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Hotelympia Success for our Chefs

Three House of Commons chefs 
have walked away from this year’s 
International Salon Culinaire with a 
plate full of awards – including two 
gold medals, a ‘best in class’ mark, 
and a silver medal. 

Taking place biannually at 
Hotelympia, the international 
catering show, Salon Culinaire is the 
UK’s largest culinary competition.  It 
is held over four days in early March 
and incorporates a programme 
of over 80 categories.  Judged on 
composition, method, cooking 
skill, innovation, and presentation, 
individuals must score over 90% 
in all marking criteria to be 
considered for a gold medal in 

each category, and must gain the 
highest mark overall to win ‘best in 
class’.    Around 600 chefs compete 
to be awarded in their individual 
categories.

Commons Executive Chef Mark Hill, 
who acted as Chairman of Judges 
at the event, noted that “Salon 
Culinaire is the industry’s premier 
catering show, a very prestigious 
event.  To get a gold or silver medal 
at Hotelympia is highly sought after, 
and is not easy to get.  It takes 
hours of practice – unpaid – and 
shows a real commitment to self-
development and skill.” 

(continued on pages 18-19)

The gold medal winning spread
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(Continued from page 1...)
 
Among the medal winners from the Commons were 
Head Pastry Chef, Andrew Ditchfield, and Principal 
Floor Sous Chef, Matt Jones.  The two helped scoop 
gold in the T2 International Cold Buffet class as 
part of the Senior English National Culinary Team, 
alongside four other chefs.  The team was also 
crowned ‘best in class’. 

The team triumphed over the competition with a 
menu including Matt’s buffet platter  – ranging from 
a plate of Loch Duart salmon with pea and nettle 
cream, poached leek, caviar, and lemon emulsion, to a 
‘Kentish Trio’ dish of Folkestone jellied cockles, Elham 
Valley wild garlic pressé, and Hythe Bay scallop roe 
parfait.  

Andrew, meanwhile, was responsible for all of the 
team’s pastry, including petit fours and four individual 
plates of show-stopping desserts featuring duck 
egg custard, rhubarb pate de fruit and sable, with 
poached rhubarb and jasmine ice-cream, and a 
hazelnut cake with mascarpone mousse and damson 
crémeux amongst others.  The spread won praise 
from the competition judges. 

Andrew spoke about the challenges involved in their 
round of the competition, including staying awake 
throughout: 

We were down by four chefs at different times, 
so we had to pick up different dishes.  And 
we had to work through the night – 40 hours 
continuously, at one point.  At about 3 or 4 
o’clock in the morning, trying to keep yourself 
from tripping up from tiredness, using little 
tweezers to place tiny little chives on entrées… 
when your hand-eye co-ordination starts to go, 
that’s when it gets really tough.

Adding another layer to the challenge was the fact 
that Andrew and Matt were not only competing, but 
judging rounds as well:  “We’d worked through the 
night and then we were both judging other rounds 
right after we’d put the buffet table up!  We were a 
bit of a mess,” says Andrew.
They are, however, philosophical about their awards 
and what they mean for their chances in international 
competitions.  Matt concluded: 

It was tough getting there, but it was a really 
good result.  What we got out of Hotelympia 
was practice, really, for the World Culinary 
Olympics in Erfurt this October.  We’ll be 
competing together there again as Team 
England, with the same chefs and same 
dishes.  Catering’s very subjective, so it helps 
to get other people’s opinions, and work out 
what we need to do further down the line in 
Germany.

Matthew Shaw, a Demi Chef de Partie in the Larder 
kitchen, received a silver medal in the JLT1 Junior 
Lamb competition, in the Junior Live Theatre class.  
Matthew scored well over 75%, impressing the judges 
with his lamb prep in the live cook-off.

Many of the Commons senior management team 
are heavily involved in Hotelympia: Senior Sous Chef 
Nick Wort, participated as a judge and Mark Hill has 
held a role judging in some capacity since 1992.  
Mark spoke of looking for participants at the show to 
take “everyday dishes and take them up to the next, 
highest level, to show real innovation.”  

Mark first decided to enter the competition himself 
in 1975, when he watched his father compete there, 
and now has an ‘entry in history’ with his recipes 
featuring in a book of recipes from the show. 
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Renee’s favourite pancakes

Ingredients:
375ml all-purpose flour
25ml white sugar
15ml baking powder
3ml salt
375ml milk
1 egg
50ml vegetable oil (+ 5ml vegetable oil to grease the 
frying pan)

This recipe makes about 12 pancakes

Method:
•	 Combine the flour, sugar, baking powder and salt 

into a large bowl. 

•	 Combine the milk, egg and 50ml vegetable oil in 
a separate bowl. 

•	 Add the milk mixture to the flour mixture and stir 
lightly, just enough to blend the ingredients.  (The 
batter should be a bit lumpy.) 

•	 Use the 5ml of vegetable oil to grease the frying 
pan, then wipe it lightly with a paper towel. 

•	 Drop approximately 50ml of batter for each 
pancake into the frying pan and cook over 
medium-high heat.  When the pancakes start to 
bubble in the centre and are dry on the edges, 
carefully flip them to cook the other side.  (Turn 
only once.) 

•	 Serve hot with butter and maple syrup.

Tip:  Keep the cooked pancakes warm on a baking 
sheet in the oven (at 100C) while you finish cooking 
the rest.  

For those of you who like to mix sweet and savoury, try 
popping a rasher of cooked bacon in with the pancakes just 
before you flip them.

Before I head back across the pond, I thought I would share a North American recipe for my favourite 
pancakes.  Enjoy!

Andrew’s beautifully presented desserts.

Mark also spoke highly of the ability 
and dedication of all Hotelympia 
participants: 

This is raw talent; not just what 
you see on TV.  It takes time and 
practice and skill.  We’ve had chefs 
practicing through the night, we’ve 
had our chefs come in when out of 
hours, and give up their free time, 
just to perfect that one dish. 

There are times when you think 
‘What am I doing?’.  But at certain 
times, when you’re standing up 
there on the stage, about to be 
judged, having poured all that time 
and energy and dedication into it…
then, if someone came up to you 
and said ‘do you want to win the 
lottery, or that gold medal?’ you’d 
say, ‘I want a gold medal’.  The 
whole industry knows how hard it 
is, and they really respect that.

The Senior English National Culinary Team, with their medals (including our chefs Andrew 
Ditchfield - second from left and Matt Jones - second from right).


