Graham Crump, 
the conference 

attracted 180 chefs from across 
the UK and a great networking 
and learning programme was 
delivered.

Th e opening evening was “An 
Evening with Paul Ainsworth” 
who talked passionately about the 
industry and the challenges we 
all face across the hospitality 
industry.
 Th e session was expertly 
chaired by Martino Mainiero 
from Delitalia who are supporters 
of the conference. 
 Paul outlined the work that 
Senior Chefs and Leaders now 
need to take in order to attract 
people to the hospitality industry.
 During the business day 
, delegates had culinary 
presentations in the lecture 
theatre from 2 Michelin Starred 
Sat Bains and Michelin Starred 
Hrishikesh Desai. Both chefs 
are Roux Scholars and they both 
delivered  insightful and inspiring 
sessions. 
 Sat showcased a Beef dish 
with Truffl  es and Hrishikesh 
created a dish from his current 
menu at Gilpin Lake House Hotel 
named “Herdwick lamb ‘Laal 
Maas’, Shoulder croquette, laal 
mass sauce with carrot”
 In the MSK Masterclass 
Kitchens the conference 
spotlighted the skills of Ross 
Sneddon , Executive Pastry 
Chef from Balmoral Hotel in 
Edinburgh who presented 

three dishes,  Palet d’Or 
, Pistachio, Raspberry & Rose 
Macaron Cake and an allergy free 
desert “Coconut Rice Pudding, 
Compressed Pineapple, Banana 
Jam, Coconut Water Ice Cream”. 
Jason Howard presented Modern 
Caribbean Dishes in the Koppert 
Cress Masterclass Kitchen and his 
dishes included “Eddo & Ginger 
Soup” and  “Roasted Prawns with 
Citrus Marinated Bread fruit & 
Breadfruit Cream” 
In addition Martin Eccles , Master 
Butcher from AHDB worked with 
Chris Wheeler , Executive Chef 
from Stoke Park to create 
Banqueting dishes utilising the 
best of British Beef and Lamb.
 In a fun competition 
organised by Lakeland Dairies . 
Graham Crump , BCF went head 
to head with Andrew Green from 
the Craft  Guild of Chefs in the 
“Knickerbocker Glory Challenge”. 
Th e judges declared a draw and 
a prize was presented by Alan 
Colley to both Graham and 
Andrew at the Awards Dinner.
 Th e conference concluded 
with a presentation from Pierre 
Koff mann who also attended 
the Gala Awards Dinner , held 
at Firth Hall and cooked by 
a combined team from the 

University of 
Sheffi  eld and Th e 
Sheffi  eld College.

Salad of Heirloom 
Tomatoes, Fermented 
Ricotta, Bloody Mary 

Essence
Basil Cress & 
Aramanth*

Slow Braised Shoulder 
& Roast Cannon of 

Meadow Farm Lamb
Peas, Boulangère 

Potatoes, Lamb Reduction
Affi  lia Cress & Bean 

Blossom*

Lemon Polenta Cake, Panna Cotta, 
Strawberry Compote and Sorbet 
with Lemon Verbena Meringue

Kaffi  r Lime Leaves*

A Duo of Yorkshire Cheeses, 
Crackers, Grapes and Celery

Cencoic Colombian Coff ee & Petit 
Fours

*Koppert Cress Pairings

A date for your diary:
Th e Skills for Chefs Conference 
takes place next year on 28 & 29 

June 2023.
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Grass Fed British Beef
Sustainable

Contact us today

02476 422 222

www.aubreyallenwholesale.co.uk

sales@aubreyallen.co.uk

@AubreyAllen

aubreyallenbutchers



FOUNDERS’ LUNCH
                         10TH JULY 2022

  T   
he Founders’ Lunch was once again 
hosted by Executive Vice-President 
Andreas Antona at his Michelin-
starred restaurant, Simpsons, 

Edgbaston, Birmingham.  Founder members 
of the Midlands Association of Chefs and the 
Chefs and Cooks Circle which merged to form 
the BCF, get together each year with Honorary 
and Committee members, past and present, 
and enjoy the opportunity to reminisce and 
discuss times past and present. 
 BCF member Bernard France read 
through the names of the original Founders 
and paid tribute to those no longer with us.
 Aft er a Champagne and Canapé reception, 
everyone enjoyed an outstanding lunch, with 
thanks to Chef Director, Luke Tipping and to 
Gian-Giacomo Stella, Director of Wine for the 
excellent choice and well-balanced wines.
 Special thanks also to Simon Smith of 
Aubrey Allen for their sponsorship towards 
the lunch.
 Another very enjoyable event for members 
who had travelled from far and wide to attend 
this special occasion.

MENU

Garden Herb Cracker
Hot|Cold|Soft |Hen’s Egg

-
Black Olive Roll

Smoked Cod’s Roe|Olive Oil
-

Sourdough Bread
Ampersand Cultured Butter

-
Chalk Stream Trout

Pickled Cucumber|Oyster|Seaweed|Trout Caviar
-

Raw Stokes Marsh Farm Bavette
Cashel Blue|Celery|Pickled Walnut

-
South Coast Lamb

Black Olive,Tomato & Courgette Tart
Anchovy Artichoke

-
Elderfl ower

Gooseberry|Cream Cheese
-

Strawberry Savarin
Bournville Honey|Whey Ice Cream

-
Th ree Cheese Selection

Fruit Bread|Quince
-

Soko Bonbon

Photos  by
Jacqui Brown
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Manage your safety procedures and reduce your exposure to risk 
with our industry leading safety management software, Alert65.

Join thousands of operators who have made the switch and say 
goodbye to piles of paperwork.

Switch on to safety
with

“Switching to Alert65 
couldn’t have been 
easier, I can honestly 
say our switch went 
without a hitch. Our 
previous supplier 
didn’t give us either 
confidence or the 
level of qualified 
support we wanted. 
Food Alert gives us 
both. They are always 
there and it’s never 
too much trouble.”

020 7244 1900  enquiries@foodalert.com

If you’ve not made the switch to digital or delayed switching 
provider because you think it’s too much hassle, then think again.

Why not get in touch today and start the switch to our leading 
digital compliance software,       ?



PE



PE

  O   
pen to all young chefs who are 25 years of age and under on the date of the 
competition. For non-BCF members, entry fee is £25 which includes one year’s 
free membership. Payment by credit/debit card through the Secretary, email: 
secretary@britishculinaryfederation.com Tel: 07859 950858 or through direct 

bank transfer, bank details through the secretary.

Chosen dishes, listed ingredients and a brief method must be included with your entry, 
along with name, home address, place of work, mobile number, age and jacket size.

CLOSING DATE FOR ENTRIES IS MONDAY 10TH OCTOBER.

All entries to be sent by email to peter@salonculinaire.co.uk

Venue: University College Birmingham with a competition kitchen which has the 
facility for an audience to allow competitors to bring colleagues along to 
observe on the day.

Date:     Monday 7th  November 2022 followed by Dinner and Prizegiving

Prizes: 1st: Gold Medal,  David Bache Trophy, cheque for £500, Chef Educational Trip 
to Ireland in 2023, winner’s commemorative plate, framed certifi cate, seeded 
entry into National Young Chef of the Year fi nal 2023

2nd: Silver Medal Cheque for £300, commemorative plate, framed certifi cate.

3rd: Bronze Medal  cheque for £150, commemorative plate, framed certifi cate.

  Awards will also be presented for Best Starter, Best Main Course, Best Sweet.

All fi nalists will receive a personalised chefs jacket, framed certifi cate and a commemorative 
plate sponsored by Villeroy & Boch and two tickets to the Awards Dinner at University 
College Birmingham.

Th e competition is structured into two parts: Your entry will be paper judged and fi nalists 
then notifi ed. You will be required to produce a 3-course meal of your choice for 2 covers in 
2 hours.

Menu to include: A Hot Starter of your choice,  Main Course using 400 gm of Grass Fed Dry 
Aged Sirloin of  Irish Beef with a garnish of Irish Beef Off al of your choice  provided by Bord 
Bia, the Irish Food Board and supplied by Aubrey Allen. ( A complimentary free sample pre 
competition is available for the fi nalists.) Sweet of your choice.

Please note at least one Major product must be used in your menu as well as Lakeland 
Dairies Real Dairy Whipping Cream and Salted or Unsalted Butter which will also be 
provided on the day.

Mise-en-place allowed

■ Washed and peeled vegetables and fruit but not cut.
■ Stocks not manufactured other than Major
■ No fi nished sauces
■ Weighed ingredients
■ Some pre-preparation of the off al up to 50% of fi nished garnish.

Wrapmaster will provide dispensers and product.
All products will be available for use on the day.

Sponsored in Partnership with:ENTRIES ARE INVITED

BCF
YOUNG
CHEF

OF THE
YEAR
2022

BRITISH CULINARY
FEDERATION

National Member of the
World Association of Chefs’ Societies
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Yummie Brummie 
Chef, Glynn 
Purnell and West 
Midlands Mayor 
Andy Street 
fly the flag for 
Birmingham

  W   
est Midlands Mayor Andy Street 
headed off on a trans-Atlantic 
trade mission in May to beat the 
drum for the West Midlands with 

North American investors, business leaders 
and tourist chiefs.
 Some ten weeks before the start of the 
Commonwealth Games, the week-long trip 
to the USA and Canada saw the Mayor visit 
Chicago before travelling to Toronto where he 
led a West Midlands showcase event featuring 
the arrival in the city of the Queen’s Baton 
Relay.
 The trade mission was organised as part of 
the Birmingham 2022 Commonwealth Games 
Business and Tourism Programme (BATP), 
the first accredited Commonwealth Games 
programme of its kind.
 The Mayor was joined by a number of 
leading West Midlands business and tourism 
figures including Birmingham-born celebrity 
chef, Glynn Purnell.
 They were aiming to offer up the perfect 
recipe for North American investors and 
companies looking to expand into the West 
Midlands or establish trade links. They were 
also out to attract more tourists to come and 
experience the region’s wide range of cultural 
attractions as it was gearing up to host the 
Birmingham 2022 Commonwealth Games 
this summer. 
 The Toronto showcase was the highlight of 
the mission with Michelin starred chef Glynn 
on hand to cook up dishes that captured the 
very best of West Midlands cuisine including 
one of his signature dishes - Monkfish Masala.

“I was extremely honoured to be invited to partake in 
this fantastic opportunity, off the back of the Birmingham 
2022 Commonwealth Games Business and Tourism 
Programme, to truly fly the flag for our amazing city and 
incredible region. It was brilliant to be able to showcase 
what our thriving city already offers and also highlight the 
potential for more development. I was honoured to share 
our diverse culinary offerings and of course our Brummie 
humour and unmistakable accent!”

 The BATP is being delivered by a range of 
regional and national partners including the 
West Midlands Growth Company, Visit Britain 
and the Department for International Trade.
 It has been designed to capitalise on the 
Birmingham 2022 Commonwealth Games by 
embedding positive perceptions of the West 
Midlands into the international imagination, 
driving long-term economic benefits across the 
region and fostering civic pride. 

 Focusing on tourism, trade and 
investment, the three-year programme is 
helping to catalyse the West Midlands’ growth 
strategy, cementing the region and wider UK.
 While the Mayor was in Chicago and 
Toronto other members of the trade mission 
were visiting New York, Washington and 
Montreal.
 Glynn said:
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BCF CHEFS JOIN EDUCATIONAL TRIP TO IRELAND
COURTESY OF BORD BIA AND AUBREY ALLEN
Aubrey Allen partnering with 
Bord Bia – Th e Irish Food 
Board and Grass Fed Irish Beef 
had another really successful 
educational chef trip to Ireland 
in May of this year.

  O   
ver the last decade, this annual trip has 
seen some of the top UK chefs attend. 
Th e purpose of the trip is for these chefs 
to learn a little more about the beef 

that they source from the heritage and tradition of 
farming in Ireland, to the sustainability of grass fed 
Irish beef and the quality and traceability across the 
entire supply chain which leads to Aubrey Allen only 
sourcing the top 1% of cattle available in the British 
isles. 

Th is year’s trip had a strong British Culinary 
Federation Chef of Th e Year association with four 
of the eight chefs visiting Ireland being connected 
to the competition. Th ese chefs included Leo 
Kattou of Simpsons, Birmingham, winner of the 
2021 BCF Chef of the Year and as part of the prize 
won a place on this exclusive trip. Additionally, 
Adam Smith, Executive Chef at Coworth Park, 
who judged the 2021 BCF competition, Martin 
Carabott, Head Chef at Hide, who won the 
competition in 2016 and Matt Nicholls, Head Chef 
at Cheal’s of Henley, who won the BCF Young Chef 
of the Year back in 2018, all attended. 

Th e focus of the 2022 trip was around 
sustainability, both from an environmental 
standpoint and also focusing on carcass utilisation 
through hero-ing some of the unsung beef cuts 
which are packed full of fl avour. Th is is very much 
aligned to the sustainability commitments Aubrey 
Allen are implementing, including reducing their 
carbon emissions through sourcing sustainable and 
ethical meat, utilising recyclable trays, investing 
in electric vans for delivery and introducing 
initiatives to reduce their energy and water usage 

within the business. While on the trip, the chefs 
visited John Darcy Herford beef farm in Nenagh, 
Tipperary. John’s family have farmed these lands for 
generations, a tradition which is set to continue as 
John’s children and grandchildren were all on the 
farm to welcome the chefs. 
 Farmer John Darcy is part of the Irish 
Hereford Prime Producer group which is a farming 
association which supports farmer members 
in ensuring their cattle have the right genetics, 
confi rmation and weight to meet the highest 
standards in eating quality for the most discerning 
chefs across the UK and Europe. 

While on the farm, the chefs learned more about 
Ireland’s Sustainable Beef Assurance scheme (SBAS) 
which has over 50,000 beef farmer members. 
Th rough this programme each farm is audited 
on their animal welfare and traceability, grass 
management, their carbon output and biodiversity 
measures including the planting of hedgerows, 
trees and bee hives. To date over 300,000 carbon 
assessments have been conducted on Irish farms, 
helping to a 6.3% average reduction in CO2 per unit 
of Irish beef. 
 Over the two days the chefs learned 
about Origin Green which is Ireland’s national 
sustainability programme for food and drink, the 

only programme of its kind in the world. Th is 
programme begins on farm level with SBAS, then 
continues through the supply chain with Irish 
manufactures signing up to sustainability charters 
which are independently audited. Th e chefs visited 
ABP’s Nenagh plant and saw fi rst-hand the factory’s 
sustainability commitments around raw material 
sourcing, reducing plastics, restricting energy 
and water usage and initiatives to reduce carbon 
emissions. Such sustainability practices coupled with 
Aubrey Allen’s own sustainability commitments, 
help ensure that the Irish beef Aubrey Allen supply’s 
to the leading chefs across the UK is sustainably 
produced from farm to fork. 
 To tie in with the environmental sustainability 
initiatives, there was a big focus to highlight some 
of the lesser known beef cuts which are full of 
fl avour. Th ese cuts are treated with the same level 
of care from farm through to handling the product 
in Aubrey Allen’s Coventry premises. Th ese unsung 
hero cuts were showcased through the diff erent 
restaurants visited on the trip and displayed and 
talked through while at the abattoir.  Following the 
trip, these chefs have started to incorporate these 
cuts into their menus such as Irish beef sweetbreads, 
thin skirt and shin.
  It’s great to see that the British Culinary 
Federation Young Chef of the Year 2022 will also 
champion sustainability and carcass utilisation by 
including Irish off al as part of the contestants brief 
and the winner of the competition winning a spot on 
future chef trip to Ireland. 

Chef Dominic Teague, One Aldwych, on the trip to 
Ireland, said:

“It’s important to me to use sustainable and yet tasty 
ingredients.  It’s the produce that is the foundation of 
amazing dishes.  I have seen fi rst-hand the passion 
and care the Irish farmers have for the animal’s 
welfare and farming methods.  Without a doubt, it’s 
this, combined with the environment that creates 
beautifully fl avoured beef which is incredibly high 
quality”
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We are proud of our 100% gluten free range, with many of these 
products containing no declarable allergens*. What’s more, we 
also offer a range of products suited to those who follow vegan 
and vegetarian diets - just another way we are giving chefs peace 
of mind in the kitchen. 

With chefs at our heart, there’s no other supplier better 

placed to support the unique challenges of the 

working kitchen.

Our  
�� r  working kitchen

100% gluten free range

*Does not contain declarable allergens under the EU regulation 1169/2011 (Annex 11) 

advice@essentialcuisine.com | 01606 541 490 | www.essentialcuisine.com
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WILLIAM CURLEY MCA 

 PÂTISSIER CHOCOLATIER  
BIOGRAPHY 

William Curley aims to source only the world’s finest ingredients, refusing to compromise on the quality or na-
ture of his work, using only the freshest, most natural produce. In partnership exclusively with world-re-

nowned Tuscan chocolate producer, Amedei. He is intensely passionate about his craft; chocolate, patisserie 
and encouraging and mentoring young talent within the business. Together with a team of ambitious pastry 

chefs, William has long been creating inspiring products of the highest standard. 

His career began with an apprenticeship at Gleneagles Hotel, and lead him to train with some of the country’s 
finest chefs; including Pierre Koffmann, Marc Meneau, Marco Pierre White and Raymond Blanc. His ambitions 
then took him to The Savoy Hotel, where he became the youngest Chef Patissier in its history. William opened 

his business over thirteen years ago, and has achieved numerous accolades including four times winner of 
‘Britain’s Best Chocolatier by The Academy of Chocolate’ and a gold medal at ‘The Culinary Olympics’. In 2012, 
he became a member of Relais Dessert International the most prestigious association for Patissier – Chocolati-
ers. William achieved the Master of Culinary Arts by the Royal Academy of Culinary Arts. It is the highest acco-

lade awarded to chefs in the UK. 

Couture Chocolate was William's first book, released in 2012, and awarded ‘Cookery Book of the Year’ by The 
Guild of Food Writers Awards. His second book Pâtisserie was launched in 2014. A third book called ‘Nostalgic 

Delights’ was released in the Autumn of 2016. 

William is proud to have a concession in Harrods, retailing exclusive chocolates in the world-renowned luxury 
department store. In 2019, we launched a new chocolate boutique in Soho. 
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illiam Curley aims to source only 
the world’s fi nest ingredients, 
refusing to compromise on the 
quality or na-ture of his work, 

using only the freshest, most natural produce. 
In partnership exclusively with world-re-
nowned Tuscan chocolate producer, Amedei.

He is intensely passionate about his craft ; 
chocolate, patisserie and encouraging and 
mentoring young talent within the business. 
Together with a team of ambitious pastry 
chefs, William has long been creating inspiring 
products of the highest standard.

His career began with an apprenticeship at 
Gleneagles Hotel, and lead him to train with 
some of the country’s fi nest chefs; including 
Pierre Koff mann, Marc Meneau, Marco Pierre 
White and Raymond Blanc. His ambitions then 
took him to Th e Savoy Hotel, where he became 
the youngest Chef Patissier in its history. 

William opened his business over thirteen years 
ago, and has achieved numerous accolades 
including four times winner of ‘Britain’s Best 
Chocolatier by Th e Academy of Chocolate’ and 
a gold medal at ‘Th e Culinary Olympics’.

In 2012, he became a member of Relais Dessert 
International the most prestigious association 
for Patissier – Chocolati-ers. William achieved 
the Master of Culinary Arts by the Royal 
Academy of Culinary Arts.

It is the highest accolade awarded to chefs in 
the UK.

Couture Chocolate was William’s fi rst book, 
released in 2012, and awarded ‘Cookery 
Book of the Year’ by Th e Guild of Food 
Writers Awards. His second book Pâtisserie 

was launched in 2014. A third book called 
‘Nostalgic Delights’ was released in the Autumn 
of 2016.

William is proud to have a concession in 
Harrods, retailing exclusive chocolates in the 
world-renowned luxury department store.

In 2019, we launched a new chocolate boutique 
in Soho.

BCF Members are 
invited to a

Masterclass 
with William 

Curley
To reserve your places, please email:

secretary@
britishculinaryfederation.com

2pm till 5pm Wednesday 26th October

University College Birmingham
Demonstration Kitchen

Th e event will consist of a demo followed 
by a tasting.

30 Places available.
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BCF MEMBER, ROD BOWKER  
OUR ROVING REPORTER!
After nearly 2 years of 
lock down in England 
and being of an age 
where I sit back, watch 
the TV and offer my 
bigoted opinions on 
the quality of the TV 
production, quality of 
the ‘stars’ participat-
ing and the political 
correctness I was ever 
so pleased to be on 
holiday in the good  
old US of A!

We started off in Nashville and 
progressed to Florida for a period 
of refuelling and sun with our 
relations. 

  F   
lorida isn’t quite like 
the UK, and certainly 
not my home county 
Cumbria but because 

of its vastness you can enjoy 
various styles of hospitality and 
foods; ranging from the glitzy-
ness of Miami & Miami Beach, 
all the way up the Atlantic coast 
to Fort Lauderdale, partaking 
in all wonder of ethnic culinary 
delights. 

If you hang a left (so to speak) 
from Fort Lauderdale where 
there isn’t as much glitz as the 
neighbouring counties however, 
their clients are wealthy and 
much prefer the more reserved 
atmosphere. You then drive due 
west through the Everglades, 
the Big Cypress Reserve & the 
Sawgrass reservation, dodging the 
Gaiters, admiring Bald Headed 
Eagles and many other birds 
& reptiles. some of the Indian 

Pythons are 6-12 feet in size and 
wild, be aware if you stop to eat 
lunch the Gaiters & Pythons really 
delight in an English sandwich! 
There are many attractions to 
break your journey to Marco 
Island but there’s only one place, 
in my opinion that’s Joanie’s Blue 
Crab Café. What a place but that’s 
another story.

Continuing to Marco, a true 
Island with a connecting bridge, 
two actually, you have to know the 
Island to find the locals bridge. 
From the North you bear right 
and proceed up the Island to 
the old part northern tip. This 
is where you’ll find Bistro Soleil 
(originally named the Marco Inn)
It’s an area on a wealthy tourist 
Island - not to mention the 
massive amount of Condo’s 
occupied by the many ‘snowbirds’ 
who migrate from the Northern 
States for the  Floridian Spring, 
Summer & Autumn. 

When the civil war ended 1866 
a handful of pioneers chose to 
settle around the islands of South 
West Florida, where they made 
a living by fishing for Tarpum, 
(know better as Tarpon),  burning 
Buttonwood trees (American 
Sycamore) to make charcoal the 
largest city at the time, Key West,  
planting crops of vegetables and 
fruits to be shipped.

The Tarpon, known as the ‘Silver 
King’ was to be the sporting 
attraction, It was rarely taken with 
hook & line as it can generally 
carried away the tackle,  the 
successful method was harpoon. 
Many reports of Tarpon weighing 
in at over 100 pounds. The Tarpon 
craze started national interest 
with many hotels being construct-
ed for fishermen coming to the 
area. 

The Marco Inn being built to 
accommodate the new craze. 
Members of the “Marco Tarpon 
Club” are featured in the front 
entrance of the Bistro Soleil. The 
Marco Inn initiated the ‘club’ 
for fishermen who on catching 
a large Tarpon had their name 
announced at dinner and given a 
bottle of Champagne.

A permanent record of each years 
catches and anglers were given 
a keepsake pin in celebration of 
their catch.

Under new ownership in 2008 the 
Hotel and Bistro Soleil are two 
separate operations. Chef Denis 
Mergue and wife Lisa continue 
the tradition of European dining 
in all its glory in the warm & 
inviting historical atmosphere. 

Chef Denis, a proud Frenchman 
from Pont-a-Mousson, on the 
Mosel river approximately half 
way between Nancy & Metz, has 
worked hard with his wife Lisa, 
originally from Wisconsin, by 
offering gourmet French cuisine.

My wife & I had booked our table 
for dinner and made our way to 
the restaurant down a very leafy 
avenue in the most reserved of 
neighbourhoods quiet and unlit, 
look out for the delicate garden 
illuminations.

On arrival we were transformed 
into a another world, completely 
away from the razz-a-ma-taz of 
American restaurants, to a calm, 
classy, everything under control 
room.  Beautifully decorated with 
more culture than 10 Universities 
put together. We were greeted 
by Shaun who escorted us to the 
dining room past the gentleman 
playing the piano. 

The tables were conveniently 
spaced that gave customers the 
ease at which to hold their con-
versations, servers to move com-
fortably around, and serve guests 
from the correct side, something 
which is sadly lacking in today’s 
rush, rush world of restaurants. 
All tables were dressed well 
laundered white damask table 
cloths,  laid in immaculate French. 

Shaun described the format and 
explained he would be looking 
after us and to relax. As the 
evening developed Shaun was 
true to his word only having to lift 
our heads, he was there to catch 
our glances, Excellent.

 I ordered a delicious sounding 
cocktail, a Bistro Salted Caramel 
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Martini; (Salted rim, caramel 
flavoured vodka, Rum Chata 
liquor, caramel syrup) My wife, 
the designated driver, an apple 
juice, the  drinks arrived in good 
time and as you might expect by 
now were served with style. The 
glasses twinkled in the restaurant 
lighting with no spill marks on 
the servers tray.

Enjoying our drinks the menus 
were presented who described 
the specials with the art of 
someone who was well briefed 
and understood the product. I 
can rarely remember more than 
2 specials but maybe it’s an age 

thing. We were offered some fresh 
baked artisan style bread with 
delicious butter, I was tempted 
to ask for a second helping but I 
resisted, thankfully!

I selected the Brie en Croute 
(Brie, mushrooms, and shallots 
wrapped in a hot crispy French 
filo); My wife declined a starter. 
Our main courses were Foi de 
Veau  (seared calves liver topped 
with bacon, onions, deglazed 
with apple cider vinegar and a 
light brown demi-glaze) I had 
a Cotelette de Veau, from the 
specials (with a green peppercorn 
sauce and mushrooms).  Both 

dishes had suitable vegetables 
and potato to accompany. Sadly I 
couldn’t finish my 14 oz veal!

 I was miffed my wife had ordered 
the Calves Liver it’s a great 
favourite of mine. I did have a 
taste,  it was excellent, cooked to 
perfection.
Shaun’s well explained recom-
mendation for a Californian Napa 
Valley Sterling Merlot, Vintner’s 
Collection, was well received it 
was beautiful. 

Despite being near to full we 
ordered desserts and boy am I 
glad we did! I selected the Crème 

Brulée Lavande (Rich vanilla 
custard caramelized with sugar 
scented with lavender) Shaun 
came up trumps when I asked 
for a wine recommendation 
for my dessert, a wonderfully 
chilled Rose Lavendette. My wife 
ordered the Crispy Warm Apple 
Tarte (Homemade crispy warm 
apple Tarte Tatin served with 
vanilla ice cream topped with 
balsamic vinegar reduction) My 
Brulée was absolutely fantastic but 
my wife’s Tarte Tatin was one of 
the nicest desserts I’ve tasted. The 
classic French dessert,wonderful; 
Madam Tatin would be proud! 
Finally we relaxed with coffee 
whilst Shaun related history and 
facts about this lovely restaurant.

I’ve been privileged to eat in 
many wonderful restaurants with 
many great cooks preparing the 
food and their culinary qualities 
and where they have honed 
their skills. It is not often in this 
modern world of cooking you 
come across such sound basic 
cooking skills of the ‘classical’ 
style, more pleasurable that the 
etiquette of service has been 
included in the development 
of a restaurant and its culinary 
direction. 

To be continued next edition with 
questions and answers from Denis 
and Lisa . . .

“I’ve savoured many culinary delights but I hadn’t reckoned 
with the Auguste Escoffier factor!”
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Backing for students and 
local businesses as new 
Cakes & Bakes opens its 
doors 
Trainee bakers and local 
businesses are both set 
to be boosted by the 
opening of a brand new 
café at University College 
Birmingham. 

  L   
ast week saw the 
public opening of the 
relaunched Cakes & Bakes, 
operating in a new street-

facing location at the forefront of the 
University’s Summer Row campus. 
 Th e outlet, which proudly sells cakes 
and baked products made by our very 
own students training at our Birmingham 
College of Food, now serves as both a 
shop and an eat-in café which is open to 
students, staff  and the public alike. 
 Among the tasty treats on off er are 
a wide selection of freshly-baked cakes, 
biscuits, pastries and bread as well as hot 
soup, hot drinks and a range of sandwiches 
and snacks. 

 And the University has 
also teamed up with a variety 
of local suppliers and producers 
to provide a post-Covid boost to the 
Midlands economy. 
 Alongside products made by students, 
the café will stock produce provided by 
regional fi rms including Midland Chilled 
Foods, Island Delight and Direct Food 
Solutions. 
 Anna Hughes, Head of Commercial 
Sales at University College Birmingham, 
said: “From the very start, it was very 
important to all involved in the new 
shop that we took this new and exciting 
business opportunity to be inclusive of 
local suppliers too. 
 “Seeing and hearing the damage that 
has been done to so many local businesses 
by the Covid pandemic, it was only right 
that we supported where we could. As a 
result, we now have three local external 
suppliers who are receiving fantastic 
feedback from our customers on their 
mouth-watering off erings.” 
 Kali Davidson, Head of the 
Birmingham College of Food, said:

“We are really proud and fortunate to 
have a new shop right at the front of our 
building. 
 “Th is will enable staff , students and 
customers passing by to sample and take 
home the fantastic fresh bread, bespoke 
chocolates and confectionery products our 
bakery students and staff  produce. 
 “Th e shop will showcase the 
innovative products that the highly-skilled 
team are forever producing and show how 
current our curriculum has become.” 
 In addition to its new location and 
product range, Cakes & Bakes will 
also now operate outside of term time, 
remaining open for 50 weeks of the year. 

For more details including current 
opening hours, please visit our 
new Cakes & Bakes website. 
University College Birmingham is a 
renowned provider of career-focused 
training for the bakery industry, 
with specialist courses at college 
and undergraduate level as well as 
apprenticeships. 
 In addition to showcasing their 
products in our Cakes & Bakes shop, 
students gain a wealth of practical 
experience and skills studying in our 
industry-standard bakery labs and 
facilities such as our Food Science and 
Innovation Suite. 
 Students also have the opportunity to 
put their skills into practice on placement 
during their course as well as taking part 
in industry competitions, such as the 
Alliance for Bakery Students and Trainees 
(ABST) annual competition. 

Find out more about our range of 
bakery courses within our Birmingham 
College of Food.

24 | CULINARY NEWS | SUMMER 2022

THE MAGAZINE OF THE BRITISH CULINARY FEDERATION



For more information contact your local account manager.

Let us 
feed your 
passion

For more information contact your local account manager.For more information contact your local account manager.

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

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

for you to add your magic.

www.bidfood.co.uk

Join the conversation

Proud to sponsor the British Culinary Federation
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- CORD by Le 
Cordon Bleu -

  M   
ay 2022 - Le 
Cordon Bleu, 
the leading 
global network 

of culinary arts and hospitality 
management institutes, will 
launch their dining concept in 
the City of London, this June.  
CORD by Le Cordon Bleu will 
be part of a unique offering all 
under one roof: a fine dining 
restaurant, a café and an outpost 
to the London Le Cordon Bleu 
culinary institute, offering short 
courses with Le Cordon Bleu 
Master Chefs for all gourmets 
and wine lovers keen to sharpen 
their knowledge.

CORD Restaurant

Open for lunch and dinner, 
Monday to Friday, the 

90-cover restaurant will 
showcase varying menu 
offerings: from daily a la carte, 
an accessible weekly changing 
set lunch through to dinner 
tasting menus.  Ideal for lunches 
where time is limited, the set 
menu will be served within an 
hour and a half, coupled with 
a fine selection of wines by the 
glass. Hero dishes on the menu 
will include: Handpicked crab 
meat, cucumber, rhubarb & 
radish marmalade with herb 
toast, brown crab dressing 
and watercress oil; Heirloom 

tomatoes, chickpea panisse 
crisp, tomato syrup, basil paste 
& oil; Marinated sea bream, 
corn guacamole & citrus, 
confit lemon, grilled corn 
& marjoram and Corn-fed 
chicken with confit shallots, 
peas, baby carrots & Tarragon 
jus. For dessert, warm steamed 
Muscavado sponge, spiced 
cherries, fig leaf ice cream and 
green pistachio; Candied ginger 
panna cotta with rhubarb and 
rose and crisp meringue served 

with strawberries and mint, 
shiso espuma and buttermilk 
sorbet.

An eclectic and extensive 
wine list will be on offer with 
an impressive selection from 
French vineyards as well as 
Germany, Italy, Spain and the 
New World alongside a range of 
spirits and brandy for the more 
discerning drinker.  Diners 
to CORD can opt for select 
wine pairings and alcohol-free 
tea pairings with their food, 
delivering something to suit all 
tastes and occasions. 

CORD Café

CORD Café will be open 
daily, from 7am – 5pm, 

Monday to Friday for dine in or 
take away. The 30-cover Cord 
Café will offer the finest French 
patisseries and viennoiseries: 
Classic French croissant, 
Peach and raspberry tart, 
Apricot brioche crumble and 
Plant-based raspberry flower, 

all baked fresh on site daily, 
alongside gourmet sandwiches, 
fresh salads, homemade soups 
and artisan breads.  CORD Café 
will be available for exclusive 
hire during evenings and 
weekends.

Le Cordon Bleu 
Institute

Staying true to its roots, Le 
Cordon Bleu’s culinary 

institute will have a home at 
CORD.  Le Cordon Bleu Master 
chefs from London’s institute 
will lead a series of gourmet 
short courses for aspirational 
chefs in worldwide cuisine, food 
& wine pairing and patisserie. 
Le Cordon Bleu will host 
corporate short courses, ideal 
for team building, followed by a 
meal in the restaurant. Classes 
will cater for up to 14 people, 
alternatively the whole institute 
is available for exclusive hire as 
well as workshops and meetings 
for up to 30 people.

Le Cordon Bleu launches its debut 
dining concept in London
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Commenting on CORD, Le Cordon Bleu CEO 
& President, Mr André J. Cointreau: “As we 
transition out of the pandemic, we prepare to 
open the doors to our fi rst-ever dining, café 
and cooking school concept in London – a 
notable milestone as we continue to celebrate 
excellence in teaching around the world. 

At Cord we aim to deliver savoir-faire and 
quality, bringing together unique techniques 
and the freshest, best-in-season ingredients 
across worldwide cuisines.  Our guests will 
join us on a voyage to experience fi rst-hand 
the exceptional level of skills delivered by 
our talented chefs at the same time receiving 
a warm and expert service level in a relaxed 
setting.”

Th e interior inspiration of CORD is a marriage 
of the bold and the understated, revealing 
contemporary, statement light installations 
blended with a refi ned palette of colours 
and materials that transcend the vagaries 
of fashion.  Th e brand identity is informed 
by a 17th century Parisian design that uses 
geometry and grids at its core.

Th is geometry has been celebrated in the 
“C” brand marque that forms a key feature, 
greeting guests as they enter the restaurant. 

85 Fleet Street, London EC4Y 1AE
www.cordrestaurant.co.uk
@cordrestaurant

A Capon Is ?
John Roberts FIH

  A   
n unusual title, however as you read this book 
all becomes clear. Anyone in the late years of 
their career or retired will thoroughly enjoy 
this read, it brings back memories both good 

and not so good.

 For those in the early or middle stages of their career will 
also fi nd this book fascinating, it gives an insight to the 
rebirth of the hospitality industry during this countries 
recovery years.

Th e author is well known in the industry and the book 
captures his personal memories from when and why he 
became a chef.

Th e book is endorsed by many well known hospitality 
colleagues and has been produced to support Hospitality 
Action all proceeds of the book goes to this charity. 

“A great read”
To purchase contact:  johnbruceroberts@googlemail.com

Cost £12.99 + PP 
All proceeds to Hospitality Action

n unusual title, however as you read this book 
all becomes clear. Anyone in the late years of 
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this read, it brings back memories both good 

 For those in the early or middle stages of their career will 
also fi nd this book fascinating, it gives an insight to the 
rebirth of the hospitality industry during this countries 

Th e author is well known in the industry and the book 
captures his personal memories from when and why he 

Th e book is endorsed by many well known hospitality 
colleagues and has been produced to support Hospitality 
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Th ursday 26th May 
2022 is a date 
not too many in 
the Hospitality 
profession will 
forget in their 
social calendar!

  T   
hey will recall the 
Stadium Events & 
Hospitality Awards 
2022 organised by 

Stadium Experience a not for 
profi t marketing collaboration 
of around 40 football, rugby and 
cricket club venues across the 
UK.  Th ese prestigious, iconic 
and unique venues all work 
together to promote stadia as 
ideal venues. 

Chairman and organiser 
of the judges for Stadium 
Experience, BCF Ambassador 
Rod Bowker enjoyed a 
fabulous evening at the 
Awards along with BCF Vice-
Presidents Graham Crump 
and Jim Eaves.
  Stadium Experience 
announced that over 75 

clubs across the UK received 
nominations. Around 400 
guests from 40+ clubs 
experienced a fi ne dining three 
course menu, awards ceremony, 
followed by an exclusive onsite 
aft er party until the very early 
hours.  2022 is the 15th annual 
awards event and marks the 
20th Anniversary of Stadium 
Experience.  
 Th is year’s glamourous 
event took place in Liverpool 
the home of Liverpool FC at 
Anfi eld. You don’t need to 
be a football fanatic to enjoy 
the venue as the care and 
consideration in making Anfi eld 
a tourist destination has been 
formulated with the utmost 
thought to style & class, in fact 
you may just come away being a 
football appreciator.
 We arrived at the main 
entrance in bright sun light 
and were wonderfully greeted 
by smartly dressed stewards in 
the traditional red livery of the 
football club whose greetings 
were so friendly and giving 
us a choice of taking the lift s 
or walking up the stairs to 
the reception on the second 

fl oor concourse.  We chose to 
walk, as the stairs gave us a 
great feeling of arrival as we 
progressed up the stairways. 
From the colonnades at the top 
on the stairways we caught a 
quick glimpse of a bright red 
Liver Bird peaking around the 
pillar waving at us. Of course, 
we knew the situation but 
even in our serious tuxedos we 
smiled then laughed and joined 
into the informal welcoming 
banter. One could not help 
but appreciate the welcome. 
A steward was soon on hand 
to off er a photo opportunity 
with a real live Liver Bird! It 
paved the way forward for the 
rest of the welcoming entrance 
& evening to the home of the 
Premiere League club with a 
huge footballing history.
 As we entered the spacious 
concourse we were treated 
to an exhibition of dribbling 
& juggling skills by 2 young 
boys with footballs, very 
impressive it put my skills of 
‘keepy upy’ into signifi cance. 
Th e next entertainment was 
a singer & guitarist who was 
performing Beatle & other 

popular songs. Not too loud but 
enough to make a delightful 
background noise. Th e canapes 
were brought out on platters 
by well-dressed servers who 
were in the corporate colours 
of Liverpool FC and looking 
smart in a modern style design. 
Th e platters all complimented 
the nibbles in colour & size. 
Th e off erings were Fish, Chip: 
Vegetable Pakora Mango (v): 
Smoked Chicken, Pickled 
Walnut Puree. All were 
particularly good, looked 
delicious & started our gastric 
juices for the following banquet. 
Th e servers were well briefed 
as all knew exactly what they 
were off ering and described the 
canape in detail.
 Th e headline sponsor for 
the Club and this evening 
was the Carlsberg Marstons 
Brewing Company and it was 
their extremely attractive bar 
& dispensary that was the next 
eye-catching moment. Looking 
well in Carlsberg corporate 
colours and the red of the 
home club the area glistened 
with glass ware, beer, lager, 
and bubbly of which there was 

STADIUM AWARDS
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enough of all offerings to sink 
the Titanic, well with just shy 
of 400 guests it’s no wonder! 
The table plan for the event 
was on display and of suitable 
positioning that everyone had 
an opportunity to discover their 
table number. This Carlsberg 
oasis was the focal point of 
the reception where we met 
no end of friends, colleagues 
and others, who should be; 
however further down the 
reception area were Liverpool 
FC’s two prestigious trophies 
(The Carabao Cup & The FA 
Cup) with once more a throng 
of enthusiastic stewards with 
bounteous tales of hilarious 
situations and humour. These 
boys & girls were happy, in 
fact, encouraged all to have our 

photographs taken with the 
silverware bedecked 

in the colours of 
Liverpool FC.

 After the 
‘Happy 
Hour’ 
(or so) 
dinner 
was 
announce 

where 
we were 

casually 
guided up 

the escalators to 
the 4th floor and the 

Carlsberg Dug Out Suite but 
on the way up we were treated 
to super views of the city of 
Liverpool bathed in the evening 
sun. As previously there were 
plenty of well trained, smartly 
attired and unquestionably 
sincere staff to greet us as we 
entered the banqueting room. 
This area was impressive in 
the least with each of the 40 
round tables of 10 seats per 
table decorated with vinyl 
records suspended from well-
designed frames. There was no 
question of not finding your 
table number, if you could 
remember after a sumptuous 
reception downstairs. The tables 
look immaculate and laid to 
perfection again with the use 
of corporate colours of the 
home club. We had pre ordered 
our drinks, so the appropriate 
wines were in ice buckets and 
complimentary Carlsberg beers 
in similar containers were 
waiting for our arrival.
  The Awards compare 

was Steve Hothersall. A local 
broadcaster with extensive 
experience in news & sport. 
A Radio City, Talk-Sport 
and Liverpool FC’s go to 
guy for communication and 
presentation. Steve took no 
prisoners in keeping many of 
the jovial tables occupants in 
line to enable the presentations 
to flow and keep the timing in 
order for the service of dinner.
 The menu . . .
 

To Start
Squash Arancini, Squash Puree, 

Vegan Parmesan, Roasted 
Squash Pieces (v)

***
Sea Trout, Salt Cod, Wasabi, Red 

Pepper, Keta & Lime Dressing

Main
Lamb Rump, Cutlet, Greek 

Yoghurt, Black Garlic Gnocchi, 
Olives, Courgette Puree, 

Chimichurri
***

Courgette Spaghetti, Fresh 
Minted Peas, Parmesan Shard, 
Black Garlic Gnocchi, Herb & 

Seed Split Dressing (v)

Dessert
Whole lemon, White Chocolate 

Crumb, Lemon Sherbet

Coffee
Dinner Mints

 
The entire dinner menu was 
excellent as was the service 
and overall company. The food 

service proceeded with the 
efficiency of a high-end motor 
car with the polite and smart 
servers beavering away, silently 
watched & assisted by several 
supervisors and managers. It 
really was incredibly good and 
the food? Well, very few ‘fussy’ 
plates would some it up!
 The 400 guests came 
from various stadia across 
the UK, working in sales, 
conference and events, 
matchday hospitality, chef 
teams, public catering teams, 
operational departments and 
senior management. It was all 
extremely impressive as all the 
Ladies were in beautiful outfits 
with the Gents complimenting 
the Ladies in their Black Ties & 
Dinner Suits.
 After an evening of 
excitement created by happy 
recipients of the evenings 
prestigious awards and an 
exceptional ‘looky likey’ Beatles 
band appropriately called ‘Made 
in Liverpool’, who actually 
play at the famous Cavern in 
the city. Looky likey bands are 

not always my cup of tea, but 
these boys were particularly 
good indeed, bringing many on 
to the floor around the room 
for an impromptu bop! It was 
soon time (11.30pm) to start 
to make our way to the ‘Night 
Club’ next door where our 
Late Night Supper of a Double 
Patty Burger, Gherkin, Cheese: 
Traditional Lamb Scouse Red 
Cabbage, Crusty Bread: Quorn 
Chilli, Rice, the enthusiastic 
club staff was serving Nachos 
(v).
 This was all accompanied 
by a special band who were 
reminiscent of the Miami Sound 
Machine & Gloria Estefan called 
‘Boutique’ and on into the early 
hours the guests celebrated on 
a crowded dance floor. Where 
many of the guests found space 
for their tasty late-night supper 
I’ll never know, maybe it’s an 
age thing?
 Finally, I need to conclude 
that this was a superbly 
organised event from the ‘old 
style’ event tradition; it had 
surprise, quality, style, class and 
definitely wonderful food. In 
true modest fashion there are 
too many individuals involved 
in the organisation and likewise 
the execution of the event. A 
sincere thanks to you all.

 ■ Job well done!

“a superbly 
organised event 

from the ‘old style’ 
event tradition; 
it had surprise, 

quality, style and 
class”
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The Winners of UK Young 
Restaurant Team of the Year were 
announced at a spectacular Gala 
Awards Dinner at the Skills for 
Chefs Conference on 30 June.

  T   
he winners trophy was presented to 
Loughborough College by Pierre Koffmann and 
Vicky Enderson , Chair of Judges.

The all female team of Caitlin McGrath , Grace McGreal and 
Riley Monk cooked and served a 3 course French Menu to 
four Restaurant guests and additional dishes for the judges  , 
the team was mentored by Darren Creed.

Darren Commented “It was a phenomenal performance 
from the students , they are dedicated and such a pleasure 
to mentor , they have put in a great deal of work into this 
amazing competition”.

Vicky Enderson , Chair of Judges commented “we had some 
outstanding dishes at the Grand Final , worthy of note being 
the starter from The Sheffield College , the main course from 
City of Glasgow College and the dessert from Eastleigh 
College , dishes that could appear on any award 
winning restaurant menu.”

Vicky added

“It was the consistency 
over all three courses 
and a fantastic service 
that gave Loughborough 
College the overall win”.

Pierre Koffmann echoed the comments made by Vicky and 
he was very impressed with the standards achieved by the 
Grand Finalists.

The Loughborough Team will embark on a study tour to 
Lyon in October that includes a visit to the Institute of Paul 
Bocuse , visits to vineyards and a special dinner at Paul 
Bocuse Restaurant. 

 ■ The winners of all the awards presented at the Gala Dinner 
were as follows :-

The “Andrew Bennett” Memorial Award :
Darren Creed , Loughborough College 

The Wellocks Award :
The Sheffield College 

The HK Projects Sustainability Award :
Loughborough College 

The Cafeology Award for Best Barista :
Caitlin McGrath , Loughborough College 

The AHDB Award for Best Butcher :
Grace McGreal , Loughborough College 

The Koppert Cress Award :
The Sheffield College 

The Welbilt Innovation Award :
Eastleigh College 

The MCGB Best Service Award :
Loughborough College

The MSK Winners Trophy for UK Young 
Restaurant Team of the Year :

Loughborough College

UK YOUNG RESTAURANT TEAM OF THE YEAR
 ■ Left to Right : Darren Creed , Pierre Koffmann , Grace McGreal , Riley Monk , Caitlin McGrath and Vicky Enderson
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sales@classicfinefoods.co.uk - Tél. 0207 627 9666 - www.pcb-creation.fr

KEEP IN TOUCH WITH THE MANUFACTURE OF EMOTIONS 

Let yourself be seduced by our new collection for the end of the year:
Moulds for desserts or logs, for neutral or printed subjects,

structured or printed sheets and even more chocolate decorations...
Create enchanted worlds for all gourmets and enhance your end-of-year creations. 

THE END OF THE YEAR WILL BE RAVENOUS

instagram.com/villeroybochvilleroyboch.com/hospitality pinterest.com/villeroyandbochfacebook.com/villeroyandboch

CRAFTED

Collection
LOOKS LIKE POTTERY 
BUT IT’S PORCELAIN

 Unique and trendy
 In highest quality and functionality

 Stackable, durable and
 Dishwasher safe
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Our selection of trendy shortcrust tart shells

A range of premium ready-to-fill shortcrust tartlets that meet the expectations of 
professionals to create exceptional desserts. 

Format: 
• Different formats with great regularity: mini & individual size. 
• A modern and contemporary design with perpendicular edges. 

Recipe: 
• 3 recipes: neutral, sweet with a touch of vanilla and chocolate. 
• Made the traditional way using selected ingredients: free range eggs & pure butter. 
• Superior texture with a delicate crunch. 

Practicality: 
• Excellent moisture resistance after fill due to our plant based coating. 
• Packed in small white, double layered carton boxes with hard clear trays and a strong 

flow pack to obtain a long shelf life.

A contemporary range 
made to the

highest quality.

187x123 ADVERTENTIE  PIDY SELECTION BCF AD UK FABIEN.indd   1187x123 ADVERTENTIE  PIDY SELECTION BCF AD UK FABIEN.indd   1 04/08/2022   14:2304/08/2022   14:23

Inspirational Tableware
& Foodservice Solutions

Quality | Design | Performancewww.dpstableware.co.uk

@DPSTableware dps_tableware DPS Tableware+44 (0) 1785 826333           sales@dpstableware.co.uk
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Colcannon 
Stuffed 
Mushrooms

Generations of 
family farming 

expertise goes into 
each and every 

product

Welcome to
Lakeland

Dai√ies

Generations of 
family farming 

expertise goes into 
each and every each and every 

expertise goes into 
each and every 

We are a 100% farmer-owned and managed Irish Dairy 
Co-Operative. For more than 100 years, we have been 
producing high-quality, wholesome, nutritious milk. We 
are extremely proud of our heritage and reputation for 
excellence in dairy farming.

We offer an internationally trusted dairy range for 
professionals. Our products are carefully designed to 
deliver extraordinary taste and fantastic functional 
performance for our valued customers.
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Fresh Produce for the Chef
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Honorary President
Brian Cotterill

President
Peter Griffi  ths MBE

Executive Vice-President
Andreas Antona

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

Committee of Management
Chairman/England Culinary Team:      .    .    .    .    .  Lee Corke
Vice Chairman:   .    .    .    .    .    .    .    .    .    .    .    .    .  Vacant
Treasurer:   .    .    .    .    .    .    .    .    .    .    .    .    .    .    .  Jerry Toth
Magazine Editor:     .    .    .    .    .    .    .    .    .    .    .    .  Graham Crump
Media/Marketing/ Magazine:    .    .    .    .    .    .    .    .  Jacqui Brown
England Junior Team/Education Liaison:  .    .    .    .  Mathew Shropshall
Culinary Partner Liaison:     .    .    .    .    .    .    .    .    .  Mark Houghton,

    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .  Rob Bean.
Student Competitions, Chef of the Year and
Student Cook and Serve Team Challenge: .    .    .    .  Darren Curson,

    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .  Nathan Aldous
Sponsorship/Fundraising:    .    .    .    .    .    .    .    .    .  Jim Eaves,

    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .  Darren Edwards 
Membership:   .    .    .    .    .    .    .    .    .    .    .    .    .    .  Ian Page, John Fahy
Worldchefs Young Chef Ambassador/SocialM: .    .  Edward Marsh
Events:    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .  Tom O’Reilly

Ambassadors
Health and Wellbeing, Charity Fund Raising:   .  Matt Davies
Northern Region: .    .    .    .    .    .    .    .    .    .    .  Mark Fletcher

.    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .  Rod Bowker
South West Region:   .    .    .    .    .    .    .    .    .    .  Gary Kilminster

DATES  FOR YOUR DIARY
2022
Speciality and Fine Food 
Fair 5th - 6th Sept. Olympia, London

Th e Big Hospitality Expo 26th - 28th Sept. Olympia, London

NACC Training Forum 5th - 7th Oct. E.M. Conf. Centre

International Chefs Day 20th October

William Curley Presentation 26th October University College 
Birmingham

BCF Young Chef of the Year 7th November University College 
Birmingham

Culinary World Cup 26th - 30th Nov. Luxembourg

Culinary Partners and 
National Team Sponsors 
Lunch

8th December House of Commons

Chefs Club Lunches
CHEFS CLUB LUNCH 14th September Galvins London

CHEFS CLUB LUNCH 20th October Churches Mansion, 
Nantwich

CHEFS CLUB LUNCH 3rd November Th e Grove Narbeth

2023
CHEFS CLUB LUNCH 19th January Michelin Starred Th e 

Cross, Kenilworth

CHEFS CLUB LUNCH 23rd February Chapter, Edgbaston 
Village, Birmingham

A.G.M. 16th April Nuthurst Grange 
Hotel, Hockley Heath

KEEPING UP
TO DATE
Members please 
keep the BCF  up 
to date with your 
details!
It is important that we have an up to date postal and email address for 
you also if you are into social media please include your relevant tags 
and handles.

Th is will enable us to help keep you notifi ed on all that is going on so 
you don’t miss out on some great future events and social opportunities.

Simple email the BCF Secretary Carol Toth secretary@
britishculinaryfederation.com with any amendments or updates or 
call on 07859 950858.

NEW MEMBERS
CULINARY PARTNERS

Villeroy and Boch     .    .    .    .    James Wilmott

CHEF MEMBERS

Tanmay Barui  .    .    .    .    .    .    Chef, PHO Café, Leicester

Deepak Kumar.    .    .    .    .    .    Head Chef, Pilgrim Hotel, Hereford

John Fahy    .    .    .    .    .    .    .    Brooksby College, Melton Mowbray 

Harvey Perttola    .    .    .    .    .    Head Chef, Restaurant 6, Trent Bridge 

Darren Curson      .    .    .    .    .    Chef Patron, Arkwright Elite, Canada 

Veera Vengattareddi Naidu    .    Chef, Pomme d’Or Hotel, Jersey

Hamdi Ramadan Mohamed   .    Culinary Director, Marriott Hotels

STUDENT MEMBERS

William Bolton         .    .    .    .    Loughborough College 

Finley Shapland   .    .    .    .    .    Sheffi  eld Hallam University  

Samantha Watkins    .    .    .    .    Loughborough College 

Will Conway    .    .    .    .    .    .    Halesowen College

Frankie Halpin.    .    .    .    .    .    Loughborough College

Chi–Hin Cheung       .    .    .    .    Liverpool College



BCFnews

A s of cial sponsors to England’s National Culinary 
Team, what better result could be wished for than 
a Gold in the 2016 Culinary Olympics in Erfurt.

Longstanding partners of the BCF and proud sponsors 
of England’s National Culinary Team who endorse our 
Pan-Asian range, Major and England were certainly 
done proud in the recent Culinary Olympics held in 
Erfurt. Competing every two years consecutively in major 
worldwide culinary competitions, namely the Culinary 
World Cup in Luxembourg and The Culinary Olympics 
in Erfurt in Germany (both held every four years, every 
two years consecutively) the team are instrumental in 
representing and demonstrating the nation’s high level of 
culinary expertise in the international arena. 

 A week before the team  ew out, Major had the 
pleasure of bumping into Rob Kennedy who was 
con dent about the task ahead and the team’s recipes 
for success.

“We are a great team with a great rapport and are very 
prepared. There is a tremendous skill set between all ten 
members supporting the senior team and we are going 
con dent to win. In the hot kitchen we have put together 
some great dishes. A  starter of fresh diver-caught 
scallops with some lovely smoked eel, a slow cooked, 
tender and delicious beef dish for the main and, to  nish, 
a caramel and chocolate dessert with pears and some 
other really wonderful  avours.

 His predictions could not have been more accurate. 
In the four day event, where there  are usually on average 
36 national teams, 20 junior teams and 10 kitchens all 
producing food for up to a thousand people per day, both 
teams Junior and Senior came up trumps.  The Junior 
team were awarded Bronze in the Hot Kitchen and Silver 
in Edible Buffet. But it was the Senior Team who really 
stole the show. Winning that all coveted Gold Medal in the 
Restaurant of Nations Hot Kitchen and scoring Bronze in 
the Buffet class. Proving that English Chefs are a culinary 
force to be reckoned with.

 Major’s MD David Bryant was in Erfurt for the 
occasion and could not have been happier. “This is 
the reason Major are always keen to get behind and 
sponsor.  Doing our part to help talented chefs such as 
Rob Kennedy lead the way in such a huge and dynamic 
competition arena, pitching their skills against some 
of the best in the world on a global stage, is not only 
an honour but as a company who base ourselves on 
providing chefs with a quality base to work from, is 
our way of paying something back to the industry and 
encouraging future success.” 

 The proof of this teams’ capability was de nitely in 
the pudding. “The England Team’s dinner on the night was 
simply terri c,” continued Bryant. “Beautifully presented 
with an array of wonderful  avours. It really was a truly 
outstanding performance by all the members of the team. 
A great result from a extremely talented group of chefs.”

WITH ENGLAND’S NATIONAL CULINARY TEAM

BRINGING HOME

WINNING MENU

Starter
Diver Scallop, Loch Neagh Smoked Eel,

Cauli ower, Heritage Beetroot,
Seared Diver Scallop,

Smoked Eel with Beetroot,
Autumn Truf e and Apple Salad,

Textures of Cauli ower,
Granny Smith Puree, Young Watercress,

Eel, Squid Ink and Horseradish Bon Bon

Main Course
Dry Aged Beef Rib Deckle, Hen of the Wood,

Turnips, Onion and Tunworth,
Molasses Glazed beef Rib Deckle,

Ox Cheek Croustillant, Mushroom Puree,
Baby Turnips and Turnip, Leaf Sauce,

Pickled Red Onion,
Tunworth Cheese and Potato Cream

Dessert
Chocolate, Caramel, Almond,

Orchard Fruit, Caramel Chocolate Mousse,
Caramelised Mascarpone,

Warm Prune and Honey Cake,
Spiced Pear and Prune Stone Ice-Cream

“To be honest, putting the three dishes together, if all goes 
well on the day and we give it one hundred per cent, it will 
be about marks up not marks down. We are going for Gold.”

Images courtesy of 
Kevin Byrne
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A schoolgirl whose chocolate dessert would 
“grace any restaurant” has been crowned 
University College Birmingham’s Young 

Chef of the Year 2017. Emily Humphreys, 16, of 
Kings Norton Girls School, Birmingham, scooped 
the University’s inaugural competition for pupils 
after an exciting cook off that showcased a wide 
range of culinary skills, techniques and  avour 
combinations.
 The judging team, comprising food industry 
experts such as Michelin star chef Glynn Purnell, 
said they were amazed by the pro ciency and 
passion of all the chefs.
 The competitors had just 90 minutes to cook 
a hot main course and a dessert for two covers 
from scratch, using fresh ingredients.
 Emily revealed she entered the competition – 
the  rst of its type for 14 to 16-year-olds staged 
by UCB – on the application deadline day after a 
friend told her to have a go.
 Her winning menu featured cranberry-glazed 
chicken breast, dauphinoise potatoes, garlic and 
bacon sprouts, crispy chicken skin and a red 
wine jus. For her crowd-pleasing dessert, Emily 
made a chocolate shell containing a chocolate 
mousse with a Genoise sponge, orange sauce and 
chocolate “soil.”
 The Year 11 pupil said she was stunned to win 
and overcame her competition nerves to produce 
two outstanding dishes. Emily said: “It was scary 
taking part, but at the same time it was really 
enjoyable. It has been a great experience and I 
would recommend it to anyone.”
 Her  rst prize includes a VIP culinary 
experience at Purnell’s restaurant in Birmingham. 
Emily will get to work alongside the celebrity chef 
for a morning, before enjoying lunch with three 
guests.
 She also won an iPhone 7 and £500 worth of 
cookery equipment vouchers for her school.
 There was little to separate the top chefs and 
second place went to Ben Carlton-Gray, of King 
Edward VI Five Ways School, Birmingham.

 Katie Willetts, of The Wordsley School, 
Stourbridge, was third.
 Purnell said: “This has been a fantastic 
competition and the standard of the cooking has 
surpassed my expectations. Young British chefs 
are dispelling the myth that people in this country 
can’t cook. The winner’s pudding would grace the 
table of any restaurant.

 “This new competition is great for Britain 
and it is great for the West Midlands region. Now 
Birmingham not only leads the way in restaurants 
but also with our kids at school. It is refreshing to 
see.”
 Fellow judge and UCB graduate Ben Ebbrell, 
whose YouTube cookery channel, Sortedfood, 
has 1.7 million subscribers said: “The standard 
of the cooking has been unreal. There is not a 
single kitchen skill that has not been used by the 
contestants. Whether you end up going into the 
profession or not, cooking teaches core life skills.”
  The judging panel also included Peter Grif ths 
MBE, President of the British Culinary Federation, 
Neil Rippington, Dean of the College of Food at 
UCB, and chef lecturer Gary Goldsmith.
 Mr Grif ths said: “The standard from all the 
young pupils has been exceptionally good. It has 
been really encouraging to talk to the young chefs 
and hear about the passion they have for cooking.
 Every one of the eight  nalists said they 
cooked at home.
  “The UCB competition has a nice feel to it 
and it gives young people a great introduction to 
the industry – it gives them a taste of what the 
industry is about. 

 The BCF is delighted to be involved with this 
new initiative.”
 UCB’s Neil Rippington paid tribute to the 
support of the sponsors – the Savoy Educational 
Trust, City & Guilds, the British Culinary Federation 
and Russum’s – and said the University now hoped 
to make the competition an annual showcase for 
young culinary talent.
 Mr Rippington said: “We have been 
overwhelmed by the reaction to the University’s 
 rst ever competition for young chefs. Encouraging 
the next generation of industry professionals, and 
providing them with the platform and skills to 
achieve their goals, goes to the heart of what we 
do at UCB.”
 “It has been truly inspiring to see the 
dedication and enthusiasm of the competitors. 
They are just the sort of young people the industry 
needs to attract, nurture and support and UCB 
is delighted to be playing its part in promoting 
education and training at the grassroots.”

BCFnews

Emily crowned UCB Young Chef of the Year 2017
Young Chef

Above, L-R:
Peter Grif ths, Neil 
Rippington, Ben 
Ebbrell,
Emily Humphreys, 
Glynn Purnell,
Gary Goldsmith
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Cornish Turbot
Hispi Cabbage, Avruga Caviar, Shell sh Sauce

*
Duck

Salsify, Apple, Hazelnut, Sherry Vinegar
*

Dulcey
Caramelised White Chocolate,
Blackberry and Gingerbread

David Brett-Lavell (Elior sous chef at EE Hat eld) James 
Birch (Elior head chef at The Body Shop) and Stuart Tarff 
(Lexington pastry chef at London Business School) have 

been announced as the highest scoring chefs in Elior’s Chef of 
the Year competition – which was held in Unilever Food Solutions’ 
Chefmanship Centre on 19 Jan 2017. 
 As a result, David, James and Stuart will now each oversee 
a course – based on their best dish from the competition – at 
the Elior Awards for Excellence in March, where the chef with the 
highest overall competition score will be revealed as Elior’s Chef of 
the Year.
 This prestigious award is open to all Elior chefs across the 
UK – with each  nalist having been handpicked from hundreds of 
paper entries.
 Former winners include Mark Crowe and Stuart Nisbet, who 
won the Craft Guild of Chefs’ Contract Catering Chef award in 
2016.

Judging
The panel scored each three course meal against a strict criteria, 
looking for evidence of skill, creativity, working method,  avour, 
taste, presentation. And importantly, how well it met the brief i.e. a 
banqueting lunch menu suitable for 300 covers. 
 Peter Grif ths said: “All eleven  nalists should be exceptionally 
proud of what they’ve achieved, particularly David, James and 
Stuart. The innovation, culinary skills,  avours and level of 
presentation shown has been very impressive.”

Elior Chef of the Year
The panel:
Catherine Roe, Chief Executive, Elior UK
Hazel Detsiny, CEO, Unilever Food Solutions
Peter Grif ths MBE, President, British Culinary Federation
Andrew Bennett MBE, F&B Director, Park Lane Hotel
Peter Joyner, Director of Food Development, Elior UK
Rob Kirby, Chef Director, Lexington 

The awards menu

Inspired by David, James and Stuart’s best individual dishes from 
the competition. 

Starter

Textures of Beetroot with Goat Cheese Tempura
and Walnut Crumb

David Brett-Lavelle, sous chef at EE Hat eld 

Main

Roasted Cannon of Lamb and Braised Shank Éclair with 
Montgomery Cheddar, Heritage Carrots and Celeriac
Stuart Tarff, pastry chef at London Business School  

Dessert 

Chocolate Ganache with Vanilla Poached Pear
and Orange Palmier

James Birch, head chef at The Body Shop

Back Row, L-R: Rob Kirby, Andrew Bennett, the three competitors, Peter Joyner. 
Front Row, L-R: Catherine Roe, Peter Grif ths, Hazel Destiny.
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Now in its 7th year, this competition continues to 
attract strong interest and it is a pleasure to support 
my friends in Ireland at this very special event.  I 

joined BCF member and Competition Organiser Anthony 
Armstrong and BCF member Bob McDonald to judge this 
popular and well attended competition once again. 

 Judging took place over three days, visiting various 
hotels and restaurants in the area.  Chefs were given 45 
minutes to prepare, cook and present two different dishes 
for two covers to include a starter and a main course, at 
least one of which must include  sh and both dishes to 
highlight the best of Irish produce.

 The Festival, which enjoys thousands of visitors, is 
a weekend-long event showcasing Irish produce, both 
locally and nationally.

 Taste of Donegal is the largest food extravaganza 
party of the North West.  Food lovers from all over Ireland 
are attracted to a beautiful tented village on the pier 
in Donegal Town, with a backdrop of the Blue Stack 
mountains and the Atlantic ocean.  Part of the success of 
this 3-day celebration of great food and drink is due to the 
vibrant personalities of the celebrity and local chefs who 
showcase their culinary skills.

 The 2015 winner with Gold medal and trophy was 
Rana Miah of Chadpur restaurant.  Much credit should go 
to all the competitors.  Standards set were extremely high 
and in particular there were some outstanding dishes from 
Rana Miah, Daniel Cavan of Harveys Point and Tommy 
Corley of Kennedy’s Bar and Restaurant.

Tas te of Donegal Food Festival 2015

passion to inspire

Peter Grif ths and Anthony 
Armstrong with the three 

Gold medal winners, Rana 
Miah of Chandpur restaurant 

(overall winner), Daniel 
Cavan, Harvey’s Point and 
Tommy Corley, Kennedy’s 

Bar (collected on his behalf) 
together with TV personality 

Noel Cunningham who 
was compère of the of cial 

opening ceremony and prize 
giving

Peter Grif ths, Bob McDonald and Anthony Armstrong
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As well as receiving the David Bache Trophy, Frances 
was presented with a cheque for £250, commemorative 
plate, framed certi cate, Adam Handling’s Cookery book, 
“Smile or get out of the Kitchen”, a special dispenser 
presented by Wrapmaster, a personalised chef’s jacket 
sponsored by CCS and an invitation to a celebration 
lunch, courtesy of Villeroy & Boch.

The Awards Dinner was attended by 90 industry 
guests.  Thanks to Chef’s Butcher, Aubrey Allen for 
sponsoring the Venison for the main course and to 
University College Birmingham for their hospitality and 
the use of their excellent facilities. Over the years, this 
competition, sponsored by Major International, Beacon 
Design, Interfruit, Wrapmaster and Villeroy & Boch, 

has discovered some incredible talent and continues 
to attract a host of young chefs from a diverse range 
of establishments around the UK.  This year was no 
exception, with seven Michelin starred establishments 
shortlisted to the  nal.

Judges were Idris Caldora MCA, Royal Academy of 
Culinary Arts, Chef Adopt A School; Stuart McCloud, 
Chef Director, Zuidam Ltd; Nick Vadis, Culinary Director, 
Compass Group UK & Ireland; Adam Handling, Chef 
Patron, The Frog restaurant, London; David Colcombe, 
Chef Consultant and Visiting Professor for Culinary Arts at 
UCB and Jerry Toth, Chef Director, Sundial Group. 
See the winning menu below:

Cornish Turbot
Hispi Cabbage, Avruga Caviar, Shell sh Sauce

*
Duck

Salsify, Apple, Hazelnut, Sherry Vinegar
*

Dulcey
Caramelised White Chocolate,
Blackberry and Gingerbread

“Over the years this competition has 
discovered some incredible talent and 
continues to attract a host of young chefs”

Images courtesy of 
Kevin Byrne
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Congratulations and Well Done to
both teams at the Culinary Olympics
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England’s National      

The team and supporters who will be representing their country are as follows:

· Team Manager/Coach: Nick Vadis, Culinary Director Compass Group UK
· Captain: Simon Webb, Sevens restaurant, Southend, Essex
· Clark Crawley, Gather & Gather
· Rob Kennedy, Culinary Director, Compass Group UK
· Dennis Mwakulua, Executive Chef, Lexington Catering
· Andrew Ditch eld, House of Commons
· Ian Mark, Royal Air Force
· Matt Jones, House of Commons
· Jamie Gibbs, Executive Chef, Compass Group UK
· David Davey Smith, Royal Air Force

Expectations are high after the team’s outing in Germany so on behalf of all at 
the BCF and the sponsors we wish them the very best of luck. I hope to report 
good news of their efforts in the next magazine.

LEE CORKE
National Senior Team Organiser

A fter a spectacular effort by England’s Football 
Team at the World Cup in Russia, England’s 
National Culinary Teams will be representing 

the country and competing on the global stage at the 
Culinary World Cup in Luxembourg in November.

Whilst the Culinary World Cup does not receive the same 
hype as its footballing counterpart, it too is held every 4 
years and is organised by the Vatel Club. It is the second 
largest culinary competition globally after the Culinary 
Olympics in Germany.

The competition attracts the top teams from around the 
globe and although you do not qualify in preliminary 

heats, there is always a chance that your entry could 
not be accepted.  As the Senior Team took Gold In the 
hot kitchen at the Culinary Olympics in Erfurt in 2016, 
it would have been very surprising if they did not get a 
place.

The team has had a full practice of both the hot and 
cold elements required for Luxembourg at Hotelympia 
earlier in the year. This was crucial and essential for 
the team to correct and improve on areas of their work. 
More practices are planned on the run up to the team 
competing at this prestigious event.
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     Teams are prepared

Team members:
Edward Marsh (Coach), The Manor House, Castle Coombe, Wiltshire
Jack Gameson (Captain), Merlin Entertainment, Dorset
Angelina Adamo, Simpson’s Restaurant
Gregory Evans, Lainston House, Hampshire
Elliott Lawn, University College Birmingham
Ben Webster, The Belfry, Sutton Cold eld
Darnell Barrett, University College Birmingham and Purnell’s Restaurant
Junior Team Manager: Mathew Shropshall
Assistant Team Manager: Richard Taylor

JUNIOR TEAM

Since the Junior Team was successful in the draw to 
compete in the Culinary World Cup in Luxembourg, they 
have all worked exceptionally hard.  Preparation and 
training has gone well and all objectives to date have 
been met.

After a full run-through in August covering the Hot dishes, 
overseen by Lee Corke and Michelin starred chef, Luke 
Tipping and Ed Marsh, and the edible buffet by Mark Hill, 
the last practice run will be cooking the Dinner for the 
BCF Dinner and Awards Evening in September.

I am pleased to report that preparations for the Culinary 
World Cup 2018 have steadily been gaining pace.  
Support from Luke Tipping of Simpsons restaurant on 
the Hot Menu and support from Mark Hill of the House 
of Commons for the Edible buffet plus coaching from 
Ed Marsh have helped the team to be more con dent. 
BCF management have supported the team with new 
equipment, uniforms and advice on the dishes. The team 
members are from all parts of England and currently 
work in Michelin starred hotels and restaurants, along 
with studying at college, being involved with the Royal 
Academy MCA, BCF Chef of the Year, plus many more 
high-pro le events. 

During the last 5 years as 
the Junior Team Manager, 
the plan has always 
been to focus on  avour, 
technique and teamwork 
which paid off in Wales 
with a Gold medal.

The team has developed and changed over the years with 
older members becoming coaches and supporting new 
team members. The selection process still remains open 
to anyone interested in competitions with the time to 
commit and the skills to be part of a team. Representing 
England has a lot of responsibility and has sometimes 
built a lot of pressure on team members.  Part of the 
journey and support from fellow Assistant Manager 
Richard Taylor is to remove the anxiety and issues with 
cooking on the World stage, all the team meetings, 
enrichment days out, practice sessions and run throughs 
support the learning journey and hopefully make 
representing England on the World stage memorable!

The Culinary World Cup 2018 is a great opportunity for 
England to showcase the amazing skills and development 
in culinary techniques.  As a nation, England continues 
to evolve and become the centre of modern cuisine while 
still maintaining classic foundations and styles.

MATHEW SHROPSHALL
Junior Team Manager
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