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FULLY
EQUIPPED
Non-food essentials
for professional chefs

Snooping

around the kitchen

Pie-eyed
Lifting the lid
on perfect pies

For starters...

Pies are always
a favourite, for
sweet pies, a
sprinkling of
sugar adds
caramelisation and
a crunchy texture.

We’ve got a ‘spring’ in our
step here at Stir it up HQ,
as we welcome the new
season and, with it, lighter
nights offering more
reasons to venture out.
The biggest of all catering occasions
is Mother’s Day, which takes place at
the end of this month, and we’ve got
lots of ideas to help you make the
most of this lucrative opportunity
on page 8.

British Pie Week is another key event on the catering calendar this
month, and our Melting Pot on page 26 features lots of great recipe
suggestions from “pie-eyed” experts!
We’re thrilled to have US rapper/legend Snoop Dogg as our cover
star this issue and he shares his signature dish on page 31 – plus
we’ve got two copies of his new cookbook up for grabs in our
Country Club competition on page 35.
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Our editorial
partners...

READERS’ LIVES

23

Our new Green Gauge column (page 13) examines some of the
small steps caterers can take to help reduce single-use plastics,
and our Category Focus feature is all about non-foods and how
best to equip the professional kitchen (page 14).
Save your bacon and head to page 25 to view five ingenious
ways of using bacon from vice-chairman of the Craft Guild of Chefs
and head judge of the Country Range Student Chef Challenge,
Christopher Basten, and there’s lots of additional Food for Thought
on page 43.

PROFILE - Have faith

RISING TO THE OCCASION
WITH SPECIALITY BREAD

Around the wor
in 80 platesld

DISCOV
FROM ALL OVER ERING TASTY DISHES
THE GLOBE

@stiritupmag

Visit our website for lots more
advice, inspiration and recipes!

www.stiritupmagazine.co.uk
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COOKS CALENDAR

COOKS CALENDAR

READERS' MARCH
LIVES
1
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ST DAVID’S DAY

School
-8 National
Breakfast Week

410

BRITISH
PIE WEEK

5 Shrove Tuesday
1. NAME: Michele Mirabile

AND
– 17 NUTRITION
11
HYDRATION WEEK
www.nutritionandhydrationweek.co.uk

2. JOB TITLE: Head chef
3. PLACE OF WORK: The Master

Builders Hotel, Beaulieu, Hampshire

4. TYPICAL WORKING HOURS:
50-55 hours – until the job is done

5. HOW LONG HAVE YOU WORKED
IN THE CATERING INDUSTRY?
Over 20 years

6. MOST INTERESTING FACT
ABOUT YOU: I have cooked for Tony
Blair and Gina Miller

7. FAVOURITE CUISINE:

Indian and modern British cuisine

8. SIGNATURE DISH: Scallops with

a pea and cucumber coulis, confit
celeriac, candied beetroot and purple
cauliflower

9. MUST-HAVE KITCHEN GADGET:
Non-stick pans

of the Country Range Student
13 Final
Chef Challenge, ScotHot, Glasgow

15 COMIC RELIEF
17 St Patrick’s Day
FOOD
17- INTERNATIONAL
& DRINK EVENT, EXCEL
20 LONDON ife.co.uk
30 – 7 English Tourism Week
31 MOTHERING SUNDAY

APRIL

1

2

April Fool’s Day
EASTER MONDAY

11. WHO IS YOUR INSPIRATION
AND WHY? Gordon Ramsay because

he inspires people to cook properly.
He has done many great things for the
industry, passing on his knowledge of
cooking, food, provenance and how to
treat, grow and prepare all types of
food. Also Ben Kelliher who took me
under his wing when I first started my
catering career. He helped me grow
and made me the chef I am today

12 FAVOURITE COUNTRY RANGE
INGREDIENT AND WHY?

Country Range Premium Frozen Gooey
Belgian Chocolate Pudding for its
authenticity
and high
quality. It’s
also great to
put out for
functions

Poland

Delivering on-trend dishes from around the globe

There are an estimated 1million
Polish nationals now living in the
UK – making them the largest
group of non-UK nationals in the
country. Poles boast that their two basic

food staples are traditional sausages and
bread, and many dishes are hearty and often
contain a lot of meat. Here are some of the
nation’s most favourite foodstuffs…

Oscypek A traditional smoked

cheese made of sheep milk, often enjoyed
grilled with some blackcurrant jam

Smalec A traditional pork lard
spread served on bread, made with bacon,
onions, garlic and
herbs such as marjoram
Makowiec
and oregano
Makowiec

Poppy seed cake with
dried fruit or nuts and
covered with icing

Flaki
wołowe

Beef tripe soup

4 MARCH 2019
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21

EASTER SUNDAY

NATIONAL TEA DAY

4 International Carrot Day 23 St George’s Day
Caterers
11 – 12 Hospital
Association National
23- BRITISH
Leadership & Development Forum,
Celtic Manor, Newport hcaforum.co.uk
1 BEEF WEEK
Allergy Awareness
–
5
29
19 NATIONAL
Week www.allergyuk.org
GARLIC DAY
19 Good Friday
29 – 5 UK COFFEE WEEK

10. TOP CULINARY TIP:

Using reputable and trustworthy
suppliers. My Country Range Group
wholesaler only provides me with high
quality items and does not send below
par standard items just to make money

www.countryrangestudentchef.co.uk

Pierogi (dumplings)
Half-circular dumplings filled with
a host of different stuffings and eaten
boiled, baked, deep-fried or pan-fried.
Today the most popular variety are “pierogi
ruskie” stuffed with a mixture of mashed
potatoes, Twarog cheese and fried onion
Zupa ogórkowa

Hot sour cucumber soup

Bigos (Hunter’s Stew) A unique,
slow-cooked stew comprising cabbage,
different meats, sausages, mushrooms
and spices
Śledzie w śmietanie

Herring in sour cream, usually with onion

Goląbki Cabbage rolls filled with
a stuffing made of rice and ground meat
Kaszanka Grilled or baked solid
pieces of buckwheat blended with pork
blood and shaped as sausages
Kotlet schabowy A breaded
and fried pork chop served with mashed
potatoes and sauerkraut or gherkins
Zurek (sour rye soup) A soup served
with egg, white sausage, smoked bacon,
mushrooms, garlic and marjoram,
sometimes served in a bread loaf
and traditionally served at Easter

They are incredibly easy to cook – just
remember to make sure you clean them well,
do not leave the beards on and do not eat
any where the shells have not opened
naturally on cooking – the classic is moules
marinière – think white wine, butter and
shallots!

By George McIvor,
chairman of
The Master Chefs
of Great Britain

The Master Chefs of Great
Britain was formed in 1980
to provide a forum for the
exchange of culinary
ideas and to further the
profession through training and the
guidance of young chefs. In
addition, the association seeks to
promote all that is best about British
cuisine and produce. We are delighted
to be working with Country Range and
providing information and recipes for
their Eat the Season feature.
For more information on the association
and the competitions and training
opportunities we provide contact
masterchefs@msn.com.
Mussels are part of the family of clams
and molluscs that come from both
saltwater and freshwater habitat although
we tend to only eat saltwater mussels as
freshwater mussels can pose a health risk.
Most of the mussels we eat are cultivated
on ropes suspended from floating rafts
in clean waters, think for example of the
clear waters of the Scottish or Devon
coasts. They feed naturally on plankton
and research indicates that their
cultivation may have an overall beneficial
effect on the marine ecosystem.
Whilst mussels might not be everyone’s
cup of tea, they are a valuable nutritional
element to any diet.

EAT THE SEASON
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The following recipes have all appeared
in our magazine ‘masterchefs’.

1

1. Deliziose cozze

Go Italian with this delicious starter featuring
slow-poached cod with mussels and clams,
squid ink pasta and Puttanesca dressing

2. Spice it up

Tamarind pulp and a healthy
selection of spices and fresh
tomatoes provide just the right
amount of heat for this mussel recipe

MUSSELS

3

3. Soup-er seafood

2

Mussels add an extra dimension to this Guernsey Sea Bass
fillet dish with Rocquette cider and seafood minestrone

5. Feeling
fruity?

5

This rillete of Loch
Duart Salmon pairs
crisp smoked
mussels with red
pepper, Charentais
melon and Granny
Smith apple

4. A classic

Mussels are a must-have in this great
recipe for shellfish linguine

Containing around 150 calories per
3-ounce serving, mussels can supply
20g of protein, almost 4g of heart-healthy
unsaturated fats, 5.7 milligrams of iron as
well as other vitamins and minerals.

Recipes supplied by:
1. Sheffield College
2. Alun Sperring
3. Tony Leck

4. Essential Cuisine
www.essentialcuisine.com/
recipes/shellfish-linguine/
5. David Mutter

Visit www.stiritupmagazine.co.uk/
recipes for full recipes.

4
ALSO IN SEASON:
rhubarb

spinach

purple sprouting
broccoli

oranges

leeks

oysters
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CUSTOMER PROFILE

food rit uals
HAVE FAITH IN

>> All religions have their own
unique rules and traditions
governing food, and Judaism
is no exception.
Kashrut is a set of Jewish religious dietary laws,
and foods, which can be consumed according
to these laws, are called ‘kosher’.
For the last 15 years, Hazel Rothwell has
worked as the administrator at Newlands
Care in Salford, a 30-bed nursing and
residential home prominently but not
exclusively for Jewish residents.
Although not Jewish herself, Hazel has had
to adapt the culinary practices of the home
to ensure they adhere to the laws of Kashrut.
She explains: “The Jewish festivals are all
orientated around food. I’ve learned so much
about Jewish culture over the years –
and I’m still learning.
“We liaise with Manchester Beth Din (an
advisory body on matters relating to religious

A wee k of bake s

On average each week John
and his team bake:

1 BREAD

& BUTTER
PUDDING

36

CUPCAKES

SPONGE
3
-4
CRUMBLES 4 CAKES

1 SLAB OF FLAPJACKS

practice), who provide lists of kosher products and
I have to carefully trawl through the lists to make
sure all of the products we’re using are suitable.”
The laws also dictate that dairy and meat cannot
be either prepared in the same kitchen or eaten
together in the same meal.

I have a long list of foods
I have to stay away from
but that doesn’t stop me
from being creative
“We therefore need two separate kitchens, one for
meat and one for dairy, two sets of cutlery, crockery
and cooking utensils, two fridges, freezers and
dishwashers,” says Hazel.
The rabbi has to come and light the cookers
before each meal, and it is also his responsibility
to wash leafy vegetables and fruits, such as
strawberries, and also crack any eggs being
used and inspect them.
Head chef John Wright joined the kitchen with an
army and education catering background. “I plan
my menus very carefully,” he says. “I have a long
list of foods I have to stay away from but that
doesn’t stop me from being creative. The Jewish
diet features a lot of fried fish and we have a lot
of dishes that you’d expect to find in a care home
like cottage pie and spaghetti Bolognese.”
Country Range Cheese and Onion Pasties are a big
hit with the residents, as are sweet treats, and John
uses the Country Range Flours and Oat Flakes
to make delicious cakes and flapjacks.
To observe the Sabbath, the Jewish holy day,
all chores, including cooking, must be done
before sunset on Friday until an hour after
sunset on Saturday.
“We therefore have to get three meals cooked
and ready in advance,” continues John. “They
can be re-heated but not prepared after sunset.”

(Left to right) Rabbi Arnold
Saunders, part-time chef
Caroline Downes and
head chef John Wright

JEWISH DIETARY LAW
Mammals that have split
hooves and chew their cud
(including cows, sheep, goats,
bison and deer) are kosher
Certain animals can’t be
eaten at all. These include
pigs, shellfish, rabbits and reptiles
Fish must have fins and
removable scales to be
considered kosher
Milk and eggs from kosher
animals are kosher. Eggs
must be checked to ensure they
do not contain blood, which is
not kosher
Permitted birds and
mammals must be
slaughtered in accordance
with Jewish law. Certain parts
of permitted animals may not
be eaten. Also, all blood must
be drained from the meat or
broiled out of it before it is eaten
Fruits and vegetables are
permitted but must be
inspected for bugs
Grape products (including
juice and wine) must be
produced by Jews in order to
be considered
kosher

Country Range
Oat Flakes
Pack size : 3kg
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NEWS FROM COUNTRY RANGE
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>> Mothering Sunday is the UK’s most popular eating out occasion
– attracting more diners than Valentine’s Day, Easter Sunday and
Christmas Day – as families head out to give their beloved mums
a well-earned treat.

Mothering Sunday, sometimes known as Mother’s
Day, is held on the fourth Sunday of Lent. It is exactly
three weeks before Easter Sunday and usually falls
in the second half of March or early April.
Country Range development chef Paul Dickson has
created these delicious recipes to help you show the
love for the nation’s mums.

THE MAJORITY OF MUMS AGED OVER
SAY A MEAL WITH THEIR
FAMILY ON THE DAY IS
THE IDEAL GIFT

35

44%

OF ADULTS HAVE
EATEN OUT FOR
MOTHER’S DAY

(EATING OUT TODAY AND TOMORROW,
TRAJECTORY PARTNERSHIP)

64%

MORE THAN HALF
OF UK FAMILIES
HEAD TO THE PUB
FOR FOOD ON MOTHER’S DAY

(CARLSBERG UK’S CONSUMER INSIGHT REPORT)

MOTHER’S DAY TREATS
Potato cakes served
with smoked salmon
and cream cheese

Make the most of your Mother’s
Day catering opportunities by
offering different menus to suit
different day-parts.
Brunch is a day-part enjoying significant growth
– particularly at the weekend – so think about
attracting the (reasonably) early risers with a
tempting menu packed with delicious but healthy
dishes such as Eggs Benedict and American-style
pancakes with bacon and maple syrup. Or why not
try rustling up these tasty potato cakes served

Ladie s who lunch
>> For a delicious Mother’s Day lunch try this
layered chicken, spinach and tomato lasagne
made using a wealth of top quality Country Range
ingredients for ease and consistency.
• Country Range Ready to Use
Tomato and Basil Sauce 2.2kg

• Country Range White Cooking
Wine 3 & 10ltr

• Country Range Garlic Puree 1kg
• Country Range Grated Mature
Cheddar 1kg
• Country Range Lasagne Sheets 3kg
• Country Range Béchamel Mix 2kg
• Country Range Salted Butter 250g

• Country Range Dried Mixed
Herbs 190g

The full recipes are available online at:
www.countryrange.co.uk/recipes

• Country Range Premium Fresh
Chicken Breast Fillets 5kg

8 MARCH 2019

with smoked salmon and cream cheese, as created
by Country Range development chef Paul Dickson.
Paul uses Country Range Mashed Potato mixed
with egg, Country Range Plain Flour and sliced
spring onions for swift preparation of the potato
cakes, and fries them until golden brown in Country
Range Salted Butter.
• Country Range Frozen
Mashed Potato 2.5kg
• Country Range Salted
Butter 250g

Chicken, spinach
and tomato lasagne

• Country Range Plain
Flour 1.5 & 3kg

>> Afternoon tea is a wonderful
occasion to celebrate the nation’s
mums. The theatre of receiving a tier
of tempting fancies is guaranteed to
be a winner.
The Country Range Mini Party Chicken Bacon & Leek Pies
and Mini Party Mince Beef & Ale Pies are great additions
to your afternoon tea offering, as are our frozen Mini
Cakes Assortment.
Frozen, part baked, our tasty mini pies are the perfect
finger food. Featuring either minced beef in ale gravy or
diced chicken, bacon and leek in a creamy sauce, both are
encased in shortcrust pastry base and puff pastry lid.
Our Frozen 40 Mini Cake Assortment includes five each of
Mini Chocolate Eclairs, Mini Finger Doughnuts, Mini Fruit
Scones, Mini Black Forest Muffins, Mini Carrot Cakes, Mini
Chocolate Brownies, Mini Custard Slices and Mini
American Style Cheesecakes.

NEWS FROM COUNTRY RANGE

s

TEA-RIFIC

March 31

signals the most important
– and lucrative – date in
the catering calendar.

Afternoon tea
assortment

• Country Range Frozen
Mini Cake Assortment 1x40
• Country Range
Stawberry Jam 2.72kg
• Country Range
Scone Mix 3.5kg

Honey apple rose

WITH CINNAMON CUSTARD

Serves 2
Ingredients
100ml Country Range Ready to Serve Custard
1 Pink Lady apple
¼tsp Country Range Ground Cinnamon
50ml Country Range Pure Clear Honey
2 brandy snap baskets

Paul Dickson
has also created
these eye-catching apple,
cinnamon and custard
roses, which can be served
as a handheld treat, or
with additional custard
as a stand-alone
dessert.

Method
1.	Slice the apple in half, remove the pips and
slice very finely – about 12 slices per half.
2.	Place on a baking sheet and brush each slice
with honey.
3.	Bake in the oven at 160°C for 5 minutes until
the edges are just going brown.
4.	Roll each apple slice around each other to form
a rose. Check out the image for reference.
5.	Mix the custard with cinnamon and place a
little in the bottom of the brandy snap basket.
6. Top with the warm apple rose.
7. Serve with the remaining cool cinnamon custard.

MARCH 2019
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Wrapmaster®
may help to improve
your FHRS score

Contact your Country Range
Group wholesaler to order

Dispensing Systems for Film, Foil and Baking Parchment.

Recommended by food safety
practitioners, the Wrapmaster®
range helps to prevent crosscontamination by being easy
to clean and sanitise during
service and easy to disinfect
in a commercial dishwasher.

Wrapmaster® dispensers come in a variety of sizes to suit the requirements
of any professional kitchen. They are proven to reduce wastage and
increase productivity saving chefs valuable time and money.
www.wrapmaster.global

@WrapmasterUK

* Restaurant 3 week trial. 20% less cling film, 25% less foil and 25% less parchment versus Cardboard Cutter box.

Reuse Recycle
Small steps to reducing plastic usage

Small steps to reducing plastic usage

Plastic plays a huge role in the day-to-day
running of most foodservice businesses
but with pressure over the environmental
impact of single use plastics, along with
pressure to find products which are also
food safe, caterers are having to re-think
their operations and look at alternatives.

WHAT CAN I DO? The Sustainable Restaurant
Association’s ‘Unwrapping Plastics’ campaign
has produced a simple guide to understanding
your options when it comes to six of the core
offenders: straws, bottles, coffee cups, takeaway
packaging, cutlery and cling film. Visit thesra.
org/campaign/plastics/ to download a copy.

PLASTIC BOTTLES

PER PERSON

Provide each team member with
a reusable cup and introduce
branded reusables for customers.

Offer tap water to
customers first.

Consider offering water
in aluminium cans, which
are considerably easier
to recycle than plastic.

OF PLASTIC WASTE

COFFEE CUPS

Provide each team
member with a reusable
bottle and access to refill.

If you must have bottled,
explore glass or
recycled plastic.

THE UK PRODUCES

AROUND 76KG (167LBS)

PER YEAR!

Sir David Attenborough’s much-lauded Clean Seas Project made headline news last year, forcing the global
population to unite in reducing the amount of plastic contaminating our oceans.

PLASTIC STRAWS
Review which drinks if any
actually need straws.
Train staff to only give them out
when necessary.

Add a levy for cups or offer
a discount to incentivize
customers to bring a
reusable cup.
If coffee cups
are recyclable,
clearly communicate
to customers how
and where they
recycle.

A disposable
coffee cup used
for 20 minutes will
stay on Earth for
200 years

Switch to paper straws.
Offer or sell reusable stainless
steel straws.
Keep in mind that some
customers, such as those with
disabilities, may need a straw with
a ‘flex’, so keep some in stock.

8.5BILLION

PLASTIC STRAWS

ARE THROWN AWAY IN

TAKEAWAY PACKAGING
If contaminated with food waste, card
and plastic takeaway packaging will be
sent to landfill, so encourage customers
to rinse and recycle.

THE UK EACH YEAR
PLASTIC CUTLERY
Ask customers if they need cutlery
rather than automatically supplying it.
Switch to recyclable or wooden cutlery.

Swit c h to
wood e n c u tl e ry
MARCH 2019 11

THE GREEN GAUGE
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Non-food essentials for
the professional kitchen

Whilst food is always at the forefront of any caterer’s shopping
list, a supply of quality, time-saving, non-food products is
essential for the smooth-running of the kitchen. But which
products should you be buying and why?

Purple power

Allergen management is vital in the
professional kitchen – and caterers
must take every step possible to
avoid cross-contamination.
“There is obviously an element of caution
when managing allergens due to the
current high-profile media cases,” says
Jacqui McPeake, of Allergen Accreditation.
“In order to ensure that the risk of crosscontamination is minimal it is advised that
a similar process is applied with allergens
as with cooked/raw meats.
“It is good practice to adopt
a process of using purple
utensils, storage and chopping
boards for all dishes intended
for customers with allergies.
The same principle applies
as when using a red chopping
board for raw meat. The user
will immediately be aware
that they are preparing a dish
which requires additional care.

“

Green glassware

Adopting an environmentally friendly
approach to running a venue, including
replacing disposable, non-recyclable
accessories with products that are
sustainable and biodegradable, can
make a difference to both the world
and to the business.

Seven out
of 10 serious
allergic reactions
occur when
people are outside
their homes

“Purple serving utensils will help the
catering staff to identify dishes suitable for
customers with allergies and eliminate the
risk of cross contamination. The presence
of purple utensils also provides any
customer with a food allergy a sense
of confidence in your ability to cater
for them.”
“The European Commission has
identified that seven out of 10 serious
allergic reactions occur when people
are outside their homes,” says Mark
Hogan, commercial director of FEM.
“As such, caterers are under increasing
pressure to ensure that all their food
offerings are prepared safely using
equipment that ensures food cannot
be contaminated.”

12 MARCH 2019

Coeliac UK runs an online training course
on preventing cross-contamination www.
coeliac.org.uk/food-industry-professionals/
caterers-and-restaurateurs/training-fromthe-experts/.

For example, Parsley
in Time’s PLA Glassware
is produced from plantbased extracts – the eco
alternative to plastic with
all the same qualities.
Also available, the Oxo-bio
flexy glassware which will
biodegrade naturally after
use, via naturally occurring
micro-organisms.

For light bites and snacks, Parsley in Time
offers tableware produced from palm leaves
that have naturally fallen from the trees and
are then pressed into shape. They are free
from chemicals, completely compostable
and durable and robust too.

In safe hands
Disposable gloves are
essential items within the
catering industry – but which
type should you choose?
Kevin Day, trading manager at
Robinson Young, explains the
differences:

NITRILE GLOVES – synthentic

material designed to mimic the
properties of latex but they are much
stronger and more hard-wearing, 10
times more puncture-resistant than
vinyl gloves. However, they’re twice
the price.

LATEX GLOVES – A natural

material made from rubber and
therefore sustainable. They’re more
stretchy and offer a closer fit but
10% of people are allergic to them.

VINYL GLOVES – A natural material
with a slightly looser fit and not as
hard-wearing – but significantly
cheaper. Blue vinyl gloves are
the most popular as they’re easy
to identify if they get into food.
Powdered and powder-free
versions are available.

THE FINAL STRAW

VEGWARE

CLEVER CUTLERY

Wooden
cutlery is 100%
compostable and biodegradable. Made
from sustainable Birchwood, it’s tough
and sturdy with a smooth finish.

Prime packaging
With growing concern over the
environmental impact of disposable
packaging, particularly single-use
plastics, operators are calling for
greener alternatives.
Suppliers are now using materials such as
bagasse – the residual fibres that remain
after sugar cane is squeezed during sugar
production – to meet the demands
of the food-to-go market.
“Bagasse is a very fast
renewable resource, as it
is a by-product, it doesn’t
require trees to be cut
down,” says Caterpack’s
David Cowie. “It is a
sustainable and eco-friendly
alternative to paper as it uses
much less energy in production
than wood paper production.

Vegware’s new Hula paper cold
cups are a great plastic-free alternative
for green-minded caterers. They’re made
from sustainable board and are lined
with waterproof, plant-based PLA.

Kitchen chemistry

Chemicals are essential for
managing cleanliness in the
professional kitchen, but legislation
and technologies are constantly
evolving so it’s important to
keep on top of the latest
innovations.

Refill
not landfill

Super concentrates, such as
Cleenol’s Evolution Dispensing
Systems, offer large savings,
reduced storage space and
reduced waste packaging.
They allow for concentrated
chemicals to be diluted at point of
use, with a push/pull lever which delivers
the correct amount of chemical concentrate
directly into water.

Using “Flasks for
Life” greatly reduce
discarded trigger
bottles ending up in
landfill or in our seas

“Bagasse is very sturdy, suitable for
temperatures from -25°C to 220°C,
water repellent and grease-proof ideal
for catering disposables. After use these
products will completely biodegrade and
decompose and turn into soil – soil which
can be sold on and reused!”

Energy-saving
equipment
By John Whitehouse,
chair of CESA
Analysis by The Carbon
Trust shows that 82%
of a catering appliance’s lifecycle
cost is down to the energy used in
its operation. 3% is maintenance.
Only 15% is the initial purchase.
Which means it’s madness not to
specify energy saving equipment.
The biggest issue with energy efficient
equipment is that is usually costs more to
buy – but the savings over its lifetime are
enormous, far outweighing the extra initial
investment. As energy prices increase,

A great alternative to plastic straws
are paper versions, which are better
for the environment. A biodegradable
straw can decompose in just 180 days
(in the correct conditions).

It’s a wrap!
No professional kitchen can function
without cling film, foil and parchment
– and Wrapmaster’s dispensing kit
offers key benefits.
Recommended by environmental health
officers, the dispenser can be sanitised
and is dishwasher safe, making it easy to
clean and keep cross-contamination to
a minimum.
Its blades are concealed and protected, so
there is no risk of injury - especially during
a busy service when the pressure is on, and
less tangles and torn material end up in the
bin. With less waste, it has been proven to
make a 20% cost saving.

An alternative to harsh chemicals is
enzyme-based cleaners. Enzymes actively
digest a wide range of organic matter at a
microscopic level, completely removing it
whilst providing superior odour control.

the payback is quicker on more expensive,
energy efficient equipment. Typically a
more efficient model may cost 20% extra
to buy, but reduced running costs will pay
that back within two years or less. Most
equipment lasts 5-8 years, giving 3-5
years of saving. Investing in more energy
efficient equipment is not only right for the
environment, it’s right for the budget, too.

can make your operation more efficient,
minimise downtime and maximise the
model’s service life. Perhaps the biggest
impact will be on equipment maintenance
and service. For example, a connected
appliance will warn anyone monitoring
online if a component is failing, or if a
consumable has run out, such as rinse
aid in a dishwasher.

When specifying new equipment, check
out the latest technology. Manufacturers
are constantly developing new features
that not only save energy and other
consumables, such as water, but also
make equipment easier to operate
and maintain.

The Catering Equipment Suppliers
Association (CESA) is the authoritative
voice of the catering equipment industry,
representing over 190 companies who
supply, service and maintain all types of
commercial catering equipment - from
utensils to full kitchen schemes. For more
information on CESA visit www.cesa.org.uk

Amongst the latest of these advances is
‘connected equipment’ – appliances that
can be monitored over the internet. They
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Vegware’s hinged bagasse takeaway
boxes are available as a 6in burger
box and a 9 x 6in clamshell.
The clamshell has
an option with
compartments,
for easy food
arrangements
such as
separating
curry from
rice.

EDUCATION

THE power of

go o d f o o d

New research by The University Caterers Organisation (TUCO) and
the Oxford Cultural Collective has prompted a national conversation
about ways in which on-campus hospitality can make positive
contributions to student wellbeing.
Their brand-new ‘Hospitable
Campus’ publication claims
promoting students’ positive
mental health and wellbeing
is now a key priority for UK
universities and colleges. Within
the report, TUCO recommend caterers
to think strategically and effectively
communicate their
institution’s
commitment to
supporting positive
student welfare.

for us to promote and support a positive
community atmosphere.”
He continued: “We believe the power of good
food, drink and hospitality can help promote a
sense of inclusion, community and belonging.”
Previous research has shown that university
life introduces a series of risk factors that have
the potential to impact
on students’ health and
wellbeing, particularly
for students living away
from home for the first
time. These include
stress related to
university work,
social pressures, financial burdens and (in)
accessibility of good quality food, which are
compounded by other factors such as low
levels of food literacy.

We believe the power of good
food, drink and hospitality can help
promote a sense of inclusion,
community and belonging.

It notes interaction
with students is a
key factor in giving
them a sense they are
in a safe and welcoming space.

The research encourages universities
to empower staff to:
Engage students in
‘personalised’ services
Achieve positive ‘meaning’
for hospitality spaces
Use creative interventions to bring
students together, in turn providing
them with opportunities to pursue shared
interests, and ultimately generate a sense
of community.
Matthew White, chair of TUCO, said:
“As sector leaders, we are challenged to
sharpen our thinking on student mental
health and wellbeing and provide support
through dedicated initiatives. With an
estimated 171 cultural representations in
further and higher education, it is important

Use creative
interventions to bring
students together,
providing them with
opportunities to
pursue shared
interests

www.tuco.ac.uk
/grow/tucoresearch
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Matthew White added: “We believe hospitality
is a shared responsibility. By focusing on the
intended outcomes of hospitality provision,
communicating an up-beat message about
the value of inclusion and community, and by
stimulating positive emotional responses, we
can challenge ourselves to embed a culture
of delivering a life-enhancing hospitality
experience.”
‘Hospitable Campus – Foodservice
management and student wellbeing
research’ is available now at
www.tuco.ac.uk/grow/tuco-research

Case studies

Four case studies are
featured within ‘Hospitable
Campus’, showcasing good
examples from The University
of Manchester, The University
of Huddersfield, Harper
Adams University and The
University of St Andrews.
“I believe the health and wellbeing
of our students should lie at the heart
of our University’s mission, and social
space is vital in this respect. This is
where students eat and drink, laugh
and cry, study, and spend time with
friends and colleagues. We need to
remember why our customers are
here and help them to relax and
enjoy their time at University.”
- Michaela Booth, catering operations
manager, University of Huddersfield
Vegan students, who felt ostracised
by others, were supported in forming
the Vegan and Vegetarian Society,
which is now a thriving community with
over 50 members at Harper Adams.
In addition to dedicated events, the
society works with the catering
department to ensure appropriate
menu choices are provided in the
university’s various food outlets.
- Harper Adams University
In the context of halls of residence,
hospitality staff are likely to notice if
students miss meals or are exhibiting
behaviour that is concerning. Their
informal support or a referral to a
ResLife Officer could mitigate risks.
Similarly, in the halls of residence bars,
staff who know students are better
placed to establish ground rules and
to ‘sign-post’ behaviour, such as heavy
drinking, before it becomes problematic.
- University of Manchester
“No university can rest on its
laurels. If we are to support students
effectively, to ensure positive health
and wellbeing, we must all get behind
shared objectives and we must work
closely as a coherent team. This will
only happen if we invest in colleagues,
and they believe that their efforts are
recognised and appreciated.”
- Alan Riddell, deputy director of
residence and business services,
University of St Andrew’s
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Four runner up finalists will win £250’ of kitchen equipment*
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Step 1

Register at www.
premierfoodservice.co.uk
by 5th April 2019. Within
14 days, we will send you
a competition tool kit,
including a McDougalls
Flour Based Mix

Step 2
Develop your recipe
using a McDougalls
Flour Based Mix and
at least one ingredient
sourced from within
30 miles of
your school

Step 3

Submit your recipe
and pictures of
your creation to
Sarah.Robb@Premierfoods.co.uk
by 17th May 2019

Live final to take place at LACA - The Main Event, Thurs 11th July 2019
* The winning school will receive £1,000 of credit with a catering equipment supplier of their choice, to spend on school catering equipment. Each of the four runner up finalist
schools will win £250 of credit with a catering equipment supplier of their choice, to spend on school catering equipment.
Open to UK primary schools only. Opens: 9am on 2 January 2019. Schools may enter one baking team made up of one of their school caterers, aged 18+ and, three of the
school’s pupils, who must be aged 7-11 years, at the date of the live final. Schools may only enter pupils into its baking team with the pupil’s parent or legal guardian’s consent.
School caterers may only enter with their employer’s consent. A panel of judges will select the five schools whose entries best meet their criteria (see T&Cs for detail) to
compete in the live final. The five shortlisted schools’ baking teams will cook their recipe at the live final and a panel of judges will select one winner, based on their criteria
(see T&Cs for detail), to win £1000 credit with the school’s selected catering equipment supplier. The four runner up schools will each win £250 credit with their selected
catering equipment supplier. Participants in the school’s baking team consent (and where participants are under 18, then the school must seek the participant’s parent or
legal guardian’s consent) to the processing of the participant’s personal data by the Promoter and its agency, for the purpose of administering this competition. Promoter:
Premier Foods Group Ltd, Premier House, Centrium Business Park, Griffiths Way, St Albans, AL1 2RE. Full T&Cs apply: www.premierfoods.co.uk

www.premierfoodservice.co.uk
@PremierFoods_FS

GROW THE TALLEST SUNFLOWER AND YOU COULD
*

Win £500 for your care home!
PLUS £100* FOR THE RESIDENT WHO’S FLOWER IT IS!

STEP ONE
Register by
31st March 2019
to receive your sunflower
growing kits at
www.
premierfoodservice.
co.uk

STEP TWO
Plant your
sunflower
seeds in our
retro planters

STEP THREE
Nurture and
watch your
sunflowers
grow!

STEP FOUR
Measure it against your
retro ruler, then send a picture
of the sunflower, entrant
and the measurement to
Sarah.Robb@PremierFoods.co.uk
by 31st August 2019
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A fun competition
for the whole
KEEP US UP TO DATE
care home to
ON YOUR FLOWERS
GROWTH BY POSTING
take part in.
PICTURES ON

WHY NOT
GET YOUR
LOCAL
SCHOOL /
NURSERY
INVOLVED?

SOCIAL MEDIA USING

#BISTOTOGETHER
GO TO WWW.PREMIERFOODSERVICE.CO.UK TO REGISTER
Terms and Conditions on the website
*The winning resident will receive £100 in High Street Vouchers.
The winning care home will win £500 in High Street Vouchers.

@PremierFoods_FS

>> Nutrition and Hydration Week takes place later this month
(March 11-17), shining a spotlight on the importance of nutrition
and hydration in health and social care.
Care caterers are encouraged to get
involved in the week’s events and there
are lots of resources available.
For practical tips and advice on how to
make your week a success, download the
Nutrition and Hydration Week handbook
at www.nutritionandhydrationweek
.co.uk/resources/.
Other help and advice is
available from suppliers:

s Bread
Lakeland Dairieudding
& But ter P

Lakeland Dairies
has been promoting
the importance of
nutrition through its

fortification campaign and has released
a new recipe booklet containing 12
delicious dishes using Millac Gold Double
with added vitamin D, to help them give
menus a sunshine boost. For more
information please visit www.pritchitts.com.

Tweet us
with your
Nutrition and
Hydration
Week activities
@Stiritupmag

Tetley has also created a
Hydration Handbook to offer insight
and advice to help keep residents
hydrated in all care environments.
To download a copy visit
www.tetleyteaacademy.co.
uk/champion-care-homehydration-with-tetley-snew-hydration-handbook.

Office canteens need tech
injection to drive footfall

Over half (57%) of employees would eat in their workplace canteens more frequently if they were
rewarded for doing so by a loyalty scheme offering personalised deals, according to new research.
experiences that will increase footfall,
A poll by digital ordering technology
bolster customer retention and, above
provider Preoday also reveals that a
all, strengthen revenue.”
quarter of workers would visit their
canteen more
‘Speed’ is one of the two
if they could
The desk is increasingly
most important factors when
pre-order and
considering lunch options
used
as
a
dining
table,
but
this
is
collect their
according to 27% off workers
a
trend
that
causes
problems
for
food.
– and nearly a quarter said
employers and staff alike.
that queuing time actively
When asked
puts them off visiting their
what is
workplace canteen.
important during their lunch break,
a third of workers with a workplace
Nick Hucker, CEO
canteen say cheap prices and value for
of Preoday, said:
money is critical when buying food from
“In the UK the desk
their workplace canteen.
is increasingly used
Over half of UK workers (57%) said the
as a dining table,
introduction of tech-led loyalty schemes
but this is a trend
that could offer more personalised
that causes problems
deals would lead them to visit their
for employers and
workplace canteen more often. At
staff alike. While
present, only 15% of workplace
stress at work is
canteens provide any sort of loyalty
often inevitable, it
scheme to office workers.
can be mitigated
by taking a proper
Yoyo (mobile payments and loyalty
break. Without one,
marketing platform) CEO Michael Rolph
employees risk
said: “There is a huge opportunity for
taking their stress
caterers to hone in on their customers’
home with them
behaviour, address gaps in their current
instead.
services and deliver enhanced

“The convenience of workplace
canteens can provide this environment
for a break and a good meal. Our report
reveals that using technology to respond
to demands for speed and convenience
can both improve the
lunch break
experience and help
Cheap
canteens attract
prices and
more custom.”

value for
money are
critical
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Focus on nutrition and
hydration in the care setting

SPECIAL FEATURE

FOOD TRENDS
FOR 2019
Seacuterie, plant-based ‘meat’, dramatic dining – and ‘Stan’
By Sarah Edwards, director
of trends at thefoodpeople
www.thefoodpeople.co.uk

From the huge
amount of data
that thefoodpeople
sift through every
week it has become
apparent that
2019-20 is the
tipping point of a new societal
and gastronomical era.
For quite a few years we have seen new
trends being adopted and gathering
momentum in pockets of society, but what is
happening now is a joining up of these
trends making them more powerful.
Bao Bun

Blue plant

One of the most impactful documentaries
in recent times has been that of David
Attenborough’s Blue Planet, highlighting
the huge impact plastic is having on our
oceans. The horror of these scenes has
made plastic a modern taboo with
foodservice and retailers having to be
proactive in cutting out single use plastic
and other non-biodegradable products.

Ocean Power

All things from the ocean are gaining huge
momentum, with restaurants transferring
typical meat dishes into fish, such as seafood
terrines, fish jerky and ‘seacuterie’ boards.
The awareness of having to look after our
planet is also influencing peoples habits re
waste, going beyond recycling and leftovers
with the focus on preventing waste in the
first place. Being respectful of produce and
using the whole ingredient is key with chefs
such as Dan Barber of Stone Barns in New
York and Josh Niland of Saint Peter in
Australia, with his amazing fish butchery
skills, leading the way.

it has been reported
that the number of vegans in
the uk has risen fourfold in
the past four years,

55%

Vegan tofish and chips

18 MARCH 2019

Not long ago veganism was a
niche diet, but it has captured the
imagination of consumers and come
into the mainstream. Whether it be a
vegan, vegetarian or flexitarian diet
that consumers are wanting to follow,
their needs are being, and will be,
met in the future by a different way of
thinking about meat with the advent
of plant-based ‘meat’, the most
famous example being the Impossible
Burger made by Impossible Foods.
The company now claims it will be
able to eliminate animals from the

environmental

Healt h 45% issues

with consumers in the

38%

18-34 age group

more likely to Switch to veganism
food chain by 2035. A bold claim that
appears to be possible, as the Impossible
Burger is being sold in 3,000 restaurants
(and growing all the time) in the US, Macau
and Hong Kong.

Where there is a trend, there is
usually a counter trend and this is
in the form of meat, but using time
honoured processes, skillful butchery,
championing aging and provenance.

Plant Power

citing animal
welfare concerns

Good and Proper

Where there is a trend, there is usually
a counter trend and this is in the form
of meat, but using time honoured
processes, skillful butchery, championing
aging and provenance. Wild meat is also
gaining popularity, increasing diversity in
the food chain and lessening the pressure
on conventional farming methods,
and crucially wild meat is full
of flavour.

Satiate the Senses

Dining is changing, the rules are
gone with chefs moving beyond
the pass to interact with the
customers and introduce dishes, and
the eating area now sometimes being the
kitchen. Big dramatic dining is also giving
consumers a memorable experience, from
florals and botanicals not only in food and
drinks as ingredients and garnish, but also

Monitoring food trends is vital in
helping foodservice businesses
keep ahead of the game.
In response, Stir it Up have published a guide
highlighting the key food trends for 2019, with
tips and advice on how caterers in each sector
of foodservice can look at different areas of their
operations, develop their offering and maximise
any opportunities provided by changes in our
marketplace.

HERE’S A BRIEF LOOK AT THE
TRENDS FEATURED IN THE GUIDE…
ECO 2.0 The shock of the Blue Planet

II documentary has led consumers to
become increasingly “eco-responsible”
and recognise they are individually accountable
for the decisions they make. More than ever
before, they are scrutinising the green credentials
of eating out venues and their choices are
shaping the way the industry operates.
i Falafel
Sweet Chilli Halloum

THE WELLNESS KITCHEN Health is
Moroccan Snake

As the vegetarian, vegan trend
morphs, mutates and spreads it is
shaking up the agricultural status
quo and has the potential to alter how
we farm and feed ourselves forever.
decorating nearly every inch of restaurants,
from indoor trees to flower laden bowers, to
large edible table runners creating beauty,
interaction and a talking point!

Cuisines to look out for in 2019-20 are
Middle Eastern, a modernising of Indian and
Chinese and emerging are West African and
food from the ‘Stans’- yes, get your map out
and start your culinary journey.

the key consideration for many and they are
choosing foods which help them to look and feel
younger as well as feeling healthier.
This trend is all about mindful eating, the
social burnout and clean food.

EXPERIENTIAL DINING People are

craving experiences over possessions, and this
naturally translates into the eating out arena,
where demand is rising for a 360 experience
which heightens all the senses.

All recipes
shown within this
feature can be
accessed at https://
stiritupmagazine.
co.uk/recipes/

TIME SCARCITY Today’s time-pressed

consumers demand ‘premium convenience’.
They want service and products which will help
them manage their time better - and ultimately
give them more free time. From food delivery
services to snackification, we want it and we
want it now!

ISOLATION IN A SOCIAL WORLD

In a world where technology has taken over, we’re
seeing a reduction in communities, as key social
groups are left feeling isolated. At the opposite
end of the spectrum, there are people burnt out
from social media overload or suffering from a
lack of real social interaction. But how can the
foodservice industry capture and support them?

TALKING ABOUT MY GENERATION
The technological and societal developments
of the new millennium have created a widening
gap between the different generations.
So how should foodservice businesses
be targeting with each age bracket?

Open Toasted Sourdough
with Soft Parmesan Polenta,
Prosciutto and Roasted Vegetables

To access the guide online,
visit https://stiritupmagazine.co.uk
/2019-foodservice-trend-guide/
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STIR IT UP
GUIDING YOU THROUGH
THE TRENDS
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Heinz products have been used as part of a fulfilling
breakfast meal for almost 150 years. Whether it’s the
iconic Heinz Baked Beans, Tomato Ketchup or HP
sauce, Heinz makes breakfast great.

www.kraftheinzfoodservice.co.uk
@KraftHeinzFSUK

90% churn rate

Foodservice
delivery services
booming
>> Job Today, the UK’s number one mobile hiring app, has revealed
that employee churn is on the up for the hospitality sector, with
employers currently dealing with a staff turnover rate of 90%.
The high churn is being pointed to EU
workers leaving their jobs and the country
as Brexit looms, resulting in empty vacancies
needing to
be filled, fast.

Official figures show that the number of
EU workers leaving the UK has been at its
highest level for over a decade, along with
the number of people moving
to the UK from the EU falling
to its lowest since 2013.

The hospitality sector is
one of the top industries to
be affected by Brexit

Chefs are the
number one
positions
needing to be
filled, followed by waiting staff, kitchen
porters, bartenders and baristas.

Polina Montano, co-founder at Job Today,
offers this advice to help employers fill job
roles and quickly:

Forget weekends, job seekers
are most active during the week
Contrary to the belief that weekends are when
job seekers are searching for jobs, it’s during
the week when seekers are most active. If
you want to fill roles quickly, make sure you
post your jobs at the beginning of the week,
as most young candidates are out over
the weekend or already working.

Move to mobile to
target young job seekers
The employment landscape has drastically
changed over the past few years, this is not
just down to Brexit, but also new technology
revolutionising the space. Young job seekers
are using apps and social media to find jobs
quickly. They don’t want to spend hours
applying for individual roles, they want
to be able to apply for jobs in seconds.

The hospitality sector is one of
the top industries to be affected
by Brexit, where 43% of jobs
on average are filled by foreign workers,
with this figure predicted to drop.

If you want to attract
staff, offer training
Different sectors are offering a variety
of perks, bonus schemes and good wages
to attract staff. Along with these incentives,
offering training, for example in team
leadership, customer service, event
organisation or budgeting and finance (to
name a few), will give you the competitive
edge. This shows that you invest in staff
and that the role will offer skills to help
their future career.

Focus on churn over loyalty
All employers should aim to retain staff with
incentives, however accepting that employees
will leave at the drop of a hat, will help you find
solutions. There are a select number of hiring
platforms that specifically deal with high churn
rates. Make sure you are connected with these
employment platforms that will often impart
advice and will help you save hours in
resource time filling jobs, saving you money
and your sanity.

>> Exclusive research from
leading insight agency MCA
shows the UK foodservice
delivery market is worth
£8.1billon, up an impressive
13.4% since 2017.
MCA’s UK Foodservice Delivery Market
Report 2018 also highlights that the
proportion of UK adults using
foodservice delivery at least every
2-3 months is up to 60% and more
significantly, consumers are saying
foodservice delivery services makes
them less likely to have a meal in a
restaurant or cook at home.
Steve Gotham, director of insight at
MCA, said: “Our insight highlights
further stronger growth over the next
three years at least for ordering
foodservice takeaway over going out to
eat in restaurants. This will be driven
both by growing consumer demand and
expanding supplyside provision.
“For restaurant operators the challenge
lies with embracing the opportunities
that delivery offers while at the same
time doing more to
enhance the quality
of consumers’
Consumers are
on-premise
expectant of ge
tting
experiences.
great value from
For already
every eating ou
t
embattled
occasion, and th
erefore
operators, this
every occasion
needs
will not be an
to deliver a real
appetising
experience
raising of the
competitive bar.”
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Hospitality sector hits

American rapper Snoop Dogg
is probably the last person
you’d expect to be donning
an apron, but the master
wordsmith has in fact just
penned his first cookbook.

‘From Crook to Cook’ comes in the wake of
Snoop’s unlikely collaboration with US chat
show host Martha Stewart. He first showed
the world his cooking chops when he gueststarred on Martha in 2008. The dynamic duo
went on to create the Emmy-nominated
‘Martha and Snoop’s Potluck Dinner Party’.
Here, Snoop describes the new book in
his own inimitable way…

“You know it’s blazin’ up in my kitchen.
I’m takin’ the cookbook game higher with
a dipped and whipped collection of my
favorite recipes, ya dig?
“I’m far from a young pup. And like a real
seasoned playa, my tastes have evolved
over the years. But while I’ve
learned how to get
down with

Tha Flip
“I like to serve
the lobster
claws whole so
we can all get
it crackin’
together with
that extra meat
and wild out at
the dinner
table”

that top-notch luxury cuisine, I’m still prone to keep
it way hood with some of those LBC classics.”
One of the recipes featured is this Down Under Lobster
Thermidor, which Snoop first tried in Australia. He says:

“When I got back to the States, I was trying to figure
out where I could get it at. But when I found it here,
it didn’t taste like the one in Australia. So in true Boss
Dogg fashion, I did it myself and added my own
flavour to give it the taste that I was looking for.”

Down Under Lobster Thermidor
Serves 6

Ingredients

Method

3 x 570g lobsters

1. Fill a large bowl with ice

3 garlic cloves, chopped

and water and set aside.
Line a baking sheet with
aluminum foil and set aside.

2 shallots, chopped

2. Fill a large stockpot

55g unsalted butter

35g all-purpose flour
10g chopped flatleaf
parsley leaves
80ml dry white wine
1 tsp dry mustard
480ml heavy cream
1 tsp salt

Reprinted from, From Crook to Cook by Snoop
Dogg with permission by Chronicle Books, 2018

See
Country Club
(page 35) for
your chance to
win a copy of
‘From Crook
to Cook’

½ tsp cracked
black pepper
80g shredded
Gruyère cheese
30g grated
Parmesan cheese
50g chopped
scallion, white and
light green parts
60g crushed
butter crackers

threefourths full with water.
Place it over high heat and
bring to a boil. Add the
lobsters. Cook for 8 to 10
minutes until they turn red.
Transfer the lobsters to the
ice bath to stop the cooking.
3. When cool enough to

the skillet to cover the
bottom completely.
6. When the skillet is hot and

the foam has subsided, add
the garlic and shallots. Cook
for 30 seconds. Gradually
add the flour and whisk to
combine. Cook for about 2
minutes, whisking until the
mixture is thick and pale
yellow. Whisk in the wine,
mustard, cream, salt, and
pepper until smooth.

handle, using a sharp knife,
halve the lobsters
lengthwise. Remove the
meat and place it in a small
bowl. Remove and discard
the innards. Rinse the
lobster shells and place on
the prepared baking sheet.
Set aside.

7. Stir in the Gruyère and

4. Preheat the broiler, with a

8. Place the lobsters under

rack in the middle position.
5. In a skillet over medium

heat, melt the butter. Swirl

Parmesan cheeses until
melted and thick. Stir in the
lobster meat until just coated.
Remove from the heat. Divide
the mixture among the
lobster shells. Sprinkle the
top of each lobster with
crushed crackers.
the broiler for 4 to 5 minutes
until the tops are golden
brown. Garnish with the parsley
and scallion. Serve warm.
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SIGNATURE DISH
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FIVE WAYS TO USE

5
WAYS
TO USE

BASMATI
RICE
Basmati is a variety of long
grain rice which is traditionally
from the Indian sub-continent.
The word “basmati” derives from the
Hindustani word for “fragrant”, and this
rice is characterised by its light, nutty
flavour and floral aroma. Most commonly
used in pilaf and curry recipes, it’s a
versatile ingredient that lends itself well
to much wider range of global cuisines,
as Emily Bucknall, a previous winner
of the Country Range Student Chef
Challenge, demonstrates…

ABOUT:

EMILY BUCKNALL
Emily is a former
winner of the Country
Range Student Chef
Challenge, picking up
the prestigious gong
back in 2016 when she
scooped the title as one
third of Loughborough
College’s triumphant team.
This led to her competing at the Culinary
Olympics in Germany and, following the
completion of her Level 3 Diploma in Advanced
Cookery, she was then awarded a City & Guilds
Medal for Excellence.
After a spell working at the two star Michelin
Restaurant Sat Bains with Rooms, Emily is
currently working as a chef de partie at the
National Trust’s Calke Abbey.
She still goes back to Loughborough College to
help out – and admits to missing
the adrenaline of competing.
“I miss competitions massively,”
she says. “The Country Range
Student Chef Challenge is an
amazing one to say you’ve done
and I would recommend to everyone.”

1

Parmesa
c i ni
n and mushroom aran

Mexican
chicken

Place some Basmati rice, chicken
thighs, cheese and five bean
salad in a pate dish (to keep its
shape better) then add some
Mexican spice mix or make your
own with chilli powder, garlic
powder, onion powder, cayenne
pepper, cumin, paprika and salt.
Add chicken stock and bake in
the oven for 40-45 minutes. Add
more cheese to the top to get it
nice and golden brown, and serve
with guacamole and sour cream.

2

Rice
salad

Cook the rice in a stock to add
more flavour then add tomato
paste and basil.
Once cooked, add
roasted pepper
and feta for a
delicious lunch.

3

Parmesan and
mushroom arancini

4

Rice
pudding
balls

Add butter and onions to a pan and cook until soft, then add
the Basmati rice making sure each grain is coated in the butter.
Add some white wine and cook until reduced. Keep adding
vegetable stock so the rice can absorb the liquid. Add some
mushrooms, Parmesan, sage leaves and seasoning. When the
mixture is cool, form a ball then pané and cover in quinoa for a
crispier texture and fry. Serve with a spicy Tabasco tomato dip.

Make a simple rice pudding
recipe and add some nutmeg
or cardamom pods for a nice
subtle flavour. Put it in a deep
dish and bake for one hour. When
cool, freeze for 30 minutes then
scoop into balls and freeze again
until firm. Coat in a mixture of
breadcrumbs, coconut and sugar
and fry. Serve with a chocolate dip.

COUNTRY RANGE
EASY COOK BASMATI RICE
PACK SIZE: 5KG

ANDREW GREEN

CRAFT GUILD

OF CHEFS
Now with spring thinking about
appearing, the Craft Guild are fast
into our 2019 programme of events.
Applications have gone out for the

awards in June this year,
we are starting to gain
momentum with the Graduate
Awards, with applications
soon to go out, along with
National Chef of the Year also,
so for any competition chefs
out there take time to look
at our website. Our monthly

5

Lamb
tagine

As it’s lambing season, rub
a lamb shoulder with cumin,
ginger, turmeric, ground
coriander and cinnamon.
Sweat off some onion and
garlic in the same spices, then
brown the meat. Add tomato
juice, stock, chickpeas and
prunes then cook on a low
heat for two hours. Infuse
your Basmati rice with cumin
and paprika and let it sit in the
juices from the lamb so it can
soak up the flavours.

lunch clubs are really taking off. Id
you have not attended, take time
to see just where we are going to
next month and come along!
For more on the Craft Guild,
visit www.craftguildof
chefs.org or follow the
Craft Guild of Chefs on
Twitter at Craft_Guild
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L ifting the lid
on perfect pies

With British Pie Week taking place this month (March 4-10),
we’re joining the ‘upper crust’ and sharing some genius
recipe ideas for the nation’s beloved dish.
While chicken and mushroom tops the list of the UK’s favourite
pie fillings, we’re lifting the lid on interesting new flavour
suggestions, as these pie-loving chefs and industry experts
share their thoughts and ideas…

Antony
Amourdoux

“The Bollywood
Baker” and Great
British Bake Off
contestant 2018
It’s almost three years now since I discovered
one of the country’s culinary treasures - the
Melton Mowbray pork pie. With spiced pork
encased in jellified pork juices in a hot crust
pastry, I was inspired to make my twist on
this classic savour snack. I added my South
Indian twist – back home (Pondicherry, India)
my mum made the most delicious peppered
pork fry with the addition of Garam Masala
and one of my favourite ingredients - the
curry leaf. So taking the inspiration from her
here’s my version of a Great British pork pie.
Turmeric and cumin seed hot crust pastry
filled with layers of saffron rice, peppered
pork fry and caramelised onions. The rice
helps to absorb the extra juices from the
meat helping avoid a soggy bottom.
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Preston Walker

chair of the NACC
Midlands Region
and director of Oak
House Residential
Home
Pies are always a favourite and, by using
lard in the pastry, we create a lovely crust
and traditional taste that our residents love.
For sweet pies, a sprinkling of sugar adds
caramelisation and a crunchy texture.
For residents that require dysphagia diets,
we modify the texture of our pies by
separating the filling and crust, then
processing separately. Providing the filling
is soft enough, it can be simply chopped
or fully puréed to the correct consistency.
The crust is blended with either gravy or
custard to reach the required consistency.
This approach allows the food to be
presented like the original dish, with the
crust layered on top of the filling. This
improves the presentation and overall
enjoyment of eating.

Kevin Berkins

Country Range
customer and
MD of the awardwinning Fence
Gate Inn,
Lancashire,
holders of Guinness World
Record for the world’s most
expensive pie
The pie cost £8,195 - or £1,024 per
slice when ordered by eight guests
on 14 November 2005. Its ingredients
included £500 worth of Japanese
Wagyu beef fillet, Chinese Matsutake
mushrooms (£500 per 1kg), Winter Black
truffles, French Bluefoot mushrooms at
£200 per 1kg, gravy made from made
two bottles of vintage 1982 Chateau
Mouton Rothschild wine at £1,000 each
and finally the pastry was topped with
edible gold leaf
costing £100 per
The world’s most
expe nsive pie!
sheet. It started
as a bit of silliness
and gained
momentum
because of the
oddity of the
ingredients.
It was a very
sophisticated pie!

Olivia
Shuttleworth

brand manager
for Whirl, the
liquid butter
substitute from
AAK Foodservice

Richard
Phillips

executive chef and
owner of Pearson’s
Arms in Whitstable

Sam Platt

Vegetarian Society

At our cosy seafront
Cookery School
pub we serve a number of different pie
manager
flavours throughout the year. Our fish pie
is always popular, as is the beef and
Great veggie and vegan
oyster pie but one of the real favourites is
pies are easy! For vegan
our vegan butternut squash and spinach
pastry, swap fat content
shortcrust pastry pie served with
for vegan fat like Tomor or coconut oil.
roasted butternut, glazed
Bump the umami of your pastry with
baby onions, butternut
mustard or nutritional yeast. For
squash velouté. It’s
vegan glazes, use melted
completely plant-based,
Flavours such
coconut oil or beaten aquafaba.
hearty, healthy and full
as a smoky and
Choose tasty vegetables for
of flavour. In January
aromatic Moroccan
your filling, paired with a protein
this year we launched a
spiced aubergine
source:
cheese, pulses or
three-course vegan
pie are becoming
beans, meat alternatives; add
menu to showcase the
increasingly
flavourings: herbs, spices, garlic,
quality and variety of
popular.
chilli; and you’re good to go! Swap
different meat-free options
meat content for alternatives; Quorn
available, we wanted to show
steak strips in steak and onion pie;
that reducing meat intake doesn’t
Oumph! The Chunk in chicken and leek
mean you can’t eat great tasting, fresh,
or green lentils for minced beef.
locally-sourced food.

MIX IT UP

Matthew White
chair of the
University
Caterers
Organisation
(TUCO)

With the move towards plant-based
eating and the growing number of
Millennial and Gen Z consumers seeking
meat-free dishes, chefs are looking for
new and interesting spices from further
afield. Our Global Food and Beverage
Trends report (available at www.tuco.
co.uk) found that adventurous Millennial
and Gen Z consumers crave chilli heat
and constantly seek out new varieties,
while firm favourites such as spices,
smoke and fermented flavours are on
menus everywhere. Flavours such as a
smoky and aromatic Moroccan spiced
aubergine pie are becoming increasingly
popular. By adding interesting spices to
dishes, it taps into their search for
authentic flavours.

Robin Dudley
business
development
chef, Essential
Cuisine

Pies are by their nature an indulgent
treat, but it’s possible to create a lighter
shortcrust pastry by replacing the butter
with a liquid butter substitute. Whirl,
made from vegetable oil, has up to 60%
less saturated fat than butter, yet brings
a rich, buttery taste to pastry. It goes
straight into the mixer with no
preparation required, and is perfect for
both savoury and sweet pastry. Try it
filled with beef brisket slow-cooked in
a maple and bourbon BBQ sauce, or
a spicy, meat-free filling of chickpeas,
sweet potato, mushroom and red onion
simmered in Middle Eastern hot sauce.

Matt Owens

business
development
manager and
development chef for
Major International
At any time of year, the key to getting your
pie offer right is to take full advantage of
seasonal produce. Fruits like rhubarb and
apple are both in season at this time of
year and work with a wide selection of other
ingredients to make interesting fillings that
will pique the interest of your customers.
Classic apple and cherry is one of my
favourites in spring and is easy to make
with our new Cherry Fruit Compound, which
can be added to your apple filling to give a
sweet and juicy cherry flavour, even though
it’s out of season.

Cherry and apple pie
with flaked almonds

The secret to a good
pie, as with most cooking, is lots of little
elements done well. Get each step right
and the end result will be sensational.
It all starts with good pastry. I prefer hot
water or shortcrust for mine. Then you
need a fantastically cooked and
well-seasoned filling – my personal
favourite is slow-cooked beef and ale,
using shin and dark local ale. Then, of
course, there’s the gravy. It’s just not
the same without a good gravy.
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Fish pie with dill and peas

ese
Spinach pie with sheep’s che

THE PERFECT

ACCOMPANIMENT

TO YOUR PIE
*
83%
WITH

of consumers are
satisfied with thick
and chunky chips
being served with
their pie.

OUR ORIGINAL CHOICE

THICK CUT CHIPS
OUR ORIGINAL CHOICE

STEAK CUT CHIPS

CREATING

REAL

POINTS

TO REQUEST A VISIT FROM OUR TEAM AND
A FREE SAMPLE PLEASE CONTACT US ON:

www.mccainfoodservice.co.uk/contact

www.mccainfoodservice.co.uk
E: foodservice@mccain.co.uk
T: 0800 146 573 (GB)/1800 409 623 (ROI)

@McCainFoods_B2B
*Vegetables included as part of customer satisfaction

© 2018, McCain Foodservice

Healthy eating
is the fastest growing trend

No one will disagree that health remains high on the agenda,
with consumers more aware than ever of the impact activities
and foods can have on their body.

4 of the
top 5 healthier
eating chains in
the UK have seen
outlet growth over
the last two
years.

This growth highlights the
growing trend towards health
and healthier eating. At a time
when the eating out market is
growing at its slowest rate in five
years, healthier eating chains
are bucking this trend and
seeing strong growth signifying
demand from consumers for
healthy options and alternatives.
Recent MCA data shows that
4% of consumers turned vegan
or vegetarian in April to October
2018 and 14% are eating more
meat-free meals with 45% of
consumers highlighting health
improvements as the main
catalyst for changing diets.

It isn’t a necessity for
restaurants to become havens
for those seeking healthier
options, but those failing to offer
any alternatives may be missing
out on footfall.

47% CONSUMERS ARE
INFLUENCED AT LEAST
SOMETIMES BY VEGAN/
VEGETARIAN OPTION
WHEN CHOOSING
AN EATING
OUT VENUE

(MCA HOT TOPICS)

45%

OF SHOPPERS
ARE TRYING
TO ACTIVELY MAKE
HEALTHIER DIETARY
DECISIONS (HIM HEALTHY

SNACKING 2018 REPORT)

Coffees and Easter Sprinkles at your finger tips with the ‘Additions’ Range,
Bring your hot chocolates, mochas, milk shakes, desserts, cakes and
coffees to life with a little magic with the ‘Additions’ range.

• Tel 01584 811137 • www.addthemagic.co.uk• louiseh@orchard-valley.co.uk•
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MCA

By Jill Livesey,
managing director at MCA & HIM
Shopper Research and Insights

Our Focus on Healthier Eating
Chains report 2018 shows that
four of the top five healthier
eating chains in the UK have
seen outlet growth over the
last two years. Pret A Manger
continue to dominate the
healthier eating foodservice
channel with turnover set to be
£687million in 2018, growth of
£113million on 2016. Despite
large growth, Pret are not in the
top five fastest growing healthier
eating chains in 2018. Joe & The
Juice lead the way with turnover
growth of 26.0% on 2017.

Gluten Free Bouillons

Serving suggestions

A dehydrated bouillon powder that can be used at any
stage of the cooking process to add flavour
GLUTEN FREE

Meets 2017 Responsibility Deal Salt Targets

Virtually Fat, HVO and Saturated Fat Free

130 years of excellence in bouillons

For your free sample or more information call 0800 742 842
® Reg. Trademark of Société des Produits Nestlé S.A. All rights reserved.

By Holly Addison,
head of hospitality & events practice, Odgers Berndtson

>> We know women
are good for business
- boards made up
of just men will never
be the optimal forum for
challenging debates. Gender
diversity on boards also
strongly correlates to improved
financial performance.

Tips for successful mentoring

What makes a good mentor?

Mentoring is about helping people progress
their development. A mentoring relationship
does not stand still. Relationships flourish
where both parties feel they are getting
something from them, so whilst mentoring
meetings are usually informal, they do need
a sense of purpose.

Mentors are not there to solve problems, but
can highlight issues and help plan ways to tackle
them. Through skilful questioning, they can help
clarify the mentee’s perspective while bringing
an additional view to bear.

One of the critical elements of a mentoring
relationship is setting clear expectations at the
outset. Once you have agreed to be a mentor,
In the hospitality industry, despite having a you should agree with the mentee how the
good proportion of women in management relationship will work. This should include:
roles, at board level, the picture is far less
• Purpose: what is the mentee
encouraging. Women now hold a record
seeking to achieve?
30% of all FTSE 100 board positions, but
•
Practicalities: how often and where
a recent study showed that only three
will meetings take place and for how long?
of the FTSE 250 businesses in hospitality
had female executive directors.
• Formal or informal: how formal
will the meetings be?
Companies that embrace mentoring are
reaping the rewards, with a more engaged, • Recording: will outcomes/action
enabled and fulfilled workforce with greater plans be recorded?
retention at management levels.
• Limits on confidentiality: should
any content be shared with third parties?
It’s good for mentors too – skills such as
active listening, building relationships and
communicating effectively are essential
competencies in effective leaders
and vital to the
mentoring
process.

• Scope: are there specific topics

to be avoided, i.e. personal versus
professional issues?

• Review process: how does each

person provide feedback on progress?

Good mentors…
Commit time and willingness to develop
a relationship with the mentee
Have relevant experience and skills
Have well developed interpersonal
skills and relate well with different types
of individual
Have a genuine desire to help and develop
Have an open mind and a flexible attitude
Are sufficiently senior to give the
mentee access to relevant resources
and knowledge

What makes a good mentee?
The primary responsibility for managing the
mentoring relationship lies firmly with the mentee.
The mentee must be clear on the objectives they
are seeking to fulfil, recognise the value in the
opportunity and take the lead in arranging
meetings.
Good mentees:

Key points
• Mentees should drive the relationship
• Mentor and mentee meet on a regular
basis, agreed in advance and prepare
for meetings
• Set clear objectives at the outset
• Use time between meetings to
complete action plans
• Help each other to expand individual
personal networks
• Celebrate success together

Demonstrate commitment
and enthusiasm for the process
Take responsibility for their own
development and follow up on commitments
Show a flexible approach
to new methods of learning
Constructively review and reflect
on their own behaviour
Are open to feedback, challenge
and different perspectives
Openly share experiences and thinking
Successful mentoring should create value and
learnings for both mentor and mentee; although
the process should not always be ‘comfortable’
it should support self-exploration and enable
questions to be answered in a totally safe
environment.
If you are interested in having a mentor, would
like to introduce mentees from your organisation
or to lend your support as a mentor, contact
PlanB@odgersberndtson.com.
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ADVICE FROM THE EXPERTS

MENTORING THE NEXT
GENERATION OF WOMEN LEADERS

Now part of
tyrrellscrisps.co.uk

tyrrellsofficial

@tyrrells

Range
DJALMA
LUCIO
POLLI DE
CARVALHO

A ground-breaking chef has
been making waves in the
education sector with his inventive
catering for autistic children.
Djalma Lucio Polli De Carvalho is the Brazilian
head chef at Queensmill School in west
London, which is a school for 140 autistic
children, ranging in age from two to 19.
Children with autism can have a difficult
relationship with food and can be hypersensitive to different textures and temperatures.
But Lucio has transformed the way the children
eat at the school – so much so that his success
came to the attention of legendary food critic
Jay Rayner, who wrote a lengthy feature about
him in the guardian.
He explains: “When I first arrived a lot of the
children chose very bland foods but i started
introducing new dishes gradually and every
single child has become more adventurous
about the food they eat. Their parents can’t
believe it!”
One of the most popular dishes on the menu
is red lentil and vegetable curry – a dish none
of the staff could have ever imagined the
children eating.
Lucio continues: “it’s not too spicy but it’s
very sensory – it smells great and looks really
appealing too. The children love it when I
serve it. I serve everything separately because
that’s the way many of our children like it.
“I use Country Range Dried Red Split Lentils
because they’re really easy to cook and are
excellent quality. Country Range also has
a good range of spices to choose from.”

The Leading Independent
Foodservice Brand

Red lentil and
vegetable
curry
INGREDIENTS
METHOD
300g Country Range
Dried Red Split Lentils
2 tbsp Country Range
Curry Powder
2 tbsp Country Range
Crushed Chillies
1 tbsp Country Range
Ground Cumin
1 tbsp Country Range
Ground Ginger

500ml Country
Range Vegetable
Bouillon
1 onion roughly
chopped
2 tbsp coconut oil
1 red pepper,
1 yellow pepper,
1 green pepper
2 sweet potatoes

1 tbsp Country Range
Garam Masala

1 courgette

1 tbsp Country Range
Garlic Purée

Juice of one lemon

400g Country Range
Chopped Tomatoes

1 butternut squash
Roasted red onion
wedges for garnish

1. Cut the peppers in to quarters and cut
each quarter in diagonally.
2. Peel the sweet potatoes and cut roughly
in to medium size pieces. Same procedure
with butternut squash and courgettes. Roast
all the vegetables separately al dente with a
bit of colour.
3. Keep the roasted vegetables to one side.
4. In a deep pan add the garlic purée
and onions and sweat till soft. Put aside.
5. Fry in coconut oil all the spices.
Add the onions, tomatoes and bring it to boil.
Reduce temperature and blend the sauce
(I keep the sauce smooth).
6. In the meantime, wash the red lentils
in cold water and drain. Add to the sauce
together with the vegetable stock. Bring
it to boil and reduce temperature.
7. Add the peppers, butternut squash,
courgettes and sweet potatoes and lemon
juice. Gently stir otherwise it will catch on the
bottom of the pan. It should take around 20
/25 minutes.
8. Check the seasoning, garnish it with your
roasted red onions and serve with your rice
of preference. I use a blend of long grain
and wild rice.
9. Mix 1 tbsp of lime pickle and Greek
yoghurt to serve on the side.
To read Jay Rayner’s interview with Lucio visit
www.theguardian.com/lifeandstyle/2015/jul/19/
lunchtime-revolution-school-children-autism
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ON THE RANGE

On the

THE NATION’S
FAVOURITE*
CONDIMENTS
FROM
HELLMANN’S

FOOD TASTES BETTER
WITH HELLMANN’S
WE’RE ON THE
SIDE OF FOOD
*Nielsen Retail UK Grocery Value Sales MAT 11/08/18 to the footer.

COUNTRY CLUB

Supreme
sous vide

Want to own the world’s smallest, smartest,
most powerful sous vide?

WIN

Then this prize is for you. We’ve got a ChefSteps Joule Sous Vide
ChefSteps
up for grabs. Perfect for sous vide novices and experts alike, this
clever device heats to the perfect temperature, which means that
Joule Sous
your proteins won’t overcook, ever. Even if they cook for extra time.
Vide
It’s WiFi and Bluetooth ready, which means you can control it from
anywhere – and it even takes voice commands! A magnetic base
ensures it holds steady to most pots so no need for fussy clips. To enter,
send an email titled ‘Joule Sous Vide’, along with your name, contact details and the
name of your Country Range Group wholesaler, to competitions@stiritupmagazine.co.uk.

Tails from

Snoop’s
kitchen
US entertainment icon Snoop Dogg is our
cover star this month, as he celebrates the
success of his first cookbook.

Check out

‘From Crook to Cook’ is
Snoop’s recipe
published by Chronicle Books
for Down
and features 50 of his favourite
Under Lobster
recipes from staples like Baked
Mac & Cheese, Chicken and
Thermidor on
Waffles, and Baby Back Ribs to
page 31
upper echelon fare such as
Lobster Thermidor and Filet Mignon.
Full of Snoop’s trademark personality, the book
also includes a Gin and Juice recipe and
snacks to satisfy those munchies.
We’re giving away two copies of the book. To
enter, send an email titled ‘From Crook to Cook’’,
along with your name, contact details and the
name of your Country Range Group wholesaler,
to competitions@stiritupmagazine.co.uk.

The pie’s The Vinegar

the limit Cupboard

We’re celebrating one
of the nation’s favourite
dishes this month (British
Pie Week, March 4-10), and
are giving away this brilliant, time-saving
gadget to one lucky Country Clubber.
The Gourmet Gadgetry Retro Diner Double
Pie Maker means you can rustle up perfectly
baked, deep-filled pies in minutes – with
no risk of soggy bottoms!

WIN
A Double
Pie Maker

So much faster than a standard oven, this
electric pie maker can bake a pair of pies in
just eight minutes and guarantees perfectly
crimped, uniform-shaped pies ever time. The
prize also includes a double-sided pastry cutter and recipes.

For your chance to win, send an email titled ‘Pie Maker’, along with
your name, contact details and the name of your Country Range
Group wholesaler, to competitions@stiritupmagazine.co.uk.

This month sees the launch of food writer
and historian Angela Clutton’s latest book
‘The Vinegar Cupboard’.
With growing interest in vinegars and
a recognition of the role acidity plays
in cooking, Angela shows how much
can be achieved using just red or white
wine vinegar in your cooking, as well
as exploring the vast array of
vinegars available.
The Vinegar Cupboard won the
Jane Grigson Trust Award 2018
and is published by Bloomsbury
Absolute on March 7.

WIN
Angela
Clutton’s
latest book

We’ve got two signed copies of the
book to give away. To enter, send an email titled ‘The Vinegar
Cupboard’, along with your name, contact details and the name
of your Country Range Group wholesaler, to competitions@
stiritupmagazine.co.uk.

Closing date for all competitions: 31st March 2019. All winners will be notified by 30th April 2019. Postal entries for all of the competitions can be sent to:
Country Range Group, PO Box 508, Burnley, Lancashire BB11 9EH. Full terms and conditions can be found at: www.stiritupmagazine.co.uk/about

MARCH 2019 35

Introducing
Katsu Curry
®

from Uncle Ben’s
AN AROMATIC, MILD CURRY
SAUCE WITH COCONUT,
RED PEPPER, CARROTS
AND WARMING SPICES
• NO ARTIFICIAL COLOURS,
FLAVOURS OR PRESERVATIVES
• MEETS UK 2017 SALT TARGET
• SUITABLE FOR A GLUTEN FREE DIET
• SUITABLE FOR VEGETARIANS
• SUITABLE FOR VEGANS

JAPANESE CUISINE KATSU CURRY IS
TRADITIONALLY SERVED
OVER BREADED CHICKEN.

For more information on the range of UNCLE BEN’S® Ready to Use Sauce, please
contact Aimia Foods Ltd, the sole distributor for Mars Foodservice products in the UK.
Call Customer Service 01942 408600 • Email customer.services@aimiafoods.com
®

®

® Registered Trademark. ©Mars, Incorporated 2018

industry news

n Brown;
al manager at Crieff Hydro; Warre
(left to right) Kristian Campbell, gener
Great Britain
and Fellow of the Master Chefs of
George McIvor, national chairman

>> Chef Warren Brown has
taken another leap forward
in his culinary career after being
inducted into the prestigious
institution of the Master Chefs
of Great Britain.
Warren, executive chef at Crieff Hydro, joins
the elite group of 150 chefs who work to
promote fine produce and local suppliers.

A professional body of chefs, this
exclusive institution hosts leaders in their
field who work as ambassadors for the
association and promote the highest
standard of cuisine and working practices.
Members not only promote best practices
within their own companies and
establishments, but also assist in the
training of the next generation of chefs in
schools and colleges around the country.

Apprentice chef celebrates
recipe for success

>> Thomas Martin, 22, chef de partie at Holm
House Hotel, Penarth, has been
named Foundation Apprentice of
Thomas Martin
the Year at the prestigious
receives his award
Apprenticeship Awards Cymru.
from Nicola
He said: “I’m absolutely elated. This award
means the world to me. For me it’s the next
step in my career and I want to be a
champion chef in Wales, my adopted country.”

Kellogg’s makes
the perfect pint
>> Kellogg’s has teamed up
with Salford brewery, Seven
Bro7hers, to turn its ‘ugly’
corn flakes into an IPA.
‘Throw Away IPA’ is made from
waste Kellogg’s Corn Flakes, from
the Manchester cereal factory. The
flakes are perhaps too big, small or
overcooked - and therefore have not
passed Kellogg’s strict quality control,
and would inevitably go to animal feed.
Keen to seek out new opportunities
to upcycle its food waste,
the breakfast giant
approached Seven
Bro7hers about the
prospect of a cereal brew.
Kellogg’s offered the
opportunity to collaborate
on an IPA, for charity – 10p
from each can purchased
will be donated to food
distribution charity, FareShare.

LATEST
MASTER
CHEF OF
GREAT
BRITAIN
UNVEILED

Thornton-Scott,
assistant principal
of NPTC Group
of Colleges.

FOOD & INDUSTRY NEWS

Food &

Tea is making
a comeback

>> A new report, commissioned
by National Tea Day which takes
place on April 21, combines
research for the first time from
over 50 tea brands, venues and
consumers alike to give new
insight into the sector.
It indicates that a major
shift has occurred, largely
driven by younger
generations who are less
tempted by the traditional
‘builder’s brew’ and look
to herbal teas for more
diversity in flavour, a sensory
experience and added health benefits.
Marco Geraghty, National Tea Day
founder, commented: “What we are
seeing is a complete shift in consumer
behaviour. Drinkers are buying less poor
quality teas and opting for premium
offerings, a shift which is transforming
the tea industry into a dynamic trade
with bags of room for growth.
“The move is driven by consumer
demand for great quality products
with added health benefits – including
anti-oxidants and amino acids - but
drinkers are also viewing tea as less of
a routine-based beverage and more of
an experience-led drink.” To view the
report visit www.nationalteaday.co.uk/
wp-content/uploads/2018/11/Moderntea-trends-2019.pdf.

WORLD’S MOST
EXPENSIVE COGNAC

>> The M Restaurant Group has
become the first in the UK to serve
luxury liquor Rome de Bellegarde 1894
- the most expensive cognac
in the world of its kind.
Crafted by Le
Domaine de Rome
de Bellegarde, the
cognac is made of
only four eaux de
vie all aged over
70 years.
With only 67 bottles ever created, the cognac
is one of the most unique blends of its kind
available globally. It entered into the Guinness
Book of World Records for boasting the most
expensive 40ml measure ever bought at £10,014.
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DICKSON’S DIARY

Dickson’s
Good Friday is a
relatively easy occasion
to cater for these days
and it’s traditional
to have something
plant-based – which
is a big food trend
anyway – or some sort of fish.
I favour a one-pot meal which can
have protein added to it according
to the customers’ wishes, perhaps
a nice Malayan or Cambodian curry.
You could also spice up some Country
Range Frozen Salmon Fillets by
marinating them in Country Range Sweet
Chilli Dipping Sauce and serving them
with some wok-fried greens and Country
Range Basmati Rice, which again taps
into the nation’s love of spicy flavours.

Easy
Easte r eats

A nice touch at Easter is to make your own
Easter eggs using Country Range Chocolate
Drops, and filling them with homemade
truffles. There’s lots of easy-to-use egg
moulds out there and, once you’ve glued your
two halves together with melted chocolate,
be creative and decorate them with squiggles
and names in white chocolate. There’s no
such thing as bad art so go for it!

Why not go traditional
and make some old-

school marbled eggs?
On the subject of eggs, why not go traditional
and make some old-school marbled eggs? This
is done by boiling your eggs in stock flavoured
with spices such as turmeric.

A roast leg of lamb is the ideal Easter
Sunday dish for meat-eaters. I like to
serve it with a cream of onion sauce
– or Sauce Soubise - made with
equal quantities of Country Range
Vegetable Bouillon, sliced onions
and Country Range Thyme,
which are pureed until smooth.

Before cooking your lamb, make
a marinade using Country Range
Garlic Puree, redcurrant sauce and
some Country Range Dried Rosemary and
rub it over the meat before roasting for
a delicious flavour injection. Cook it pink
and serve with a gratin mash made
Paul Dickson
with cream cheese and topped with
Country Range Grated Mature White
Cheddar and Parmesan, and a side of
Country Range
Country Range Petit Pois. Delicious!
development chef

Milk
No.1InFlavoured
Schools

• Fully traceable milk
• Fully School Compliant
• Meets PHE guidelines on sugar
• No artiﬁcial ﬂavours, colours or preservatives
• Contains added vitamin D
• Suitable for vegetarians
• Carton and straw are recyclable*
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SHERRY GOOD
Luca Cordiglieri, of the
UK Bartender’s Guild

>> SHERRY IS A
FORTIFIED WINE
MADE IN WHAT
IS CALLED THE
SHERRY TRIANGLE,
IN ANDALUSIA,
SPAIN. THIS COMPRISES OF JEREZ
DE LA FRONTERA, SANLÚCAR DE
BARRAMEDA AND EL PUERTO DE
SANTA MARÍA.

RAISE

In the region the soil is chalk/
limestone based which is perfect
for growing the three grapes used
in the production: Palomino, Pedro
Ximenex and Moscatel.

Sherry wines can be dry,
naturally sweet or sweetened
through blending. However,
most sherry is dry. There
are two types: those that are
aged under the flor (a film of
yeast on top of the wine that
occurs naturally and prevents
oxygen from being in contact
with the wine) - Fino /
Manzanilla types are
produced this way - and
those that are oxidatively
aged. They have no flor.
Oloroso is produced this
way. Amontillado and Palo
Cortado are produced with
the two methods, they start
naturally and then, once they
lose their flor, are allowed
to age in an oxidative way.
Sherry is aged in the Solera
system, where barrels are
arranged in different tiers,
the oldest one has the wine
ready to be bottled. The
youngest wine is introduced
into the top tier where the
wine is less complex, then
periodically (2-4 times a year
or up to 6, depending where
the sherry is produced)

a fraction of the liquid
is taken out the barrel
and this is replaced from
barrels from the previous
tiers and so on.
Sherry is a great ingredient
for cocktails. Due to its
complexity, it can be
Sherry
used in place of the
wines can be
dry, naturally
main spirit for low
sweet or sweetened
alcoholic cocktails
through blending.
which are in trend
However,
at the moment,
most sherry
or it can support the
is dry.
main spirit and add an
extra layer of complexity.
I leave you with one of
the first cocktails I learnt:
the Bamboo. There are
numerous recipes for this
drink; some contain sweet
vermouth and others triple
sec but this is the recipe
that I learnt over 30 years
ago now!

Bamboo

• 50ml Dry Sherry
• 25ml Dry Vermouth
• 3 dashes of Orange Bit ter
• Stirred over ice
Garnish: Twist of lemon

ukbartendersguild.co.uk
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Jammy tbread
Shor

A giant
Scottish cream
shortbread round,
filled with delicious
strawberry jam
MADE WITH
ARRAN FINE
FOODS JAM

MADE WITH
Fresh
scottish
double cream

Net Weight 65g

RAISE THE BAR

RAISE

NEW

Baked using Paterson’s much loved and treasured shortbread recipe,
but with the addition of fresh, locally sourced Scottish cream,
and filled with deliciously sweet strawberry jam from the idyllic
Isle of Arran, Paterson’s Jammy Shortbread is the perfect
treat for cafés, coffee shops and on-the-go .
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Proud!

For Best Before End - See Back

MADE WITH

ARRAN

FINE FOODS

JAM

MADE WITH
Fresh
scottish
double cream

20 x 65g Rounds Per Outer

Stock up today on the latest food-to-go indulgence!
www.paterson-arran.com
Email: amessagetoyou@paterson-arran.com

*Kantar World Panel 52 w/e 17.6.18
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Cadbury Crème Egg 1x48

Cadbury Mini Egg 1x24

A SYMPHONY OF FLAVOURS
>> New for 2019 from Suncream Ice Cream comes the
Gelato Concerto collection of deliciously decadent ice
cream in individual Art Deco-style cups.

Taylors of Harrogate adds
six new flavours to its range

Made with fresh
double cream for an
exceptionally smooth,
thick and creamy
taste, and all-natural
inclusions, the range
features six tempting
flavours including
Bourbon Vanilla,
Sea Salted Caramel,
Double Chocolate, Candy Floss Bubblegum,
After Dinner Mint and Strawberries & Cream.

>> Tea and coffee brand, Taylors of Harrogate,
has introduced six new flavours to its classic
range of speciality teas.
Pure Green Tea, Green Tea with Mint, Classic Chai, White
Tea, Ceylon Tea and Apple and Cinnamon are all available
in boxes of 20.

“The unique theatre-style branding will ensure they take centre stage
while the rich and indulgent flavours are guaranteed to get a standing
ovation!” commented Rebecca Manfredi, Suncream’s managing director.
“They’re perfect for sale in theatres and performance environments,
but they’re also very competitively priced so offer operators and
retailers great potential for some excellent margins.”
The Gelato Concerto ice creams are gluten-free, egg-free and suitable
for vegetarians, and available in 125ml spoon-in-lid, tamper evident cups.
Full point of sale packages are also available.
Visit www.suncreamicecream.com.

Central Foods extends its
gluten-free chicken range
for foodservice
>> Frozen food distributor Central Foods has
boosted its range of gluten-free chicken products
for foodservice operators with the launch of Golden
Valley Foods gluten-free chicken fillet-Italiano and
Golden Valley Foods gluten-free Southern fried
chicken goujons.
The new menu items join
three other gluten-free Golden
Valley Foods poultry products
- Kievs, chunks and goujons introduced in 2018.
The Golden Valley Foods
gluten-free chicken filletItaliano is a butterflied chicken
breast fillet in a crispy Southern
fried coating, topped with
a herby tomato sauce, red and green
peppers, ham and mozzarella, which
provides a really different centreof-the-plate item.

According to
Coeliac UK,
Mintel estimates
that 13% of the
UK population is
now avoiding
gluten

Natalie Cross, out of home manager at Taylors of Harrogate,
said: “We’re always looking at how we can tap into, and
anticipate, consumer trends to build on the popularity
of our ranges and give our customers something new.
“We’re delighted to launch our latest flavours which include
connoisseurs’ favourite, White Tea, and Pure Green Tea (now
available in this smaller size), made with smooth and elegant
Chinese Sencha. There’s also a warming Apple and Cinnamon
infusion, inspired by apple strudel, and our secret family Chai
recipe. Each blend has been carefully crafted and thoroughly
taste-tested to create a perfect final product that we’re
incredibly proud of.”

JAMMY IDEA
>> Britain’s leading shortbread
brand, Paterson’s, has launched
the ultimate indulgence for the
food-to-go and hospitality sectors Paterson’s Jammy Shortbread.
Baked using Paterson’s much loved and
treasured shortbread recipe, but with the addition of fresh, locally
sourced Scottish cream, and filled with deliciously sweet strawberry
Jam from the idyllic Isle of Arran, Paterson’s Jammy Shortbread is the
perfect on-the-go treat.
Developed following increased consumer demand for biscuits with
indulgent inclusions and fillings (Mintel, 2018), Paterson’s have added
its 65g Jammy Shortbread to an existing range of Giant Cookies
with Triple Chocolate, Fruit & Oat
and Chocolate Fudge variants.

Cooked in a combi oven in just five minutes from
frozen, the menu item is perfect for pubs, bars, restaurants,
and cafés, as well as business and industry catering operations.
The Southern fried goujons are ideal for starters, buffets, finger
food, and sandwich and wrap fillings. Both products are made
from 100% chicken breast meat and are moist and tasty - providing
something that’s perfect for all customers, not just those looking
for a gluten-free option.
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THE MARKETPLACE

T he Marketplace

Keeping you up-to-date on new products and services within the foodservice industry

Get your
point of sale pack
at ridiculouslysimple.co.uk

1

Feel the beet

FOOD FOR THOUGHT

for t he Spring

INSPIRATIONAL RECIPE IDEAS

This stacked vegan beet burger
from Lion Sauces makes a nutrient-

packed yet indulgent Mother’s Day lunch for
meat-free mums. The full recipe is available
at www.stiritupmagazine.co.uk/recipes.

2 Snail’s pace

1

This spring sees the publication of
A Work In Progress: A Journal by René
Redzepi (by Phaidon), of world-famous
noma restaurant in Copenhagen, with recipes
such as this incredible nasturtiums snails.

2

3 Turntable tea

K West Hotel’s Glam Rock
Afternoon Tea features Marc Bolan-

inspired Tea Rex and a Bob Markey Born
to Rum Cocktail.

4 Roe the boat

3

Chef Simon Whiteside has opened
his first self-funded venture called
Roe in south London, serving treasures
such as this monkfish carpaccio with roast
cauliflower puree and pickled shitake.

4

5 Oh honey

Rustle up this delicious iced honey
and orange parfait with blackberries
for St David’s Day (March 1).
Full recipe available at www.
stiritupmagazine.co.uk/recipes.

6 Go south

5

This Calabrian spicy chicken
dish from Cirio is a great example
of southern Italian cuisine.

6

The full recipe is available at
www.stiritupmagazine.co.uk/recipes.

7 Fantastic ffroes

Vegetarian for Life is celebrating
St David’s Day and Shrove Tuesday with
Welsh Crempog - alternatively known as
Welsh Pancakes.

8 A potty idea?

7

Tom Brown’s guest chef pizza at
Jason Atherton’s Hai Cenato is this

8

inventive sourdough pizza featuring brown
shrimps coated in lemon, cayenne pepper
and nutmeg finished with thinly sliced
gherkins, kohlrabi, ricotta and fresh parsley.

Send your Food for Thought ideas to editor@stiritupmagazine.co.uk
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PREMIUM
PREMIUM INSTANT
INSTANT
COFFEE
COFFEE

With micro-ground coffee, NESCAFÉ® AZERA® takes
instant coffee to new heights! Enjoy the convenience
of an instant coffee with a barista-style quality!
®Reg. Trademark of Société des Produits Nestlé S.A.

