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WELCOME FROM 
THE CRAFT GUILD OF CHEFS

THANK YOU… MASTERS OF CEREMONIES

Welcome to the Skillery at Hospitality 2007, a unique platform

for chefs from all sectors of the hospitality industry.

The Skillery will showcase both young and experienced chefs,

some recognised as industry role models while others are the

rising stars of tomorrow. Expect to be inspired by innovative chefs

representing restaurants at the highest levels, by students and

trainees working with mentors and masterclasses demonstrating

core culinary skills.

Thanks go to the chef demonstrators, who have given their

time and support to this event and the demonstration sponsors,

as without them the event couldn't take place. Particular thanks

go to all at Fresh RM, Electrolux Professional, Steelite

International, Premier Foods, Brakes, the Craft Guild of Chefs, LBM Food Solutions, McCullough

Moore and students from Birmingham College of Hospitality, Tourism and Creative Studies who

will be on hand during the two days to assist the chefs.

Brian Mellor, our Master of Ceremonies will keep you entertained by working alongside the

chef demonstrators to question and explain techniques, recipes and ingredients.

I look forward to welcoming you to the Hospitality Show and am delighted that the Craft Guild

of Chefs can be associated with leading figures in the hospitality industry for the advancement of

the culinary arts.

David Mulcahy FCFA CG

Skillery Director, Vice President – Craft Guild of Chefs

The Craft Guild of Chefs would like to
thank the Skillery equipment sponsor,
Electrolux Professional.

Thanks also go to Meyer for supplying a
selection of induction pans.

TIMETABLE

MONDAY 22ND JANUARY

10:00 – 10:45
Butchery Masterclass
Colin Taylor, Fairfax Meadow
Sponsored by: Fairfax Meadow

11:15 – 12:00
The Sensory Chef
John Feeney, Griffith Laboratories –
The Food Architects
Sponsored by: Steelite International
and Griffith Laboratories – The 
Food Architects

12:30 – 13:15
Game Delight!
David Hunt, Sodexho UK
Sponsored by: Jus-Rol

13:45 – 14:30
Modern British Pub Grub
Tom Kerridge, The Hand & Flowers,
Marlow
Sponsored by: Food from Britain

14:50 – 15:35
Marvellous Gastronomy
Sat Bains, Restaurant Sat Bains
Sponsored by: RHM Foodservice

15:55 – 16:30
Modern Brasserie dishes
Sophie Wright, Graduate Chef 2006
Sponsored by: Tilda

TUESDAY 23RD JANUARY

10:00 – 10:45
Fish Filleting Masterclass
Matthew Orr, M & J Seafoods
Sponsored by: M & J Seafoods

11:15 – 12:00
Student Chef Skills
Leeds Thomas Danby College 
Student Chefs
Sponsored by: Nestlè Foodservices

12:30 – 13:15
Terrines made easy!
Nick Vadis, Compass Group 
at British Airways
Sponsored by: Compass Group

13:45 – 14:30
Best of British
World Skills Culinary Team
Sponsored by: Cacao Barry

15:00 – 15:45
S'n'M and everything in between!
Hayden Groves, Avenance
Sponsored by: Eat Out Magazine

BRIAN MELLOR
As a chef Brian has been involved in
almost everything, from cooking for
stars, royalty and prime ministers in
plush Penthouse suites to running
numerous kitchens and scores of
chefs in busy Brasseries! 
He's attracted awards and the
recognition of his peers along the
way, and has demonstrated at
events, exhibitions and shows
across this country and abroad.

CRAFT GUILD OF CHEFS

Established 40 years ago, the Craft Guild of Chefs has
developed into one of the leading chefs' associations in
the UK and has many members worldwide. These
come from all aspects of the foodservice and hospitality
sectors working in a wide variety of positions from
students and trainees to top management.
The heart of all its activities is the promotion 
of culinary arts and craft skills. If
you would like to find out more
about the Craft Guild, please visit
their website www.craft-guild.org 
or call 0800 195 2433
• Become a member during
Hospitality 2007 and save 25% 
on your first year's subscription

Breakfast bags sponsored by Premier Foods
T: 01727 815850
W: www.premierfoods.co.uk

Breakfast items supplied by Brakes
Customer Service: 0845 606 9090
Website: www.brake.co.uk

Thanks to Steelite International for the
specially commissioned sheer bowl
T: 01782 821000
W: www.steelite.co.uk
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MONDAY 22ND JANUARY

10:00 – 10:45

BUTCHERY
MASTERCLASS

COLIN TAYLOR
HOTELS MANAGER,

FAIRFAX MEADOW

Colin Taylor is a skilled
butcher with a 25 
year career at Fairfax
Meadow. Colin will 
be presenting an
informative skills
session suitable for 
all levels of chefs.

Through 25 years of
experience, Fairfax
Meadow has a proven
track record in the Food
Service Industry,
achieving a unique
position in the market
place through confident
and consistent supply.
Annually serving the
food industry with
some 17,000 tonnes 
of chilled and frozen
meats, including 
10 million portion
controlled products,
Fairfax Meadow is
without question 
the UK's premier
catering butcher.

T: 08700 460128
www.fairfaxmeadow.co.uk

11:15 – 12:00

THE SENSORY
CHEF

JOHN FEENEY
CULINARY DIRECTOR

EUROPE, GRITTITH

LABORATORIES – THE

FOOD ARCHITECTS

John Feeney, Griffith
Laboratories' Culinary
Director for Europe will
be demonstrating
dishes that combine
science and culinary
creativity,
demonstrating the
development process
behind a number of
innovative dishes.

Griffith Laboratories,
established in 1919, is
a global manufacturer
of food ingredients
providing a wide range
of taste and texture
components for
customers throughout
the world.

T: 01773 837000
www.griffithlaboratories.com

Whatever the nature and
scope of menu, you can
showcase your food to
perfection with creative
tabletop solutions from
Steelite International.

T: 01782 821000
www.steelite.com

12:30 – 13:15

GAME DELIGHT!

DAVID HUNT
EXECUTIVE CHEF FOR

SCOTLAND AND IRELAND

SODEXHO UK

Perthshire Woodland
Pigeon with Foie Gras
and Savoy cabbage.
Red cabbage and
apple sauce, celeriac
slaw and musroom
charlotte. Jus-Rol
game pastry

Jus-Rol – Passionate
about perfect pastry.
Manufacturers of
premium quality
ingredient pastry with
expertise spanning over
50 years, Jus-Rol are
the UK's pastry experts.
At our purpose built
factory we produce a
wide range of pastry
products in a variety 
of formats. All our
ingredient pastry is easy
to use and can be used
for sweet and savoury
dishes for a range of
meal occasions
including centre plate
items, snacks, starters,
bar meals and desserts.

T: 0800 125577
www.jusrol.co.uk

13:45 – 14:30

MODERN BRITISH
PUB GRUB

TOM KERRIDGE
CHEF PATRON, HAND &

FLOWERS, MARLOW

Tom will be
demonstrating modern
British cooking with
pub-based elements
using recipes from the
Michelin-starred Hand
and Flowers repertoire.

Food from Britain is the
market development
consultancy for British
food and drink and is
funded by government
and industry.
It has two objectives:
• To maximise exports

of food and drink
produced or
processed in the UK.

• To increase
production and
consumption of
quality regional 
food and drink.

T: 0207 468 8570
www.foodfrombritain.co.uk

14:50 – 15:35

MARVELLOUS
GASTRONOMY

SAT BAINS
CHEF PATRON,

RESTAURANT SAT BAINS

Sat Bains will be
cooking two dishes,
assisted by John
Freeman
• Slow-cooked 

egg with truffle 
and artichoke

• Pigeon with
grapefruit, melon
and chocolate

RHM Foodservice 
is part of Culinary
Brands, a division 
of RHM, one of the
UK's leading 
food companies.
Developing products
specifically designed 
to meet the needs 
and demands of the
professional caterer,
our portfolio includes
category leading
brands such as Bisto,
Sacla, Sharwoods,
McDougalls, Frank
Coopers and
Robertsons.
For further information
on any of our brands 
or for recipe support,
please contact the
Caterer AdviceLine on
0800 328 4246 or visit
www.rhmfoodservice.co.uk

15:55 – 16:30

MODERN
BRASSERIE DISHES

SOPHIE WRIGHT

Sophie will be preparing
a variety of modern
brasserie style dishes
taken from the menu of
the restaurant 'Beach
Blanket Babylon',
Shoreditch where she
will be assisting with its
opening in 2007.
Working as Sous Chef
at the new restaurant,
Sophie will be assisted
in her demonstration 
by Head Chef Rex
Newmark.

Tilda Foodservice,
established in 1994,
is now the number 
one brand of dry and
frozen rice the in UK
foodservice market,
providing a range of
rice solutions from Pure
Basmati to Arborio
Risotto to meet all the
catering sector needs.

T: 01708 717777
www.tilda.com
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TUESDAY 23RD JANUARY

10:00 – 10:45

FISH FILLETING
MASTERCLASS

MATTHEW ORR
M & J SEAFOODS

Matt will be demonstrating
various preparations of native
and exotic fish, along with
some specialist cuts.

M & J Seafoods, a subsidiary
of food distributor Brakes,
supplies some of the largest
ranges of fresh, frozen and
chilled seafood products in
the UK. Its passion for quality
and service is why M & J
Seafood provides first class
local service to 12,000
caterers nationwide.

T: 01296 395255
www.mjseafoods.com

11:15 – 12:00

STUDENT CHEF SKILLS

ANISHA AHMED, MELISSA
HUDSON, ASHLEY SMITH, ROB
CLARK – LEEDS THOMAS DANBY

COLLEGE STUDENT TEAM

The team will be cooking
some contemporary
Australian dishes that reflect
healthy eating lifestyles. This
will include a spiced chicken
and coconut soup with
saffron noodles, and roast
tuna and spiced fruit salsa
and a choron dressing.

Mediterranean Ready 
to Use Sauces – Nestlè
Foodservices, 0800 742 842
Authentic-tasting
Mediterranean-style dishes
can be easily created using
the Maggi 'A Natural Choice'
range of Mediterranean ready 
to use sauces. Delivering 
that 'made from scratch'
taste there are six delicious
options – Spanish, Italian,
Moroccan, Piri Piri,
Provençale and Greek.

T: 0800 742 842
www.nestlefoodservices.co.uk

12.30 - 13.15

TERRINES MADE EASY!

NICK VADIS
EXECUTIVE CHEF, COMPASS 

AT BRITISH AIRWAYS

Nick will be demonstrating
how to make, finish and
present two types of terrine,
one using meat and one fish.

Compass Group PLC is the
world's leading foodservice
company providing food,
vending and related services
to clients and customers in
the workplace, at schools and
colleges, hospitals, on the
move, at leisure and in
defence, offshore and remote
locations. Compass Group
has annual revenues of 
£12 billion and employs
400,000 people in over 90
countries. In the UK and
Ireland, Compass Group has
annual revenues of £2.5
billion, employing over
110,000 people.

T: 01895 554466
www.compass-group.co.uk

13:15 – 14:30

BEST OF BRITISH

WORLD SKILLS 
CULINARY TEAM

Mark Faithful (Birmingham
College) and Julie Doig
(Gleneagles Hotel) will be
making cocktails. William
Horswill (Chapter 2
Restaurant), Graham Squire
(Claridges) and Sophie Wright
(Westminster College) will 
be producing finger food for
audience sampling. Will
Torrent (Thames Valley
University) will be making
moulded chocolates. Peter
Joyner, Yolande Stanley and
Ian Whittaker will be
mentoring the World Skills
Culinary Team.

The French brand Cacao
Barry® offers a range of
premium cocoa products,
chocolate coatings, fillings and
decorating products. Ever since
Charles Barry started exploring
the world for the finest, most
aromatic cocoas and developed
his secret recipes to prepare
exquisite couvertures, chefs
have taken Cacao Barry®

chocolates and couvertures to
their heart. They have
demonstrated their love for this
great chocolate by using it in
the most wonderful chocolate
preparations imaginable.
You will find this demanding
quest reflected in all our
recipes that bring perfect
finesse, superior taste and
quality to your creations.

T: 01295 224700
www.cacaobarry.com

15:00 – 15:45

S'N'M AND EVERYTHING
IN BETWEEN!

HAYDEN GROVES
EXECUTIVE CHEF, AVENANCE

S 'n' M - Sausages and Mash
and everything in between!
Showcasing creative
solutions with one of the
nation's favourite foods.

Eat Out magazine is part of
Dewberry Redpoint, which
also publishes Stockpot, the
quarterly membership
magazine of the Craft Guild 
of Chefs. Eat Out was born
out of a merger in March
2005 of the company’s
former Restaurant Business
and Pub Business titles to
create one dedicated
magazine for the dining out
sector. It is circulated monthly
to 30,000 senior owners,
operators and managers 
in the restaurant, hotel and
pub industries and boasts 
an influential readership 
of 70,000.

T: 01474 574400
www.dewberryredpoint.co.uk
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