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North London Colleges Catering Cup

Students from Southgate College, Barnet College, The College of North West London and Waltham Forest College went head to head in a competition which tested them to their limits.

The marks were awarded for: hygiene, taste and texture, presentation and timing. The contestants had to be on the top of their game to secure the top prize.

Judge Alan Bird, Executive Chef at the acclaimed Ivy restaurant said “The students put in a fantastic effort, they should be proud of themselves; they were under lots of pressure but they handled it like professionals.”
The winners were Dinalyn Cordero and Nabina Pun from the College of North West London. Their winning menu was:
· A dressed salad of avocado, tomato and bacon crumbles with sweet corn tempura

· Grilled lamb cutlets on a macaire potato garnished with turned carrots, french beans and courgette and port jus

· Gooseberry and hazelnut tart with sauce anglaise

Judge Dominic Teague, Head Chef of 1901 at the Andaz Hotel commented that “It was very hard to judge, with only 2 points separating 1st place from 3rd place.”

“It’s a pleasure to come along and be part of competitions like this and put something back into the industry.”
This is the first time this competition has taken place but there are already plans for more colleges to be involved next year.
Southgate College lecturer Peter Tiley said “This was a great chance for students to perform under the same high intensity that they would experience in a professional kitchen.”
For more information or pictures
Contact: Peter Gilby, Marketing Assistant, Southgate College, High Street, Southgate, London N14 6BS, tel: 020 8982 5109, email: peter.gilby@southgate.ac.uk
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