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- Wake up to the

breakfast & brunch opportunity

BUILD YOUR
BRUNCH MENU WITH

KERRYMAID
HOLLANDAISE

READY
TO USE

1 Litre

Consistency in
quality and taste

Download
your copy of

THE BRUNCH
COLLECTION
at Kerrymaid.com

Taste like its made
from scratch

Can be used as a
versatile base for
creating other sauces

Reduces waste from
splitting and curdling
when made from scratch

Save time
and space

Gluten
free

Meets 2017
salt targets

DON’T FORGET TO TRY
KERRYMAID BÉCHAMEL
PART OF KERRYMAID’S READY
TO USE SAUCE RANGE
Visit Kerrymaid.com for a free sample

www.kerrymaid.com
@KerrymaidDairy

Brought to you by

Turn
to page 9
for details on Fruit
our new SummerGateau
& Elderflower

For starters...

Student chefs are
the future talent pool
of the catering world
and, judging by the
creativity and skill on
display at the recent
Country Range Student
Chef Challenge final, the
industry is in safe hands.

We were blown away by the high
standard of all of the 10 finalists
and the judges had a tough job
choosing a winner – with the prestigious accolade going to the
team from City of Glasgow College. Our four-page Challenge
special has all of the details, along with a gallery of all of the
competitors. Congratulations to everyone who took part.
As day-parts become ever more blurred, we’ve got lots of help
and advice on how caterers can capitalise on this trend and
attract more footfall into their venues in traditionally quieter time
slots. Our Melting Pot (page 34-35) is bursting with breakfast
and brunch menu inspiration.
With summer finally on the horizon, it’s time to tweak your menus
to include the bounty of delicious seasonal products on offer.
Our Eat the Season feature is all about asparagus this month with
lots of inspirational recipe ideas, and for delicious desserts, look
no further than the new launches from Country Range, including
our decadent cover star!
We also look at the UK’s growing reputation as a foodie
destination, and chat to regional chefs to find out how they are
promoting local produce on their menus.
Keep creating a stir!
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COOKS CALENDAR

COOKS CALENDAR
MAY

7

14 - National Vegetarian Week
20

EARLY MAY
BANK HOLIDAY

www.nationalvegetarianweek.org

(SCOTLAND, IRELAND, ENGLAND AND WALES)

14 - British Sandwich Week 27 – 4
june
20
www.sandwich.org.uk

Read ers '

Li ves

12 19

NATIONAL
DOUGHNUT WEEK

JUNE

in the catering industry?

6 Most interesting

www.thenacc.co.uk/events/care_chef_year

Hertfordshire

4 Typical working hours:
50ish

5 How long have you worked
30 years

fact about you: I’m a Fulham fan
7 Favourite cuisine:
Thai

8 Signature dish: Baileys and
white chocolate cheesecake

9 Must-have

kitchen gadget:

10 Top

Every day
you will learn
something
new

www.neoda.org.uk/fishandchipday

11 Who is your

inspiration and
why? My mum

worldginday.com

taught me how to be
the person I am today

12 Favourite Country

Range ingredient and why?

Country Range Mint Crisps – blended
up they make amazing desserts. We
blend them and put them in mousses,
fillings for swiss rolls etc

It’s the home of Lego, Carlsberg and
NOMA, and, as revealed in the
Michelin Guide Nordic Countries
2018, Denmark is a country worth
visiting for sublime gastronomic
experiences.
To coincide with the country’s Constitution
Day next month (June 5), we take a look at
the culinary delights this Scandinavian
country has to offer…

Æ bles kive Small, round pancakes filled

with apples, topped with sugar and served
with a side of marmalade.

Gløgg Mulled wine with several spices

and peels of lemons and oranges, along
with bits of almonds and raisins.

Serving
suggestion

Flæ s kes teg A very traditional dish of thinly

sliced, tender roasted pork, crunchy pork
rinds, and tart red cabbage, which is served
at just about every classic Danish restaurant
in Denmark.

Snegl Cinnamon-spiked, buttery, snail-

shaped pastries coated with a thick swirl
of chocolate

4 MAY 2018

(SCOTLAND,
IRELAND, ENGLAND AND WALES)

www.worldhungerday.org

BNF HEALTHY EATING WEEK
https://www.nutrition.org.uk/
healthyliving/hew/bnfhew18.html

PICNIC WEEK
15 – 24 NATIONAL
www.nationalpicnicweek.co.uk/

k

Denmar

Delivering on-trend dishes from around the globe

SPRING BANK
HOLIDAY

World Hunger Day

1115

BARKING & DAGENHAM
TECHNICAL SKILLS ACADEMY

9 WORLD GIN DAY

www.englishwineproducers.co.uk

14 – 15 FIFA
july WORLD CUP
BEER DAY
15 NATIONAL
https://www.beerdaybritain.co.uk/
17 Father’s Day

https://www.milk.co.uk/world-milk-day-2-2/

Kitchen porter

culinary tip:

28

www.nationaldoughnutweek.org

1 WORLD MILK DAY
1 National Fish & Chip Day
CARE COOK
6 NACC
OF THE YEAR FINAL,

1 Name: Paul Bray
2 Job title: Executive chef
3 Place of work: Fanhams Hall in

28

Awareness
14 – 20 Coeliac
Week www.coeliac.org.uk

ENGLISH
WINE WEEK

Pøls e The Danish version of

American hot dogs. Rødpølser
are long, skinny red-dyed pork hot dogs
topped with mustard, ketchup, remoulade,
pickles and raw and crispy onions.
Meanwhile the Fransk dog is stuffed into
a hollowed-out baguette with a creamy
herb dressing.

Smø eb ød

Danish open
sandwiches
that are
typically
eaten for
lunch. Usually
made with
rugbrød (rye
bread) and
topped with
raw herring or shrimp,
hard-boiled eggs,
meat or vegetables.

Smørrebrød

Frikadeller

F ikadelle

Pan-fried pork
meatballs served
with gravy, boiled
potatoes, red
cabbage, beets
and pickles.

Rababe g ød Rhubarb compote served
cold with heavy cream and sugar on top
for a popular summer dessert.

Official tasting notes

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

By New Covent Garden Market, the UK’s
leading wholesale fruit and vegetable
market www.newcoventgardenmarket.com

Flavour and aesthetics: Asparagus

is commercially available in a number of
varieties ranging from light green, dark
green, purple tipped or white, although
most British asparagus is green. It is graded
by thickness of the spears. Wild asparagus
has thinner and longer shoots than the
cultivated variety, but otherwise it is very
much similar to its commercially grown
cousin – albeit with a slightly more delicate
taste. Some people prefer the thinner stalks
but these are not necessarily more tender;
in fact, thicker stems can be better due
to the smaller ratio of skin
to volume.

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. For more information on
the association and the competitions
and training opportunities they provide
contact masterchefs@msn.com.

British asparagus is hailed by leading
chefs as the best in the world. While
we might all grumble about the British
weather, the UK climate allows asparagus
stems to develop slowly producing a full,
sweet flavour and a fine, tender texture
quite unlike any other crop.

spears of g

Jersey Royal new potatoes

cucumber

as possible to prevent the spears from
becoming stringy. It can also be blanched
and frozen to preserve it.

1. Pizza with
asparagus?

1

Now there’s an
idea… This British
asparagus, tarragon
and almond pizza
bianco is a terrific
topping.

2

3

oodnes
s

2. Spear some salmon
3. Beef it up

All of the recipes are taken from
The Master Chefs of Great Britain
magazine – masterchefs – or
reproduced with the permission
of British Asparagus. Full recipes
are available online at www.
stiritupmagazine.co.uk/recipes.

ALSO IN SEASON:

Notes: Refrigerate wild asparagus as soon

ASPARAGUS

St George’s Day (April 23) heralds
the start of asparagus season – it
lasts just three months – and ends
on Midsummer’s Day (June 21).

Recipes supplied by:
1. www.britishasparagus.com
2. Willie Pike
3. Jonathan Wright, Gleneagles Hotel
4. Christopher Mouyiassi, executive
head chef, Luton Hoo
5. www.britishasparagus.com

EAT THE SEASON
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Asparagus is a beautiful addition
to this warm timbale of smoked
and fresh salmon, served with
seared scallop and cullen skink.

This pan-seared Scottish
beef with capers and red
pepper, cucumber, celeriac
crust with a red wine and
balsamic glaze is finished
with asparagus for a
decadent dish.

5. Super salad

This British asparagus, spinach and
avocado salad topped with crunchy
spiced oats is packed full to the
brim of goodness and the spiced
oaty sprinkles add a welcome kick
of flavour and crunch.

5
crab

sorrel

cauliflower

4. An egg-sellent idea
Serve poached Hampshire
asparagus with chopped
pheasant egg, fine herb
and bee pollen for a
delicious starter.

4

radishes
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ROBINSONS and the Robinsons Arch device are registered trademarks of Robinsons Soft Drinks Limited. Every bottle of Robinsons orange squash contains a minimum of 10% juice from concentrate.

“It’s completely about planning,” continues Brendan, who heads the team
of three head chefs, 16 chefs and six kitchen porters. “I spend 40% of my
time planning menus and every Tuesday we hold a planning meeting for
the following week. We use a lot of Country Range ingredients in our
dishes. The Country Range Blackened Cajun Seasoning is brilliant on
chicken kebabs or pulled pork, and we use the Country Range Sweet
Chilli Dipping Sauce in salad dressings. We also get through three bags
of Country Range Couscous a week on our salad bar.”
The operation runs from 8am with the canteen open until 3pm, Monday to
Friday, and the café until 5pm. Cucumber operates from 8pm until late and
the Sunset bar from 5pm until late. The team also works the occasional
weekend, with a monthly Saturday brunch with bottomless prosecco
proving particularly popular.

The Green & Fortune team

Looking after the appetites of some of
the world’s leading creatives can be a
daunting prospect – particularly when
you work alongside them every day.
That’s the challenge facing the Green & Fortune team, who provide the
in-house catering for 3,500 employees of Ogilvy & Mather, a high profile
global PR and marketing company at their offices in Sea Containers,
central London.
“Expectations are very high in this building and people aren’t shy of telling
you that!” says chef director Brendan Fyldes, who helped former
footballers Ryan Giggs and Phil Neville launch their Hotel Football venture
in Manchester before relocating to the capital. “We work side by side in
this building and you see every customer every day so you can’t hide
from them. You’re classed as one of them and people are very in your
face and will tell you if they don’t like something.”

Expectations are very high
in this building and people aren’t
shy of telling you that!
The sprawling, 13-floor building on the Embankment overlooking the
Thames, features a ground floor coffee shop and café, the ‘Sunset’ staff
canteen, which morphs into a bar in the evening, and the ‘Cucumber’ fine
dining restaurant with stunning views over the river and beyond.
A rooftop garden is also available for drinks and barbecues.

The food is subsidised as a perk for employees and the general public
are not allowed in the venue unless accompanied by a member of staff.

579,905 25 meal options
issue
free
coffees 600
4,359
available in the
Sunset canteen

SERVE

90KG

of chips

on Fridays

for ‘Fish & Chip day’

breakfasts
a day with eggs
cooked to order

slices of

banana bread

Salad bar with

20 PRODUCTS
(with 4 changed every week)

Cafe and hot beverage manager Kornelija Sidlauskaite runs the café and
‘grab and go’ floors with her team of 10.
“The café is very artisan so I’ve got the freedom to be less mainstream and
more interesting,” she explains. “The building is full of interns so we’ve got
to target that crowd. They’re all very creative people so they expect it to
be quirky and cool.
“We serve homemade bakery which includes lots of vegan cakes,
which have had amazing feedback.
“We also have ‘green and lean’ stickers
to promote healthy eating items
and there’s a big emphasis
on wellness with
items like beetroot,
turmeric or
matcha lattes.”

In addition, they service free coffee stations on the 11 office floors (the
remaining two floors are a hotel), cater for special events and dinners,
and host regular pop ups.

Cepe gnocchi, cashew nut cream,
tender stem broccoli and truffle
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NEW FROM COUNTRY RANGE

The Leading Independent
Foodservice Brand

Sensational

>> Summer desserts are all about vibrant colours and appealing flavours which reflect the season.
As we move away from hearty, traditional winter puddings served with lashings of hot custard, chilled desserts are the order of the day –
and we’ve added four delicious, on-trend new additions to help you upgrade your menus. All are frozen and pre-portioned for ease of serving.

Choc Chip Cookie Stack
Our love affair with all things American shows no sign of abating and this
delicious dessert mash-up is a clever combination of lots of favourite US
flavours.
This Instagram-worthy Choc Chip Cookie Stack is set to make waves on the
summer desserts scene and offers a super-sized treat designed with ‘big kids’
in mind.
It features layers of chocolate chip cookies sandwiched between creamy
vanilla mousse. Swirls of fruity raspberry sauce and a topping of rich chocolate
ganache and white chocolate shavings add to the visual – and taste – appeal.

• Country Range Premium Frozen Choc Chip Cookie Stack
• Pack Size: 1 x 16 Pre-portioned

Carrot Cake Roulade
The great carrot cake revival is definitely in full swing with this clever dessert mash-up.
We’ve combined moist carrot cake sponge and rolled it together with a creamy white
chocolate cheesecake, to create this racy little retro number.

Cakes are in the

top three

snacks eaten out of home, taking

a 77% share of the market

• Country Range Premium Frozen Carrot Cake Roulade
• Pack size: 2 x 10 Pre-portioned

25% 28%

have cake as a
mid-morning snack.
(Mintel)

4 in 5
(Mintel)

Retro desserts
continue to make
their presence felt
on pudding
menus

8 MAY 2018

(MCA Eating
Out Market Data
Report 2017)

Retro desserts continue to make their presence felt on pudding menus, and we’re
taking a trip down memory lane to the 1970s with our latest culinary creation.

say they eat
cake after dinner

(Mintel)

UK consumers eat cake,
with half saying they eat
it as a mid-afternoon snack.

NEW FROM COUNTRY RANGE

summer sweets
Summer Fruit &
Elderflower Gateau
(as featured on our front cover)
Floral flavours are a major food trend this year
and elderflower practically shouts ‘summer’!
It also works beautifully with summer fruits
and is a match made in heaven for our
latest summer offering.
It’s a delicious twist on a retro favourite:
gateaux were all the rage in the 1970s
but tended to feature heavier flavour
combinations.
This lighter version features a delicate
vanilla cream mousse layered with elderflowerscented sponge and raspberry compote, enrobed
with sweet satin sponge.It’s decorated with summer
fruits and glazed for dessert trolley appeal.

• Country Range Premium Frozen Summer
Fruit & Elderflower Gateau
• Pack Size: 1 x 14 Pre-portioned

Orange & Mascarpone Torte
For a light and refreshing summer dessert, look no further than our
new Orange & Mascarpone Torte.
This delightful and elegant pudding comprises crisp bourbon biscuit
crumb with an orange-infused truffle, topped with an orange and
mascarpone cheesecake.
It’s finished with a caramel mirror glaze for an attractive, premium feel.
Think sunny summers in Seville!

• Country Range Premium Frozen Orange
& Mascarpone Torte
• Pack Size: 1 x 14 Pre-portioned

SN
PE EA
A K
K

Chipping away

- a sneak peak at what’s coming next month…
Sweet potato fries are the fast food hit of the year, and a great
alternative for health-conscious diners.
We’re launching our NEW Country Range Sweet Potato Fries to
offer a great avenue for operators to upsell and maximise profits.
In addition, we’ll be unveiling our NEW Crispy Coated Shoestring
(7x7mm) Fries. Watch this space!
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NEW!
Launching from
Premier Foods:

A guide to International
Dysphagia Diet Standards
Featuring a host of new and inspiring recipes, the
guide also includes an easy to digest introduction
to the new International Dysphagia Diet
Standardisation Initiative Framework
By the age of 75,
1 in 5 women and
1 in 6 men will have
suffered a stroke in the
UK – of these, 37% are
predicted to develop
some form
of dysphagia*

Recipes featured in

clude:

• Kedgeree with Sh
arwood’s Balti Sau
ce
• Vegetable Korma
with
Mushroom & Tom
ato Dahl
• Passionfr uit Pavl
ova
• Tomato Truffles
• Chocolate & Bail
eys Cupcakes

Download the new guide via
www.premierfoodservice.co.uk
www.premierfoodservice.co.uk
* www.softerfoods.co.uk/will-dysphagia-affect-uk-population-future/

@PremierFoods_FS
@PremierFoods_FS

HEALTH & WELFARE

2018 is fairytale
breakthrough year
for care catering ...
the “Cinderella” of hospitality
>> It is the culmination
of more than a decade
of boardroom discussions,
failures and frustrations.
Now NACC chairman Neel Radia says care catering can finally put
its “poor relation” reputation to rest with the arrival of the sector’s
first professional qualification: Catering Level 2 Award in
Professional Cookery in Health and Social Care.
In his four years of chairmanship and 12 years of membership,
Neel believes the association has broken down barriers and
righted the “injustice” suffered by care caterers.
“The past perception has been that the care catering profession
produces low-quality food with no nutritional value,” he says. “The
reality is that consistently high-quality meals are produced for a
wide range of people, with a variety of complex medical needs.
“Not having a qualification to reflect this, and set an industry
standard, has been a huge injustice. We started the process of
producing a qualification more than 12 years ago and 2018 has
been our breakthrough year.”
Neel is a passionate advocate of the work carried out on a daily
basis by care caterers and visits colleges across the UK to speak
to hospitality students.
“Recruitment in the care sector has always been the poor relation.
Young chefs get attracted to hotels and restaurants –
on TV you see that celebrity chefs always work in these areas
which are perceived to be more glamorous. Care catering is
the Cinderella of the hospitality industry.

“These are the barriers we face,
however the reality of what chefs do in
our sector is highly skilled; producing
food that works on different levels, taste,
nutrition, eating difficulties. People still
look at what was served 20 years ago, not
appreciating how far the sector has changed
and evolved.

“The reality
is that consistently
high-quality meals
are produced for a
wide range of people,
with a variety of
complex medical
needs.”

“As we travel around colleges I’ve found many college lecturers
come from the hotel and restaurant world, they obviously talk to
students about their experiences in this. That is another barrier
we face as an association.”
With over 20,000 care homes in the UK today and an ageing
population, the care sector is growing fast – with 60% of the
population expected to be over the age of 65 by 2020.
Adds Neel: “It is a growth sector with a lot of opportunities.
Talking to care caterers they enjoy the good working hours, free
weekends and evenings and the ability to demonstrate a very
high skill set.
“I spoke to a care caterer recently, who, on that particular day,
had to produce 50 meals in one sitting – some for people with
dysphasia, others who needed their food fortified, a few for
diabetic diners and others with intolerances.
“Care caterers are being really creative in what they are doing.
They are not just producing nutritional, tasty and attractive
looking food, but they are providing peace of mind for the
families of people in care homes across the country.”
For more information about the Level 2 Award in Professional
Cookery in Health and Social Care qualification, education
centres and learners should visit
www.instituteofhospitality.org/qualifications/uk/level_2

The new qualification explained
Catering Level 2 Award in Professional Cookery in Health and Social
Care is the first professional catering qualification for health and
social care developed by the National Association of Care Catering
(NACC), Hospital Caterers Association (HCA) and the awarding body
of the Institute of Hospitality (IOH).
Officially approved on the Ofqual Regulated Qualification
Framework, organisations can now apply to become approved
centres to offer the qualification.

The qualification is designed for people
who cater for patients and residents
in a health and social care setting

The qualification is designed for people who cater for patients and
residents in a health and social care setting and focuses on
developing their awareness of diet and appetite issues that may
arise in this environment.
The Level 2 Award in Professional Cookery in Health and Social
Care is part of the IOH suite of hospitality industry qualifications and
complements existing NVQ qualifications in professional cookery.
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HOSPITALITY

Foreign visitors are hungrier than
ever for ‘local’ dishes, says study
Food tourists from overseas are demanding more local dishes when they visit the UK, a
VisitBritain study reveals. Visitors are eating up the flavours and history of uniquely UK plates of food which are on offer in
England, Wales, Scotland and Ireland. We asked some of the UK’s finest chefs to share their top tips for attracting food tourism.

REPUBLIC OF IRELAND

NORTHERN IRELAND

Chef Catherine Fulvio

Chef Danny Millar
www.ballooinns.com

www.ballyknocken.com
How do Ireland’s local dishes
impact on tourism?
Here at Ballyknocken Farmhouse &
Cookery School we have been welcoming tourists
for just shy of 50 years. Over that period we can see
a growth in the tourists’ knowledge of Irish food. These days’ visitors are
looking for more experiences, such as learning how to cook using our local
ingredients. Above all they want to see local and direct farm produce.
What is the world view of Irish food?
The perception of Irish food has changed a lot. I have a cookery slot on
NBC’s Today Show where I get to showcase Irish food and produce. On
St Patrick’s Day every year the Irish Americans request a recipe for corned
beef and cabbage and every
year I have to break the bad news
that is not an Irish dish! There
are a lot of misconceptions about
Irish food but thankfully Bord Bia
and Tourism Ireland are doing a
fantastic job in presenting and
promoting what is real food.
If you had to recommend one
dish to overseas visitors, what
would it be?
As a Wicklow lamb farmer
of many generations I would
have to say Wicklow lamb,
o’s Pa n-fried
it’s known locally as Honey
Catherine Fulvi
with ga rlic and
rainbow chard
Heather lamb. The herds
rtesy of
cou
e
ag
Im
e.
blue chees
oks’
Bo
ll
enjoy the benefits of valleys
Gi
d
an
ir
Ha rry We
of green pastures in the
winter and the mountains where they spend the summer. But it is difficult
to pick one dish to suit all - the French love lamb but the Americans not so
much. The Americans haven’t had the good the fortune of experiencing
quality lamb and therefore they don’t have a huge appreciation it seems.

ENGLAND
Chef Michael Heathcote
www.higherbuck.com
How do the locality
of your dishes impact
on tourism?
I have noticed, at both
lunch and dinner, guests
making a special journey, and we certainly
have more and more guests staying with us
on mid-week mini breaks. This is simply a
combination of our amazing natural larder,
the skill of the producers and the wealth of
talent we have cooking in the area.

12 MAY 2018

How do the locality of your
dishes impact on tourism?
Visitors are much more concerned
with what they are eating these days and they
tend to be well-travelled with experienced
palates. The majority of our seafood, meat, potatoes all come from
the immediate locality and that’s what tourists want to know. The three
pubs I have are in the country, so we support the local farmers and
they support us.
What is the world view of Northern Irish food?
We have visitors from
Da nny Milla r’s
Dexter beef & Be
New Zealand and
lfa
pie with champ
& local vegetable st stout
s
Australia. We put a
pizza oven in last
summer and a couple
were visiting from
Milan. They said
that our courgette
and artichoke pizza
is as good as
something they
would get at home.
If you had to
recommend one dish
to overseas visitors, what would it be?
Irish stews are popular all year round, made with fresh and local
ingredients – with or without meat. You can tell the difference
when we keep it seasonal and local. We also have a few
great local cheeses to recommend such
as Young Buck Blue, like aged Stilton.
Michael

What is the world view of
English food?
I honestly think, particularly in my area
which is Lancashire/Ribble Valley, that
we have always been held in high
regard for our food offering. This
reputation is certainly spreading thanks
to an increased interest in food and
marketing campaigns.
If you had to recommend one dish to
overseas visitors, what would it be?
We are always a fan of recommending
our locally-bred beef which we cook on
a specially designed Esse grill. We
feature game as much as possible
during the season. We are lucky

Heathcote’s
Hereford beef served
with slow roasted
tomatoes and mushrooms,
triple cooked chips, rocket
and parmesan salad with
a choice of sauces
(green peppercorn,
Béarnaise, garlic
butter)

to be offered game
from the many local
shoots, and we offer
venison most of the year,
as this is proving
extremely popular.

HOSPITALITY

SCOTLAND
Chef David Littlewood
www.kildrummyinn.
co.uk/dining
Chef Chris Rowley
www.ballintaggart.com

How do Scotland’s local dishes impact
on tourism?
Chris: Positively. Food is firmly at the
centre of our guest experience and tourists
are ready to fall for the magic of Scotland
and our food which allows them to literally
taste the place. Guests love to discover
a hidden foodie gem, taste new flavours
and ingredients and learn a little about
our amazing artisans and producers.
Before they leave, they always ask us for
recommendations of other places to eat
or foodie gifts to take home.
David: Scotland’s reputation as a global
destination for food tourism is ever-growing.
The popular misconception that Scottish
cuisine consists of little more than deep-fried
Mars Bars and chip suppers, has come to an
end. We have noticed a surge in recent years
in the number of guests who take and active
interest in where their food comes from - is it
local? How is it prepared? How mature is the
meat? Where is the fish caught and landed?
What is the world view of Scottish food?
David: At Tor Na Coille we have recently
taken part in the production of a television
series by an international 3 Michelin star
restaurant (we cannot say which due to
confidentiality agreements), tracing the

changes in Scottish
culinary culture. Food
l quail’s
is getting lighter, due
us-cured salmon, loca
David Littlewood’s citr
wasabi emulsion, capers
er,
umb
cuc
ssed
pre
egg, com
to a number of factors.
People are more aware
of healthy eating, chefs
are more aware of how to
develop flavours within
dishes to highlight the
quality of our natural
larder, and international
superstar chefs are
seeking out Scottish
produce for their menus and proudly
promoting where the product comes from!
Chris: Most frustratingly some guests still
come with low expectations of our food.
We work passionately to showcase some
of Scotland’s finest ingredients and ensure
Chris Rowley’s Blue roe deer, confit egg
yolk, sprout slaw and charred baby leeks
that they all leave having experienced
some of our world-class larder.
If you had to recommend one dish to
overseas visitors, what would that be?
Chris: I’d love for every visitor, of any
nationality to taste Scottish venison,
a wonderful wild product. Our current
menu features blue roe deer, confit egg yolk,
sprouts slaw and charred baby leeks. It sounds
bold but it really is a dish worth tasting!

WALES
Chef James Sommerin
www.jamessommerin
restaurant.co.uk
How does the locality
of your dishes impact
on tourism?

James Sommerin’s Slow-cooked sucki
ng
pig belly, celeriac, sage and Parmesan

We ensure high quality
of ingredients and cook with passion. Within
a 30-mile radius, we get all our beef and
lamb. I also enjoy cooking vegetarian dishes,
and try to showcase really good vegetarian
food. I really enjoy cooking veg dishes that
are amazing to taste. It’s about being honest
to the vegetable and treating it with respect,
we don’t plunge any veg into water here. It is
usually cooked sous vide, usually with a fat
content of some kind – vegan food with
almond oil.

David: In our restaurant, we tend to be
very seasonal when it comes to devising
and developing dishes for our menus. If you
asked me the same question in each month
of the year I would almost certainly give you
a different answer!

What is the world view of Welsh food?
We had a group of American tourists recently
and they stopped off here for a 14 course
tasting menu on the chefs’ table. They were
absolutely mesmerised by what we are doing
here, the standard of food and what we were
producing with a small team. They hadn’t seen
anything like it outside of London and were
amazed we use 90% local produce.
If you had to recommend one dish to overseas
visitors – what would it be?
We serve Welsh lamb, which is sourced within
a mile of here, cooked two ways; leg and loin
and served with a little tarragon mayonnaise,
broad beans, pink turnip and cumin. Basically
we roll with the seasons. We have some
signature dishes, one which I produced on the
Great British Menu in 2009, and it’s liquid pea
ravioli with parmesan, crispy sage and ham.
Good comfort food.
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CREATE SANDWICHES ON-THE-GO
WITH KARA BLOOMERS

F01899
Bloomer
Sourdough

Sandwiches are
the No.1 Savoury
BAKERY SNACK*

Average SNACK Price
Paid for a sandwich*

F02049 Multi-Seeded Bloomer

£4.60
Where are Sandwiches
Purchased?*
42% Supermarket To-Go
16% Sandwich Retailer
13% Coffee Shop/Cafe

eggie Vol

ca n
o

Al

l Year Fe stiv
e

• Mult i- Se e de d
Bl oom e r F02049
• Avocado

• M alte d Bloomer
F0062 8
• Turkey

• Roasted Pepper
• Feta Cheese
• Lettuce

• Stuffing
• Cranberry Sauce
• Lambs Lettuce

Delig
ht
asted
o
T

• White Bloomer
F006 27
• Gherkins
• Palma Ham
• Shredded Cucumber
• Melted Cheese

H
he

earty Break
fa
s

t
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T

45% of people purchasing sandwiches as a
snack option are aged 50+*

• Sourdough
Bloomer F01899
• Avocado
• Bacon
• Eggs
*All data collected from MCA Allegra, 2017

Contact your local Country Range Group wholesaler for more details
www.karafs.co.uk
@karafsbakery

ADVICE FROM THE EXPERTS

Planting the
seeds of success

By Sam Platt, Vegetarian Society Cookey School Manager

>> With the number
of people following
a vegetarian diet in
the UK seeing a
dramatic increase,
coupled with the growing
trend for flexitarianism, there
has never been a better time
for caterers to capitalise on
their plant-based offering.

Be aware of non-veggie
‘hidden ingredients’

With National Vegetarian Week taking place
this month (May 14-20), we asked Vegetarian
Society Cookery School manager Sam Platt
to share her hints and tips on how to create
“interesting and saleable” veggie and
vegan options.

Experiment with flavours
and cooking methods

Fill us up!

I may love greens but that doesn’t
mean I have an appetite the size of a rabbit!
Make sure your veggie/vegan options are
just as satisfying as the non-veggie dishes.

Educate your staff

It is so important that your customers can
access the correct information. Ensure staff
know the basics of vegetarian and vegan
diets and which items on your menu are
suitable or adaptable. The Vegetarian
Society Cookery School has courses running
throughout the year including a Professional
Chef diploma, vegan baking days and
bespoke training www.
vegsoccookery
school.org/

Marinated
Ginger Tofu
with Pak
Choi

There are plenty of ingredients that
may appear to be veggie but in fact
aren’t. Many French and Italian cheeses
are not vegetarian e.g. Parmesan, but you
can easily find veggie alternatives. Make
sure you label your cheese as being
veggie. Worcestershire sauce (contains
anchovies), certain beers
and wines are common pitfalls too.
Again alternatives are available.

Don’t be scared to combine lots of
different vegetables in one dish. Cook
them in many ways too; mash them, roast
them, marinade them, steam them, fry
them, sous vide them!

Think about structure

Try to structure veggie/vegan options
in just the same way that you structure
meat dishes. Now I know this sounds
counter intuitive but we all need the same
bases covered. Where’s the protein,
where’s carbs, where’s the vegetables,
where’s the flavour?!

Enough with the cheese
already!

Not every veggie dish needs cheese.
If cheese is an ingredient in your veggie
starters avoid it in your main courses and
vice versa. Try new ways to add a bit of
protein in a dish; pulses and grains, tofu,
nuts and seeds, and tempeh all have
great protein content and are super tasty
too.

Make sure veggie/vegan
options are clearly marked
on your menu

It’ll speed up the order process if veggies/
vegans don’t have to ask if dishes are
suitable for them.

Write the veggie dishes first

So many chefs leave the veggie options till
last when writing a menu. It can feel like a
chore! If you’re a meat eater it might take a
bit more thought and ingenuity to design
veggie and vegan dishes, don’t leave it until
the creative juices run dry.

Utilise resources

There are plenty of resources out there
to help. Check out the Vegetarian Society
website for free advice to caterers www.
vegsoc.org/caterers

Make use of National
Vegetarian Week to
showcase your dishes
Share your favourite recipes or
organise an event use
#NationalVegetarianWeek to spread
the word. If you have space for posters
or flyers order a free resource pack
from www.nationalvegetarianweek.org
it includes posters, flyers and ‘belly’
posters to write about your own offers,
specials and events. Downloadable
resources are also available.

Loaded Mexican tortilla pan
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KP’S BEST SELLING
MUST STOCK RANGE
UK'S NO.1
*
RIDGE CUT CRISP!

THE UK’S NO.1
POPCORN BRAND!*

Now Available!
NEW Nuts
On-the-Go
Pack Formats

THE UK’S NO.1
NUT BRAND!*

STOCK THE TOP PERFORMERS!

*AC Nielsen Data Impulse Market MAT 04.11.17.

Offering McCoy's
best sellers in
one case!
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Grazing
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MAKING THE
MOST OF THE ALL-DAY
OPPORTUNITY

Fixed day-parts and mealtimes are a thing
of the past. Busy lifestyles combined with
flexible working have resulted in a blurring
of the traditional dining segments. Today’s
diners want to eat when they’re hungry
and when is convenient for them – not
when the clock dictates it’s time to do so.
So how can caterers make the most
of the ‘all-day’ opportunity?

Targeting specific day-parts
Health plays a major role
in influencing what we
choose to eat, including
at snacking occasions,
but depending on the time
of day, health can have little to
do with the foods and beverages
we consume. With snacking being all

the rage in the food industry, it’s important
to know why and when consumers are
reaching for your products.
“In today’s consumer market, sugars are
now number-one on the list of what we try
to avoid in our diets, and while that’s true,
it would seem it’s more true the earlier we
get in the day,” says Darren Seifer, food &
beverage industry analyst, The NPD
Group. “Later in the day is when we
connect with foods on a more emotional
level and eat foods based more on
how they help our moods.”

Break the fast
Britons spend on average
£13billion a year dining
out for breakfast, and it
was the fastest growing
eating out day-part in the
eating out market last year.

The nation’s favourite breakfast:

Full 42%

English
Pain au

chocolat

Most pub and casual dining operators
with sites in urban and travel locations are
engaged in trying to capture a share of

8%
butty
Eggs 4.5%
Bacon

4.5%

Benedict

Scrambled eggs and salmon
the morning market, whilst traditional
players in this space, are exploring ways
of elongating their offer into the evening.
The Wetherspoons pub chain, for
example, now sells a million cups
of coffee a week and 25million
breakfasts a year.

Offering free
wi-fi will entice
customers to
stay longer and
span different
day-parts

Research by the Trajectory
Partnership’s ‘Eating Out Today and
Tomorrow’ report, shows that
almost two in five people
expect to eat breakfast at
a destination in the coming
years, and one in six will be
buying breakfast to take away.

Why not try
a burrito bowl?
Burritos are the perfect
healthy snack as they
can easily be customsied
to suit customers needs

Young adults and the rise
of social occasions are
key drivers in boosting
breakfast and brunch sales,
according to The Future
of Breakfast: An Insight
Report 2017.

The report, by Lamb Weston,
found that young adults are the
most likely to eat breakfast or brunch on
a monthly basis across all types of
hospitality venues, with 48% of 18 to
24-year-olds eating breakfast in cafés,
restaurants or pubs once or twice a month
or more, and 41% of 25-to 34 year-olds
doing the same.
Millennials are also eating breakfast/
brunch later in the day, particularly at
weekends, with 32% eating brunch after
11am on Saturdays and 39% eating out

4%

after 11am on Sundays. This group is also
driving the rise of “Breakfastarians”, who
are looking for breakfast or breakfastinfluenced dishes throughout the day.

The American dream
Food trends from over the
Pond are dominating
breakfast and brunch choices.

Zareen Deboo, Ferrero UK & Ireland,
explains: “We are seeing a rise of
American-inspired dishes such as
pancakes and waffles becoming a core
dish on menus so it’s vital that operators
look beyond the traditional Full English
and offer variety.”
Hash browns are another menu musthave, says Jo Holborn, McCain Foods.
“As the trend for brunch has grown,
we’ve started to see hash browns used
in slightly different ways, whether that is
as a base for toppings such as smashed
avocado and eggs, or even as a breakfast
themed alternative to topped chips.”
Big Al’s new Fully Cooked Sausage Pattie
also taps into the growing breakfast
on-the-go markets. >>
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Ladies who brunch

Chocolate
croissants

28% of the UK’s adult
population buys a product
on-the-go for breakfast
every month – a figure that
rises to 70% for lunch

Brunch is viewed as a
sociable, indulgent event
and is being driven by
women, with 58% of females saying
they like to indulge when eating out
for breakfast.

The right breakfast/brunch offer also helps
drive outlet loyalty, with 41% of women
saying if they find somewhere they like
for breakfast/brunch they visit regularly.
“Brunch is big business,” says Helen
Fricker, senior leisure analyst at Mintel.
“It seems that diners cannot get enough of
a weekend brunch and operators are only
too happy to cater to this. Over the last few
years there has been a huge rise in brunch
availability and all types of foodservice
outlets have entered into this space. The
range on offer is ever expanding and the
variations available continue to evolve.”

Snack attack
Research by the Irish Food Board
shows a new emerging role for
snacks amongst the younger
demographic, who view them as
a boost rather than a treat.

Top 10 snack foods (MCA Eating
Out Market Data Report 2017)

Crisps
Sandwich
Cake
Cookie
Chocolate

Biscuit
Beef burger
Muffin
Baguette
Doughnut

Millennials tend to graze throughout the
day and are less likely to have three set
meals so they therefore need
regular snacks to perform a
broader, more nutritive
function. The peak period for
snacking is between 3pm and
6pm accounting for almost one
quarter (23%) of all snacking occasions.

Let’s do lunch!

Meal deals are a great way to attract
‘snackers’. Consumers spend 6% more
when purchasing a meal deal so they’re
a brilliant opportunity to ‘upsell’.

percentage buying lunch out of home
for a leisure occasion grew to 75%,
up from 68% in in 2016.

With 62% of tea occasions also including
other items, think about offering tea and a
cake/muffin/flapjack at a discounted price.
“Tea deals are a great way to push up
average spend,” says Steve Fox,
purchasing director, Bartlett Mitchell
(Tetley Tea Report 2018). “If we can sell
one of our hot beverages and a
homemade cake that is a great profit
margin for us, as they are two categories
that give us the best margin.”

UK adults
now eat out
for breakfast
as often as they
do for dinner
each month

According to Mintel’s Attitudes
Towards Lunch Out-of-Home
UK 2017 Report, the number of
consumers buying lunch to eat
out of the home for an everyday
occasion rose to 76% in 2017, up
from 64% in 2016. Additionally, the

Afternoon tea is a quintessentially British
pastime and a brilliant revenue generator
for operators in a traditionally quiet
day-part.
Afternoon tea

Endlessly versatile, the humble
sandwich, whether served hot or
cold, is hard to beat for a perfect
grazing choice. Adding specials or

limited edition choices elevates a
caterer’s offering and gives repeat
customers added interest and
something different to try, it also
provides a platform to test new
and creative sandwich styles.
“Look to global cuisines for
inspiration, at present hot
Cuban style sandwiches
created with layers of ham,
roast pork, Swiss cheese
and pickles are popular. For a lighter
variant look to the selection of visually
appealing Danish smørrebrød, an open
style sandwich on rye bread using
toppings such as smoked fish, crème
fraiche and herbs,” advises Chris
Dickinson, of Pan’Artisan.

Older consumers are more likely
to enjoy a leisurely lunch,
according to research from The
NPD Group. There were 1 billion

18 MAY 2018

and this demographic spent
£6billion on lunch over the year.
Cyril Lavenant, foodservice director UK
at the NPD Group, said: “The over-50s
demographic in Britain will grow in size
and become wealthier, more
active and more experimental
than previous generations.
For anybody running a
business in Britain’s £54billion
foodservice industry, there’s
a distinct ‘over-50s opportunity’.”

Super sandwiches

Good afternoon

Avocado sandwich
with green asparagus

A baguette with
roast pork fillet,
bacon chutney,
basil, mozzarella
and chives

lunch visits out-of-home (OOH) by the
over-50 age group for YE June 2017,

“Tea deals
are a great way
to push up average
spend, they are two
categories that
give us the best
It’s also a great opportunity
margin”
to get creative with many
venues creating their own
signature afternoon teas, such as the K
West Hotel & Spa’s Glam Rock Afternoon
Tea and Bohemia’s Afternoon Tea Cruise.
Sharing boards and sharing plates are
another important menu element for the
mid to late afternoon period. By enabling
customers to self-select in terms of meal
size, it works equally well for grazers and
those looking for more substantial meals.
Ben Bartlett, celebrity chef and brand
ambassador for Lion sauces, recommends:
“When it comes to creating a versatile
small plates menu, include a range of
breakfast, lunch and dinner options.
Offering a few handheld, easy eating
dishes that customers can take out and
eat on the go can also help to drive sales.”

Pringles provides more
growth in the single
serve crisps category
than any other brand*

now
in a 70g
can

*IRI Value Sales, Single Serve Brands, 5 Year w/e 31/01/17 Total Market
© Kellogg Company 2017

WE’VE GOT ALL

YOUR BASES
COVERED.

& DIPS & SAUCES & MARINADES & TOPPINGS & DRESSINGS & FILLINGS

VERSATILE

FREE FROM

• Freeze / Thaw stable
Choose your applications:

• All 18 sauces are suitable for
a Gluten Free diet

• Use straight from the jar hot or cold

• 2012 RD Salt compliant

• Marinate or brush on
• Dip or Topping

• No artificial colours, flavours* or
preservatives (*except the BBQ sauces)

• Sandwich fillings or Salad dressings

• GMO Free / No Added MSG

• Pour over or Stir Fry

• Suitable for Vegetarians

YIELD
Each jar (2.2kg – 2.65kg)
delivers approximately
• 25 - 30 portions when used
as a culinary sauce
• 50+ portions when used as a dip
• 75 - 100 portions when used
in sandwiches

SUITABLE FOR A GLUTEN FREE DIET
For more information on the range of DOLMIO® & UNCLE BEN’S®
Ready to Use Sauce and Rice Foodservice products,
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 2017

L-R: Lee Christie, Erin Sweeney and Jordan McKenzie
EDUCATION

City of Glasgow take
the Challenge crown
A talented team of catering students from
City of Glasgow College is celebrating after
winning the coveted Country Range
Student Chef Challenge 2018.

Robbie
Phillips

Following an enthralling final played under the
watchful eye of a live exhibition audience at
Hotelympia, the trio from City of Glasgow College,
along with their chef lecturer Robbie Phillips,
fought off fierce competition from nine other
colleges to scoop the prestigious crown.

The victorious team, which consists of Erin Sweeney, Jordan
McKenzie and Lee Christie, came out on top in a highlycompetitive final where they were required to cook a threecourse, three-cover menu in 90 minutes.

coveted title scooped by
Scottish team for second year running
City of Glasgow College lecturer Robbie Phillips was equally proud.
He said: “I’m very proud of my team and what they have accomplished.
They’ve worked so hard together as a team, they’ve shown amazing
technical ability and a desire to improve so they thoroughly deserve it.

Winning team member Erin Sweeney, who was competing
in the challenge for the second year, said: “We still
can’t quite believe that we’ve won but we’re
“Glasgow maybe didn’t have the best reputation for food but
completely and utterly over the moon.
thanks to our colleague Gary McClean (winner of MasterChef:
Turn over for
While it’s been incredibly
The Professionals 2016) and a buzzing food scene in the city,
our four-page 2018
tough, it’s literally been the
that has all changed. The team’s win is further proof that
Country Range
best experience of my life.
Glasgow is not only a key fine food destination but it’s a
Student Chef
city that is producing talented young chefs.”
“We’ve put in so much
effort and I have lost count
of the times we have
practised the dishes so
we’re thrilled and very
proud of the victory.
The competition
tests all the skills
you need to work
in a professional
kitchen so having
this victory on my
CV will be a huge
help as I look to
begin a career in a
professional kitchen.”

Challenge special
pullout

In addition to taking home the much-coveted title, the City
of Glasgow College team also each won a bespoke set of
three Flint & Flame knives, a trip to the 2018 Universal Cookery
& Food Festival, Westlands, in September 2018 and they will be
treated to one night’s accommodation and dinner at Michelin-starred
restaurant Simpsons in Kenilworth.
Emma Holden, organiser of the Country Range Student Chef
Challenge, said: “A huge congratulations to the City of Glasgow
College team on winning this year’s hotly-contested competition.
Not only did Erin, Jordan and Lee show they could handle the pressure
of cooking in front of a live exhibition audience but their dishes were
incredible and wowed the judges when it came to taste. The standard
shown in this year’s competition has been amazing so a big thanks
to all the teams and lecturers for all their effort.”
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‘Challenging’
times
The finalists were:

The annual Country Range Student
Chef Challenge is a pivotal event in
the college catering calendar – with
teams from across the UK battling
hard to win the coveted title.
Now in its 24th year, the competition is run in association
with the Craft Guild of Chefs and is judged to professional
competition standards.
With a much-publicised skills shortage in the industry, the
Country Range brand is dedicated to providing a platform
for the future of our industry to showcase their talents and
be the best chefs and caterers they can be.

Ayrshire College: Charlene Walker,
James Young and Iona Duncan,
Lecturer AnnMarie Farr

City of Glasgow College: Lee Christie,
Erin Sweeney and Jordan McKenzie,
Lecturer Robbie Phillips

South Eastern Regional College:
Eoin Gallagher, Darren Boyle and
Ciaran Magee, Lecturer Michael Gillies

North East Scotland College:
Jack Morrison, Lucy Gordon and
Zoe Donald, Lecturer Robert Bruce

Loughborough College: Lewis Dobson,
Lechaie McManus and John Nismal,
Lecturer Darren Creed

University of Derby: Charlie D’Lima,
Callum Smart and Pijus Jauniskis,
Lecturer Leonard Cseh

Highbury College: Sydney Knight,
Kevin Fell and Francesca Standen,
Lecturer Matthew Sussex

Newbury College: Harley Paxford,
Emmanuelle Dupas and Lewis Tull,
Lecturer Malcolm Baggott

It’s also essential to raise of the profile of the catering and
hospitality sector and the amazing opportunities it can
provide for a great career.

en
Spicing up the chall

ge

In the initial stages of the Challenge each team of three
full-time catering students had to create an amazing three
course, three cover menu around this years theme which
was ‘Around the World in Three Spices’. This meant teams
had to use a different fresh or ground spice in each of their
courses, working together to carry out research into global
cuisines and how to utilise spices to agree on a final menu
and practice together so that they could create and serve
that menu within just 90 minutes.
After a strict paper judging, the teams competed in
hotly-contested regional heats. This year 10 teams secured
a place in the grand final, which was held in front of an
exhibition audience at Hotelympia, the UK’s largest
foodservice and hospitality event.

“It’s been a thrilling and close-fought
final with the spice theme really
widening student’s knowledge base,
taking them out of their comfort zone
and expanding their cooking horizons.
The calibre of dishes we tasted today
was extremely impressive so the teams
are a credit to themselves, their
colleges and the industry as a whole.”
Christopher Basten, Craft Guild of Chefs
chairman of judges

“The Country Range Student Challenge
was great to be a part of as it allows us to
see what other colleges and students are
producing and see where we’re at.”
Tom Hodge, team member, East Kent College

East Kent College: Charlotte KingonRouse, Daniel Esite and Tom Hodge,
Lecturer Connor McConville

Westminster Kingsway College: Anthony
Sparks, Jodie Whitehead and Miguel
Lorenzo Guerrero, Lecturer Norman Fu
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Rising to the
Challenge
The competition begins

11:0 0am

East Kent College

11:45am

University of Derby

The student chefs
plate up their starters

Sou th Eastern Regional Coll ege

“The best thing about the Country Range
Student Chef Challenge is that it pushes
the students to their cooking limits. When
they think they can’t go any further it’s
about showing them they can.”
Ann Marie Farr, chef lecturer, Ayrshire College

Highbury College
24 MAY 2018

1st runner up menu
Westminster
Kingsway College

2nd runner up menu
South East
Regional College

Seared chilli cured mackerel
tartare, pickled and charred
Napa cabbage, avocado,
sweet chilli soy dressing

Scallops, cauliflower, cumib,
sea herbs, ras el hanout

STUDENT CHEF CHALLENGE

While the judges were incredibly impressed with the level of
skills, professionalism and creativity on show from all the 10
teams, it was London’s Westminster Kingsway College and
Northern Ireland’s South East Regional College that took the
runner up places on the day.

12:30pm
The final decision
is made!

Rump of venison, guanciale,
spiced red cabbage,
beetroot, vitelotte potatoes

Pan-roasted duck breast,
sweet potato puree,
chargrilled French beans,
buttered kale, croustillant of
leg, sauce apicius, duck jus

Chai infused chocolate
mousse and ganache, blood
orange sorbet, buttermilk,
honeycomb

Rhubarb and ginger parkin
tart, ginger beer ice cream,
rhubarb ginger syrup,
rhubarb tuile

“Taking part in the Country Range
Student Chef Challenge is brilliant for
boosting the students’ confidence, makes
them employable and helps develop their
team spirit and skills.”
Matthew Sussex, chef lecturer, Highbury College

12:15pm
Desserts are served

Salon Culinaire
In addition to competing for the Country Range Student Chef
Challenge title, the 10 teams were marked as part of
Hotelympia’s Salon Culinaire by international judging
standards with Gold, Silver, Bronze and Merit certificates being
handed out accordingly. With the standard incredibly high in
the live final, the full list of teams and awards are below:
Nor th East Scotland Coll ege

• City of Glasgow College – Silver – Best in Class
Country Range Student Chef Challenge Champions 2018
• Westminster Kingsway College – Silver
Country Range Student Chef Challenge Second Place 2018
• South Eastern Regional College – Silver
Country Range Student Chef Challenge Third Place 2018
• University of Derby – Bronze

“The Country Range Student
Chef Challenge is fantastic as it gives
recognition to colleges big and small
around the UK and has helped raise
our profile in the area.”
Malcolm Baggott, chef lecturer, Newbury College

• Highbury College – Bronze
• Loughborough College – Bronze
• Newbury College – Bronze
• North East Scotland College – Bronze
• East Kent College – Merit

The 10
teams were
marked as part
of Hotelympia’s
Salon Culinaire
by international
judging
standards

• Ayrshire College – Merit
MAY 2018 25

STUDENT CHEF CHALLENGE

The results!
Congratulations
to the winning team:
City of Glasgow College!

Team member Lee Christie admitted the experience has been
challenging but rewarding. “The final was really tough and intense
but looking back I really enjoyed it. The pressure just makes you
want to do even better.
“The best thing about the Country Range Student Chef Challenge
is that it’s great for our CV and can help push our career forward
to places like London and abroad.”
Team mate Jordan McKenzie added:
“It’s a great experience to be a part of
and allows you to showcase your skills
and look at other people around the
UK and see what they are creating.”

Emma Holden, organiser of the Country
Range Student Chef Challenge, said:
“Congratulations to the City of Glasgow
Robbie and his win ning students
team after a tremendous effort on the day.
The Country Range Student Chef
Challenge has become such a sought after accolade for young
college chefs in the UK and Ireland. Throughout the competition
an McKenzie
we have seen some immensely talented and hungry young chefs
Lee Christie , Erin Swee ney and Jord
so it’s an honour to run the challenge in conjunction with the Craft
Guild of Chefs to ensure we give them the opportunity and platform
to improve and succeed in the industry.”
Winning the Country Range Student Chef

Challenge is something the college will
always treasure, according to the team’s
proud chef lecturer.

The talented trio from City of Glasgow College - Lee Christie,
Jordan McKenzie and Erin Sweeney – scooped the coveted title
after impressing the judges with their well-executed menu.
City of Glasgow College lecturer Robbie Phillips said: “We’re lucky
to have such fantastic facilities and passionate people at the college
so it was about time we won our first title and it’s something that we
will all treasure. Erin, Jordan and Lee have been a joy to work with
and the sky really is the limit for them if they continue
in this vein.”
He continued: “The Country Range Student Chef Challenge is as
tough as it gets when it comes to competition cooking. It challenges
students’ knowledge, technique, attitude and desire so just to get
in the final is a huge achievement. To go on and perform like they
did today with big smiles on their faces throughout makes all the
practice worthwhile.”

“The Country Range Student Chef Challenge
is as tough as it gets when it comes to
competition cooking. It challenges students’
knowledge, technique, attitude and desire so
just to get in the final is a huge achievement.”
Robbie Phillips, lecturer. City of Glasgow College.

Are you up for
the next Challenge?
We will shortly be launching the 2018/19 Country Range
Student Chef Challenge and colleges are invited to register
their interest online at www.countryrangestudentchef.co.uk

Winning dessert

City of Glasgow
College’s winning
menu:

The judges
were incredibly
impressed with
the level of skills,
professionalism
and creativity
on show
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Smoked and sp
iced Roe deer,
beetroot, radi
sh, grape,
hazelnut vinaig
rette
Seared Nor th
Sea coley,
cauliflower; ro
ast, pureed
and marinated
, seaweed,
Vadouvan butt
er

Winning starter

Coriander salte
d pine nut
and meringue
tart, frozen
blood orange
yoghur t

TA S T E I T
TO BE L I E V E I T
Quality coffee with generous froth

Savour NESCAFÉ GOLD’s expertly crafted
frothy coffees. The Blend of high quality
Arabica and Robusta coffee beans coupled
with generous froth gives you a well-rounded
coffee experience to enjoy in those special
moments
Serving Suggestion

® Reg. Trademark of Société des Produits Nestlé S.A.

One hopes that, as I write this, the
weather has started to turn and we
can all enjoy some lighter seasonal
food, making good use of all that is
British, and support our farmers.
Huge congratulations
to the talented team
of students from City
of Glasgow College,
who have won the
prestigious Country
Range Student Chef
Challenge 2018. You
can read all about their
success in the special pullout
in the centre of this issue.
This month I note with great
interest just what our very own
Christopher Basten, who was the
head judge for the Challenge, is
showing we can do with star anise
in Five Ways - another great bit of
inspiration.
If you’re looking at taking part in
any competitions this month, we
have the Wessex Salon being held
at Brockenhurst College over the
two days of May 30-31.
Following on from last month, we
had our AGM where we elected our
new committee who will work all
within their powers to provide events
for all to take part in, keeping a varied
calendar for all of our members and
business partners. The judging took
place last month for our 25th awards
on June 4, and already the excitement
is gaining momentum towards the best
place to be on that evening.
Just a few weeks ago we were working
with our friends at BFFF in judging their
Best Products for 2018, and they have
their awards on June 7. During next
month we are staging the regional
heats for the Graduate Awards, with
this year’s mentor day taking away
not just the worthy winners but all
the finalists for two days to give them
many insights from cheese production,
farming of veal to name but two. This
way we can give even more back to
the very next generation of chefs.
Let’s hope that next
month we can all be
saying that summer
has finally arrived!
Have a great month,

Andrew
Green
Craft Guild of Chefs
020 8948 3870
enquiries@craftguildofchefs.org
The Craft Guild of Chefs is the
largest UK chefs association
with members worldwide in
foodservice and hospitality,
from students and trainees
to top management working
everywhere from Michelin
starred restaurants to
educational establishments.
For more on the Craft Guild, visit
www.craftguildofchefs.org or
follow the Craft Guild of Chefs
on Twitter at @Craft_Guild

Five ways to use...
Star Anise

When it comes to show
stealers, there’s one little
spice that’s a real star turn.

Star anise – so-called because it’s
shaped like an eight-pointed star and
contains seeds with an aniseed flavour
– is small in size and big on taste, and can
be used to enhance a plethora of dishes.

A favourite in Chinese
cooking, star anise is also used
widely in Greek and French cuisine,
since it has an intense, aromatic flavour
that’s good for sauces.
On the health front, it’s a powerful antioxidant
which helps fight conditions such as cold
and flu. In addition, it aids sleep disorders
and digestion, and has antifungal and
antibacterial capabilities too.
Here, Country Range Student Chef Challenge
chairman of judges, Christopher Basten, shares
his star recipes…

1. Star anise tea

This tea is really good for sense of wellbeing
and also excellent for settling a delicate tummy!
Take one star anise and a teaspoon of good
honey then add boiling water and infuse all
together for at least 10 minutes. Strain and enjoy.

2. Infused sugar

About
Christopher
Basten
Christopher Basten is a
classically trained chef and
lecturer, who is passionate
about educating the chefs
of the future.

Christopher Basten

A former national chairman
of the Craft Guild of Chefs, he is also
the chair of judges for the Country
Range Student Chef Challenge.

He is also the culinary team captain for
the Craft Guild of Chefs, competing in
culinary competitions around the world.

3. Roasted sweet potato

Peel your sweet potatoes and cut into chunks
My mum used to infuse sugar for baking to add
then drizzle with olive oil and sea salt. Roast until
additional flavour and it really does make an
crisp then finish with a squeeze of lime, star
astonishing difference. Simply combine the
anise and ginger and roast for another
sugar with star anise, a
five minutes to infuse the flavours.
vanilla pod and a
On the
cinnamon stick
health front,
4. Carrot and star
and store in an
it’s a powerful
anise purée
airtight
container. It
Cook your carrots in carrot and
antioxidant which
will take
orange juice, adding a whole
helps fight conditions
around two
star anise for half the cooking
such
as
cold
weeks to infuse
time. Remove from the heat then
and flu.
and will keep for
spin in a high-speed blender spin
around three
for at least five minutes, the longer
months. Use it to
the better for an ultra smooth purée.
make a rich
fruit cake or cookies.
5. Poached pear slices
Make a stock syrup with sugar, water, lemon, a
• Country Range
cinnamon stick, one star anise and a squeeze of
Whole Star Anise fresh orange. Poach some pear slices in the syrup
• Pack Size: 200g
for 3-4 minutes, cool and seal in a Kilner jar.
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FIVE WAYS TO USE

May Musings

Luxury,
rich toppings
Non-greasy
eat

Indulgent and tasty
sauce fillings

Great textural
contrasts

Light fluffy
dough

PREMIUM DONUT INDULGENCE
TO THE VERY CORE!
THE DAWN® PREMIUM RANGE OF THAW-AND-SERVE RING DONUTS ARE
DELICIOUSLY FILLED AS WELL AS EXCITINGLY TOPPED FOR MAXIMUM TASTE.
There is something to satisfy everyone with 5 core flavours to choose from, including classic Triple
Chocolate, comforting Cinn-Apple and our AWARD WINNING Caramel-Lace!
erry-Sprin
awb
kle
Str

ca-Nut
Choc

Ap
Cinn- ple

TO ORDER

e- C
Tripl hoc

Ca r

a m e l - L a ce

and for a list of available
products, contact your
Country Range Group
wholesaler
For more Dawn product information
contact us:

01386 760843

www.dawnfoods.com
info.UK@dawnfoods.com

• Supplied frozen, they thaw in 60 minutes
• Made with our Dawn® expertly developed donut mix for guaranteed quality
• 36 donuts in a pack (3 trays of 12)

Providing the ingredients for life’s sweet moments

Consumers’
changing
day-part eating
occasions
Over the past few years, MCA
has highlighted that the different
day-parts of breakfast, lunch and
dinner have been changing; it is
critical that operators recognise
the opportunities that exist in both
blurring day-parts, and consumers’
requirements.
MCA has tracked the growth of breakfast
as a distinct meal occasion, to a point

MCA

By Simon Stenning,
executive director,
MCA. Eating and
Drinking Out
Market Insight

where it is now as frequently consumed
out of home each month, as dinner is.
Pubs have exploited their space and
resources to provide an alternative to
coffee shops (for example Wetherspoons);
coffee shops and sandwich shops have
built their food offer to appeal to
consumers’ demand for breakfast on the
go (eg Porridge at Caffe Nero, or breakfast
pots at Pret); and the growth of fast food
chains such as McDonald’s has made a
drive-thru breakfast more available.

Berry breakfast smoothie topped
with strawberry, almond flakes
and granola

And all of these operators have delivered
value and quality with their breakfast offer.
Consumers need speed and convenience
to fit in with busier lives, and breakfast out
of home is something that allows this.
Equally, brunch has seen growth recently,
as consumers look to fit in an eating and
drinking occasion with socialising, whilst
still giving them the rest of the day for
other leisure pursuits.
Lunch retains its place as the most
frequently eaten meal, primarily because
of our needs whilst at work and on the
go. Also the older population in the UK
will tend to eat out more as part of a
leisure or shopping trip, which occurs
during the day.

Dinner is the one day-part that has
struggled slightly during 2017, as
consumers disposable income has
been squeezed by rising inflation,
but also because of rising competition
from supermarkets offering ‘Dine in for…’
offers. At the same time delivery
companies such as Just Eat and
Deliveroo have used technology to
make it so much easier to stay at home
and have a meal experience there.
Ultimately, operators need to recognise
their consumers’ lifestyle needs and
make sure there is an offer to tempt
them, whatever time of day!

UNLOCKING
SUMMER SALES WITH
AL FRESCO DINING
Bisto Pulled Pork, McDougalls
Rolls & Apple Coleslaw
METHOD
1 Onion (thinly sliced)

2g Chilli powder

4 Garlic cloves (thinly sliced)

5g Ground cumin

500ml Bisto Chicken
Bouillon (made as per
instructions)

3g Ground cinnamon

50g Dark brown soft sugar

3kg Boneless pork shoulder
50g Bisto Reduced Salt
Gravy Granules

10 Rolls made with McDougalls White Bread
& Roll Mix (made as per pack instructions).
500g Apple coleslaw (see hints & tips below).

If you don’t have a large pan with a lid for the pork, cook
in a deep sided tray and cover with baking parchment then
foil, (if you cover with just foil, the pork will stick to it).

1. In the base of a large pan, place the onions and garlic in an even
layer and pour on the Bisto Bouillon.
2. Mix the sugar, chilli powder, cumin, and cinnamon in a small bowl.
3. Pat the pork shoulder dry with paper towels and then rub the spice
mixture all over the pork and place in the pan with the onions, garlic
and Bisto Bouillon.
4. Place a lid on the pan and put in the oven at 150°C for four to six
hours, then remove from the oven and rest in the pan with the lid
on for a further hour.
5. Remove the shoulder from the pan (reserve the juices), place onto
a chopping board and using two forks; shred the meat into bitesized pieces, discarding any large pieces of fat.
6. Skim the fat off the remaining liquid in the pan, place the pan on
the stove and bring to the boil, then whisk in the gravy granules.
7. Sieve the gravy into a clean pan and add the shredded pork shoulder.
8. To serve; place the pork shoulder into a bun
and top with the apple coleslaw.

For the apple coleslaw simply mix equal quantities of
grated apple, white cabbage and onion, then bind with
a little mayonnaise and season to taste.

13467-PF-SIU May 1/2 page advert.indd 1
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Nestlé Breakfast Cereals

HELPING YOU SERVE A
CEREAL FOR EVERYONE
Product

Pack Format

Pack Size

NESTLE HARVEST HOME BRAN FLAKES Cereal 9x500g

Retail

9x500g

NESTLE HARVEST HOME CORNFLAKES Cereal 7x500g

Retail

7x500g

NESTLE HARVEST HOME CRISP RICE Cereal 6x550g

Retail

6x550g

NESTLE HARVEST HOME BRAN FLAKES Cereal (4x500g)

Bag in Box

4x500g

NESTLE HARVEST HOME CORNFLAKES Cereal (4x500g)

Bag in Box

4x500g

NESTLE CRISP RICE Cereal (4x400g)

Bag in Box

4x500g

1239108

12313252

12313021

12329206

12365154

12365153

NO ARTIFICIAL COLOURS OR FLAVOURS

FIND OUT MORE AT
www.cerealsuccess.co.uk
® Reg. Trademark of Société des Produits Nestlé S.A.

industry news
THIRD TIME
LUCKY FOR TOM
>> It was a case of third time
lucky for talented chef Tom
Westerland who has been
named the new National Chef
of Wales.
Having been runner up for the title
for the last two years, the 26-yearold head chef at Lucknam Park Hotel,
Colerne, celebrated victory at the
Welsh International Culinary
Championships (WICC) held
at Grwp Llandrillo Menai’s
Rhos-on-Sea campus.

boss ’s
“I have been starin g at myd now
trophy for three years ann,”
I have one of my ow

He is the second chef from Lucknam
Park to win the award, following in
the footsteps of Ben Taylor in 2016.
“I have been staring at my boss’s
trophy for three years and now
I have one of my own,” said Tom.

One Planet Plate:
SRA calls on chefs to
join global campaign
>> The Sustainable Restaurant
Association is calling on chefs around
the world to join its global campaign
to give diners the
power to use their
appetite wisely.
One Planet Plate puts
sustainability on the
menu, giving chefs the
chance to show how they’re contributing
to a better food future through a single
dish, galvanising customers to make smart
food choices.
The SRA is urging restaurants to put a
One Planet Plate on the menu and will direct
diners towards participating restaurants via
a dynamic map on its new
www.oneplanetplate.org website.
There are no set criteria for the dish, but chefs
must address at least one of the big challenges
facing the food system:
• Use locally sourced, seasonal and
non-intensively-farmed produce
• Rethink how food surplus or common
by-products are used
• Shift the proportion of animal protein towards
plant-based ingredients
• Educate diners on where their fish comes from
• Inspire diners to eat high-welfare meat
in smaller portions
• Cut use of natural resources from farm to fork

His winning menu opened with a starter
of Glamorgan sausage, salad of heritage
beetroot, glazed pecans and beetroot
ketchup. His main course was fillet
of Welsh Wagyu beef, beer
Arron Tye, 23,
braised onion, cavolo nero,
chef de partie from
black trumpette, crispy onion
Carden Park Hotel,
and Lapsang souchong.
Chester, and captain
Dessert was Penderyn
of Junior Culinary Team
Whisky cheesecake,
Wales won the Junior
Bramley apple, blackberry
Chef of Wales
sorbet and hazelnut crumble.
trophy

UK organic market enjoys sixth year of growth
>> The Soil Association’s 2018
Organic Market Report reveals
spend of £84.4million on organic
in foodservice over the past year.

on the high street, has doubled its
membership since launching last year
as an increasing number of diners
look for organic when eating out.

That equates to around £1.62million
being spent on organic in the catering
and foodservice sector every week
across the UK.

• There was a 15% increase in organic
milk supplied into foodservice in 2017
– over a quarter of all organic sales
in the sector are from milk.

Overall the UK organic market is now
worth £2.2billion, the highest it has
ever been, growing 6% in 2017.

Clare McDermott, Business
Development Director at Soil
Association Certification, said:

Key foodservice trends highlighted
in the report include:
• Spend on organic through Food for
Life Served Here – serving meals in
schools, hospitals, workplaces and
visitor attractions - grew 20% in 2017
• The Organic Served Here scheme,
which highlights organic being served

“Our consumer research shows that
a growing number of people are on the
lookout for organic when they dine out,
but 67% of people told us that they find
it difficult to know whether organic is
on the menu, which is why schemes
like Organic Served Here are so
important for driving more growth
of organic in foodservice.”
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breakfast & brunch

Brunch rolls with baked beans,
tomatoes, avocado and eggs

Waking up to the
opportunity

MCA’s Eating Out Market Data Report 2017
revealed breakfast participation saw the
greatest year-on-year increase last year with
52.2% of UK adults eating breakfast out of home.

With this in mind, more venues than ever are opening up early doors
to take advantage of this lucrative trade. The traditional slump in trade
between breakfast and lunch has also been filled with the leisurely brunch
slot – which often presents very different demands in terms of the dishes
expected by diners.
A full English may still be the nation’s most popular breakfast dish – but for how much longer?
We asked nine ‘early risers’ to share their top tips for brilliant breakfasts and brunches…

Giuseppe Cafaro

head chef at
Radici in Islington
www.radici.uk
We recently launched a
new bottomless weekend
brunch that centres around a knockout
sharing pizza. Brunch Pinsa for two to share
is a playful and delicious take on several
classic combinations, featuring smoked
salmon and yoghurt, poached eggs and
avocado, prosciutto and mushroom.
Further brunch dishes, inspired by the
Stack of pancakes with lemon
zest, bueberries and maple syrup

warm climate and wonderful ingredients
of Italy, include Tuscany meets Puglia with
pappa pomodoro, burrata and anchovy;
Cannellini bean stew with poached eggs
and sausage; and Ciambotta, grilled
pumpkin, mushrooms and torpedino
tomatoes. Meanwhile, for something sweet,
salty and utterly indulgent, we’ve created
Grilled pineapple and pancetta pancakes
with mascarpone, honey and orange
– a fun take on prosciutto and melon and
Canadian bacon pancakes all rolled into
one! All of this can be enjoyed on
Saturdays and Sundays, with bottomless
prosecco also available for an additional
£15 per person.

Fergus Martin

foodservice
development chef,
Major International
The full English breakfast
will always be popular, no
matter what other trends
come and go around it but this doesn’t
mean that new and exciting alternatives
aren’t welcome on your menus. As people’s
lives get busier, grab and go dishes are
growing in popularity, as are vegan and
vegetarian options as the Flexitarian
trend continues to gain momentum.
A fashionable way to combine the two
concepts would be a Breakfast Burrito.
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Hit the spot!
Avocado is packed
full of healthy fats
to help make your
morning meal
satisfying.

Spicy fajita,
avocado, peppers
and scrambled egg mix
the latest trends with traditional elements
to create an easy to eat, healthy breakfast
alternative that will appeal to the masses.

Monika Linton

founder of Brindisa
Take inspiration from
traditional Spanish
‘tostadas’, classically,
combining speciality
cured meats such as
acorn-fed paleta (air dried shoulder) with
‘pan con tomate’ (tomato toast). Another
protein-rich ‘tostada’ topping is ‘Mahon
y Sobrasada’ (tangy, pimenton rindwashed cheese with spicy and soft, spicy
sausage). It’s a versatile and quickly
prepared breakfast alternative to the
usual suspects.
When it comes to brunch there are few
things more simple or satisfying than
a classic ‘tortilla de patatas’ (potato
omelette) or ‘huevos rotos’ (broken eggs):
thinly sliced fried potatoes mixed with
sunny side up eggs, topped with cured
Ibérico ham. A chorizo roll is hard to beat,
though ‘morcilla’ (black pudding) runs it a
close second. Have the lot in a full-blown
‘parrillada’ (a Spanish style mixed grill) with
the addition of Ibérico meats, seafood or

Jacqui Cody

cook at St
Michael's Hospice
People like something
tasty, and there's nothing
better than a full English.
Some fresh poached
eggs, grilled smoked streaky bacon,
local Herefordshire sausages and even
a bit of black pudding if they like. A full
English breakfast is one of life's biggest
pleasures; it's something people can look
forward to. We want all our patients to
have the best possible start to the day, so
it's important everything is well presented,
it shows people they are loved.

Carmel
McConnell MBE
founder of Magic
Breakfast

At Magic Breakfast we
say to children "take care
of yourself as your body and brain need
the very best nutrition you can find".
So we recommend that they eat healthy
food from at least three of the main food
groups: a carbohydrate such as a
low-sugar breakfast cereal or porridge,
dairy protein such as milk or yoghurt,
and some fruit. This gives them essential
nutrients for growth and health, and
essential fuel for learning. To adults, we
recommend children have a delicious
breakfast in a safe, happy environment
where they can have the very best start
to the day.
Tostadas with chicken
and pico de gallo

Brendan
Fyldes chef

Joe Wicks’ build up bagel

Photographed by Maja Smend,
‘Lean In 15 - The Shift Plan’
(Bluebird).

director for
Green &
Fortune
Associates
at Sea
Containers in London

Anything with avocado
works for brunch. One of our
per
bestsellers is soy-glazed pork
gel recipe is su
belly with confit tomatoes
Joe’s build up ba ast and brunch.
kf
and smashed avocado on
popular for brea beef, tomatoes,
n,
ke
ic
slices of toasted sour
Fill with ch
ghurt,
e, a dollop of yo
dough. Brunch has
some BBQ sauc a perfectly cooked
d
become so popular
some rocket an d egg.
poache
now and it’s all about
the prosecco. Every
third Saturday we offer
brunch and a dessert, plus free prosecco
for an hour and half for £29.50.
The Body Coach

Joe Wicks

Rachel Neale

senior marketing
manager for Whirl
liquid butter
alternative
‘Swavoury’ is the breakfast
trend for 2018 and the classic American
combination of sweet waffles with smoky
bacon is a guaranteed hit. Combine milk,
flour, sugar, eggs, baking powder, Whirl
and a pinch of salt to create the batter.
Using Whirl prevents burning and lowers
the saturated fat content, while adding
a rich, buttery flavour. Add the batter to the
waffle maker with two rashers of maplecured streaky bacon. The smoky bacon will
crisp and caramelise into the mix, creating a
delicious, swavoury waffle.
Dust with cinnamon, then serve
with ice cream and a blob of
apple sauce.

Waffles with bacon
and maple syrup

and author of the
Fat Loss Plan

My build up bagel recipe
is super popular for
breakfast and brunch. It’s a bagel with
chicken, beef, tomatoes, some BBQ sauce,
a dollop of yoghurt, some rocket and a
perfectly cooked poached egg. I also think
smoothies could be better – they are often
just a bit of fruit whizzed up, but actually if
you add some fats to that you can make it
a really good breakfast. So something like
a big dollop of Greek yoghurt, an avocado,
some lime and berries and chuck in
avocado milk. That way you’ve got a
smoothie that will give energy for a good
few hours, rather than a smoothie full
of fruits and sugars. One of my brunch
favourites is chorizo chicken and spinach
with chunks of mozzarella and pine nuts
over the top: the brunch of champions!

CHRIS
GoldINg

head chef, Apero,
The Ampersand
Hotel, London
Sunday brunch with family
is an immovable date in Italian diaries.
I have such fond memories of long family
meals from my childhood and wanted to
bring this concept to Apero with the launch
of the Pranzo della Nonna brunch.

‘Swavoury’ is the br
eakfast
trend for 2018 and
the combination
of sweet waffles wi
th
a guaranteed hit. Du smoky bacon is
st with cinnamon,
then serve with ice
cream and a
blob of apple sauc
e.

Dishes on the menu include classics
such as homemade focaccia, creamy
burrata with heritage tomatoes, antipasti
of speciality Italian meats and cheeses,
fried egg oregano and mozzarella, Italian
sausage with beans, comforting lasagna
della Nonna, and indulgent tiramisu. It’s a
real feast that's ideal to share with friends
and family, particularly when accompanied
by free-flowing Prosecco or Aperol Spritz.
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vegetables. Even the old classic, Eggs
Benedict, has undergone a Spanish
makeover to include chorizo hollandaise.

On the Range

ON THE RANGE

The Leading Independent
Foodservice Brand

Lamb Shank
with mash and

Steve Langham

vegetables in a
red wine sauce

“We serve
the residents like
it’s a restaurant
and they always
have a choice of
five or six dishes
every day”

Spring lamb is a delicious treat at this time
of year, and this hearty dish from Steve
Langham is always a big hit with his diners.
Steve is the head chef at Seaview Haven Residential Home in
Ilfracombe, where residents can expect restaurant quality food
every day of the week.
“We serve the residents like it’s a restaurant and they always have
a choice of five or six dishes every day,” he explains. “We put them
all up on a blackboard in the morning, which evokes lots of
memories of eating out for our residents.
“This lamb dish is really popular and it’s really good for them
because it’s packed with lots of vegetables.
“I use the Country Range Red Cooking Wine because it’s got lots
of flavour, unlike other brands which can be very watery. Lamb and
rosemary are a classic combination and I use the Country Range
Dried Rosemary and Country Range Cracked Black Pepper, which
both do a really good job in adding flavour to the dish.”

Add flavour to your dish using
Country Range seasonings

Ingredients
4 Lamb shanks
2 Carrots
1 Parsnip
1 Leek
½ Swede
1 Onion
2 Cloves of garlic
(chopped)

1 tbsp Country Range
Dried Rosemary
500ml Country Range
Red Cooking Wine
2-3 tbsp Country
Range Gravy Granules
2 tbsp Country Range
Tomato Paste

Method

1. Place the lamb shanks into a
roasting tray and add a little
water.
2. Season with salt and
pepper and a good sprinkling
of rosemary before covering
with tin foil and baking at
180°C for 3 hours.
3. Remove the lamb from the
oven and pour off the
remaining liquid (keeping it for
later).
4. Return the lamb to the oven
for a further 30 minutes.

25g Country Range
Vegetable Bouillon
Mix (made in to 1 litre
of stock)
Country Range
Cracked Black Pepper

5. Wash, peel and dice the
vegetables and add to a pan
with the garlic and red cooking
wine and bring to a boil.
6. Make 1 litre of stock with the
vegetable bouillon and add to
the vegetables
7. Bring back to the boil before
reducing the heat and
simmering until the vegetables
are cooked.
8. Add 2 tbsp of tomato paste
and the lamb juices, thickening
with the gravy granules if
necessary.
9. Serve on a bed of creamed
potatoes.
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English

wine?
We’ll drink

to that!

English wine
producers
are gaining
notoriety for
making some
fantastic
wines,
particularly
sparkling,
that have given their European
counterparts a run for their money.
To celebrate English Wine Week (May 27-June 4), we’re
giving away a case of wine from Camel Valley, Cornwall’s
largest vineyard.
The ‘Explore Camel Valley Mixed Case’ worth £143.70 is a six
bottle mixed case containing two bottles of Brut, Pinot Noir
Rose Brut and Camel Valley Bacchus. Previous vintages of
all of these wines have won International Wine Challenge
Gold Medals.
When ex-RAF pilot Bob Lindo and his wife Annie planted
their first eight thousand vines in 1989, they never dreamed
of the phenomenal success they would achieve. They’ve
now been producing award-winning, world-class wines for
nearly three decades from their beautiful
corner of Cornwall, and this is your chance
to sample the fruits of their labour.

WIN

A case
of Camel
Valley wine

To enter, send an email titled ‘Camel
Valley Wine’, 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 May 2018. All winners will be notified b
Country Range Group, PO Box 508, Burnley, Lancashire BB11 9EH. Full terms
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Breakfast

bundle
This issue of Stir it up is
all about waking up to
the profits that the
breakfast and brunch
day-part can offer your
business.
With this in mind, we’ve got a
brilliant bundle to make sure
you’ve got breakfast and
brunch in the bag.
One lucky reader will win a
Salter Deep Fill Waffle Maker
to help you whip up delicious
American-inspired breakfasts
(think maple syrup and bacon).
With extra large cooking plates,
you can rustle up fresh waffles
with three times the thickness of
standard waffle makers, making them perfect
for sharing. The plates are non-stick so easily
release the waffles without messy leftovers,
with no need to scrub them clean after use.
Along with the waffle maker,
we’re also giving away
a Vivo Quick Breakfast
Sandwich Burger Maker.
This fun gadget will
help you make breakfast
burgers in just five minutes
for the perfect snack on
the go.

WIN

For your chance to win, send
an email titled ‘Breakfast Bundle”,
along with your name, contact details
and the name of your country Range
Group wholesaler, to competitions@
stiritupmagazine.co.uk.

A Breakfast
Bundle!

by 30th June 2018. Postal entries for all of the competitions can be sent to:
s and conditions can be found at: www.stiritupmagazine.co.uk/about
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EXPAND YOUR OPTIONS
- NOT YOUR WORKLOAD
>> Carte D’Or has unveiled
a new range of great-tasting
desserts, which are ideal for
the care & hospitality sector.
The five easy-to-use desserts are
Chocolate, Mango & Lemon Mousse,
Panna Cotta and Crème Brulee, can
be used on their own or as a base for
other desserts.
Unilever Food Solutions’ chef Alex Hall
commented: “We have spent a lot of
time playing with the products and creating
some really easy, great quality dishes, ranging
from a simple stem ginger crème caramel to a
set lemon cream, that can be served from any
kitchen. The brand was formed by patisserie
chefs, which shows through in the products.
You don’t just have to serve them in a glass you can pipe, shape or cut to get the
presentation you require.”

Falafels boost free-from
range at Central Foods
>> Frozen food distributor Central
Foods has added to its free-from
range with the introduction of three
flavours of falafel.
The falafel bites are suitable for vegans,
vegetarians and those avoiding gluten –
and perfect for a range of current trends in
the foodservice sector, including demand
for healthy options.
Available in authentic Moroccan, beetroot,
and sweet potato, the falafels are also halal
and kosher approved.

A PREMIUM MINI PACK
BISCUIT WITH A DIFFERENCE
Back in 1830, William Meredith founded his bakery,
ably assisted by William G Drew, and they’ve been
making delicious biscuits ever since.
Made from the highest quality ingredients, Meredith & Drew is a
twin-pack assortment biscuit of four variants: Marvellous milk choc
chip cookie, Wonderful white choc chip cookie, Scrumptious shortie
swirl and Irresistible oat crunch.
The quirky packaging and matt finish provide a premium look and
feel, and the fun and unique colours make the variants easy to find
in a bulk box offering of 100 case size.
Meredith & Drew is ideal for hotels, healthcare, conferencing
and coffee shops for all year round snacking.

Get saucy
In a perfect world, chefs would have fully
staffed teams and enough time to carefully
make every ingredient from scratch – but
that’s not always possible.
To lighten the burden, Nestle Professional’s CHEF
range of products has set out to make sauces with
similar to scratch-made flavours in a convenient ambient format. The result is a range of sauces that will
consistently deliver authentic flavour to diners’ dishes
and allow you to focus on what matters in your kitchen.
The latest additions to the range are CHEF Hollandaise and Red Wine Sauces, and can be used as a finished sauce
or easily customised for chefs wishing to add their creative flair.

How do you mayo?
>> Kraft Heinz Foodservice has
unveiled two exciting new launches
for the foodservice sector.
Heinz [Seriously] Good Professional Mayonnaise and Heinz Light Mayonnaise work
brilliantly across a full range of recipes and
applications, both front and back of house,
and can be used as a base to create signature sauces and condiments.
New Heinz [Seriously] Good Professional
Mayonnaise marries the taste and quality
that consumers love with the hold and performance needed in a professional kitchen.
Importantly, it has no added flavours, colours or preservatives and is made from 70%
oil and 6% free-range egg.
New Heinz Light Mayonnaise has just 25%
fat, free-range eggs and is perfect for
creating flavoured mayos and signature
sauces. Again, there are no added flavours
or colours, it’s kosher certified and suitable
for vegetarians.
Both are available in 5 litre pails and Heinz
[Seriously] Good Professional Mayonnaise is
also available in a 10 litre pail.
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Leading
Lights
Atul Kochhar

Atul Kochhar was the first Indian
chef to receive a Michelin star at
his highly-regarded restaurant
Benares in London’s Mayfair.

Indian-born and British-based, Atul now
oversees a handful of successful eateries in
the UK, as well as Madrid, Dubai and Mumbai,
and creates menus for P&O Cruises.
We caught up with him to discuss his
growing empire…

Who is your culinary
inspiration and why?
My inspiration is mostly an evolutionary
process, a gentle nudge from where I live.
It could be something I have seen or an
exciting new chef that inspires me.

Tell us about your early
cooking career in India.
I started my cooking career at The Oberoi
group of hotels in India. In June 1993 I
graduated to the five star deluxe Oberoi
Hotel in New Delhi. Here I worked as a
sous chef in one of the five restaurants in
the hotel. I then moved to the fine dining
restaurant of Bernard Kunig.

In your opinion, why are
so many traditional curry
houses going out of business
in the UK?
The shortage of skilled curry chefs in the
UK is one of the major reasons. Another
reason is that people’s knowledge and
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taste for more regional Indian cooking has
increased, they are looking for more than a
curry house.

Indian food
to me is part of British
gastronomy and
it will continue to grow
with people’s taste
and perceptions. It’s
important to stay in tune
with your customers
and trends.

What advice can you offer to
fellow Indian chefs in terms of
appealing to British diners?
Indian food to me is part of British
gastronomy and it will continue to grow
with people’s taste and perceptions.
It’s important to stay in tune with your
customers and trends.

How did it feel to be the
first Indian chef to
gain a Michelin
star?
I still find it very hard to
believe. It was a complete
shock.

How is your style of
cooking received in
Mumbai?
I cook Indian food for a modern,
intuitive and cultured crowd. It’s so
exciting to be able to push the boundaries
with people’s expectations of Indian cuisine
and I’m very proud that we’re always moving
on and always evolving. I travel the world,
eat in as many places I can and I keep

Chicken Tikka
Masala Pie

Ingredients

For the first marinade
1 garlic clove, peeled
1cm piece of fresh ginger, peeled
1 teaspoon chilli powder
juice of ½ lemon

For the second marinade
250g Greek-style yoghurt
1 teaspoon each garam masala and
ground coriander
50ml vegetable oil

Method
1. For the first marinade, finely grate the

garlic and ginger and place in a bowl. Add
the chilli powder, lemon juice and chicken,
then set aside to marinate for 30 minutes.

2. For the second marinade, add all of the
ingredients to the chicken, mix together
well, then leave to marinate for a further 4
to 6 hours.

3. Skewer the marinated chicken pieces

and cook over a barbecue, or in a hot oven
at 200ºC/400ºF/gas 6, for 15 minutes, or
until cooked through. Brush with a mixture
of butter, lime juice and chaat masala and
set aside.

4. For the pastry, sieve the flour and salt
into a bowl. Cube the butter, then rub in
with your fingertips until the mixture

making sure that my menu, my team and
my style responds to trends, changes in
produce, and constantly evolves be it in
London, Spain, Dubai or Mumbai. I believe
that growing up in various cultural
environments has helped me see a more
worldly style of cooking.

Every chef worth his salt
these days seems to have a
restaurant interest in Dubai.
Why do you think that is and
what was the appeal of
Dubai for you?
Dubai is a global destination
for culinary scene with
multicultural cuisine, dining
spots and events. Who doesn’t
want to be a part of that?

What are the
challenges faced
cooking on board a
cruise liner?
It’s important to plan months in advance.
Nowadays, people’s diets and
requirements are a lot more discerning;
vegetarians, vegans, gluten-free etc.

For the masala

½ teaspoon each ground cinnamon,
chilli powder and dried fenugreek leaves
2 teaspoons gram flour

For brushing

Small knob of butter
2 teaspoons lime juice
1 teaspoon chaat masala or garam masala

For the pastry

250g plain flour, plus extra for dusting
1 teaspoon sea salt

1 small onion, peeled
10 garlic cloves, peeled
Vegetable oil
6cm piece of fresh ginger, peeled
3 level teaspoons each ground
coriander, chilli powder, turmeric
and garam masala
2 large bunches of fresh coriander,
leaves picked
3 ripe tomatoes

250g cold unsalted butter

8. Roll out the pastry to just under 1/2cm

resembles breadcrumbs. Add 105ml
of cold water and gently mix into dough.

thick. Line the base of a pie dish (roughly
20cm x 20cm x 6cm), then add the
chicken filling.

5. Dust the dough with flour, wrap in cling
film and leave to rest in the fridge for 30
minutes.

6. Preheat the oven to 160ºC/325ºF/ gas 3.
For the masala, chop the onion and garlic,
then add with a little vegetable oil to a pan
over medium heat and sauté for 5 minutes
until soft. Finely grate the ginger into the
pan and cook for 2 minutes until golden.

9. Lay another piece of pastry on top,

seal the edges, trim off any excess and
poke a small hole in the top. Bake in the
oven for 35 to 40 minutes, or until the
pastry is golden and the filling is hot.

10. Garnish with summer berry chutney,

raspberry purée, chives, and frisée lettuce.

7. Stir through the spices, then chop the
coriander and tomatoes and add to the
pan, stirring to combine.
Stir for a couple more
minutes until everything
is cooked through.
Toss the chicken in
the masala.

We have to rely a lot
on frozen (raw food),
which is the next best
thing to fresh.
Vegetables will be
bought on the last day
before we set off.
All these are logistics
but you need to plan
months in advance to find
the ingredients.

It’s important to plan months in
advance. Nowadays, people’s diets
requirements are a lot more discernand
ing

Your website refers to
Madrid as “the gastronomic
capital of Europe”.
How have you married
traditional Spanish
ingredients with your
traditional Indian cooking
techniques?
Rather than create a carbon copy of
Benares London, we have eagerly
enhanced our repertoire of modern
Indian cuisine with the delicacies of the
Spanish larder. Hence, you’ll find starters
like pekorah with boquerones (anchovies)
and Spanish staples like calamari and
octopus on the menu.

And now for three questions
that we ask all of our Leading Lights…

1. What are your three kitchen secrets?
i) Cook with the seasons
ii) use spice to enhance ingredients not
overpower them

iii) and finally work as a team.
2. What is your favourite ingredient
and why?

That’s a very difficult question, and not one
that I could possibly answer! Ginger, chilli and
cardamom, though it’s hard to narrow it down to
just those three. I love using a variety of spices
in my dishes: they create such complexity and
let you make each dish very unique.

3. Please could you share your
favourite recipe.
Chicken Tikka Masala Pie
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Chicken Tikka Masala Pie

CREATE THE MENU THAT
KEEPS YOUR CUSTOMERS
COMING BACK WITH

KERRYMAID BÉCHAMEL

READY
TO USE

1 Litre

Consistency in
quality and taste

Taste like its made
from scratch

Can be used as a
versatile base for
creating other sauces

Reduces waste from
splitting and curdling
when made from scratch

Save time
and space

Meets 2017
salt targets

DON’T FORGET TO TRY
KERRYMAID HOLLANDAISE
PART OF KERRYMAID’S READY
TO USE SAUCE RANGE
Visit Kerrymaid.com for a free sample

www.kerrymaid.com
@KerrymaidDairy

Brought to you by

DICKSON’S DIARY

Brunch used to be
a Sunday occasion
but now it’s an
everyday thing,
so caterers should
grab the opportunity.
Rightly or wrongly, a lot of people choose
to skip breakfast in favour of having
a bigger meal at around 11.30am.
As a meal occasion it’s definitely
considered an indulgent treat, and it’s
completely acceptable to enjoy it with
alcohol, so think about offering meal
deals which include a glass of Prosecco
or a Bloody Mary.
It’s extremely popular with Millennials,
and increasingly so with families too,
and there are lots of options you can
consider when creating your bespoke
brunch menu.

For a delicious take on a traditional English
breakfast, try chopping up some Country
Range Sausage and Country Range Hash
Browns and cooking them with some
chopped onions to make a hash. Crack
in some eggs and black pepper and oven
bake before serving.
A great fishy brunch can be rustled up with
ease using Country Range Fish Pie Mix.
Simply steam the fish and mix with some
Country Range Basmati Rice, peas and
spices to make a kedgeree-inspired treat.
You could also heat up some Country
Range Ready-to-Use Korma or Tikka
Masala Curry Sauce to serve on the side.

RAISE

Huevos Rancheros continues to be a
popular dish at brunch-time and you can
add in some chorizo and Country Range
Sliced Green Jalapeños for extra texture
and flavour. Serve with some griddled
Country Range Tortilla Wraps and a side
of guacamole.
For a healthy addition, offer a green smoothie
made from Country Range Frozen Summer
Berry Mix, spinach, lime and Country Range
Apple Juice.
Happy brunch-time!

Paul Dickson

Country Range development chef

Old Fashioned

• 60 ml Bourbon or Rye
• 10 ml sugar syrup
• 3 dashes of Angostura bitter
• Garnish of orange zest
On a trend Old Fashioned
>> The Old
Fashioned has seen
a renaissance in the
last couple of years,
thanks to the American TV
series ‘Mad Men’ I think. I
remember being surprised by
how many guests started
ordering it all of a sudden.
The drink goes back to the early days
of cocktails and follows the formula of
the classic cocktails as printed in 1806,
of sugar, spirit, water and bitters.
Originally the concoction was called the
Whiskey Cocktail and made with either
rye or bourbon. It was mainly drunk

straight up and as a morning eye
opener. Then, around the 1870s,
bartenders got their hands on
new liqueurs so they started
adding whatever was newly
available to them: Absinth,
Curaçao and Maraschino
amongst others.

Tip:
I like to add
a couple of
Marschino
cherries in
mine too.

However the Whiskey Cocktail
aficionados were not happy with the
new twists on their favourite tipple so
they started asking for Old Fashioned
Whiskey Cocktails - and so the current
name was born.
For years a bartender working at the
Pendennis Club in Louisville was
credited with creating the drink for
James E. Pepper, a Kentucky colonel
and bourbon distiller around 1889 and
1895. However in recent years this was
proved not to be the case as earlier

references to the Old fashioned recipe
have been found. To this day it’s not
clear who was the very first person that
created this lovely drink.
Luca Cordiglieri,
of the UK
Bartender’s Guild
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Did you know
all Tilda Rice
is naturally
gluten free?

We never compromise on purity, taste, quality
or nutrition, so with Tilda you are guaranteed to get genuine
goodness and perfect rice, every time.

Gives you
20% MORE
PORTIONS than
Own Label Long
Grain!^

A 50:50 mix as
recommended by
The School Food
Standards!*

Have you tried our frozen rice varieties?
They’re easy to prepare and taste just like freshly cooked rice.
Long Grain • Basmati Pilau

Visit the website for recipe inspiration and product information...

www.tildafoodservice.com

@TildaChef

*Source: The School Food Plan, The School Food Standards. ^ Independent yield tests, commissioned by Tilda Foodservice Ltd, June 2014. Based on Tilda Easy Cook Basmati vs Own Label Easy Cook Long Grain.

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

1

A shining
example

FOOD FOR THOUGHT

FOOD FOR thought

Inspira
ti
recipe idonal
ea
for late s
Spring
menus

The inventive bods at Sosa have
come up with this clever edible
wax concept to add a bit of theatre
to your bread basket. Add 3g of Wax
Concept to 80g extra virgin olive oil and a
little truffle oil for added flavour. Pour into
your serving dish, insert a couple of wicks
and allow to set. Light and serve with a
selection of breads.

2 Nourish

1

This black rice nourish bowl
from Luke Turner is sure to appeal
to healthy eaters. Full recipe http://
leathams.com/wp-content/uploads
/2018/01/Black-Rice-Nourish-bowl.pdf.

3 Awesome
aubergine

Mayfair restaurant Black Roe Poke
Bar & Grill has launched a new
menu, bringing the finest cuisine from the

3

2

Pacific Rim to the capital with dishes inspired
by Hawaii, Japan and Southeast Asia, including
this sweet and Sour Japanese aubergine with
chilli, spring onion and coriander.

4 Super Salad

With Food Allergy Awareness Week
and National Vegetarian Week both
happening this month, Major’s allergen
free and incredibly healthy Quinoa, Bean and
Pea Salad is the perfect dish to tantalise the
taste buds! For more great recipes go to
www.majorint.com/magazine/recipes.

5 Beet the choc

4

Nordic restaurant Aster’s executive
chef Helena Puolakka has created
this extraordinary spiced beetroot
sponge with a chocolate ganache and

5

smoked beetroot sorbet, inspired by her
ex-pastry chef at Aster, Olivier Mourellon.

6 Thai treat

This yellow chicken curry
(Massaman Gai) by Sanguan
Parr, head chef at Nipa Thai in London,
is a sight to behold. Full recipe at
www.stiritupmagazine.co.uk/recipes.

7 Asparagus tips

6

7

Celebrate National Vegetarian
Week – and the English
asparagus season - with this tasty and
vibrant roasted asparagus and feta cheese
salad from Eurilait. Full recipe available at
www.stiritupmagazine.co.uk/recipes.
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HEINZ
BEANZ

From a simple poached egg on toast to a full English, no breakfast is complete
without Heinz Baked Beanz. Not forgetting that Heinz Baked Beanz has been voted
the Nations favourite beans* and has been accompanying consumers breakfasts for
over 100 years. For great taste and quality it has to be Heinz.

www.kraftheinzfoodservice.co.uk
@KraftHeinzFSUK
*

Source: Sales Out 52wk ending 13/03/1. Categories: Baked Beans <1kg

