2019
SUPPORTED BY SAMPHIRE

TM

THE CUTTING EDGE
BECOME A MEMBER OF THE UK’S LARGEST
PROFESSIONAL CHEFS ASSOCIATION
The Craft Guild of Chefs is a professional, not for profit organisation, run by chefs for chefs.
Membership of the Guild, and its associated designatory letters, proves you are a professional
who is committed and passionate towards your profession
and shows fellow professionals that you are serious about your career.
It gives you the opportunity to increase and hone your skills and, via the Craft Guild,
pass on your skills and knowledge to help students and trainees
...to become as passionate as you.

enquiries@craftguildofchefs.org 020 8948 3870

WELCOME TO HEAT

After two highly successful
competitions over the last two years,
the Craft Guild of Chefs is back with
Heat 2019. At the Craft Guild, we believe
strongly in the development of the next
generation of caterers, which is why we
have devised Heat. If you’d like to find
out more about the Craft Guild - please
check out our website:
www.craftguildofchefs.org
Jersey is one of the most foodie
destinations in Britain, and we are
not short of locally produced, reared
and caught produce all year round
- a selection of which you will taste
throughout this competition.

We welcome back Middlesbrough
and Farnborough Colleges, welcome
South Eastern College to Jersey for
the first time, and look forward to
three days of great eating and greeting.
A huge thanks to our all our sponsors,
especially Samphire and St Brelade’s
Bay Hotel, and to our judges - all of
whom have been long-term supporters
of Heat, Jersey and Highlands College.
These guys are all legends in the
industry, and I’m sure if you get
5 minutes to talk to them, you’ll lose
an hour. So, time to sit back, enjoy the
food and support the college students
as they compete in Heat!
Dave Chalk
Eileen Buicke-Kelly
Jersey Craft Guild of Chefs

We are delighted to once again sponsor this
remarkable event and to welcome the UK’s
top trainee chefs to our bountiful Island for
a week of learning and competition with
local students.
Samphire is synonymous with great food
cooked simply, using the very best ingredients
we can find, enjoyed in a uniquely comfortable
and social environment. It is this approach
to creating excellent dishes and unparalleled
service in relaxing surroundings that has
earned us a Michelin Star within our first year.
The food we create at Samphire and Street
is innovative and exceptional. Under the expert
guidance of our Head Chef Lee Smith, the
Samphire kitchen believes in remaining true
to their culinary beliefs but continue to
be inspired by the latest trends.

through our door, every step of their
journey is about experiencing something
truly memorable. The welcome, the service,
the attention to detail is so important and
remains at the core of what we do, no matter
the occasion.
This is why we are totally committed to the
support and training we provide to young
chefs as well as to the Front of House team,
helping all of them achieve the best start
to their career.
Of course, this competition will be a tough
one for everyone involved. Our competitors
will undergo a week of intense pressure, but
they will also benefit from working with some
of the country’s leading chefs and, we hope,
enjoy themselves while they learn.

Local provenance is fundamental to what we
do and in Jersey we are blessed with a wide
variety of quality ingredients, from sea and
land. We hope this week’s contestants will
make the most of these in their dishes.

We hope all of the competitors enjoy this
prestigious experience, culminating of course
in the grand finale. We wish them all the very
best of luck and we are sure the invited guests
will savour the hard work, ingenuity and
culinary skill evident in the winning dishes.

But we think dining out is about more than
great food. From the moment customers walk

Chula Whelan
Group Chief Executive Officer, Samphire

CHEF LEE SMITH
Head Chef

CELEBRITY HOST - GALA CELEBRATION

NIGEL BARDEN
Events like this are
fantastic for our industry
and I am really looking
forward to coming
to Jersey.

Nigel Barden is a food and drink
broadcaster, who has worked with
Simon Mayo and Chris Evans, on
their Sony Gold award winning BBC
Radio 2 shows for 12 years and is the
food correspondent for BBC London.
He specialises in promoting British
ingredients and artisan producers,
particularly in his role as chairman
of judges for The Great Taste Awards,
Farm Shop & Deli Awards, World
Cheese Awards, British Cookery School
Awards, Deliciously Yorkshire and host
of the National Fish & Chip Awards.
His new show ‘Nigel Barden’s Drivetime
Dishes’ is currently airing on Amazon
Prime and Simply Good Food TV.

His first podcast ‘A Grand Hotel by
Corinthia’, a 3 part series featuring chef
Tom Kerridge and the Corinthia Hotel,
has just been released.
He works with CellarVie Wines, who
run the RFU wine club and in a former
life Nigel was a director of Yorkshire
Fine Wines, based at Nun Monkton
near York. He grew up on a farm
in Lancashire, studied land agency
at Cirencester’s Royal Agricultural
College and worked in Yorkshire
as a land agent. Nigel’s also a BBC
rugby commentator and trained and
worked as an actor. His wife is from
Sicily and they have 3 boys under 19.

a warm

welcome

St Brelade’s Bay Hotel is one
of the finest & most uniquely
located hotels in Jersey.
We pride ourselves on the high level
of customer service and friendly
atmosphere which has seen us
become one of the most established
luxury hotels in the Channel Islands.
Our restaurants offer only the best
fresh local produce, loved both by
locals and tourist alike. Get in touch
today to arrange your next visit.

Skills Jersey is a centre of excellence
with clear links connecting education
and life-long learners with industry.
Learning through work: Whether it’s mentoring apprentices
through employment and training or coordinating work placement
and shadowing schemes, Skills Jersey supports Islanders to make
informed decisions leading to their future employment.
Connect with Education: Offering links between, schools,
colleges, universities, industry and other education training
providers, Skills Jersey is the hub where industry and education
can work together to benefit the local community.
Careers Guidance: The Careers Guidance team offer free,
confidential and impartial career guidance, support and
inspiration to people of all ages including school pupils,
16+ students and adults.

T: +44 (0) 1534 746141
E: info@stbreladesbayhotel.com

www.stbreladesbayhotel.com

THE
JUDGES

PAUL GAYLER MBE
Paul Gayler MBE is a towering ﬁgure in the British
food industry, revered as much for his extraordinary
culinary talents as for his generous dedication
to charitable causes.
He is an accomplished food writer with twenty-ﬁve
titles to his name and is a regular contributor on
popular food television programmes. Paul has
received a number of illustrious accolades including
the prestigious ‘outstanding contribution to the
hotel industry award’. He also won the Mouton
Cadet competition twice and was a two-time ﬁnalist
of the Prix Culinaire International Pierre Taittinger.
Paul was awarded an MBE for his services to the
hospitality industry and charities. He is currently
the Director and Owner of Feedback Consultancy.

ANDREW BENNETT MBE
Andrew Bennett’s career has spanned across 40
years which included Michelin starred restaurants
and 5 Star Hotels predominantly in central London,
culminating in becoming Executive Chef and
ultimately Food and Beverage Director at the
Sheraton Grand for 23 Years.

STEPHEN SCUFFELL

Andrew was awarded an MBE in 2009 for his
services to the industry, highlighting his focus on the
development of young chefs, amongst many other
awards for commitment within Hospitality.

Stephen Scuffell works as the Chef Ambassador
for Gourmet Classic, Chef Lecturer at Farnborough
College and Freelance Chef to private households
across the UK and Europe. Prior to this he was
the Executive Chef of London Hotels for Clayton
Hotels. He has represented the UK in competitions
around the world and heads up the World Skills UK
Competition for all hospitality skills. He is Chairman
of the Vice Presidents Craft Guild of Chefs and
Chairman of the judges for ‘Live Salon’ at London’s
Hotelympia.

Andrew decided to focus his time on continuing
the development of the next generation of chefs
by extending his passion for judging across the
world along with the Chairmanship of the Craft
Guild of Chefs, where he intends to again focus
on the encouragement of including young chefs
in having significant contributions in the future
of the Guild along with industry maintaining
their outstanding support.

Stephen started his career serving an apprenticeship
at the Four Seasons Hotel in London whilst training
at Westminster College, before moving to work in
Jersey in the late seventies. He studied at Highlands
College for his C&G 706/3. Stephen’s ﬁrst Head Chef
position was at Sir Christopher Wren House Hotel
in Windsor. He has worked at the 3 star restaurants
Micheal Guerard and Paul Bacouse and owned a
successful chain of restaurants called Tutto.

He also has a consulting company called Touque
& Blanche.

HENRY BROSI
Appointed Executive Chef to run The Dorchester’s
kitchens in December 1999, Henry Brosi was winner
of the Craft Guild of Chefs award for Banqueting
and Event Chef in 2003 and awarded the prestigious
Hotel Chef of the Year at Caterer and Hotelkeeper’s
annual awards ceremony in 2007.
Brosi has overseen a brigade of over 100 chefs and
was in charge of the hotel’s six kitchens which serve
outlets including The Promenade at The Dorchester,
The Bar at The Dorchester, the Banqueting kitchens,
in-room dining, Parcafé at The Dorchester and The
Spatisserie. Throughout the year, Henry Brosi hosts
special Masterclasses for up to 12 people on The
Chef’s Table using the best seasonal ingredients
available around the British Isles and works with
small artisan producers. The Chef’s Table at The
Dorchester is London’s original chef’s table that
ﬁrst opened in the 1940s by Jean Baptiste Virlogeux.
As from February 2019, Brosi will continue his work
as Chef consultant, specialising in menu development,
concept and kitchen design work.

LUNCH SERVICE
TUESDAY 5TH
HIGHLANDS COLLEGE . JERSEY

Fish Course
Scallop ravioli, Jersey crab and sweetcorn velouté, basil
Main Course

A fabulous dining experience awaits you at
the Academy Restaurant at Highlands College.
The Academy always strives to reflect the
current industry trends where the students
are professionally trained in our fully functional
kitchen, restaurant and bar.
Chef lecturer: Chef Dominic Farrell
Student Commis chefs: Miriam Crowcroft,
Grace Buesnel, Jack Ritchie & Jacob Gosselin
F&B lecturer: Mihaela Lazarescu
Student F&B trainees: Chloe Fosse,
Michael Schaffrath, Maisie Hayward
& Kirstie Le Quesne

CHEF LEE SMITH
Lee Smith is Head Chef at Samphire, where
he brings a unique blend of innovation and
traditionalism to his cuisine, creating really
simple, well cooked food that lets the
ingredients do all the talking.
Lee hails from Nottingham and realised
his passion for cooking while at the
internationally renowned Le Manoir aux
Quat’Saisons in Oxfordshire before moving
to Jersey and honing his skills, first at
Bohemia and ultimately at Samphire,
where he has been Head Chef since the
restaurant opened five years ago, leading
the team that earned its Michelin Star.
Lee is at the heart of plans to develop
a new style of social eating at Samphire
and its smaller sibling, Street as well
as influencing menus at other group
restaurants opening in the UK.

Corn fed chicken, pearl barley, leeks, liver parfait,
chicken and truffle sauce
Vegetarian Courses
Spinach and quail egg ravioli, chanterelles,
mushroom velouté, winter truffle
Roast Hispi cabbage, remoulade, celeriac puree and crisps
Dessert
Rhubarb, apple and ginger sponge,
rhubarb ice cream, duck egg custard
Coffee
Caffé Musetti single origin Ethiopia
Selection of Birchall specialty teas

DINNER SERVICE
TUESDAY 5TH

FARNBOROUGH COLLEGE
OF TECHNOLOGY . HAMPSHIRE

Fish Course
Seafood and pasta; kabayaki glazed scallop, spiced prawn
ravioli, cauliflower, coconut broth, shiso, ghoa oil
Main Course
Chicken and rice; roast Hampshire breast, miso and honey
glaze, confit thigh and stuffing, chicken and leek risotto,
picked baby carrots, crispy shallots, Borage, winglet jus

Our Hospitality and Catering Department
in Farnborough in Hampshire aims to
serve cuisine of the highest quality, while
helping students gain the experience and
training needed to master their craft. With
the support of professional chefs, they run
The Gallery Restaurant where guests enjoy
delicious, professionally prepared food
whilst supporting the chefs and restaurant
managers of the future. Our students love
what they do and they are excited to be
competing in Heat 2019.
Chef lecturer: Sean Patterson
Student Commis chefs: Frazier Michie,
Ollie Dillon, Ben Fitzmaurice & Xandre Joyce
Program Manager: Gwen Grace
Student F&B trainees: Andy Young,
Gabriella Buchholz, Pashley Green &
Oscar Groombridge

CHEF ROB KENNEDY
Executive chef at Wimbledon
Rob uses his passion and knowledge to
develop food and people across the Education
Sector. Rob is no stranger to working at the
highest culinary tier. His exciting chef career
has seen him develop and serve up “Great
British Menus” for Celebrities and Royal
International dignitaries.
Rob’s passionate and enthusiastic character is
reflected in his dishes, which are described as
classic recipes with a modern exciting twist.
Rob has achieved over 85 culinary awards.
He has been nominated top three in the
country, in four different categories at
the UK Craft Guild of Chefs Awards and
is currently a member of the National
culinary team of England.

Vegetarian Courses
Mushroom and pasta; chestnut mushroom ravioli, butter
roasted cauliflower puree, golden raisings, kaffir broth
Miso squash; young leek and pea risotto, honey
and miso glazed squash, pickled baby carrots,
shallot rings, watercress
Dessert
Apple crumble and custard; caramelised toffee apple,
puff pastry, cinnamon biscuit, black butter,
Jersey cream custard, toasted almonds
Coffee
Caffé Musetti single origin Ethiopia
Selection of Birchall specialty tea

LUNCH SERVICE
WEDNESDAY 6TH
MIDDLESBROUGH
COLLEGE . NORTH YORKSHIRE

Fish Course
Salt baked celeriac and crab agnolotti,
gurnard, mussel and seaweed served with focaccia
Main Course
Haunch of venison polpetini, anchovy cabbage and pea

All our students at Middlesbrough College
work closely with restaurant management
staff and professional chefs at our award
winning restaurant called the Waterside
Brassiere. As well as offering excellent value
for money, our college restaurant is regularly
rated in the top 5 of 176 Teesside Restaurants
on Trip Advisor! Heat 2019 is a fantastic
opportunity for our students and we
are thrilled to be taking part.

CHEF FRANCES ATKINS

Chef lecturer: Darren Parkhill
Student Commis chefs: Charlotte Hill,
Bahroz Fathulla, Matthew Carpenter
& Calyn Hartmann

Her garden at the Yorke Arms is paramount
to the quality of her many plant based dishes.

F&B lecturer: Molly Shaher
Student F&B trainees: Aiden Purvis, Ethan
Davis, Rosie Turner & Lucy Dowson

Frances Atkins is a fellow of the Masterchefs
of Great Britain and a member of The Royal
Academy of Culinary Arts.
She has held a Michelin star continually
for well over a decade. Frances feeds
off the beautiful environment of Yorkshire
that stimulates her creativity.

Her unrivalled expertise in hospitality and
the passion and dedication that goes into
her cooking has ensured an impeccable
reputation. She now has great pleasure
in passing on her skills and experience.

Vegetarian Courses
Salt baked celeriac agnolotti, leek,
truffle flavours, wild mushroom
Savoury pomme dauphine, ginger, umani,
puy lentils new seasons vegetables
Dessert
Lemon meringue
Coffee
Caffé Musetti single origin Ethiopia
Selection of Birchall specialty tea

DINNER SERVICE
WEDNESDAY 6TH

SOUTH EASTERN REGIONAL
COLLEGE . NORTHERN IRELAND

Fish Course
Butternut, prawn and crab raviolo, samphire,
seared scallops, shellfish reduction, Abernethy Dulse
butter seaweed emulsion, gremolata oil
Main Course

At SERC, our catering and hospitality team
offer a wide range of courses, working closely
with our industry partners to meet the needs
of an ever evolving sector.
Students are inspired using Project Based
Learning where the learning is realistic. We
encourage students to use their entrepreneurial
skills, this enables our students to set up student
companies so one day it could be outside
catering in the Armies officers mess, a Street
Food pop up at a local festival or a five course
tasting menu in our college restaurant.
Chef lecturer: Brian Magill
Student Commis chefs: Ryan Allen, Eileanoir
Blair, Phadon Wichianrak & Danny Bunphaung
F&B lecturer: Paul Mercer
Student F&B trainees: Jemma Barclay,
Megan Kirk, Claire Lipton & Joshua McCready

CHEF PAUL MCKNIGHT
Head Chef at Culloden Estate and Spa
Chef Paul McKnight started working
for Hastings Hotels at 17 years of age
and worked his way through the ranks.
He attended Portrush Catering College
prior to joining the Hotel Group.
During his 35+ years of culinary service he
has completed culinary stages at The Ritz
Hotel, London and also gained experience
in the Grand Hyatt, The Palace, Aquavit,
The Mark Hotel and the world-famous
Plaza Hotel at Central Park, New York.
Local food provenance is very important to
Chef Paul, and one of the keys to his success
is his pledge to give all guests a taste of
what makes his local menus so special.

Loin of venison, Parma ham, mushroom, scallion Irish
potato bread, venison faggot, spiced red cabbage puree,
butter poached carrot, kale, yeasted barley, jus roti
Vegetarian Courses
Roasted butternut squash risotto
Spiced roast cauliflower, mushroom, scallion Irish
potato bread sweet and sour red cabbage puree,
kale, garam masala jus
Dessert
Apple panna cotta crumble
Coffee
Caffé Musetti single origin Ethiopia
Selection of Birchall specialty tea

all the for

ingredients
p
i
h
s
r
e
n
t
r
a pa
that

delivers

The Jersey Hospitality Association is delighted
to be sponsoring HEAT for a third year.
The competition is a fabulous way for Jersey’s next generation of chefs
to showcase their talent and raise the profile of this exciting industry.
The JHA is keen to see young people joining the industry and finding
the right training to make sure that the Jersey has a sustainable and

At Cimandis Foodservice, we are proud partners of Heat Culinary Colleges
Competition; supplying all the right ingredients to local chefs in the Channel Islands,
so that they can serve you great food, pure and simple.

committed workforce of talented individuals to help our industry thrive
and secure the future of tourism.
The Jersey Hospitality Association represents its members across all
hospitality businesses helping to make Jersey what it is today.
#strongerasone
www.jerseyhospitality.com

Service excellence

Great food

Real value

Find out more at

www.cimandis.com

The best team

Forward thinking

mercurydistribution
supply install maintain

PROUD TO SPONSOR

HEAT2019
Leading providers
of professional
equipment and
services to the
hospitality industry
across the
Channel Islands

For further details contact us on
762200 or email
sales@mercurydistribution.com

GAS. SUPPLYING THE
ENERGY FOR BUSINESS
IN JERSEY.
PLEASED TO
SUPPORT THIS YEAR’S
HEAT COMPETITION.

Nothing quite beats the taste of cooking with gas.
From fajitas to fairy cakes, all chefs demand the
highest standards, which is why most prefer gas.
Gas offers instant, controllable heat and is the
most economical source of cooking energy, making
it deliciously versatile and convenient.
For details on how we can help your business,
contact us on 755577 or email sales@jsy-gas.com
quoting ‘Heat’. www.jsygas.com

UK’s No.1 Gluten
Free Gravy

UK’S #1
bouillon brand

GREAT TASTE. MADE FOR EVERYONE.

GREAT DISHES start from the base

13 VARIANTS

TOP SUGGESTED DISHES:
SAUCES

SOUPS

CASSEROLES
Kadence International, Gravy U&A, June 2016; N+305 chefs.

*THIS PRODUCT DOES NOT CONTAIN ALLERGENIC INGREDIENTS WHICH REQUIRE DECLARATION
under EU regulation 1169/2011 (Annex II)

Source: Aggregated Wholesaler Value Sales 52 WE 29.04.18

Who will handle

the heat?

Always cooking up
creative ideas.
Design is as simple as cooking. Both can achieve
spectacular results if a method is followed using
quality ingredients prepared by professionals.
Our secret recipe involves a collaborative
six-step creative process.
prepare
We start with the end in mind and with your key objectives.
We listen to what you want to achieve and we agree a plan.
The research gets underway and all the ideas and ingredients
are gathered to ensure our ‘mise en place’ is complete.

marinate
We throw in a dash of seasoning and spice, let our ideas
marinate and then we share them with you.

cook
Now our ideas are full of creative ﬂavour we cook them all up,
keeping a close eye on the clock.

taste
Tasting is a very important part of the process. We ask for
your feedback and we can adjust the seasoning if necessary.

present
Fungi Delecti
Inspiring young minds since 1997.
We are proud to have supported Heat
from its inception supplying fresh
produce from chillies to caviar!
It won’t be chilly in the competition
kitchen, good luck to all of the teams.

fungidelecti.com

Our ideas are fully cooked and the creative ﬂavours and
aromas come through, all blending together and culminating
in a sensational dish ready to serve.

feedback
We review the end product and the results together. We use
this feedback when making plans for the next project.

Hungry for more?

Give us a call on 607804 or visit www.freedom.media

THANK YOU

All major events require signiﬁcant amounts of support from various
organisations and individuals, and Heat has been no different.
Without the very generous support of the sponsors and partners
below we would not have been able to stage Heat 2019 as we have.
Particular thanks goes to Samphire as our lead sponsor. We would
also like to thank the team at the St Brelade’s Bay Hotel, Mark Morris
at The Staff Canteen, Stuart Penn and the team at Skills Jersey, and
Pace for supporting the students who are competing.
Finally, the students, chef lecturers, guest chefs and all at each of
the colleges. Without you we would have no future to compete for.
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