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Students Net Plaice in UK Seafood Championship Final
College students Sachin Busawon and Mohammed Saad, have reached the final of the UK Seafood Championship which is set up to champion sustainable fish stocks.
This is the second time that Sachin has reached the final of the competition, reaching the final in 2007 as a Level 1 student.

The students were asked to prepare three fish dishes for six covers, which had to include:

· A shellfish starter
· A saithe course

· A main course using a whole fish of either farmed Scottish salmon or Mediterranean seabass.
The theme again for this year is to only use seafood from sustainable sources and is either farmed or from Marine Stewardship Council certified fisheries.
Catering tutor Peter Tiley told us “Sachin and Mohammad are students who possess a passion for the culinary art. During their studies they have demonstrated a willingness to learn new techniques and constantly strive to widen their knowledge. They are a joy to teach and I wish them every success in the final”
The event is organised by The Grimsby Institute of Further and Higher Education, in association with Youngs Bluecrest, Seafish and the Grimsby Fish Merchants Association. 

It is open to any student who is studying catering at colleges across the UK. Along with encouraging students to develop their creative skills, the competition aims to create an awareness of the benefits of using lesser-known fish species in the UK. 
Each team’s meal will be judged on its presentation and colour, flavour and texture and the marriage of ingredients. Marks will also be awarded for the team’s organisation, hygiene practices and safe working.

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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