11:00 — 11:45
TOQUE D'OR® SHOWCASE

Nestle Toque d'Or®
Competition Team Winners

Andy Stacey, Chef Lecturer at
Carlisle College, will be showcasing
the culinary talent that has gone into
making up the winning teams of
2004 and 2008 Nestlé Toque d'Or®.
This award provides a unique
opportunity for students to create
the restaurant of their dreams.

This formidable mixture of creative
culinary skill and business acumen
is the ultimate challenge for any
aspiring professional caterers.

12:15—13:00

Andy Twells,
Craft Guild of Chef’s
Culinary Team Captain

Andy will explain the processes
of planning and delivering a
successful live competition entry.
He will be producing a main
course dish using mutton and an
Essential lamb jus.

THE SKILLERY

@ HOSPITALITY 2009

13:30 — 14:15
SUSTAINABILITY OF FISH &
SHELLFISH

Peter Gorton,
Head Chef/Proprietor, The Horn of
Plenty, Devon

Michelin-starred chef, Peter will
show how it is possible to use
cheaper cuts of fish for favourite
dishes and how this can be
profitable. Peter will also talk about
systems and initiatives on how to
keep our seas full.

14:45—15:30

Lahiru Jayasekara,
Junior Sous Chef, Le Manoir aux
Quat’ Saisons, Oxford

Lahiru will be preparing two classic
French dishes, but adding a bit of
his own creative flare to them.
Lahiru’s first dish will be pan fried
foie gras with a coffee glaze and an
almond crust finished with an
amaretto foam. Lahiru’s second
dish will be pan fried pavé of
salmon, sautéed baby spinach and
a mussel velouté.
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Nestlé Professional® Essential Cuisine Chefsg4Chefs McCormick
NESTLE PROFESSIONAL® is Essential Cuisine produce kitchen- Chefs4Chefs is a unique Schwartz for Chef are;

dedicated to working with the
industry to be an inspiring growth
partner, offering a comprehensive
range of creative and professional
food and beverage solutions.
Exciting culinary aids such as
MAGGI® & CHEF® give you the
time to be creative and its beverage
solutions, including NESCAFE®,
can refresh any drinks offering.

T: 0800 742 842
W: www.nestleprofessional.co.uk

tasting stocks, jus, gravies and
demi-glaces for the discerning chef.
Our products are made by chefs for
chefs, giving you the confidence to
focus on the final dish.

For samples, visit the Essential
Cuisine stand number 770

T: 0870 050 1133
W: www.essentialcuisine.com

recruitment company specialising
in the provision of relief and
permanent staff to all areas of the
catering industry.

We can provide single candidates,
or bespoke Chef crew solutions for
hotels, outside catering and all
areas of the catering industry
where chefs are required.
ChefssChefs expert team has a
wealth of 'in the field' experience
providing the right staff for your
operation at the right price Our
Chef Consultants understand the
challenges you face in the industry,
because we are run by Chefs for
Chefs.

T: 01772 601 552
W: www.chefsgchefs.net

* World's largest spice, herb, and
seasoning company

e Trusted by 90% of operators;
no one else comes close

¢ We put our best into quality and
safety, so you can put the best
into your food

e Tested and proven products,
recipes, and menu solutions to
stay on-trend with consumer
demand

e Consumer Preferred™ products
to support successful menus

Innovative packaging and labels
offer improved safety, quality, and
convenience

T: 01844 293688
W: www.schwartzforchef.com
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TIMES MONDAY 19TH JANUARY TUESDAY 20TH JANUARY WEDNESDAY 21ST JANUARY

11:00 — 11:45

12:15-13:00

13:30 — 14:15

14:45 —15:30

15:50 — 16:35

724/»@7 of yor_
] Electrolux

READY STEADY COOK-OFF!
Sophie Wright, Chef Consultant

and Food Writer,

Rob Kennedy, Executive Chef, Royal
Military Academy, Sandhurst

Sponsored by Game-to-Eat

INNOVATIVE INDIAN SPICING

Anirudh Arora, Head Chef,
Moti Mahal Restaurant, London

Sponsored by McCullough Moore

VANILLA:
PLAYINGWITHTHE SENSES

Izu Ani, Head Chef, Vanilla Restaurant
and Bar, London

Sponsored by Reynolds

BACKTOYOURROOTS

Arthur Potts Dawson, Executive Head
Chef, Acorn House, London

Sponsored by City & Guilds

MODERN CUISINE

Glynn Purnell, Head Chef,
Purnells Restaurant, Birmingham

Sponsored by McCain

fresh

CREATIVE CANAPES

Trevor Lewis, Banqueting Head Chef,
The Grove, Hertfordshire

Sponsored by Reynolds

REGIONAL RAGUS OF ITALY

Katie and Giancarlo Caldesi,
Chef/Proprietors, Caldesi Restaurants
and School

Sponsored by Chefs4Chefs

USE OF AWHOLE FREE
RANGE CHICKEN

David Britton, Executive Chef,
Cavendish Hotel, London

Sponsored by Jus Rol

MEDITERRANEAN WITHA TWIST

Taher Jibet, Head Chef,
Bistro One Ninety, London

Sponsored by AAK Foodservice

VEGGIE FOOD -
NOT JUST FOR VEGETARIANS!

Vanessa Scott, Chef/Director,
Strattons Hotel, Norfolk

Sponsored by McCain
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TOQUE D'OR SHOWCASE

Nestlé Toque d'Or Competition
Team Winners

Sponsored by Nestlé Professional

COMPETITION SUCCESS

Andy Twells, Craft Guild of Chef’s
Culinary Team Captain

Sponsored by Essential Cuisine

SUSTAINABILITY OF FISH
AND SHELLFISH

Peter Gorton, Head Chef/Proprietor,
The Horn of Plenty, Devon

Sponsored by Chefsg4Chefs

MODERN CLASSIC FRENCH DISHES
Lahiru Jayasekara,
Junior Sous Chef, Le Manoir aux Quat’

Saisons, Oxford

Sponsored by McCormick




