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Dear Members

Hello and welcome to my first edition
of Culinary News as the new Chairman
of the British Culinary Federation.

Firstly I would like to thank Mark
Houghton for his hard work during his
four year term as Chairman, Mark did a
great job in moving the BCF forward and
I want to carry on that good work to help
the BCF become even more active and
known within our industry.

I am very proud to have been given the
opportunity to become Chairman. I never
thought when joining the Midlands
Association of Chefs in 1986 that one
day I would hold this position,
so it is a great honour to do so.

Since its formation, the BCF has a lot
to be proud of and has achieved many
positive objectives in a short space of
time and I wish to carry on in the same
vein. 2012 sees not only the Olympic
Games taking place in London but also
the Culinary Olympics taking place in
Erfurt Germany. We have a strong
competition team who are in the planning
stage for the Culinary Olympics next year.
Simon Hulstone will be competing on
behalf of the BCF in the WACS Global
Chefs Challenge along with Aaron Darnley
who is competing in the Hans
Bueschkens Trophy. Both semi-finals will
take place at Hotelympia on the 26th
February 2012, with the final being held
in South Korea in May.

The new Committee of Management and
I want to progress even further; these are
challenging times but we aim to become
a stronger organisation.

At a recent Committee of Management
meeting, a structural change to the
Executive was agreed. This change was
necessary to retain the experience of Past
Chairmen of the BCF and its Founder
members.

There is already a new look website up
and running with videos of some previous
competitions and links to all of our
Culinary and Competition Partners.

There are some excellent future events
coming up and Alan Healy has planned
some new venues for future Chef Club
lunches. The Members’ Dinner in
November will be held at The Arden Hotel
in Birmingham where younger chefs will
be cooking a great menu for members
this year. See details on page 14.

Later this month a group of members will
be heading out to South Africa as part
of a contingent of chefs from across the
globe to take part in the World Chefs Tour
Against Hunger. Team England, as we are
known, comprises Brian Cotterill, Graham
Crump, Paul Easterbrook, Jim Eaves,
Rod Naylor and, already based in South
Africa, Colin Capon. Information
on this event can be found at
www.worldchefstour.co.za

We have already raised a substantial
amount of money for this very good
cause but any further donations are very
welcome. Please send a cheque payable
to the British Culinary Federation with the
word “donation” on the reverse. Please
support this worthy cause. There will be
a full report of our endeavours in South
Africa in the next issue of Culinary News.

In the meantime, best wishes and
happy cooking.

JJim Eaves
Chairman
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The new format for the 14th Annual Skills
for Chefs Conference held in Sheffield 
on 11-12 July was a resounding success.

After holding the conference in the
Octagon Centre for the last 13 years the
business programme was moved to the
new facilities at Sheffield City College.
David McKown, Head of Training and
Quality within Accommodation and
Commercial Services at The University of
Sheffield and Director of Skills for Chefs
commented, “Logistically the conference
was more challenging than ever before
but the opportunity to interact with world
class chefs in a more intimate setting was
always going to be a big benefit for our
delegates.”

During the two days, delegates attended
six master class workshops in small
groups, four demonstrations in a state of
the art culinary theatre and two key note
presentations.

The first key note speaker at the
conference was Dhruv Baker who was
the winner of BBCs MasterChef series in
2010. Dhruv enthusiastically shared some
of his experiences during the series that
included cooking for Alain Ducasse and
working with Jonnie Boer at the three
Michelin-starred restaurant De Librije in
Holland. Dhruv encouraged delegates to
explore their passion for the industry by
working in a variety of kitchens. He also
shared his affinity with spices in order to
create complex flavours within dishes that
will feature on his menu when his

restaurant opens in the near future.

The first chef to use the culinary theatre
was Tom Kitchin who travelled from his
restaurant in Edinburgh to share his
wealth of skills. Tom highlighted his years
of hard work, passion and dedication from
working in some of Europe’s toughest
kitchens, mixed with learning and
inspiration from world-renowned chefs
that included the likes of Alain Ducasse
and Pierre Koffman. 

Tom displayed butchery skills to create a
dish from a pig’s head that was served
with langoustines and a crispy ear salad.
Tom explained that he was able to buy a
pig’s head in Scotland for £2 and he
challenged the delegates to calculate the
gross profit on the dish, since using
unusual cuts was key to business
success. Tom also produced a dish
featuring razorfish and another featuring
salmon tartar. 

Also showcasing their innovative cuisine
in the demonstration kitchen were
brothers Jonray and Peter Sanchez –
Inglesias from the Casamia restaurant in
Bristol. The Casamia restaurant won
Ramsay`s Best Restaurant Competition in
2010 for their unique take on Italian
cuisine. The brothers have boundless
creative ideas and demonstrated a river
trout dish with Italian garnishes. The fish
was gently cooked in a water bath with
pomace olive oil at 41C and it was served
with Lilliput capers and a lemon dressing
made with olive oil, juice from freshly

pressed lemons and xanthium gum. 
The brothers also shared their enthusiasm
for making Tiramisu to exacting standards
that ensure consistency.

In addition to the culinary theatre sessions
from Tom, Peter and Jonray, another
three chefs delivered six master classes
on the first day! The chefs running master
classes were Mick Burke, Aiden Byrne
and John Jackaman. David McKown
commented “all chefs ran their session
with the same energy and enthusiasm as
the first and the conference really
benefited from their commitment to the
new format – we are all very appreciative
of their hard work.”

Mick Burke, Senior Lecturer at Sheffield
College showcased his specialist skills
with chocolate to create a range of
stunning desserts, one of which featured
on the gala dinner that was held on the
second night of the conference. Aiden
Byrne from the Michelin starred Church
Green at Lymm demonstrated contrasting
styles of food from a Foie Gras and
Cherry Terrine to a Roasted Wing Rib of
Aberdeen Angus. The third master class
was delivered by John Jackaman who
showcased products that are being made
available by the prestigious kitchens of El
Bulli in Spain.

A key feature of the conference was the
fantastic support given by over twenty
exhibitors who brought their products and
services to the direct attention of the
chefs attending the conference.

www.britishculinaryfederation.co.uk

New Skills for Chefs 
Conference a Great Success

L- R: Steve Bird from Brakes, Chris Frederick from Label Anglais Chicken, 
Competition Winner Deborah Kirk, Nigel Crane from Essential Cuisine and Judge Andrew Bennett
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David McKown commented, “We are
very grateful for the support given to this
industry event by suppliers since without
their support the Skills for Chefs Conference
would be a dream rather than reality”.

Another first for the conference was the
introduction of a Restaurant Safari and
this took place in the evening after what
was a busy first day for all the delegates
and exhibitors. The safari took place
across the City of Sheffield with everyone
visiting three restaurants and enjoying a
three course meal that showcased the
best of British Pork. David McKown
commented “It was a pleasure to work all
three restaurants and they all embraced
the challenge of serving a discerning
group of customers who changed after
each course was served.” The three
restaurants who took up the challenge
were Artisan, Wig and Pen by The
Milestone and Silversmiths.

On the second day the first chef in the
culinary theatre was Bryn William, chef
patron of Odette`s in Primrose Hill. Bryn
has worked in some of the most
prestigious kitchens in London. He
worked for Marco Pierre White, Michel
Roux and then opened Galvin at Windows
with Chris Galvin before opening
Odette`s. Bryn demonstrated a dish
featuring scallops in addition to the dish
that won him a place in the Grand Final of
Great British Menu that featured turbot
served with cockles and oxtail.

The next chef to take to the stage in the
culinary theatre was Lisa Allen, Head Chef
from Northcote Manor. Lisa recently shot
to fame having appeared in the last two

series of the Great British Menu. It is
clear that Lisa is a natural communicator
and her culinary presentation included a
whole salt baked sea trout as featured in
the last series of the show.

Each of the chefs running the workshops
on the second day were Michelin starred
they were Rupert Rowley from Fischers
at Baslow, Michael Wignall from the
Latymer Restaurant at Pennyhill Park and
Stephen Smith from the Burlington
Restaurant at The Devonshire Arms. 

Rupert presented Cannelloni of Cornish
Crab, Bloody Mary, Rosemary Bread
Powder, Sweet chilli Puree and Lime
Sorbet. Michael presented several dishes
featuring a diverse range of ingredients
such as Rainbow Trout, Smoked Eeel and
Wakami Seaweed.

Stephen Smith created dishes that
included “Grapefruit and Basil Mojito”,
“Fois Gras Ballotine with Goosnargh Duck
Textures” and a starter dish of
“Muncaster Crab Salad with Pickled
Kohlrabi, Mango and Avocado” that would
feature on the Gala Dinner

The final key note address of the
conference was delivered by Nigel
Haworth from Northcote Manor. Nigel is a
real champion of chefs and his obsession
for pushing the creativity and business
side of his catering business is inspiring.
His food festival at Northcote is legendary
and his ability to network with world class
chefs and showcase their skills in
Lancashire for two weeks every January
is visionary. Nigel stressed the importance
that he places on chefs knowing their 

suppliers and to make this point he invited
onto the stage Peter Ascroft who is a
passionate grower of cauliflowers. Peter
pleaded with the chefs to take care with
their vegetables and support their local
growers.

During the day Nigel also judged the Skills
for Chefs Young Chef of the Year
competition along with Andrew Bennett
from the Sheraton Park Lane Hotel, Nigel
Crane from Essential Cuisine and Chris
Frederick from Label Anglais Chicken. The
competition focused on key skills. All the
finalists produced a classical chicken
sauté dish of their choice that had to be
listed in Repertoire De La Cuisine.
Another compulsory element of the
competition was the preparation of a
dessert featuring Cacoa Barry Chocolate
and California Raisins. All the finalists
were aged 21 or under. The winner was
Deborah Kirk from Cumbernauld College
and the runner up was Ben Murphy from
Koffmanns at the Berkeley.

The results were announced at a
spectacular conference dinner held at
Firth Hall, The University of Sheffield. The
dinner featured the talents of several
chefs including Tracy Carr, Mick Burke,
Stephen Smith and Murray Chapman.

David McKown commented “The Gala
Dinner was fitting finale to the 14th
Annual Conference and we now look
forward to working in partnership with
colleagues across the city again next
year.” The dates of the 2012 conference
are 2-3 July.

www.skillsforchefs.org.uk
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It is with great sadness that I have to
report that Ken Fraser MBE passed away
on 8 June 2011. His funeral was held at
the Porchester Crematorium on 27 June
2011. Over a hundred relatives, friends
and colleagues, from all aspects of the
hospitality industry, gathered to pay their
respects to one of our industry’s most
respected and well known chefs. Many
had travelled from far afield to pay tribute
to a much loved friend and colleague.

I have been fortunate to call Ken Fraser
my friend for over 30 years. I first met
him in his early competition days, when
he was acknowledged worldwide as one
of the best competitors of his time. He
still holds the record for the only chef to
win all three major trophies in one year at
Hotelympia! 

In the 80’s, whenever the Armed Services
entered a team in a major culinary
competition, you could be sure that they
would walk away with a kit bag of
medals. They had the very best training
and perfection was expected. What is
more, before any cook could get into the
Royal Navy, he had first to go through the
hands of Fleet Chief Kenneth Fraser.

Ken was senior instructor and
professional trainer at the Royal Navy
School of Cookery, HMS Pembroke at
Chatham. He took the job after leaving his
last sea posting on board the Ark Royal. 
A 30 year man, who joined the service 
at 16, the Navy persuaded him to stay on
and accept a posting as Fleet
Examinations Officer, a roving
commission which took him all over the
world to examine men waiting for
promotion. In January 1978 Ken was
awarded the MBE which he considered 
a great honour.

Ken Fraser did not always plan to be 
a cook in the Navy - although it was
always his intention, from an early age, to
go to sea. He really wanted to be a
telegrapher, but there were no vacancies
so he became a cook, as he had worked
in a bakery for a short time in civilian life. 
He always loved bakery and if there was
ever a spare class looking for a bakery
instructor he would go and do it himself!

His first duty was on a frigate and then he
was sent to Australia, to run a field
kitchen for the scientists carrying out the
Atomic Bomb tests. He told me he was
given some oil drums and sheets of iron
and told to get on with it! Later postings
took him around the world, but he found
his time on the Ark Royal the most
satisfying. He always felt it was the peak
of Naval excellence and he ran a 24 hour
operation, feeding 3,000 people. There
were 120 cooks, with eight galleys and
five eating areas.

In April 1981, it was announced that the
Royal wedding cake for Charles and
Diana, would be made at HMS Pembroke.
CPO Cook David Avery was making it and
Ken had to co-ordinate everything and
liaise with the press – an exciting time.

After a long career in the Navy, Ken could
have been forgiven for resting on his
laurels. However, he was immediately
offered a job as a senior lecturer at
Westminster Kingsway FE College. 
He was hot on discipline, a legacy from
his Navy days, but was really respected
by the legions of students who passed
through his care. I remember speaking 
to a group of them who said they loved
his classes because, “he teaches us loads
and is firm but fair.” I think that’s a pretty
good tribute to his teaching skills!

Throughout all this time Ken was devoting
his spare time to competition work here
and abroad, winning many gold medals,
both individually and as a member of the
British Team. He was a member of the
British Culinary Olympic Team, which I
captained in 1980 when we bought home
a total of 20 awards and again in 1984
when we won 46 medals, more than any
British Team had won before. Ken went
on to be part of many more successful
British Teams and then became mentor to
the British Junior Team who competed
successfully in the Taste of Canada
competition in 1985. Both Ken and I went
on to manage a number of British Teams
and also both became international
judges. We judged many WACS
competitions together, including the
Culinary Olympics.

Ken never lost his appetite for the judging
circuit and chaired the judging panel in
Malta, Russia and Turkey in the last few
years. In fact he was Chairman of Judges
in Hungary in April this year. He was
renowned as a very fair judge who always
made the time to talk to young chefs,
giving them valuable feedback.

Ken was also a strong supporter of the
Chefs and Cooks Circle, believing it gave
the opportunity to many up and coming
chefs to compete and shine on the
international circuit. He was a committee
member of the CCC for many years and
as CCC President, I came to know him
very well as a friend and colleague.
He was Chairman of the CCC when it
joined together with the Midlands
Association of Chefs to form the British
Culinary Federation. He was a staunch
supporter and served on the BCF
Executive Council until his passing. 

A group of chefs from the BCF will form
the English contingent to take part in the
fund raising World Chefs Tour Against
Hunger in August 2011. Ken was due to
travel to South Africa with us as he and I
have participated in all the previous WCTAH
events. He was really excited about going,
but was forced to pull out in May, just a
few weeks before his death, when he
realised that the cancer was spreading.

Ken Fraser will be sadly missed by all his
family and friends, but his memory will
remain in the hearts of those who knew
him. His culinary achievements will not be
forgotten, but most of all he will be
remembered as a true gentleman, who
always had time to encourage young
chefs and who always sought perfection
in his own work.

Brian Cotterill

www.britishculinaryfederation.co.uk

A tribute to Kenneth Fraser MBE
11 June 1932 - 8 June 2011
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It is with great sadness that I report the
passing of BCF member, Ivor Cooper. 
He died very suddenly and unexpectedly
on 19 May 2011. 

Ivor has been a staunch member of the
BCF since its formation and has attended
every dinner and AGM with his wife,
Audrey. Ivor also loved to come to the
Chefs Club lunches and had, in fact
booked to go to the June lunch at
Corrigan’s, but sadly, it was not to be. 

A close friend of the Chefs and Cooks
Circle past chairman, Mario van Put, Ivor
and I first met back in the 80’s when the
CCC organised a trip for over twenty
members to go to South Africa for a
WACS congress. Ivor was not a chef, 
but absolutely loved the camaraderie of
the congress and became a real foodie!
We all had a wonderful time and on his
return he joined the Chefs and Cooks
Circle. He and Audrey joined us on further
delegates’ tours to WACS congresses,
including those to Singapore and Australia
and he made many chef friends around
the world. We also became great friends,
a friendship which continues with his
wife, Audrey. 

Ivor and Audrey loved to travel and
jumped at the chance to join a trip to
Egypt, which Magda Bruce had organised.
Ivor actually wrote a piece for the Culinary
News, on his return, so he was a roving
reporter for the BCF, as well!

On behalf of the BCF we send our
condolences to his wife Audrey and their
family. Ivor was a true gentleman with a
great sense of humour. We will miss him
very much. 

Edward Arthur Gillott was born on 1st
November 1936 in Wolverhampton.

Ted’s childhood was a happy one, having
one sister Joan, it was the perfect family.
His father a well known figure in
Wolverhampton, was the sports editor of
the Express & Star. Ted developed a life
long passion for all sports including
cricket, boxing, rowing and golf. 

He later became quite an accomplished
golfer and of course football was a life-
long passion. He was an avid follower of
Wolves, becoming a regular visitor and
season ticket holder at Molineaux.

Ted served his National service in the
Royal Air Force, where he visited Cyprus
and Germany, as well as being stationed
in the UK.

He also developed his passion for aircraft
and in particular the fighters of the
Second World War, becoming an avid
collector of all memorabilia and
commemorative plates, of which he had a
huge collection.

After being de-mobbed Ted followed a
career in sales. Ted’s character helped him
in getting to the top of his trade in no
time at all. Ted had a natural ability to like
people and people always liked Ted, it
was infectious. He had a caring and loving
manner, nothing was ever too much for
him. Ted was a great family man, having
two loving daughters from his first
marriage, Rachel and Georgina.

Ted was nursed by Pat during his many
hospital visits. They fell for each other
straight away and decided to get married.

Ted was also a keen mason and a member
of many lodges and rose through the
ranks, he found many hours of happiness
and solace during his time as a mason.

I met Ted when I first moved to the
Midlands as a raw young Head Chef,
taking my first job in that role at The Elms
in Abberley. Ted was at this point Sales
Director for Coxills Meats. He soon took it
to task to make me feel welcome in the
Midlands, inviting me to M.A.C meetings. 

Little did I know that a few years later I
would be Chairman and Ted on the
committee next to me as Suppliers liaison
officer, in charge of sponsorship
recruitment etc. He did a fine job only
stepping down to ill health many years later.

Ted certainly made mine and my wife
Alison’s introduction to the Midlands easy
and helped establish ourselves in our new
home. He became my mentor and guide,
not only in trade but with life itself. He later
on became Godfather to my daughter Lisa.

I held Ted in great esteem, he was a
genuine, wonderful friend and a person
you could always turn to when needed.
He would always be there with his big
friendly smile and support.

Ted has had cancer since I have known
him, almost 30 years. He was a brave
man, who fought the disease with
courage, finally succumbing to it on 2nd
July, when Ted sadly passed away.

A lesser man would not have survived for
so long, he never once complained and
always kept fighting and smiling, which
became his motto. “Keep fighting, keep
smiling.”He leaves a big gap in my life,
but I’m lucky because I will always keep
fond memories in my heart.

God Bless

Andreas Antona.

Ivor Cooper
31 December 1926
- 19 May 2011

Edward Arthur Gillott
“Dear Boy! Ted”
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BCF Annual Golf Tournament 
PGA National Course - The Belfry
Over 60 Members and guests of the
British Culinary Federation and MARCHE
gathered in the Sutton Suite for the
customary tea, coffee and bacon rolls prior
to the challenge that lay ahead on the PGA
National course which as expected looked
stunning and in perfect condition.

The tournament started with a Shotgun
Start at 10.30am. The format was 18
holes, teams of two, Stableford Betterball
with handicap.

The Weather held out for us all day with no
rain although the wind together with the
tight fairways and fast greens proved to be
a test for even the most accomplished of
golfers. Following the round of golf and the
customary 19th hole refreshment we all
assembled back into the Sutton Suite for
an excellent 3 course Dinner accompanied 

with excellent wine and of course the
anticipation of whether we were amongst
the prize winners. 

MMenu
Chicken liver parfait 

Blade of Beef with horseradish mash

Lemon tart

Coffee and Petit Fours

Mark Blake and Hillary Hall of MARCHE
conducted the formalities and thanked the
team at the Belfry for their much valued
support to the event also a sincere thank
you was given to the many sponsors who
with their generous support make this very
special event possible.

Mark then proceeded to present the
worthy winners with their respective, well
earned prizes.

Winners 

1st Place
Neil Smith & Stuart Boyle - The Belfry

2nd Place
Ivor Marsh & Graham Robinson -
Birmingham Hotel & Catering Academy

3rd Place
Paul Anderson & Tony Butler - Gram UK

Handicap over 20 

Sue Blake & James Roberts
Lea Marston Hotel

3rd Hole, nearest the pin - Tim Barker

7th Hole - nearest the pin in 2 - Peter Allen

12th Hole, nearest the pin in 3 - Phil Dobson

18th Hole, longest drive - Ryan Grigg

Corrigan’s of Mayfair 
Monday 20th June saw 30 chefs go into
London’s Mayfair for a chef club lunch at
Richard Corrigan’s restaurant. It is very
difficult to get a table so it was all the more
special to be dining in one of London’s
best restaurants. 

Members were greeted with a glass of
Champagne and canapes as they chatted
prior to lunch. The BCF were given a
private room for the lunch.

Before members took their seats, BCF
Chairman Jim Eaves asked for the
assembled chefs to stand and observe a
one minute silence for BCF Executive
Council Member Ken Fraser MBE who

sadly passed away in early June.

At each place setting, every member had
an individual menu with their name on it.

Each course was greeted with
inquisitiveness as it was served - members
looking at each plate to see what it
contained. All of the dishes were very good
and enjoyable.

As the chefs were finishing the dessert
Richard Corrigan came into the dining room
along with his chefs Chris and Kevin.

Peter Griffiths MBE thanked the team at
Corrigan’s for good food and great service
everyone then toasted the three chefs.

The BCF would like to thank the whole
team at Corrigan’s for looking after us with
a wonderful lunch.

Menu
Chefs Canapes

Foie Gras and Seville Orange

Red Wine Poached Monkfish Cheeks,
Peas and Bacon

Shin of Beef, Dry Aged Fillet 
and English Snails

Textures of Chocolate

Coffee & Madeleines

BCF
NEWS
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A recipe by Tom Kitchin 
(Serves 8)

Ingredients

2 pig’s head (de-boned and tied)
4 carrots, roughly chopped
2 celery stick, chopped
2 white onion, chopped
2 sprig thyme
4 bay leaves
4 pig’s ears
2 teaspoon herbes de Provence
2 teaspoon fennel seeds
2 teaspoon ground cumin
salt and pepper
olive oil
24 langoustines
160g mixed salad leaves
2 tsp tomato chutney (optional)
2 tsp sauce Gribiche (optional)

Preparing the pig’s head

Start by removing all the hair with 
a blowtorch. Go down the middle of the
head, all the way to the snout, and then
carefully cut away the flesh at each side
of the head, keeping the mat attached to
the skin and then tie with butcher’s string.
You can always ask the butcher to do this,
if you don’t want to do it yourself. 
Place the tied pig’s head, carrots, onion,
celery, bay leaves and thyme into a very
large stock pot. 

Cover with about 2 litres of water and
bring to boil. Then cook for about 1 hour.

Remove all the hairs from the ears with a
blowtorch and wrap them in a muslin. Add
the ears to the pot with the pig’s head and
cook for another 4 hours. Ensure the ears
remain covered, so top up with boiling
water if needed. At the end of the cooking
time, take the pot off the heat and remove
the ears and set them aside. Leave the
pig’s head to cool. 

Rolling the pig’s head

Remove the cheeks from the pig’s head
and separate the meat and fat from the
skin. Set the meat aside and discard the
fat. Lay a piece of clingfilm on a chopping
board and place the skin, outer side
down, on the clingfilm. 

Shred the meat from the pig’s cheeks and
mix with the herbes de Provence, fennel
seeds, cumin, a pinch of salt and some
freshly ground pepper. 

Lay a line of cheek meat mix in the
middle of the skin and roll it into a
sausage about 6cm in diameter. Wrap
tightly in clingfilm and leave in the fridge
to set for 12 hours. As you are ready to
serve, cut the sausage into 3 cm thick
slices and fry them in olive oil until crispy
on the outside and warm in the middle. 

To make the crispy pig’s ears

Remove the cooked pig’s ears from the
muslin and trim off the muscles. Wrap the
ears in clingfilm and put in the fridge under
a heavy weight for 24 hours. 

Pre-heat the oven to 170 degrees / Gas 3.
Shred the ears very finely with a sharp
knife. Heat the olive oil in an ovenproof
frying pan and add the shredded ears,
spreading them evenly. Fry them for a
minute or two and then place the pan with
the ears in the oven for 15-20 minutes until
crispy. Keep warm until needed. 

To cook the langoustine

Peel the langoustines and leave only the
end tail in the shell, removing all the dark
intestinal tracts. Heat a heavy-bottomed
pan and add olive oil. Season the
langoustine and pan-fry for about 
1-2 minutes depending on size. 

To serve

On each plate, place a few salad leaves
and a teaspoon of sauce Gribiche if you
prefer. Then add the slice of the rolled pig’s
head on top and decorate with some crispy
pig’s ears, some tomato chutney and serve
with the langoustine. 

Boned & Rolled Pigs Head 
with langoustine & a crispy ear salad

Sous Vide Cookery Course
Westminster Kingsway College, in
association with Culinary Innovations,
offers a new one day course which will
introduce chefs, lecturers, students and
hospitality professionals to the basic
techniques of Sous Vide cookery.

The course provides you with a
demonstration and tasting of the basic
Sous Vide techniques by chef lecturers at
Westminster Kingsway College’s School of
Hospitality which was recently graded
‘outstanding’ in the 2011 Ofsted report.

The one day course includes a tour of the
College training kitchens and a three
course lunch - with each course comprising

an element of Sous Vide cookery. There
will also be the opportunity to view a range
of products supplied by Culinary
Innovations with a question and answer
session with Alan Wearring-Smith,
Managing Director of Culinary Innovations.

Westminster Kingsway College offers a
wide range of courses for those who are
working in the Hospitality industry. 

This one day course takes place at the
Centre on the following dates in 2011:
•  Monday 19 September 2011
•  Monday 17 October 2011
•  Monday 14 November 2011

The one day course is £90 inclusive of
lunch and V.A.T. For further information 
and to book a place please contact 
Simon Stocker on 07977 153121 or email
simon.stocker@westking.ac.uk. You can
also contact Culinary Innovations for details
on 01858 464411 or visit their website
www.culinaryinnovations.co.uk.
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2011 
BCF General Meeting
The British Culinary Federation’s Annual
General Meeting took place at The Manor
Hotel, Meriden on Sunday 10th April 2011.

The meeting was opened by Chairman
Mark Houghton. Mark asked each
member of the Committee of
Management to present their reports of
their two year term of office.

Treasurer John Peart spoke about BCF’s
financial position for past and up and
coming competitions. He also informed
members that after 33 years of being
actively involved in both The Midlands
Association of Chefs and The British
Culinary Federation, he was going to step
down from the Committee of
Management and his post as Student
Cook and Serve Competition organiser.

The Chairman thanked John for his time,
hard work and effort over all of the years.
Vice Chairman Jim Eaves went through
his two years regarding the magazine and
advertising. The magazine has gone from
strength to strength with a new layout
and format, achieved by working with a
new design company - 4th Wall Media.
He then thanked all of the companies that
advertise and support the BCF in so many
ways. Jim went on to outline some of the
other activities that he has been involved
in on behalf of the BCF; Skills for Chefs in
Sheffield; Springboard’s FutureChef
competition and the Rotary Young Chef of
the Year. All of these are positive steps
that the British Culinary Federation are
taking within the industry.

BCF Competition organiser Lee Corke
gave a detailed list of competitions that
the BCF have organised over his two
years. These include the BCF Student
Cook & Serve Competition supported by
Brakes Fresh Ideas, the BCF Young Chef

of the Year sponsored by Electrolux and
supported by Villeroy & Boch. Lee also
informed everyone of the excellent
achievements of the English National
Culinary Team who had done
exceptionally well at Hotelympia,
Luxembourg and Hospitality. He also
outlined the planning that will be needed
and is already underway for the Culinary
Olympics in 2012. He thanked the
sponsors of the team: Electrolux
Professional, Heinz Foodservice, Steelite
International and University College
Birmingham for their continued
commitment and support.

Alan Healy, the Social Events Co-ordinator
gave a detailed list of the previous and
forthcoming events calendar. There have
been some excellent events during the
previous twelve months including
successful Chef Club Lunches at
Simpsons Restaurant, Edgbaston; Opus
Restaurant, Birmingham, Essence in
Alcester and Michelin starred restaurant,
L’Autre Pied in London. 

A great Golf Day was held on the
championship course at the Marriott
Forest of Arden Golf and Country Club,
Meriden and an excellent Five-a-Side
Football Tournament at Warwick
University, with Midland Foods scooping
the title. There was also the outstanding
Dinner Dance and Awards evening held at
The NEC in Birmingham. All of these
events were very well attended by
members. The diary is already planned
until early 2012.

After the Committee members gave their
presentations, Mark outlined what had
been achieved in his four years as
Chairman. These include a new magazine
and website; success in major culinary
competitions in the UK, Erfurt and

Luxembourg; increased growth in
membership and support from industry.
Mark concluded by thanking his
Committee for their hard work over his
four year term. He then stepped down as
Chairman. Executive Council Member
Brian Cotterill thanked the Committee for
their hard work and time in office. Peter
Griffiths then dissolved the Committee.

The new Chairman Jim Eaves welcomed
new members to the Committee, Jerry
Toth, Geoff Tookey and Steve Love and
also announced that Lee Corke would now
become Vice Chairman. The new Chairman
said he was looking forward to building
upon the strong foundations laid down.

An excellent lunch was prepared by Head
Chef, Darion Smethurst and his team:

MMenu
Smoked Mackerel, 

Potato and Asparagus Terrine, 
Carrot and Celeriac Remoulade

Roast Sirloin of Beef, Yorkshire Pudding,
Pan Gravy

Chateau Potatoes, Buttered Jersey
Royals, Panache of Vegetables

Warm Pecan Tart, Vanilla Ice Cream,
Toffee Sauce

Coffee with Petits Fours

BCF Committee of Management
Jayne Mottram, Steve Love, Alan Healy, Jerry Toth, Graham Crump, Geoff Tookey, Lee Corke, Chris Blount, Mathew Shropshall and Jim Eaves
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Go to www.aubreyallenwholesale.co.uk or call 02476 422 222

I came away from the master butchery demonstration inspired, with 
so many new ideas for my next menu... 

Lars Windfuhr, Executive Chef, Hyatt Regency London - The Churchill

Just looking at the pigs, how they were kept and the care they took 
over rearing them, I now understand the importance for Chefs to see 
where the provenance of the ingredients they use...

Clive Howe, Garrick Club, London

To see footage of our award winning free range pigs for yourself, visit 
www.aubreyallenwholesale.co.uk/suffolk-pork or call 02476 422222 for more information.
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Acorn Award Winner
Adam Smith
British Culinary Federation and English
National Culinary Team member, Adam
Smith, Premier Sous Chef at The Ritz
Hotel, London, was one of this year’s
Acorn Award Winners. One of the 30
highest achievers in hospitality recognised
this year, Adam was presented with his
Acorn by Editor of Caterer & Hotelkeeper,
Mark Lewis and Tracey Rogers, MD,
Unilever Food Solutions, at the Awards
Luncheon held at Cowarth Park in Ascot
on Monday 23 May.

His nominator, Peter Griffiths MBE who
also attended the Awards Luncheon,
called Adam “a true cook with passion,
drive and a love of good food. He is an
excellent competitor, resulting in him
scooping a gold medal for the UK at
World Skills 2009 in Calgary, Canada and
gold medal in the Restaurant of Nations in
Luxembourg last year and at Hospitality
2011 with the English National Culinary
Team.”

Chris Munroe of The Royal Garden Hotel
in London wins The British Culinary
Federation Young Chef Challenge.

Held at Hospitality NEC Birmingham on
Monday 24th January, the BCF Young
Chef Challenge attracted entries from all
around the UK. Eight finalists competed
and were required to cook two plated
portions of a Duck dish of their choice in
thirty minutes. Chris won Silver medal,
First in Class, a framed certificate and
commemorative award plate, sponsored
by Dudson, for his dish.

Bronze medals were awarded to Adam
Baker of Darley’s Restaurant, Derby;
Martin Hodgetts of Grimstock Country
House Hotel, Coleshill and Thomas
Harrison of University College
Birmingham. Certificate of Merit was
awarded to John Davis from Marriott
Forest of Arden Hotel, Meriden.

Vice Chairman of Judges and BCF
member Eric Bruce said “although the
standard of dishes was very good,
unfortunately, on this occasion, 
Gold standard was not achieved but all
competitors had shown some excellent
culinary skills and worked very well in the
restricted time allowed. It is very pleasing
to see so many young chefs competing
live at Salon Culinaire.”

Munroe
Wins

Copper Skillet
in United Kingdom
The Copper Skillet is going to the United
Kingdom for the first time. Jamian Lewis,
who failed last year in his country’s
preliminary Copper Skillet competition,
won on his second attempt, which was
judged by BCF members Andreas Antona
and Peter Griffiths - then captured the
international contest in Virginia, USA at
The National Conference Center. “To bring
it home to the UK is definitely fantastic,”
the soft-spoken chef said. “It means a lot.
I’ve worked hard to achieve goals, and to
win is truly amazing. I thank God.”

Lewis, from DeVere Venues Devonport
House in Greenwich, England, topped 
a field of six other chefs. Klaus Boe
Bjerregaard of Comwell Holte in Denmark
placed second, and Murray Hall of BMO
Financial Group Institute for Learning took
third.

The Copper Skillet was contested while
IACC conferees enjoyed a lunch of dishes
made from recipes provided by the chefs.
After the mystery baskets of ingredients
were unveiled, the chefs were given 
a 15- minute planning period, followed 
by 30 minutes to cook. Protein selections
were scallops, crabmeat and American
lamb. Each dish has to include two of the
three options. “I was pleasantly surprised

when I saw the proteins,” said Lewis, 
who cooks lamb regularly. “Not knowing
the proteins, there’s no way to practice,
but I did some thinking about different
flavour combinations.” The chef said he’d
never cooked this particular dish before
but he thought the flavours would work. 
A key, he noted, was to use a light touch
with the seasoning.

“The separate components have strong
flavours, so you don’t want to season too
highly,” he said. “Just let the flavours
stand alone.”

Peter Griffiths MBE, who flew over to
Leesburg, Virginia to judge the Global
Final of the Copper Skillet, said: "This
competition is unique, with just one
burner and one pan and very limited
equipment and ingredients. The standards
achieved by all eight competing countries
including Australia, Netherlands, Sweden,
Denmark, Canada and the USA were
exceptionally high. Jamian Lewis excelled
in the eyes of all the judges, including two
from America, producing the best
balanced, perfectly cooked and most
flavoursome dish from the surprise basket
of ingredients provided. Jamian's culinary
skills were a credit to himself and his
country."

On Saturday 8th October The Association
of Pastry Chefs Dessert of The Year
Competition 2011 will be held at Nadell
Patisserie, Islington, London.

For further information and entry form,
download at: www.ukapc.co.uk

All entries to be sent to Alan Whatley, 
Pax Cottage, 3 Thames Terrace, Sonning-
on-Thames, Reading, Berkshire RG4 6XA

Closing Date 31st August

Dessert
Competition
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Deborah Kirk is the Skills for Chefs
Young Chef of the Year

air-o-steam Touchline:
best-in-class and greenest 
combi oven! 

900XP&700XP:high performance in compact spaces!

green&clean Dishwashing:
maximum washing performance, 
low running costs!

HD Refrigeration:
food safety and hygiene guaranteed!

Electrolux Professional is a world leader in the production and distribution
of professional food service and laundry solutions with the most 
extensive sales and service network throughout the world. 
Electrolux provides integrated systems for high productivity
operations and offers the largest and most varied range of food 
service solutions.

Visit us at www.electrolux.co.uk/foodservice

Share more of our thinking at www.electrolux.com

This year the BCF Members Dinner will take place 
on Sunday 6th November 2011 at the Arden Hotel, 
Coventry Road, Bickenhill, Birmingham B92 0EH.

The menu will be cooked by some of the best young chefs 
in Birmingham: Matt Cheal, Paul Fielding, Josh Allen, 
Aaron Darnley, Jessica Higgins, Jason Eaves, Helen Evans,
Jacqueline Keenan and Kristian Curtis. 

All attendees will receive a commemorative plate from
Villeroy & Boch. Tickets are £55 per person. For booking
information, please see Diary Dates on page 35.

Members Dinner Menu 
Champagne and Canapes

Pumpkin Veloute, smoked bacon and chestnuts

Pressed foie gras terrine, 
spiced pear and almond chutney, country bread 

Riesling kainett classic, moselland

Ravioli of Brixham scallop, avruga caviar cream

Chablis, les manants

Duo of Aberdeenshire beef fillet and rib, haggis, snails, 
pomme fondant, savoy cabbage, red wine jus

Cantina di montalcino, chiani

Brillat truffe, figs & Sardinian flat bread, Alto viognier

Coffee & petit fours

Young Stars set to shine at 

BCF Members Dinner

The Skills for Chefs - Young Chef of the
Year competition winner was announced
on 12th July. The winner was Deborah
Kirk from Cumbernauld College and the
runner up was Ben Murphy from
Koffmanns at the Berkeley.

The competition focused on key skills. 
All the finalists produced a classical
chicken sauté dish of their choice that had
to be listed in Repertoire De La Cuisine.
Another compulsory element of the
competition was the preparation of a
dessert featuring Cacoa Barry Chocolate
and California Raisins. All the finalists
were aged 21 or under.

The judges included Andrew Bennett
from the Sheraton Park Lane Hotel, 
Nigel Haworth from Nortcote Manor,

Nigel Crane from Essential Cuisine and
Chris Frederick from Label Anglais
Chicken. The results were announced 
at a spectacular conference dinner held 
at Firth Hall, The University of Sheffield.
The dinner featured the talents of several
chefs including Tracy Carr, Mick Burke,
Stephen Smith and Murray Chapman.

David McKown commented “The Gala
Dinner was fitting finale to the 14th
Annual Conference and we now look
forward to working in partnership with
colleagues across the city again next year.”

The dates of the 2012 conference 

are 2-3 July. www.skillsforchefs.org.uk
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Web: www.gogreenwithgram.co.uk

Gourmet Classic’s 
New Balsamic Vinegars
Gourmet Classic, the specialist supplier of
cooking wines and alcohol for the
foodservice sector has launched a new
range of three Balsamic vinegars
developed to meet the varying needs of
chefs working across all types of cuisine
and presentation styles. 

At the premium end, Gourmet Classic’s
new authentic and aged PGI Balsamic
Vinegar carries full accreditation from the
Consortium of Producers of the Traditional
Balsamic Vinegar of Modena. With its
intense bitter sweet taste, complex
flavour and heady aroma it can be used to
finish numerous sweet and savoury
dishes including cheese, egg, vegetable,
meat and fish based cuisine and for
‘dipping’ when served with extra virgin
olive and fresh artisan bread. Available in
2 litre plastic bottles. 

For chefs looking for higher volume usage
where a more commercially produced
vinegar is better suited, Gourmet Classic
offers a Balsamic Vinegar which is supplied
in 5 litre plastic bottles. Ideal as a cooking
ingredient to add a kick to vinaigrettes,
reductions, dressings, marinades, sauces
and stocks, or ideal as a base when
creating a Balsamic reduction. 

A new Balsamic Glaze containing 90%
Balsamic vinegar is also available from
Gourmet Classic. Developed specifically
for professional kitchens and containing 
a special ingredient developed by Ferran

Adria of elBulli which helps maintain
consistency in taste and texture, the
Glaze is full flavoured with a rich, glossy
finish and is thick enough to hold its
shape on the plate without forming a skin.
Ideal for drizzling on salads, anti pasti,
meat, fish and vegetables and available
now in half litre plastic bottles. Gourmet
Classic’s Balsamic vinegar also adds 
a delicious yet unexpected twist when
drizzled over fresh strawberries, figs and
raspberries or vanilla ice cream. 

John Retallick of Gourmet Classic says
the new Balsamic vinegars will “appeal to
any chef who has a passion for what they
are doing who wants to incorporate all the
wonderful flavours of traditional Balsamic
vinegar at an affordable price.” 

“I am especially pleased with the
Balsamic Glaze which is a fantastic
product. Making a good quality reduction
in a professional kitchen is a time
consuming and expensive process. We
have done all the hard work for the chef
by producing a really versatile, stable
product which is 100% reliable and ready
to use. It is all set to quickly become a
kitchen essential.” 

John also suggests adding a splash of one
of Gourmet Classic’s cooking liqueurs,
15% to the Balsamic vinegar to give an
extra kick to a signature dish. “For example
try mixing Gourmet Classic’s Orange
Liqueur with our Balsamic Glaze and used

to finish roasted or grilled Duck, or Creme
De menthe Liqueur with Lamb. With six
different cooking liqueurs to choose from
there are lots of flavour combinations to
try, the possibilities are endless.”

The new Balsamic vinegars complement
Gourmet Classic’s range of cooking
alcohol, which includes wines, spirits,
liqueurs and eaux de vie. All products are
sourced from speciality, artisan suppliers
across Europe but Gourmet Classic helps
guarantee British jobs by ensuring all
goods are packed and distributed via a UK
based logistics centre. Gourmet Classic
cooking alcohol and speciality vinegars are
available from wholesalers throughout 
the UK. For further information please
contact Gourmet Classic 
on 01202 863040 or visit the website 
at www.gourmetclassic.com

Charity Dinner 
for Soldiers Hospital
BCF member Brett Sandland and his colleagues at the Hyatt
Regency Hotel in Birmingham hosted a charity dinner in aid
of the soldiers hospital in Birmingham. BRMB presenters
Foxy and Giuliano hosted the evening, which raised well over
£10,000. BCF members came out to support both the Hyatt,
Brett and the charity. All of the Hyatt staff donated their
wages for the evening to boost the charity coffers.
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Create New Jobs
as Sales Soar
British Culinary Federation Competition Partner, Steelite
International has seen sales rise by more than 14% - 
and is set to take on more staff to cope with rising demand.

The Stoke-on-Trent based firm recorded annual sales 
of £60.6 million compared to £51.9 million last year, 
which represents the second largest turnover in its history.

The firm, which employs 650 people in the UK, said
production increased by 24% in 2010 amid growing demand
for its tableware in the UK and worldwide. It currently
produces up to half a million pieces of tableware per week.

Chief Executive Kevin Oakes said the rise in demand has
already led to more jobs, and there were even more on the
way: “This is a truly vintage performance in the face of
adversity. 

While many of our competitors have found trading
conditions tough, we have prospered to achieve the second
highest profit level in our history - despite the global
economic challenges.

“These results are great news for the potteries,” he added.
“We employed an additional 90 people last year and if our
forecasts are right we anticipate more jobs on the cards. 

The quality of our tableware is still recognised worldwide
and demand is certainly growing. We already have a strong
presence in 130 countries but we are committed to further
strengthening the Steelite International brand around the
world, with particular emphasis upon the developing markets
in India, China, Russia, Latin America, Eastern Europe and
Africa.”

The company, which counts Hilton Hotels and Whitbread
among its customers, saw pre-tax profit rise to £7.9 million,
compared to £5.4 million in 2009. 

Sales to the 130 countries where Steelite International
operates were up 17 per cent and there were outstanding
international sales performances in several countries
including the United States.

The importance of the US market was also reinforced this
year with the company’s first showroom which opened in
New York.

English National
Culinary Team
sponsor Steelite
International 

Applicable to all items in the Distinction 
and Performance ranges. Terms and 

conditions apply. Further details 
available upon request. 

Steelite International is a world-leading 
manufacturer and supplier of award-
winning, inspirational tabletop for the 

hospitality and catering industry.

For more information on Steelite 
International ranges visit 

www.steelite.com, alternatively call 
0800 783 3548 or email 
marketing@steelite.com

a passion to inspire
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Curry Lover Award 
for ABF the Soldiers’ Charity
ABF The Soldiers’ Charity beat
nominations from all over England to be
crowned ‘Curry Lover of the Year’ at the
first ever hungryhouse.co.uk English Curry
Awards.

‘The Curry Lover Award’, sponsored by
Asda and presented by Helen Kirkman,
Buying Manager of Asda, was collected
on behalf of the charity by Erin Lawson,
Project Manager of The Soldiers’ Charity
Big Curry. She said:

“It’s brilliant to see the support for 
The Soldiers' Charity Big Curry grow all
across the UK, and winning this award
recognises the contributions of all our
wonderful supporters. We are already
gearing up for 2012 and will make the 
Big Curry even bigger and better than 
this year.”

The debut awards ceremony was an
extremely tight contest. Managing
Director of www.hungryhouse.co.uk
Shane Lake said: “The awards were 
a runaway success and have a set a

fantastic precedent for the years to come.
There was a fantastic turnout and an
electric atmosphere inside The Sheridan
Suite which represented the vibrant and
varied talents within the room. This year’s
awards succeeded in both raising money
for a worthy charity and paying tribute to
England ’s thriving curry industry.”

The 2011 hungryhouse.co.uk English
Curry Awards, held at The Sheridan Suite,
Manchester , paid tribute to England ’s
curry community. The event follows in the
footsteps of the Scottish version and has
proved to be a fantastic success with over
700 guests attending the prestigious
awards ceremony.

The Curry Lover Award is such good
news for The Soldiers’ Charity Big Curry
which is now in its 5th year. 
The campaign plays on the historical link
between the British Army and the nation’s
favourite dish. Back in the 18th and 19th
centuries 20,000 British Soldiers were
stationed across the sub continent and

the cooks of the East India Company
developed anglicised versions of Indian
dishes and curry as we know it was born! 

For the last two years The Soldiers’
Charity has seen a 30 per cent rise in
people seeking its help and expects this
to increase. The current operation in
Afghanistan has heightened public
awareness about the welfare of soldiers
on the frontline and makes hosting a Big
Curry event the perfect opportunity for
the public, the business community and
individuals alike to show its support for
our brave soldiers.

It’s not too late to support The

Soldiers’ Charity Big Curry. Organise

your curry by registering online at

www.bigcurry.org or get more

information via email

bigcurry@soldierscharity.org 

or phone on 0845 241 4831.

Erin Lawson, Project Manager of The Soldiers’ Charity Big Curry (L) and Helen Kirkman, Buying
Manager of Asda (R) accepting The Curry Lover Award at hungryhouse.co.uk English Curry Awards.
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10th BCF Student Challenge 
Cook and Serve Team of the Year
Nine teams competed in the 10th Student
Cook and Serve Challenge. It was
University College Birmingham who
triumphed and lifted the trophy at the end
of a very busy and successful day. 

UCB winning team members - Kingsley
Crocker, Simona Cohen-Vida and Nicholas
Wesh, were elated with their win.

In second place was Stratford upon Avon
College – Simon Walshaw, Jake Oswin and
Lucy Smith, with Liverpool Community
College team – Brian Riley, Owen West
and Daniel Heffy coming third.

The Award for the Best Kitchen Team was
won by Brian Riley and Owen West from
Liverpool Community College. 

The Best Front of House Person was
Natalie Franklin from Coleg Llandrillo,
Wales. The Competition was again held 
at Stratford upon Avon College.

The British Culinary Federation would like
to thank Colin Gascoyne and his team who
made everyone welcome as always. 
Our sincere thanks go to Brakes fresh
ideas for their continued sponsorship of
this prestigious competition.

The teams consisted of two chefs and one
waiter, who had to produce the following
for 4 covers - (2 covers to be served to
diners, 1 cover for judging and one to be
photographed)

Menu criteria
Starter

A dish of the Competitors’ choice, 
using Sea Bass and Risotto Rice. 

(Sea Bass fillets provided by Brakes)

Main Course
A dish of the Competitors’ choice, 

using Gressingham Duck

(2 whole oven ready ducks
provided by Brakes)

Sweet
A dish of the Competitors’ choice,

excluding Chocolate.

Coffee was provided and made ready for
the waiter to pour. Bottled water, bread
rolls and butter were also provided.

Waiters were marked on table
presentation, greeting and communication
with their diners and service of the meal,
water, wine and coffee.

Judges

The Chairman of Judges was BCF WACS
Competition Organiser, Lee Corke, from
Clare College, Cambridge.

Eric Bruce - Chef Patron,
Restaurant Severn, Ironbridge,

Matt Owens - Executive Pastry Chef,
Zuidam UK,

Chris Hudson - Chef Consultant

and Kitchen Mentor Ian Gibbs, Executive
Chef at Restaurant 33, Canford Cliffs, Pole,
Dorset.

The Front of House judges were...

Bernard France of Classic Fine Foods Ltd

Brad Gent - Restaurant Director, 
Opus Restaurant, Birmingham.

The Presentation of the Awards

BCF Executive Council Member, Peter
Griffiths MBE, thanked Natalie Phillips of
Brakes fresh ideas for their 10 years of
loyal support and sponsorship of this
competition. He also said that he was very
impressed with the students’ high
standards and hard work, and finally
thanked the mentors for their support of
the competitors.

BCF Chairman Jim Eaves and Natalie
Phillips presented the prizes to the winning
teams. Natalie expressed her delight at
sponsoring the competition and also said
how impressed she was with the
standards that she had seen from all of the
students throughout the competition.

The Awards 

1st Place
The Competition Trophy, each member of
the team received a set of Global knives
and a framed Winners certificate.

2nd Place
Equipment voucher for each team member
and a framed certificate.

3rd Place
Equipment voucher for each team member
and a framed certificate.

All competitors in the final were given 1
year’s membership of British Culinary
Federation as well as a certificate and a
Chef’s jacket or Waiter’s waistcoat, as well
as a gift from Brakes fresh ideas.

Each team’s mentor received a bottle of
champagne.

University College Birmingham

Fillet of Sea Bass, Fennel & Artichoke
Risotto, Sauce Vierge

Roasted Duck & Root Vegetables, 
Cabbage & Potato Timbale, Jus Rôti

Apple & Almond Tart

~ ~ ~ ~ ~

Stratford upon Avon College

Radicchio, chorizo and wild garlic risotto
with pan fried sea bass

Breast and faggot of duck, honey and
black pepper sauce, Purée of butternut

squash, noisette potatoes

Barbajuans of compressed pear with
ginger ice cream and a rhubarb compote

BCF
NEWS
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Liverpool Community College

Pan fried Sea Bass on tomato, olive and melon salsa with risotto
and wild mushroom bon bons

Aromatic Roast Duck Breast, buttered baby gem, 
beetroot and onion relish, hotpot of duck leg 

and crème de cassis jus

Brioche bread and butter pudding with peanut butter 
ice-cream and apricot caramel sauce

The other college teams:

Bournemouth and Poole College: Dan Andre-Parsons, 
Tom Orchard, Kayleigh Garlick 

New College Nottingham: Hannah Ruck, Shane Davidson, Liam Lau

North East Worcestershire College: Sophie Borg, Daved Baylis,
Rachel Henderson

Rugby Centre, Stratford upon Avon College: Jack Fountain, 
Ben Little, Elisha Manani

Henley College, Coventry: Cameron Bellamy, Lee Ford, Deborah Bray

Coleg Llandrillo: Tom Meaby, Nathan Roberts, Natalie Franklin

Main picture Competition winners UCB with Natalie Phillips from
Brakes Fresh Ideas, Competition Organiser Lee Corke and BCF
Chairman Jim Eaves. Bottom left Stratford upon Avon College.
Bottom right Liverpool Community College.

Proud sponsors of  
The British Culinary  
Federation Cook & Serve 
Team of the Year Challenge

Congratulations to University  
College Birmingham – 2011 winners

Customer Service 0845 606 9090
Visit us at www.brake.co.uk
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SPECIAL
FEATURE

Talented Young Chef Oliver
serves winning dish
After weeks of exhausting cookery
competitions, practicing signature dishes
and getting the recipes just right, Oliver
McGeorge, from Ullswater College, has
been awarded the title of RIBI Young Chef
2011.

Oliver, 15, secured the judges’ votes on
Saturday at Stratford-upon-Avon College,
beating off the seven other finalists, 
with his menu:

Starter:

Pan seared scallops with spiced shallot
dressing and sakura cress.

Main:

Pan fried Yew Tree Farm lamb with sweet
potato fondant.

Dessert:

Hot plum soufflé with plum compote.

The competition, in association with Filippo
Berio, the UK’s leading olive oil brand, has
seen thousands of starters, mains and
dessert dishes pass before very particular
judges at various heats, culminating in the
national final.

Oliver not only takes the title but will enjoy
the trip of a lifetime to the Filippo Berio
olive groves in Tuscany, as well as a day’s
placement at Auberge du Lac in
Hertfordshire, under the watchful eye of
Executive Chef, Phil Thompson.

Parents Christine and Andrew say cooking
is came to Oliver recently after helping his
father in the hotel kitchen where he works:
“It is amazing, up until a year ago he was
thinking of being an accountant. Now he is
very focused on being a chef. He has a
place at a cookery school in Marseilles for
when he leaves school. We are so proud
of him.”

The judges for the final were not easy to
please, as all live and breathe great food:

Chris Hudson (chairman of judges) 
British Culinary Federation

Valentine Warner

Chef and TV presenter

Susan Low

Delicious magazine Editor

Walter Zanré

Managing Director of Filippo Berio

Richard Walker

Managing Director of Wild Harvest

Caitlin Grainger

Winner of RIBI Young Chef 2010

Zoe Sing, 15, from St Margaret’s School in
Devon, came second with Tia Allen, 16 and
from Ashby School in Leicestershire,
coming third. 

Valentine Warner was very impressed with
all competitors and offered his top tip:
“This has been a tremendous day, an
incredible experience. What I would say to
all of them is to taste their food as they go
to make sure they really know how the
flavours are working together as they
should.” 

Denis Spiller, Chair of RIBI Youth
Opportunities, said: “RIBI Young Chef was
created to give young people across Great
Britain and Ireland the chance to display
their creative talents with food, while
discovering the importance of healthy
eating.

“The partnership with Filippo Berio gives
the competition an extra edge. Filippo
Berio is a family run company with a
passion for good, healthy food as well as
believing in providing outlets for talent to
grow. This shared vision means that all our
competitors have a chance to progress
their cooking and feel their confidence
grow.”

RIBI would also like to thank the British
Culinary Federation for their continued
support and for supplying the following
judges; Charles Barr, Richard Brocklesby,
Chris Hudson and Jim Eaves who gave
their time and experience towards various
stages of the competition. 

For more information about youth

projects in Rotary or to join, 

visit www.ribi.org. 
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BCF Founders
Lunch
The British Culinary Federation Founders
lunch took place at The Moat House Acton
Trussell on Sunday 3rd July. 

This event is attended by founder
members of the two founder associations
along with BCF Committee of
Management and is an opportunity for the
two groups to meet and discuss current
issues.

The excellent lunch was cooked 
by James Cracknell and his team.

The BCF would like to thank all of the Moat
House team for the superb food and
service at an excellent Founders Lunch.

Menu
Chilled vine tomato consomme, 

goats cheese bon bon

Pan seared foie gras, Amaretto jelly, 
Israeli cous cous, pineapple pickle

Ballotine of sea trout, fine herbs, 
salad cream, fennel & kohlrabi slaw

Herb crusted rack of lamb, pressed lamb
shoulder & potato, baby turnips, carrots,

peas & garden mint puree, lamb jus

Raspberry arctic roll, tarragon meringues,
vanilla mascarpone, raspberry puree

Cheeseboard with savoury biscuits, 
celery, quince jelly

Coffee with petit fours

Salon Culinaire 
at Hotelympia 2012
Salon Culinaire is the beating heart of
Hotelympia for all chefs. Over 8,000 chefs
of all kinds visit the event, and for many,
the three different sections of the Salon
are a principle reason for their visit.

Le Salon Culinaire International de
Londres incorporating the British Open
Cookery Championships, will be taking
place at Hotelympia, ExCel, London, 
26 February – 1 March 2012. 

For a copy of the Schedule 
of Competitions, email:
peter@salonculinaire.co.uk or telephone:
01564 776842 or visit the Hotelympia
website: www.hotelympia.com/salon

Hotelympia to host
BCF Chef of the Year 2012
The British Culinary Federation Chef 
of the Year competition sponsored by
catering butchers Aubrey Allen will again
be held in the live theatre at Hotelympia
on 27th February 2012.

This popular competition which always
attracts some of the best chefs in the UK
counts Michelin starred chefs Simon
Hulstone, Luke Tipping and Richard Turner
as previous winners.

Further details and entry forms 

can be obtained from Peter Griffiths

MBE peter@salonculinaire.co.uk

Telephone 01564 776842
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A Taste of
Staffordshire
The Finals of The Staffordshire Young Chef
of Tomorrow and the Staffordshire
Masterchef of the Year 2011 took place at
Stafford College on Monday 9th May. 

The competitions were sponsored by
Staffordshire County Council and
supported by the British Culinary
Federation.

In Young Chef Competition, the chefs, who
had to be between 16 - 21 years old on 1st
January 2011, were required to produce a
3 course menu for 2 covers, with a
maximum food cost of £20.00.
•  A Starter, using filleted Red Mullet

(supplied by Fishco).
•  A main course, using whole prepared

Rack of Lamb (supplied by Andrew
Woolley Meats) with a vegetable and
potato dish of the Competitor’s choice to
garnish.

•  A sweet course of the Competitor’s
choice.

The finalists were:

Michael Foster : The Peel House,
Aldergate, Tamworth 

Josh Aldred : The Spotgate Inn,
Hilderstone

Elliot Roper : Ye Olde Star Inn,
Cotton, Stoke-on-Trent

Stuart Giles : Stafford College

Zara Lee Jackson: Burnt Gate at Anslow

Ruby Rainey : Terrace Restaurant 
at Keele University

For the Masterchef Competition,
competitors who had to be over 22 years
old, were asked to produce a 3 course
menu for 2 covers, with a maximum food
cost of £20.00.
•  A Starter, using one whole Red Mullet

(supplied by Fishco).
•  A main course, using one whole Best

End of Lamb (supplied by Andrew
Woolley Meats) with a vegetable and
potato dish of the Competitor’s choice to
garnish.

•  A sweet course of the Competitor’s
choice to include Crème Anglaise.

The finalists were:

Jamie Lacey : Pascal at The Old
Vicarage, Branston,
Burton on Trent

Adam Lawrenson : Chambers Pub and
Eating House 

Allan Jones : The Terrace, Keele Hall,
Keele University

Mathew : Staffordshire 
Shropshall University

Chris Swain : Eden Day Spa, 
Hoar Cross

Mark Lamb : David Brasserie 
at Trentham Gardens

Philip John : Moddershall Oaks
Olivant Restaurant and Spa

The judges for both competitions were
Peter Griffiths MBE, John Peart both from
the BCF and Matt Davies from the Lewis

SPECIAL
FEATURE
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Partnership. The winners of each
Competition were announced at a Dinner
and Awards Evening held at The Moat
House Acton Trussell. The evening was
hosted by BBC TV Look East presenter,
Janine Machin.

The winner of the Young Chef of Tomorrow
Competition was Ruby Rainey, who
received a commemorative silver salver; a
cash prize of £250 and a further £250 from
3663; one year’s membership of BCF and
one week’s work experience with BCF
Executive Council Member and Chef
Patron Andreas Antona at his Michelin
starred Restaurant, Simpsons in
Edgbaston, Birmingham.

2nd place went to Zara Lee Jackson, who
received a cash prize of £150 and a week’s
work experience with The Lewis
Partnership. She also won the Chumley-
Roberts Hygiene Award trophy and £100
cash prize.

The Winner of the Staffordshire
Masterchef 2011 was Mathew Shropshall
of Staffordshire University. He received a
commemorative silver salver; a cash prize
of £1,250 and one year’s membership of
BCF. Mathew also won the Chumley-
Roberts Masterchef Hygiene Award trophy
and a cash prize of £100. 

This was the 4th time that Mathew had
entered the competition – persistence
obviously pays!

All the finalists received a Competition
jacket sponsored by Ritchies Catering
Equipment and a commemorative plate
sponsored by Essential Cuisine.

Ruby and Mathew will now be seen at
Taste of Staffordshire events during the
coming year including the Stone Food
Festival.

SPECIAL
FEATURE
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From July 8th -19th I attended the Oxford
Symposium of Food and Cookery, on it’s
30th anniversary event. The theme this
year was Celebration and approximately
220 people attended.

Papers are submitted from those
interested in providing a presentation at
the many plenary sessions that take place.
The submissions go through a selection
process before being approved to attend
and the number of applications, 
I understand is quite high.

I arrived on Friday evening and was booked
into a room at St Catherines College,
Oxford. I then attended the opening
session that comprised of a welcome
address and then a short film show
produced by students at St Catz called ‘A
Brief Celebratory Rave.’ This followed with
dinner in the main dining hall produced by
Shaun Hill of The Walnut Tree:

Seared Monkfish with Mustard 
and Cucumber Sauce

Roast Rack of Lamb with Summer
Vegetables and Lamb Shoulder Stew

Buttermilk Pudding with Summer Berries
and Cardamom Honey Syrup

The next day the sessions covered a
multitude of topics all relating to food and
cookery, most of which were academic.
Presenters varied from media chefs to
historians, writers to scientists and more.
Some of the topics were somewhat
obscure to a more practical person like
myself but nonetheless, very interesting.

This session followed with an Italian
themed lunch which I have to say was the
better meal throughout the event and
comprised of:

Antipasti

Ravioli with Ricotta and Spinach

Chicken with Rosemary and White Wine

Selection of Cheeses

Cold Zabaglione and Fresh Cherries

All washed down with 
some excellent wines:

Giliotto ‘Nero D’Avola’

Sauvignon ‘Perticato I Quadri’ DoC 
Colli Piacentini

Malvasia ‘Perticato Valandrea’ Igt Emilia 

Gutternio ‘Perticato Valanrea’ DoC 
Colli Piacentini 

Malvasia Spumante 
Dolce ‘Perini & Perini’

In the afternoon, we had various choices 
of plenary sessions. The final presentation
was themed ‘Celebrating Mexican Day 
of the Dead’, an interesting celebration
with a variety of Mexican food:

Corn Tortilla Chips with Salsa’s

Tamales, Turkey Enchilladas, Pork Pibil

Black Beans, Red Rice, Salad

Cactus in Green Sauce

Chili Colorado, Green Beans

Hybiscus Margarita Sorbet

Pan de Muerto

Cafe De Olla

Sol Mexican Beer

The final day started with the Raymond
Blanc Scholarship presentation and
continued with more plenary sessions.

We enjoyed a Greek themed lunch, after
which the sessions finally concluded at
5.00pm with a closing address.

Overall, I would say that it was an
interesting event. More than 50 plenary
and presentations took place. 
Here is just a few of them:

• Celebrating Hellenism far from Hellas,
Feasts and festivals of Ptolemy of Egypt

• Celebrating Solitude

• Cloudy with a Chance of Sugar Plums 
(History of Confetti)

• History of the Wassail Bowl 
from Pagan Brew to Christian Custard

• The Unavoidable Ham Biscuit

• The Festive Fruit a History of Figs

• My Wild Goose Chase

• Underground Restaurants

• Celebration of Japanese Food

• The Midwinter Celebration in Antarctica:
Feeding Body and Soul

It was well worth attending if not only to
realise that there are more people out
there who are interested in food and
cookery in all fields. One area well worth
visiting were the book stalls in the
exhibition area with many books you would
not see normally on the high street, 
I probably spent too much in this area!

by Graham Crump

Oxford Symposium
on Food and Cookery
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BCF Chefs in Brixham
On Monday 16th May a group of 30 BCF
chef members headed off on the Coventry
City team coach to the South West fishing
port of Brixham in Devon.

This trip came about because at the Chef
Club Lunch held at Restaurant Number9,
Church Street in Stratford upon Avon, a
few members were discussing the
Channel 4 programmes on sustainable fish
in the UK. During this conversation
between Tony Cheal, Chris Hudson, Brett
Sandland, Jim Eaves and Andy Waters
they thought it would be a good idea to
see for themselves what happens with fish
stocks in the UK.

Tony then set to work putting together 
a programme for the day in Brixham.

This began at the early hour of 3am at the
Arden hotel in Birmingham! After bacon
rolls generously served by Tony and his
chef Paul, we boarded the coach 

for the four hour trip down the M5 to
Brixham. When we arrived in Brixham we
were greeted by Nigel Ward & Ian Perks
who Tony had arranged things with. We
then donned white coats & hats and
headed into the fish market for the fish
auction, which takes place everyday. 

This is fish that is landed and sold 
to all of the distributers in the South West. 
Within the market the quality was evident,
fantastic fish all around - Lemon Sole,
Plaice, Dover Sole, Sea Bass, Eel and more
Scallops than you can imagine all of
amazing freshness and quality.

We then went outside to have a look over
a trawler that was docked on the quay, this
is a fishing machine. It can often be out at
sea for days on end. The 5-6 man crew
who were all local fishermen can be out in
all weathers to try and make their catch.
The Skipper gave an insight into how fish 

was caught and how a lot is wasted due 
to quotas and the throw back policy. 
There was surprise at the cost of licenses
that are needed to go out and fish
commercially. A licence can cost up to £1
million pounds. After a tour of the trawler
we went to the Fishermans Mission which
has been around supporting fishermen for
over 90 years. Inside we were given a
breakfast of grilled sole with bacon and
toast, an unusual but delicious
combination.

It was then time for a spot of Mackerel
fishing out in Torbay. We were supplied
with rods and all 30 of us got onto a little
boat. After finding somewhere to stand,
we tried to fish, with mixed results but it
was a great morning in the Devon sun. 

As the boat went on to Dartmouth where
we were planning on having lunch, 
we went past the mussel beds. They were
quite big and a little way out, this is a good
area for fresh native mussels.

It was then onto the Dolphin pub in
Dartmouth for some fresh Brixham crab 
for lunch along with fresh Haddock and
Monkfish. After a look around Dartmouth,
which is a fantastic place to visit, it was
time for the journey back.

So from a lunchtime chat about sustainable
fish this trip was born.

The BCF would like to thank Tony Cheal for
all of his work in putting the trip together.

Mick & Josh Cocker from 4th Wall Media
have put together a video of the day and
broadcaster Mark Gough, ITV Central
filmed a report for both ITV Central & ITV
South West on the visit.

For more details, please visit

www.britishculinaryfederation.co.uk

SPECIAL
FEATURE

Opus Chefs 
Club Lunch
Opus Restaurant, Birmingham was the
venue for the BCF’s Spring Chef’s Club
Lunch held on Monday 21st March 2011.
BCF Member David Colcombe
Chef/Proprieter along with his brigade cook
up a superb 4 course lunch for the near 30
Members that attended.

Graham Crump (Past Chairman) on behalf
of the BCF Thanked David and his Team for
hosting the lunch and finished by proposing
the well deserved toast of Sante de Chef.

Menu
Mutton and Spring Vegetable broth

Steamed halibut pave, radish and
trompette salad

Slow cooked veal cheeks, 
Carroll’s Heritage Witchill potatoes

Braeburn apple and caramel tart, 
vanilla ice cream

Filter coffee or English Breakfast Tea
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  University College
Birmingham
win for the 2nd time
For the second year in a row, the College
of Food at University College Birmingham
(UCB) has won one of the most prestigious
hospitality competitions in the UK.

A team of six chef and food service
students has been crowned Nestlé Toque
d’Or Champions 2011 after beating off stiff
competition from four other UK catering
colleges.

Following weeks of training and practice
sessions for the grand final, the team had
to prepare and serve a three course meal
for one hundred paying guests at the BBC
Summer Good Food Show at the NEC in
June.

Their restaurant concept was called
Infusion, bringing together the tastes and
flavours of the diverse cultures of
Birmingham and focussing on ethically
sourced and sustainable ingredients.

Their menu was a starter of Sumac seared
Sirloin salad with bulgur wheat salad &
golden raisins followed by pan fried sea
bass in a Bengali tomato fish broth &
prawn wonton. Dessert was Manjari
chocolate délice, caramel ice cream, coffee
macaroon and caramel sauce.

The team were chefs, Ellen Bailey,
Matthew Devlin, Natasha Creamer and
Kanakrowee Crofts and food service
students Bharat Pattni and Adam Finney.  

David Colcombe, Chef Director of
Birmingham’s Opus restaurant, who is also
an Honorary Fellow and Visiting Professor

of Culinary Arts at University College
Birmingham, helped to guide the team as
official mentor, along with UCB lecturers
Andrew Bisconti and Richard Taylor.

The prize is a European study trip for the
UCB team and the College receives £4000
worth of catering equipment.

Acclaimed Chef, James Tanner, Chairman
of the competition judges said: “I want to
congratulate the College of Food once
again. The entire team really rose to the
occasion at the BBC Good Food Show in
the Grand Finals. I think it is incredibly easy
to forget how young the individuals are
who take part in the competition and the
phenomenal journey they have been on. It
is a real test of skill, imagination, passion
and commitment and what they manage to
achieve is often nothing short of
exceptional.”

Professor Ray Linforth, Principal, University
College Birmingham said: “When we won
this competition in 2010 it was fantastic
news. To have won it again this year 
is tremendously exciting and a real
achievement as it is known to be one of
the toughest in the industry. We are all so
proud of the team, they have worked very
hard and deserve their success.”

Nestlé Professional®, Managing Director,
Neil Stephens congratulated the teams
who took part. He said: “The College 
of Food at University College Birmingham
and all the finalists have shown strength 
of character and skill beyond their years.”

As a winner of BCF young chef of the year
I was awarded some astonishing prizes,
apart from the fact that I enjoyed the
whole experience I also had the
opportunity to go on two amazing trips.

My first trip was sponsored by Electrolux
which took me to Lyon, France where I
joined a group on some really passionate
fans out supporting Simon Hulstone in the
world Bocuse Dor competition. This is one
of the most prestigious accolades to win
as chefs from all over the world compete
against each other to produce some of the
most impressive platters of meat and fish I
have ever seen. The venue itself was
amazing and we spent our first day
looking and tasting new products on the
market from all over the world.

My second trip sponsored by Villeroy and
Boch was just as exciting, we travelled out
with winners from the Graduate Awards
and young chef young Waiter competitions
.We visited the museum of villeroy
(Keravision exhibition centre) which
introduced us to the history of Villeroy
since 1748. We also visited the hotel
division and were shown some exciting
new ranges of table ware this was like a
"sweetie shop" for chefs with the group all
discussing the foods they would like to
serve on the selection on offer.

We were then introduced to the caves 
of Bernard Massard where we had the
opportunity to taste some truly amazing
wines from old traditional methods.

Both trips were very educational I met a lot
of interesting people on the study tours and
was able to network with some of the top
leading young people within the industry
and therefore would highly recommend
it to anyone thinking of entering the BCF
young chef of the year competition.

Rosita Nikolova, The House of Commons

This year's Young Chef of the Year
competition will be held at University
College Birmingham on Monday 14th
November. For further details and an entry
form, contact Peter Griffiths by emailing:
peter@salonculinaire.co.uk 

or telephone 01564 776842.

Rosie
enjoys her
prize haul
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WACS
UPDATE

World Chefs Tour 
Against Hunger
A group of chefs from the British Culinary
Federation are uniting with chefs from
around the world in the fight against
hunger in South Africa. The tour is
spearheaded by the South African chefs
Association and is one of the most
ambitious charity campaigns the country
has seen.

Chefs pay their own air fares to participate,
from areas as far afield as Australia, the Far
East, the Americas, the UK and many other
countries in Europe. The Tour takes place
from 21-30 August 2011 and this is only
the third time the event has been held: the
first was in 1993 and the second in 2003,
when chefs from 33 countries participated.

The contingent from the BCF has a mix of
those who have participated before and
some for whom it will be a totally new
experience! Brian Cotterill and Rod Naylor
have both participated in both the previous
Tours and they will be joined by Jim Eaves,
Graham Crump and Paul Easterbrook, who
has signed up to commis for the chefs.

During the week long tour the volunteer
chefs from around the globe will be split
up and sent to several destinations in
South Africa. 

They will take part in live cookery
demonstrations in shopping malls, give TV
presentations, participate in food festivals
in hotels around the country. 

They will also cook for the corporate sector
and the public at spectacular gala dinners
in Johannesburg, Cape Town and Durban,
where they will inject traditional dishes
from their country of origin into the menu.
The gala dinners will feature auctions to
raise additional donations.

The chefs will also visit some of the
children who will benefit from the charity.
They will go to the townships and
distribute food parcels and cook and
interact with the people they came to
assist. It is a week that will live in the
memories of both the chefs and the
children, who will be entertained and
served by the chefs at huge street parties
held for thousands of deprived children.

In addition to the inspiring work for the
charity, the Tour gives the public the
culinary experience of a lifetime! Chefs
from Austria to Zambia will give cooking
demonstrations which will present the
public with the opportunity to sample
tastes from all over the world and young
South African chefs will be exposed to the

culinary skills from countries they may
never have the opportunity to visit. 

“It is a really pressurised week, both
physically and emotionally,” explains Brian
Cotterill, “It is a totally humbling
experience for the chefs participating,
many finding it hard to believe that, in
today’s society, there are areas where
people facing starvation is the norm.

I am so proud that six members from the
BCF have volunteered to join the tour.”
“We would love to be able to take a
cheque with us, as a contribution from
BCF members, as the aim of the Tour 
is to raise 4 million Rand,” explains Brian,
“I would like to ask all members,
companies and supporters of the BCF 
who would like to support this great
humanitarian event, to think about sending
a donation, however small.

You can be assured that every penny will
be spent on the children.”

If you decide to support this cause,

please send donations to the BCF

secretary. Please make the cheque

payable to the British Culinary

Federation, but write DONATION 

on the back of the cheque. Thank you.

WACS 
European Presidents Forum 2011
Istanbul in Turkey will be the setting for the
WACS European Presidents Forum 2011.

The forum running from Thursday 22th
September until Sunday 25th September 
at the Greenpark Taksim Hotel in Istanbul.

A full conference programme has been
planned for delegates with a busy social
programme for their partners.

The Forum is open to all BCF members.
Details of the European Presidents Forum
can be found at www.wacs2000.org 
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Foraging fan beats pressure
to win North West Young Chef
A fan of foraging from a farming family has
won this year’s Essential Cuisine
sponsored North West Young Chef
competition, with help from his Mum’s 
25-year-old pressure cooker.

Andrew Postlethwaite, chef de partie at
the Castle Green Hotel, Kendal, was
presented with the award following a cook-
off at Manchester College’s Fielden
Campus, Didsbury, on 8th June 2011.

“I was really, really happy to be runner-up
last year, but to actually win is amazing,”
said the 21-year-old, who lives on his
parents’ farm in Lambrigg, near Kendal. “I
did a few things different this year, which I
think gave me an edge. Instead of using
water bath, for instance, which doesn’t
involve much skill to prepare, I went for
lobster, which is harder to get right.”

“I also used some classic techniques with
a modern twist, like digging out my Mum’s
pressure cooker - a wedding present from
25 years ago, to braise my lamb cheeks,
which reduced the cooking time and
sealed in the flavour and goodness really
well. This amused the judges just a bit.”

Representing Cumbria against talented
young chefs from Merseyside, Greater
Manchester, Cheshire and Lancashire,
Andrew, who trained at Kendal College,
was tasked with cooking up an award-
winning three course meal for two using
North West produce costing up to £25.

Sourcing wild or home-grown ingredients,
where possible, his menu comprised
Muncaster lobster, seashore herbs, Pink Fir
potatoes, cockles and radish, followed by
rump of home reared mutton, lamb cheeks,
sweetbreads, Collie Wobbles ale,
asparagus, goats curd, cauliflower and
ramsons, and summer berries, sheep's milk
ice-cream, elderflower and wood sorrel.

The wood sorrel and wild garlic was picked
in the woods surrounding Castle Green
Hotel, while everything from strawberries,
blueberries, elderflower and gooseberries
to radishes and chives came from either
his parents’ farm or his nan’s garden. He
also went rooting for sea herbs in the Lake
District, from sea aster to purslane and 

samphire. “One of Dad’s hobbies is
making jam, so I thought, I’ll have a bit of
that,” he said. “I also enjoy foraging, but
you do have to know what you are picking.
I’m lucky enough to have woods where I
work, but I did have to be shown what can
and can’t be used. For this menu, I wanted
my ingredients to be as natural as possible,
not to do too much to them.”

As well as the critical acclaim North West
Young Chef brings, Andrew is now looking
forward to a two week stage at a top
European restaurant, with a year’s Craft
Guild of Chefs membership and a set of
professional Chroma chefs’ knives to help
him progress in his field.

Although he isn’t clear what he wants to
do long term, Andrew firmly has his sights
set on winning National Young Chef of the
Year at The Restaurant Show, which he
automatically qualified for by winning North
West Young Chef. He has also won a place
in the final of Visionary Dining Chef of the
Year, where he will go up against head and
executive chefs.

Inspired by Castle Green Hotel head chef
and ambassador for local produce Justin
Wood, Andrew said this year’s North West
Young Chef final was more of a challenge
than ever. “It sounds a cliché, but the
standard was even higher than last year,”
he said. “The atmosphere was friendly and
everyone wished each other luck, but we
all desperately wanted to win.”

This year’s judging panel again comprised
Brian Mellor, competition organiser and
British Masterchef, Steven Doherty,
chairman of the Gordon Ramsay
Scholarship, and Nigel Crane, Dorchester-
trained chef and managing director of
Cheshire-based sponsor Essential Cuisine.

Joining the panel for the first time was
Lisa Allen, head chef at Northcote Manor
in the Lake District and a winner on BBC
Two’s Great British Menu 2010, and Thom
Hetherington, managing director of
Holden Media, which organises Northern-
based exhibitions.

Judge Nigel Crane said Andrew was
extremely creative in his approach and 

abided by the golden rules of great
cooking. “He confidently demonstrated a
host of skills and some classic approaches,
but, most importantly, kept it hot, simple,
local and in season,” he said.
“Andrew is a down to Earth, talented chef
who clearly enjoyed the challenge of
sourcing ingredients on home turf, and
could quite easily step into the role of
executive chef at a restaurant if he wanted
to. He deserves to go on to great things
and we wish him the best.”

Chairman of judges and British Masterchef
Brian Mellor said: “North West Young Chef
is fast becoming the competition to enter if
you want to get your name known in the
industry, as well as train with some of the
best chefs in Europe. We saw some
ingenious ideas put into practice at this
year’s final and Andrew, in particular, is
definitely one to watch.”

Eighteen-year-old Danielle Heron from
Manchester College, a second year
catering student and trainee chef at
Ramson of Ramsbottom, Bury, was hailed
this year’s runner-up.

North West Young Chef sponsors were
Lakes Hospitality Association, Oliver
Harvey, The Staff Canteen, Chroma
Knives, Craft Guild of Chefs, Frederic
Robinsons, Villeroy & Boch and Visit
Chester and Cheshire.

If you would like to know more about
North West Young Chef, call 01606
541490. There is also a Facebook page
(North West Young Chef Competition) 
and you can follow events on Twitter
(@NWYoungChefComp).

CULINARY
PARTNER
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La Rose Noire
launches a new collection
Following the recent success of their
handmade tartelette shells, La Rose Noire
has now launched an Extra Mini/Micro
Range Collection in to the UK.

The Micro Tart Shells Collection

La Rose Noire has launched their Micro
Collection to food service in the UK
exclusively through Town & Country Fine
Foods. “La Rose Noire” offers a wide
variety of handmade, hand coated
tartelette shells and their new tiny micro
tartelette shells are available in savoury,
sweet and chocolate, in 3 designs: round,
teardrop and hexagonal.

These micro tartelette shells are bite size
at only 27mm in diameter. They are
handmade with pure butter, hand coated 
to preserve their texture and have thin,
straight edge sides so are perfect for
handmade petits fours and canapés. 

These tartelette shells complement the
range of large, small and 3 dimensional
tartelette shells from La Rose Noire that
have already been so well received in the UK.

The Micro Paniers Collection

In addition. La Rose Noire, have launched
premium elegant mini and micro paniers
baskets in a variety of flavours including
sweet, chocolate, sesame, tomato, and
basil. As with all the La Rose Noire ranges,
their uniqueness is the very high end
quality of the product. Every product is
made from premium ingredients and
designed for convenience to reach the
upper market.

These elegant baskets are very thin with
excellent texture, taste and design and like
the tartelette shells are the creation of the
award winning Pastry Chef and Master 

Chocolatier from Switzerland, Gerard
Dubois. They are lined on the inner side
with an unsweetened chocolate base to
help preserve and retain their freshness.
They each come with a gold or silver paper
case for easy, hygienic handling. Micro
panniers are 30mm and the mini panniers
are 36mm. These complement the highly
successful elegant cone range by La Rose
Noire which now also has small cones 
in a variety of flavours.

CULINARY
PARTNER
NEWS
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Glittering
Awards Night
At a glittering star studded evening in early
May at the Hilton Metropole Birmingham
NEC, the British Culinary Federation Dinner
Dance and Awards evening took place.
Just over 150 members & guests attended
the event, which was going to be one 
of the best ever held. 

The evening began with Champagne and
Canapes served to the assembling guests.
During this time there was a magician
entertaining and baffling everyone with 
a variety of card tricks & illusions. 

Dinner was announced by the Toastmaster
Barry Balmayne, who always has things
running smoothly and to time. Members
and their guests took their seats, the new
Chairman and his new Committee of
Management were welcomed into the
room and walked to their tables.

The new Chairman Jim Eaves was called
to the podium to open the evening with 
his welcome address. Jim thanked
previous Chairman for his hard work during
his four year term of office. He said that 
he was very proud to take over from Mark
- something that he never imagined when
he first joined the Midlands Association
of Chefs some twenty five years earlier.
During his address Jim announced that
before the main awards presentation there
would be a special Lifetime Achievement
award for someone in the room. 
After a brief description of his service 
to both the MAC and the BCF, 
Jim announced that the person who would
receive the award was John Peart who had
recently stepped down as a Committee
member after 33 years service. 

It was then into the first section of awards.
Executive Council member Brian Cotterill
announced the winner of the Jonnie Borra
Award for the most outstanding promising
young chef, this years winner was Jordan
Bailey of The Elephant Restaurant 
in Torquay. Jordan was recognised for his
work both at the Elephant and being
Commis Chef to Simon Hulstone in the
Bocuse D’or earlier in the year. The first
course was then served.

After the starter, two more awards were 
to be announced, the Robert J Smith
Award and the Classic Fine Foods Award.

The Robert J Smith Award went to Michael
Edwards of University College Birmingham
for his work with students including the
BCF Junior team. The Classic Fine Foods
award was presented by Bernard France to
Simon Hulstone for his competition work in
the Bocuse D’or. So it was a great night for
The Elephant who scooped two awards. 

After everyone had enjoyed their fish
course there was a surprise visitor who
took to the stage, Elvis Presley aka Chris
Connor sang a range of Elvis’s hits This got
the audience singing and joining in. 

The main course was served, after which
the final award of the evening was
announced. The Louis Cipolla Award 
is a very special award dating back to the
1980’s it has many chef’s names on it and
is a special award to win.

Eric Bruce former MAC Chairman said 
a few words on the background on Louis
Cipolla then it was time to announce the
winner who was Matt Davies from the
Lewis Partnership in Staffordshire. 
Matt received his award from 
BCF Chairman and Eric Bruce.

After the meal and the awards, it was time
to call in the chefs. Lead by Executive Chef
Paul Taylor, his team were applauded 
for their efforts. BCF Executive Council
member Peter Griffiths MBE came to the
front of the room, thanked Paul, his team
and all of the service team lead by Charles
Forbes. Peter lead the toast of santé du
chefs. New Vice Chairman Lee Corke then
proposed the loyal toast.

With all of the formalities over, it was time
for entertainment - The Bev Bevan Band,
who played some excellent music from the
sixties, seventies & eighties. After a few
songs, Bev Bevan announced he had 
a special guest singer for the evening... 
on came Jasper Carrot who finished off
the set playing lead guitar & vocals. 
Jasper was a surprise to the evening and
was a great hit with everyone in the room.
He had everyone on their feet.

Please look out for information regarding
next years event, as it is always a great
night out!
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24 hour answering service

Tel: 0845 0268 273
Fax: 0121 328 4307

No.2 Birch Road, Witton, Birmingham, B6 7DD

24 hour answering service

TeL: 0845 026 8272
Fax: 0121 328 4307

No.2 Birch Road, Witton, Birmingham, B6 7DD
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Jim Eaves Chairman

Lee Corke

Vice Chairman/
International Competitions

Jerry Toth

Treasurer/Finance

Alan Healy

Social Events/Associate Liaison

Graham Crump

WACS Ambassador

Chris Hudson

Webmaster

Mathew Shropshall 

Education Liaison

Chris Blount 

Magazine/Advertising

Geoff Tookey

Internal Competitions

Steve Love

Event Support

Rod Naylor

Committee Member

Jayne Mottram
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T: 01789 491218
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Claire Taylor Barnsley College, Sheffield, South Yorkshire Chef

Colin Smith Nottingham College, Corby, Northants Chef

Ian S Mark RAF Benson, Oxfordshire Chef

Ian Penn New Hall Hotel, Sutton Coldfield Associate

Interfruit & Fishco Platinum
Culinary 
Partner

Beacon Design Platinum
Culinary
Partner

Cameron Bellamy Student - Henley College

Deborah Bray Student - Henley College

Lee Ford Student - Henley College

Lucy Smith Student - Stratford-upon-Avon College

Jake Oswin Student - Stratford-upon-Avon College

Sam Walshaw Student - Stratford-upon-Avon College

Daniel Heffy Student - Liverpool Community College

Brian Riley Student - Liverpool Community College

Owen West Student - Liverpool Community College

Nicholas Welsh Student - University College Birmingham

Simona Cohen-Vida Student - University College Birmingham

Kingsley Crocker Student - University College Birmingham

Dan Andre-Parsons Student – Bournemouth & Poole College

Tom Orchard Student - Bournemouth & Poole College

Kayleigh Garlick Student - Bournemouth & Poole College

Hannah Ruck Student – New College Nottingham

Shane Davidson Student – New College Nottingham

Liam Lau Student – New College Nottingham

Sophie Borg Student – North East Worcestershire College

Daved Baylis Student – North East Worcestershire College

Rachel Henderson Student – North East Worcestershire College

Jack Fountain Student - Rugby Centre- Stratford upon Avon College

Ben Little Student - Rugby Centre- Stratford upon Avon College

Elisha Manani Student - Rugby Centre- Stratford upon Avon College

Tom Meaby Student - Coleg Llandrillo

Nathan Roberts Student - Coleg Llandrillo

Natalie Franklin Student - Coleg Llandrillo

BCF New Members

Executive
Council
Graham Crump, Eric Bruce

Mark Houghton, Chris Hudson

Committee of
Management
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Founder Associations

Jim Eaves: 
World Chefs Tour
At the recent Skills for Chefs conference in Sheffield BCF Chairman, Jim Eaves did a
presentation on the World Chefs Tour Against to the 180 guests at the gala dinner.
Jim explained what the event was about and showed a video on WCTAH. A raffle prize
was on offer of a tasting menu for two, including wines at the two Michelin star 
Pied a Terre in London's Fitzrovia. Andrew Bennett of the Sheraton Park Lane added 
an overnight stay plus breakfast to make this a great prize. 

The Old Vicarage in Sheffield stepped in and offered a 2nd prize of a VIP dinner for two.
The evening raised a substantial amount of cash which will benefit children in South
Africa. The BCF would like to thank David McKown for letting Jim raise some money 
for this worthy cause.

Brian Cotterill Honorary President

Peter Griffiths, MBE President

Andreas Antona Vice President
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   Diary Dates  

Joining the British Culinary Federation
couldn't be easier, simply download 
an application form from
www.britishculinaryfederation.co.uk

then fill it in and post it together with your
payment or Standing Order Mandate to
Jayne Mottram (details below).

Due to increased costs to operate the
British Culinary Federation, it has become
necessary to increase the subscription
cost that members pay each year. 

This is the first increase since the
formation of the BCF but as we are all
very much aware operating costs are
increasing constantly, so this increase is
unavoidable.

Can all members please note that from
January 1st 2011 the new membership
subscription charges will be as follows

Corporate Members £125
Associate Members £50
Chef Members £40
Junior Members £25

Can members please inform their banks
of the new charges by downloading a
Standing Order Mandate from the BCF
website.

Any queries or questions please contact
Jayne Mottram on 01789 491 218 or
secretary@britishculinaryfederation.co.uk

Address : British Culinary Federation
Po Box 10532
Alcester
B50 4ZY

BCF 
Membership

SEPTEMBER

Chef Club Lunch
Monday 19th

Beef, Kenilworth CV8 1HD

WACS European 

President’s Forum
Thursday 22nd - Sunday 25th   

OCTOBER

Restaurant Show
Monday 10th - Wednesday 12th 
2 Earls Court, London

National Chef of the Year
Tuesday 11th

Chef Club Lunch
Monday 17th
Paramount, New Oxford Street, London

NOVEMBER

Members Dinner
Sunday 6th
Arden Hotel, Birmingham B92 0EH
Dinner £55-00 per person.
Accommodation:
£49-50 Double Room 
£39-50 Single Room,  
Book rooms direct with The Arden. 
Dinner 6-30pm for 7-15pm Sit Down

BCF Young Chef 

of the Year 2011
Monday 14th
University College Birmingham

DECEMBER

Christmas Lunch
Sunday 4th
Scarman House
University of Warwick CV4 7AL

JANUARY 2012

Chefs Club Lunch
Monday 23rd
Nuthurst Grange, Hockley Heath
West Midlands B94 5NL

FEBRUARY

  Hotelympia
Sunday 26th - Thursday 1st March
Excel, London

Please make bookings for all events with Jayne Mottram 

on 01789 491 218 or email secretary@britishculinaryfederation.co.uk

5 a side 
Football 
Due to unforeseen circumstances beyond the BCF's control it has become necessary 
to move the British Culinary Federation five a side football tournament from 
Sunday 7th August to the Spring of 2012.

This is an unfortunate situation that has arisen but moving this to the Spring should 
be more beneficial for members, as the football season starts earlier each year our
tournament has clashed with the beginning of the start of a new football campaign.

Competition organiser Alan Healy is looking forward to putting together a great
competition for the 2012 season. The revised date will be in the next issue 
of Culinary News.
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SPECIALISTS SINCE 1998

Kitchen Inspiration
Cooking Wines 

Enhances your menu,
increases your margin

Packed in the UK 
by Gourmet Classic
to save UK jobs. Transported in bulk

to save food miles

Now Introducing...
Wine Vinegars

To create flavoured balsamic simply add 15% 
of Gourmet Classic Cooking Liqueur or Eau De Vie

For stocklist information visit www.gourmetclassic.com

We are very proud of our two flagship
products – a crisp Chardonnay Cooking

Wine and a robust, full flavoured
Cabernet Sauvignon Cooking Wine

Chardonnay

Cabernet Sauvignon

www.britishculinaryfederation.co.uk
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