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Chef revelations: Julien Baris, 28°-50°

Wine Workshop and Kitchen WHAT HAPPENS
IF YOU REMOVE
" 6 THE BURNING?

® 25 June 2021

In this week's
issue...

Olga and Alex Polizzi have
added their magic touch
to the Star in Alfriston, the
latest addition to their [..]

Most read (today)

lan and Christa Taylor buy
Bishopstrow Hotel & Spa

What was your best subject at school? Government confirms plans to
remove quarantine for inbound

amber list travellers
Science

What was your first job in catering?
How contract caterers are

As a trainee at a hotel and restaurant in Mimizan in France during the summer livening up lunchtimes for office

workers
What do you normally have for breakfast?
Usually a coffee on the run, but when | have time | have fried eggs, pico de gallo and avocado F&B line-up confirmed for
Oxford Graduate hotel with
What do you do to relax? Social Company chef at the helm

| listen to jazz and blues with a gin and tonic or a glass of good wine

Olga and Alex Polizzi resurrect
the Star in Alfriston, a hotel with
design at its heart

Which is your favourite restaurant?

Trinity in Clapham, La Dame de Pic by Anne-Sophie Pic in the City, A Wong in Pimlico, Le Petit Commerce in Bordeaux... but | like

to try new places all the time

What is your favourite cuisine?

| do love Asian food, especially dim sum, and, of course, my mum's homemade paté
Which ingredient do you hate the most?

Fake truffle oil. | find it pretty ridiculous

What do you always carry with you?

An engraved keychain my partner, Emeline Gibert, gave me for our first anniversary
If not yourself, who would you rather have been?

Probably a physicist, like Richard Feynman

Describe your ultimate nightmare?

Waking up in a world like in the book 7984 by George Orwell

What irritates you most about the industry?

The lack of understanding of how much it costs to create a great food and service experience. I'm always shocked to see people
queueing to spend £900 on a new iPhone but complaining about restaurant prices. Margin is minimal from the farmer and the

fisherman to the table, and | think is time the general public understands what it really costs }
What's your favourite film?

| love movies, | have an endless list of favourites: The Shining, Stand By Me, Citizen Kane, Blade Runner, The Thing...
What's your favourite book?

Again, there's quite a lot to choose from: Dune by Frank Herbert, L'Esprit de I'athéisme by André Comte-Sponville, any Jules

Verne book...
What is your favourite prepared product?

Crunchy peanut butter . .
yP Alexis Gauthier opens

plant-based restaurant
123V

Digital Editions

The Caterer releases a digital version of
the magazine every Wednesday
morning. Make sure you're logged in
and subscribed to view each edition.
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Hospitality & Travel Jobs

Walwick Hall Country Estate and Spa: Chef

Revelations: Elody Adam Parker, head chef Revelations: Great British Revelations: Great British de Partie
Tchuente, private chef, at 7 Saints in Notting Hill, Menu's Nat Tallents, Menu's Elly Wentworth, ,

. £21,000 per annum.: Walwick Hall Country Estate
London London, reveals all executive chef, the Box, head chef, the Angel, and Spa: We are currently recruiting for a full-

Plymouth Dartmouth time (variable rota),..

Platinum Travel Recruitment: Luxury Villa
Travel Consultant

Up to £27k plus comm and benefits NEG, DOE:
Platinum Travel Recruitment: We have an
exciting Luxury Villa..

The Caterer Breakfast Briefing Email poaches TravelConsultant.

Up to £27k plus comm and benefits NEG, DOE:
Platinum Travel Recruitment: We are seeking an
experienced Luxury...

Start the working day with The Caterer’s free breakfast briefing email

Sign Up and manage your preferences below

Inspiretec: Customer Engagement Executive
(Perm & FTC Available) - Remote (UK-Based)
Opportunity

Role includes various rewards and benefits:
Inspiretec: We have both Permanent & FTC
Details given will be used in accordance with our Privacy Policy opportunities available. All of our...

FENN: Junior Sous, Senior CDP & FOH Staff

£25,000 - £30,000 for the right candidate : FENN:
FENN are looking for a passionate and motivated
Junior...

View All Jobs

Jacobs Media Group is honoured to be the recipient of

the 2020 Queen's Award for Enterprise.

The highest official awards for UK businesses since being established by

royal warrant in 1965. Read more.
THE QUEEN’S AWARDS
FOR ENTERPRISE:
INTERNATIONAL TRADE
2020
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