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More ways to get 
news from Chaîne GB

If you would like to promote a Bailliage event, 

or you have any news or photos you would like 

posted on the Chaîne Facebook page, email 

them, together with a brief outline, to the 

online editor Jose Sol at 

online-editor@chaine.co.uk

Photographs of events are now available on 

www.photos.chaine.co.uk

To follow the Chaîne news online 

internationally, visit 

www.chainedesrotisseurs.com/news_online

@ChaineGB

On The Grill –  
an interview with 
Sue Williams

Journey with Maître Hôtelier Sue Williams 
as her star-studded career takes her 
to some very fine establishments: Le 
Manoir aux Quat’ Saisons, Bath Priory, 
Sydney House, Gidleigh Park, Cliveden 
and now Whatley Manor. It’s obvious our 
interviewee is not one for standing still 
even in Lockdown, and at Whatley Manor 
they’re ready for the relaunch.

Château Phélan Ségur 
at the Langham

The Châteaux theme continues with an 
in-depth look at The Grand Vin of Château 
Phélan Ségur. Travel along with members 
of the Chaîne and OMGD as they were led 
on a tour of various vintages by Fabrice 
Bacquey, Cellarmaster of the Château. 
They dined at The Langham but were 
transported to this magnificent terroir on 
the left bank of the Gironde.
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A very warm greeting to you 
all from my study in Winchester 
looking out on the gardens. The 
great weather we have enjoyed 
over the last four months has 
made the lockdown bearable.

 
What a tumultuous time since 
the last edition of TableTalk!

 
Happily the dark clouds of the 
Coronavirus crisis are showing a 

silver lining at last and, with the recent news from the Government, 
the hospitality industry will be able to start opening from this 
month, albeit with restricted operations and with social distancing 
rules applying. Thus no receptions or larger events just yet that 
would be suitable for the Chaîne.

I am really proud of the work that many of our professionals have 
been doing over the last few months in helping others, particularly 
those in the front line of our hospitals and other essential services, 
read more of some of these on pages 10-12.

The lockdown has meant that we have all reverted to Skype, 
Zoom and similar apps to keep into touch and see the friendly 
faces of other members. My congratulations to all of you who have 
organised a wonderful series of cooking demos, wine tastings, 

quizzes, etc. The great thing with these tools is that in addition to 
participation of members across the country we have been able to 
see friends abroad on our screens.

Like you all, I am hopeful that we will be able to return to normal 
Chaîne activities before the end of the year and look forward to 
an exciting and full programme in 2021. We will hold our delayed 
annual Young Professionals Awards Dinner on the 20 November at 
The Lanesborough on Hyde Park Corner.

This crisis has demonstrated the warmth and camaraderie of our 
organisation and the support we provide to each other − perhaps no 
better time to think about letting other friends and colleagues know 
about the Chaîne.

My special thanks to Phil Douglas who has been our Chancelier 
for the past 10 years and is now stepping down. Phil has been, and 
I am sure will continue to be, a great enthusiast and contributor to 
Chaîne GB (see page 20). On your behalf I am delighted to welcome 
Darryl Thomson as our new Chancelier.

Vive la Chaîne!
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Appreciation through perfection.
SCHOTT ZWIESEL is the global market leader among the best hotels, restau-
rants and bars. Our patented Tritan® crystal glass has set the benchmarks for 
brilliance, break and dishwasher resistance. The Pure collection offers cutting 
edge design, informed with sommelier skill. For more information visit our web 
site or call +44 (0)1629-56190.

The glass of the professional. 
Appreciation through perfection.
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NEW APPOINTMENTS
Congratulations

Darryl Thomson is appointed as our Chancelier. Darryl 
is a professional member in London City Bailliage who 
has enjoyed a varied career in the hospitality industry. 
Following a long and successful career in the Mitchells and 
Butlers group, latterly as Head of Safety, he retired late in 
2018 but is still very active in the industry. He is currently 
chairman of the UK Hospitality Food Experts Group and 
Chairman of the Food Hygiene Rating Scheme Group. 

http://schott-zwiesel.com
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Emily and Georgina Graham, Riccardo Palomar, Kathlyn Russell, Scott Ashlynne

Send your favourite picture to  
Janet Epton, editor@chaine.co.uk

Camaraderie on camera

Lacey King, Alan Goodridge, Yvette & Rufus Cressend

Pauline Frise, Karen Setian, Felicity Holmes, Barbara Maw Eileen Blake-Thomas and Tim Moore

Dominic & Katalin Bruhwiler Monica & Mark Kahlenburg

Grace Stewart and David Crickmore

Veronica Davis and Jojo PoonJohn & Stephanie Appleby

Andrew Gosling, Pam & Tony Byrne, Steve Eagle, Susan & Mick Hickman

Glyn & Didi Berry Jose Sol and Daniel Galmiche
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Countrywide with the Chaîne

A Harty Meal 
for the  

Anglia Bailliage!
Anglia started 2020 with a visit to 
the Hart Kitchen at Hertfordshire 
College, in Hitchin. The students 
prepared an excellent meal 
featuring coq au vin, with parsnip 
purée and basil mash, followed by 
a classic crème brûlée.

The Anglia Bailliage regularly 
visits catering colleges in our 
area to encourage the chefs of 
the future. The Hart Kitchen 
trainees were delightful, their 
tutors encourage them to talk to 
customers − it really showed!

Sue Pickard

COTSWOLDS 
at CLAYTON’S 
KITCHEN in BATH
Following a very successful luncheon held 
there in 2017, we made a much-awaited 
return to Clayton’s Kitchen in Bath, just 
before Lockdown.

The Chef Patron Robert Clayton put 
together a splendid lunch menu for us 
combining excellent quality and value: 
featuring beautifully cooked Devon scallops 
with Jerusalem artichoke purée; followed 
by delicious slow-cooked pedigree pork 
shoulder with a cassis sauce and truffle 
potato fondant. To finish, a dessert of 
passion fruit crème brûlée came with burnt 
white chocolate and passion fruit sorbet.

We were very well looked after by Master 
of Culinary Arts, Vito Scaduto who matched 
and introduced the accompanying wine to 
each of the courses. Members and guests 
of the Bailliage all agreed it was a splendid 
lunch, setting the bar high for the future.

Joanne Cook 

Chaîne Ecosse will meet again
Overcast sky, gusty wind, sleety showers 
– it must be summer in Scotland! Actually, 
it was on such a February day that diners 
trachled through Edinburgh to renew 
acquaintance at the Lunch Amical which 
traditionally starts the year.

Princes Street used to host two 
members’ clubs: one housed in a Victorian 
edifice entered via an imposing sandstone 
portal, and the other hidden within a 
brutalist 1960’s building and accessed  
via a seemingly B&Q–sourced ‘Bobby 
Moore’ (door) close to the adjacent Ann 
Summers shop.

The first, the Royal Over-Seas League, 
now closed, was a favourite destination 
for our end-of-Edinburgh Festival soirées 
and, bearing in mind how well-lubricated 
these were, it is ironic that the building 
began life as a temperance hotel. The 
second building is the home of the New 
Club (Est. 1787) whose comfortable 
interior, good food and excellent service 
always appeal. Just the view from the 
club to the old town is enough to gladden 

the heart. Here we enjoyed a perfect 
Lunch Amical: good food, good wine, good 
friends, good conversation.

Our Great Helmsperson (Bailli Sheila 
Douglas), now retired from her business 
of pandering to crazed ailurophiles*, 
can devote even greater effort to 
programme-crafting. All listened raptly, 
as she outlined her vision for the year. 
A weekend exploring Islay from the base 
of the delightful Machrie Hotel seemed 
particularly alluring, and your scribe 
hastened to book a room. Alas, we have 
not met since that day: Covid-19 cast our 
plans agley. But channelling Vera Lynn, 
as she strides swiftly on her long, daily 
walk, our Bailli’s powerful brain furiously 
frames fun formats for the future. So, we 
hope ‘to meet again’ before the end of 
2020 − perhaps for that planned theatre 
and dinner or for something new.

Bill Bruce

* lovers of cats

Members of the Solent Bailliage enjoyed 
an evening of French food and French 
entertainment at Chez Moi, a family 
run French restaurant in Aldwick, West 
Sussex. It could be described as bijou, 
it certainly has cosy and welcoming 
ambiance. Owners Michael Newton-Young 
in the kitchen and Michael’s wife Natalie 
leading the front of house team.

Chilled glasses of Crémant d’Alsace 
Rosé accompanied a seemingly infinite 
variety of inviting canapés. Once guests 
were seated, Philip Portal from Portal 
Dingwell & Norris gave a brief description 
of the wines chosen for the evening.  
Then came 30, individual, perfectly  
risen, Roquefort soufflés served with 
poached pears, walnut salad and 
Roquefort dressing.

A delicious palate cleanser of Trou 
Normand drenched in Calvados, paved the 
way for a substantial, cassoulet of confit 
duck − tasty and rustic! An apple tarte 
tatin nicely finished the menu.

With delightful musical entertainment 
provided by the aptly named Aurora 
Chanson, this was a particularly  
enjoyable Chaîne event − something  
just a little different.

Liz Collet

DINING  
Chez Moi Robert Clayton
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Lainston House Hotel, a luxurious 17th 
Century Mansion on the outskirts of 
Winchester, was once again the venue 
for the first event of the New Year for 
the Bailliage of Wessex

Following a short AGM, friends 
and guests gathered in the Hotel’s 
lounge for pre-dinner drinks and 
canapés. Exton Park Blanc de Noirs 
NV Hampshire was served with 
Crab Tapioca, Crispy Duck and Old 
Winchester Cheddar Tart.

Since our last visit, Mâitre Hôtelier 
Sunil Kanjanghat has taken over as 
General Manager having previously 
been at Carey’s Manor. Another change 
is the appointment of Phil Yeomans as 
Executive Chef. Phil previously held 
the position of Head Chef at Lainston 
House and has accumulated over two 
decades of experience at prestigious 
establishments, both in the UK and in 
the USA.

W E S S E X  B A I L L I A G E  D I N N E R 
at Lainston House Hotel

LONDON CITY 
AT THE TRAVELLERS CLUB

In the middle of March, the wonderful and 
unique environs of The Travellers Club 
welcomed members of the Chaîne from 
different Bailliages, before life came to a halt 
due to the virus-that-shall-not-be-named.

The Travellers Club was founded in 1819 
moving to its purpose-built clubhouse, designed 
by Charles Barry, in 1832. Its distinguished 
membership includes luminaries from the 
Foreign Office, the Diplomatic Service and, 
allegedly, the Intelligence Services. The dinner 
took place in a private room which we learnt 
was at one time the favourite location for the 
Queen Mother to hold her own private events!

In contrast to the ancient establishment, a 
relatively young wine producer (established in 
the 1990s) was invited to display its offerings 
in the form of La Fiorita (‘the flowering or 
blooming’ in Italian) and its owner since 
2011, Nathalie Oliveros. Guests were treated 
to various iterations of the Brunello grape, 
including the 2013 Brunello di Montalcino 
Riserva and 2015 Brunello di Montalcino 
N.O. to accompany a beautifully cooked 
Beef Wellington. The Brunello wines even 
provided a superb match to an earlier dish of 
roast halibut, thanks perhaps to the rich and 
unctuous lobster sauce that accompanied it.

Martin Vestergaard

Run by the husband and wife team of 
Nick Galer, Maître Rôtisseur and Mary 
Galer, Maître Restaurateur, The Miller 
of Mansfield has been a favourite of the 
Chilterns Bailliage over the years.

Hosting the first event of 2020, 
however, they were both unusually 
pleased because it meant a different 
season and preparing a lunch instead of 
a dinner. The event was a sell-out which 
made for a lovely ambience. 

The welcome reception of canapés 
was supported by English Award 
winning (May 15th, 2020 − Best Still 
English Wine by the glass) family 
owned, boutique vineyard Danebury 
and their ‘Cossack’ sparkling.  
A perfect aperitif! 
 

The menu allowed Nick to use local 
pheasant for the main course. Mary 
thoroughly enjoyed pairing with 
some interesting wines, including a 
biodynamic Gran Reserva Pinot Noir 
from a local supplier, Welch and Co. 

As this event fell on Burns’ Night, it 
seemed only fair to honour this with 
whisky! Nick incorporated a wee drop 
into a pear ice pre-dessert. 

A thoroughly enjoyable occasion 
when members lingered on until well 
into the evening. Some had booked 
rooms and lingered around until  
the following day! An event that 
deserves repeating.

Mary Galer  

The Maîtres  
at The Miller of Mansfield in Goring

Ewa Stahel, David Edwards, Alex Armstrong and Julia Edwards

Dinner was served in The Carlton 
Room where we enjoyed a delightful 
menu. Created especially for us, it 
comprised a starter of Chalk Stream 
Trout, followed by Lamb − rump, 
shoulder and gremolata − accompanied 
with Château de Trignon, Vacqueras 
2012. Dessert was a delicious Blackberry 

Cheesecake and Blackberry Sorbet.
It was great to have Phil Yeoman 

cooking for us again and, as ever, 
we received a very warm and friendly 
welcome at Lainston House, our local 
Chaîne restaurant.

Christine Wallage

Barney Quinn, Mary & Nick Galer and Brigade
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Château Smith Haut-Lafitte − Pessac-Léognan
The owners of Château Smith Haut-Lafitte, Florence and 
Daniel Cathiard welcomed me on arrival. Over tea I was 
introduced to the history and philosophy of the Château. 
Later a beautiful dinner at Le Table de Lavoir which is 

part of a 5* Spa Hotel owned by the Cathiard’s daughter. Such a privilege 
and immersive experience, tasting 10 wines from the Château − and it 
was only Day 1! My accommodation was at the Cathiard’s mansion which 
overlooks their spectacular Grandvin vineyards.

The day began with a morning tour of the Château, wine-
making, the cellar and on-site cooperage. A walk into the 
vineyards and a presentation immersed me further into 
the Château’s philosophy.

These vineyards are absolutely unique in Bordeaux. 
Vines are grown on biodynamic principles and I was introduced to the 
concept of Bio Precision. The Château uses homemade compost, horse 
ploughing and mating disruption to drive away harmful insects. Plant 
infusions are used to strengthen the immune defences of the vines and 
hedges are planted to enhance biodiversity. 

The vineyards are surrounded by 10 hectares of forest − The Forest of 
the Senses. I was amazed by the works of local artists in the forest:  

it is an open-sky 
museum where the 
pieces of art ‘live’  
in communion  
with nature.

During a relaxed 
lunch with the 
Cathiards, I learned 
that Florence had 
managed to magic 
up a last-minute 
visit to Château 
Haut-Brion and to La 
Mission Haut-Brion 
where bookings 
usually go through a 
selection process and 
are typically taken 

months in advance. These further visits were the cherry on top of an 
already beautiful day.

Château Canon-la-Gaffelière − St Emilion
Off to Château Canon-la-Gaffelière! I was welcomed by 
owner, the charming Count Stephan von Neipperg and the 
morning started with a tasting in the wine cellar. It was 
a comparative tasting of 2016 and 2018 vintages from 

all four of his Châteaux − Canon-la-Gaffelière, La Mondotte, Clos de 
l’Oratoire and D’Aiguilhe. The 2018 vintage wines are rich, round and 
concentrated, the 2016, leaner and more elegant.

Another great vintage, Canon-la-Gaffelière 2005 accompanied lunch 
when we were joined by Stephan’s son. The afternoon’s tour of the 
Château and the St Emilion Appellation I can only describe as without 
price. Stephan has such profound knowledge. Wine is made in the 
vineyard, not in the winery.  In all of his Châteaux, the grapes are 
farmed organically, the emphasis being on the importance of life in 
the soil.

Another special dinner followed with Stephan insisting on opening my 
birth year’s vintage − 1988 − along with a bottle of 1950 vintage. The 
latter, incredibly, was still tasting very fresh and alive. Definitely one of 
the best old bottles I have ever come across. Such a privilege.

Château Gazin − Pomerol
I am at Château Gazin being welcomed by Nicholas 
Bailliencourt di Courcols, the owner. He took me on 
a private tour of a cellar, and told me the fascinating 
history of the Château, founded 100 years ago, vintage 

1918. This was followed by a vertical tasting of 1999, 2001, 2007, 2012, 
2017, and 2018 with Nicholas and the Wine Maker explaining the vintage 
characteristics of the past 15 years. A great experience to observe and 
taste the evolution of the wine.

As if this was not enough, lunch at Nicholas’s house was accompanied 
by one of the best Merlots I had sampled in the last 12 months − Château 
Gazin, of course, vintage 2009. Allow me a sommelier’s description − 
wine with power, concentration and finesse, showing aromas of cassis, 
black plum, cedar and truffle. A final flourish: a rich velvety palate with 
round tannins and mineral finish. Et voilà!

Nicholas has such a deep knowledge of his terroir from which I 
benefitted on an afternoon tour to Pomerol. Their neighbour is actually 

Wine trip of a lifetime

by
Matteo Montone

Matteo Montone from Edition Hotel in London City Bailliage was the winner of the Châine des 
Rôtisseur’s International Young Sommelier of the Year Final in 2019. Not only did this achievement 

enhance a promising career in the hospitality industry, but a unique prize awaited this most deserving 
winner. Enjoy Matteo’s diary and accompany him on a bespoke, springtime trip to the famous 

Bordeaux Region, with visits to some of the most prestigious Châteaux.

Château Smith Haut-Lafitte

Florence & Daniel Cathiard

DAY 1

DAY 2

DAY 3

DAY 4

Matteo Montone’s  
travels around Bordeaux
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Château Petrus. I had the privilege of seeing every centimetre of the 
Appellation, ending my stay with a walk through the Château Gazin 
vineyards. Such an incredible terroir, Nicholas explained soil and sub-
soil, differences within his vineyard.

Château Margaux − Margaux
Thursday and I’m off to the famous Château Margaux. 
External Relations Manager, Johana Loubet, met me 
and took me on a tour of the winery and the on-site 
cooperage, but also had the privilege of visiting the 

Château’s Library of all their vintages.
A personal tasting followed with the General Manager, Philippe 

Bascaules, the Estate Manager, the Vineyard Manager and the Cellar 
Master. Such a great opportunity, but you can imagine I felt just a bit 
under pressure! They soon made me feel comfortable in their company 
and there I was tasting a 2008 Château Margaux, a 2012 Pavillon Rouge 
and a 2019 Château Margaux. I found, dare I say, the 2019 vintage 
better than the highly acclaimed Château Margaux 2018 − more subtle, 
elegant, with more finesse.

We had lunch at the Château, where a bottle of Krug was opened 
on our arrival. A sophisticated menu followed with courses paired with 
three different wines. Pavillon 2017 proved to be a superb, complex, 
100% Sauvignon Blanc, with balance and length. Lunch finished with 
a Pavillon Rouge 2004 and a Château Margaux 1989: the last an 
outstanding wine, ready to drink.

I was then taken for a tour of the vineyards, with a detailed 
explanation of the terroir, plot by plot, and of the vine training system 
and varieties. The tour ended with a special tasting organised by the 
technical team. In a blind tasting of six different samples of varieties 
grown on different soils and on different root stock, we evaluated the 
overall quality, giving the wines specific scores and explaining why 
we had given each score. Such a great team of real professionals. My 
first experience of a tasting such as this and it was at the celebrated 
Château Margaux!

Château Branaire-Ducru – St Julien
General Manager Jean-Dominique Videau greeted me  and 
we were soon off on a tour of the vineyard and cellar 
and I was also briefed on the Château’s operations and 
its interesting philosophy. A comparative tasting of the 

vintages 2017 and 2016 followed.
Another wine from 2016 featured with lunch − De Duluc de Branaire-

Ducru -and also their Branaire vintage 2009. I thought the 2009 was 
impressive with its big structure, fruit concentration and complexity. 
It was a very pleasant lunch with Jean-Dominique, talking about wines 
around the world and finding that we had similar tastes.

Again, I was honoured to have the owner of a château taking me on a 
guided tour. Francois-Xavier Maroteaux took me to see the Saint Julien 
appellation, entertaining me not only with details of the history and 
different terroir, but also with curious anecdotes.

An invitation to the Château for dinner found me hosted by both 
Francois and his mother. We had a lively conversation about the vintages 
since their first vintage, and about the wine trade generally. Duluc de 
Branaire-Ducru 2012 and Branaire-Ducru 2011, 2000 and 1989 were 
served with dinner. The 2000 is an outstanding vintage showing balance, 
finesse and great complexity. The 1989 has reached its qualitative peak 
but will continue staying on its peak for many years to come. The end of 
another wine-filled day.

Château Suduiraut − Sauternes
The day at Château Suduiraut began in what had become 
a familiar style, with a vineyard and cellar tour. The 
explanation about the big vintage variation in Sauternes 
was particularly striking. As you may know, in Sauternes 

with a very poor vintage, you can produce no wine. The tasting following 
the tour was an outstanding vertical tasting of Château Suduiraut 2017, 
2016, 2015, 2014, 2006 and 2000. I found the 2006 was ready to drink 
with fruit flavours like dried apricot, and tertiary aromas like crème 
brûlée and mushrooms. The 2016 had superb potential and will probably 
age and exceed expectations.

Château Pichon Longueville Baron − Paulliac
That afternoon still held lots in store with a visit to 
Château Pichon Baron. I was met by Corinne Michot, 
Communications Director for AXA Millesimes. Corinne 
entertained me with anecdotes as well as explaining the 

different terroir throughout the estate. She pointed out the different 
plots producing first and second wines, as we walked through the 
vineyards. Finally, there was a beautiful tasting in the cellar.

My personal highlights of that tasting were firstly, Le Griffons de 
Pichon Baron 2016 showing blackcurrant juice, cigar box, toasted wood, 
very well balanced with firm tannins. Impressive!  Secondly, The Pichon 
Baron 2016 was showing exotic fruits, black spices, with ripe tannins and 
concentrated with refined texture and sophistication. Stunning! 

Back at the Château for dinner, a private chef cooked for both Corinne 
and myself. Fantastique! Blanc Sec de Suduiraut 2019, Pichon Baron 
2006 and 2005 were served with beef, vegetables and black truffle. 2005 
being another outstanding vintage, a Quinta Do Noval Colheita 2005 
accompanied our conversation about careers, family and, of course, 
about wine. I was very fortunate to be accommodated at the Château − 
the only guest! Returning to my room to relax with a few glasses of that 
outstanding 2005.

Le fin
Before heading to the airport the next morning, I had a 
last walk through Pichon and Latour vineyards. I wanted 
to collect my thoughts about this epic wine trip and how 
much I owed to so many people. Thanks go to the Chaîne 

des Rôtisseurs for all the mentoring, support and organisation, and to all 
those at the various châteaux who participated in setting up and hosting 
this trip of a lifetime. Vintage 2020 indeed!

 
DAY 7

Château Margaux

Château Pichon Baron
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DIGGING FOR VICTORY AT DEER PARK 
– SPRING 2020 –

It’s April 2020, Sharon and I managed to move back to Deer Park prior to 
the Lockdown. There was no point even thinking about when we would be 

able to operate again here at Deer Park, with the numbers involved.
We have 10 adults and three children on site, so one big happy family! 

We are holding team events once or twice a week which is great fun… 
cricket last weekend was brilliant, followed by pulled pork buns from the 

wood fired oven.
We have supplied a lot of our neighbours with rhubarb, tomato and 

courgette plants and our very own Deer Park Cider. We are helping about 
six local neighbours. Sharon is also making Rhubarb and Ginger gin, as 
well as Rhubarb wine. My sourdoughs are also going down really well.
The Walled Garden was adopted to help our ‘live in’ teams, and some 

of our neighbours, to maintain healthy diets. We planted a huge range of 
vegetables and salad varieties, including heritage tomato plants, to add to 

the asparagus, summer and orchard fruits and rhubarb, rhubarb,  
and more rhubarb.

Well, it all helps to maintain standards!

member community projects during lockdown

Foodshow Directors, Officier Maître 
Restaurateur Andrew Gosling and Maître 
Rôtisseur Max Uyanik, threw themselves 
and their team into a cookie project during 
the Lockdown. Millie’s Cookies donated 
100,000 freshly baked, milk chocolate 
cookies to NHS workers, thanks to a 
partnership between SSP UK, Delice de 
France, Electrolux and London-based 
events caterer, Food Show. The sweet 
treats are being distributed to a number 
of hospitals across London and the South 
East over a period of weeks.

Commenting on the initiative, Richard 
Lewis, CEO of SSP UK & Ireland, said; 
‘We’re hugely grateful to NHS workers and 
wanted to say thank you for all the amazing 
work they are doing at this extraordinary 
time. We hope the cookies will go a little 
way towards brightening their busy days.’

Jay Burgesson

MILLIE’S 
COOKIES  
A good news story!

Carol didn’t start out with the intention of 
raising money for charity, but the lockdown 
situation was really affecting her. Walking 
her dog one day, the ABBA song Thank you 
for the Music popped into her head, but 
she found herself changing the words to 
fit the tune, expressing her sadness at the 
problems many children were experiencing 
because of the pandemic, some of them 
quite frightening.

Carol Wakeling is a Dame de la Chaîne in 
the South West Bailliage. Using the iMovie 
App on her phone, she says, ‘I had fun 
creating a video using photos of friends’ 
children. The project grew, however, when 
my musician daughter asked a singer from 
an ABBA tribute band to record the song. It 
was at this point that I thought I might have 
something worth sharing. My song turned 
into a fundraiser!’

The money raised from the video will 
go to the NSPCC to pay for Child and Adult 
helplines. Helping to make vulnerable 
children feel safer and listened to. The 
details are on the GoFundMe page.

‘I’ve also been inspired to apply to 
become a Helpline Volunteer,’ she adds. 
Something positive for the future.

Carol Wakeling

THANK YOU  
TO THE CHILDREN

Andrew Gosling

Notes on Lockdown at a Country House Hotel in Devon  
by the MD, Bailli Mark Godfrey

Max Uyanik

A fundraising video project 
(inspired by ABBA)
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Officier Maître Restaurateur Mark 
Mosimann the Managing Director of the 
eponymous club in Belgravia says ‘Despite 
the lockdown, we have been trying to 
help out and specifically have been 
working with a charity called Critical 
NHS. Early in May we produced and 
delivered 450 meals for the Nurses and 
front line staff at St.George’s Hospital in 
Tooting. Quite an undertaking, but really 
appreciated by the hard-pressed diners.’

Mosimann’s provides 
450 meals for NHS 
front-line staff

‘I first heard about Waste Not Want Not 
Battersea through my daughter’s School’, 
explained Chef Alfio Laudani when 
interviewed on local radio. ‘They tweeted 
about WNWNB’s work providing food for 
local families with children on free school 
meals during the Easter break.’

As Head Chef of the Chaîne member 
restaurant Rex Whistler at Tate Britain, 
Alfio Laudani recently delighted members 
of the London Bailliage with cooking 
demonstrations online. In his professional 
life, he sees at first hand wastage of 
food items that have a limited life. 
He expanded, ‘It is one of the biggest 
problems facing the hospitality industry. 
Things have started to change as 
restaurants try to waste less food, and 
Tate Britain has been takings steps to be 
friendlier to the environment.’

Prompted by the school’s tweet, Alfio 
contacted WNWNB and its founder, Hadas 
Hagos, who explained more about the 
project which produces meals for people 
who are unable to cook for themselves 
or are self-isolating. People are referred 
to the project by Wandsworth Council’s 

Social Services, by the NHS or by schools.
‘I started to get more involved, in fact I 

now run their kitchen, and have ended up 
falling in love with everything they do.’ 
Alfio enthused, ‘It’s an amazing project 
that’s really improving the food industry.’ 
WNWNB’s mission is to save unwanted 
food from local markets and retailers and 
then share it with the community.

On visits to New Covent Garden Market 
with Hadas, Alfio was not only interested 
to see where the produce comes from, 
but also realised why the ingredients 
he had to cook with were of such good 
quality. ‘And the amount of it! We can 
really feed so many people here.’

Connecting with his community in 
Battersea and discovering new things 
about the area has repaid his contribution 
as a chef. ‘I’ve been able to help support 
my community in this crisis. I’m enjoying 
it so much I know I’ll be continuing to 
work with WNWNB even after this crisis 
blows over.’

Jose Sol

CHEF ALFIO 
Waste Not Want Not Battersea

The Elderflower Restaurant in Lymington, 
Hampshire, has been busy during 
lockdown. To assist their customers they 
have been supplying groceries for those 
who have had difficulties, in addition to 
providing a take-away service. Delicious 
meals are prepared by Chef-Patron, Maître 
Rôtisseur, Andrew DuBourg and his Team 
for collection or delivery.

They have also been busy foraging and 
are able to offer Strawberry Jam, Wild 
Garlic Pesto, Strawberry ‘Jus Frais’ and 
Elderflower Cordial.

For those who like to barbecue in this 
wonderful weather, The Elderflower has 
a BBQ menu from which you can select 
yummy dishes − to be prepared for 
delivery or for you to collect. Then all you 
have to do is pop the food on your BBQ!

In addition to all of the above, Andrew 
and the Team have been busy giving 
the restaurant a face-lift: repainting 
from top to bottom; deep cleaning and 
disinfecting everything. The furniture has 
been rearranged to accommodate social 
distancing, making it ready for  
the reopening.

Janet Evins

LOOKING IN ON THE ELDERFLOWER 
RESTAURANT IN LYMINGTON
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We asked Officier Maître Restaurateur 
Chris Moore, The Clink CEO, to give us 
an update on the Covid19 crisis. He told 
us: ‘Lockdown meant the closure of all 
our Clink Training Restaurants, Café and 
Event Catering projects as instructed by 
the government: all non-essential workers 
were to stay at home. The majority of our 
staff were placed onto the government’s 
Furloughed Job Retention Scheme but 
were not allowed to work. In contrast, 
our fulltime Clink Support Workers based 
in the community, are still working 
fulltime and have all had to develop new 
ways of working with each other and with 
The Clink Graduates. Online meetings, 
video calls and use of resources such as 
‘E-mail A Prisoner’ have ensured that 
contact with our learners and graduates 
still in prison has been maintained.’

‘We launched the COVID-19 Clink 
Graduate Emergency Support Fund and, 
to date, have raised over £60k. The fund 
helps us provide financial support and 
payments, by purchasing £50 supermarket 
vouchers, helping secure accommodation, 
paying utility bills, and also paying 
for additional training in order to gain 
employment. We even bought a bicycle so 
that a graduate could take food daily to 
his grandmother who lives 10 miles away 
from him.’

He added, ‘A Clink Graduate will never 
be left without accommodation upon 
release or thereafter. We do everything 

we can to ensure that they do not 
reoffend. So far this year, due to the level 
of support we have been able to provide, 
we have had no reoffences. Graduates are 
so grateful for the help and support we 
are able to offer.’

‘We actually reopened at HMP Brixton 
in May producing take away lunches, and 
also ready-made-meals for prison staff to 
take home. We have called this venture 
‘Clink and Collect’! Due to its success, 
very soon we will be launching ‘Clink at 
Home’ for the public to order online, with 
a home delivery service if they live within 
a 5 mile radius of HMP Brixton.’

The Clink Gardens have started back at 
HMP Send. The full time Gardener Trainer 
has been harvesting the vegetable and 
salad crops; looking after the chickens 
and collecting their eggs; plus planting 
out next season’s crops with the support 
of two women prisoners in training. Chris 
has been multi-tasking, too, by driving 
the refrigerated delivery vehicle from 
Send to Brixton once a week. All the 
produce is being used to feed the  
prison staff. 

Finally he said ‘Thank you once again 
for the continued support for our  
work, especially during these  
challenging times.The Clink continues to 
change attitudes, transform lives, and 
to create second chances, ultimately 
reducing reoffending.’

CLINK AND COLLECT and CLINK AT HOME

‘Thank you ever so much for 
the voucher. The Clink has 

been such a huge support for 
me, and I’ve never had any 
like this before. You’re the 
only ones who I trust and 

feel I have been able to move 
forward by having  

the support’

A sample of the 
many thank you 
emails and texts

‘Thank you so much for the 
vouchers this is a scary time 
for me and if I didn’t have the 
Clink to help me, I don’t know 

what I would do.’

M Restaurants is a London Bailliage 
professional member establishment and 
like many in the hospitality industry was 
motivated to support frontline workers 
in the NHS during the worse days of the 
pandemic. Partnered with the ‘Hildon 
Foundation’ and ‘Operation Nightingale’, 
M and Gaucho Restaurants were no 
exception. They undertook to deliver 1000 
Appreciation Tuck Bags per week to Guys 
and St Thomas Hospitals and also to The 
Nightingale Hospital.

A tasty selection of high-quality snacks 
from the M and Gaucho Kitchens (Super 
Energy Protein Balls, Gaucho Broken 
Brownies) were provided each day for 
front-line workers, along with fruit and 
a glass bottle of Hildon Water. Delivered 
to coincide with shift times, they provided 
vital sustenance (and hand cream!) for 
NHS Staff.

Martin Williams, CEO of Gaucho and M 
Restaurant brands stated: ‘I am delighted 
that we are able to show our massive 
appreciation for the NHS in our own 
small way by both providing meals and by 
creating a special dinner of appreciation, 
once the ‘lockdown’ rules have relaxed and 
we are able to do so.’

Celebrating the incredible work and 
bravery of NHS doctors and nurses 
The NHS Appreciation Dinner – a fully 
complimentary, four course dinner for 
200 – will be hosted at M Threadneedle 
Street. Martin explained: ‘The partners of 
our NHS heroes have also played a huge 
part in this crisis, so we will be inviting 
and honouring them also, particularly 
those who have lost their loved ones.’

The London Bailliage is proud to have 
M Restaurants as one of its professional 
member establishments.

GAUCHO AND M RESTAURANTS SHOW SUPPORT FOR THE NHS  
with Appreciation Tuck Bags and The NHS Appreciation Dinner
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‘I’ve always felt nervous 
before competitions, but 

as soon as I start, I’m 
behind the stove where 

I feel comfortable’

Ben Purton chats to…
Earlier this year, The Acorn Award 2020 
was awarded to Chef Rôtisseur Jordan 
Kerridge, Head Chef at The Stafford, 
St James’s Place, London. The Acorn 
Awards recognise 30 of the industry’s 
most talented stars aged under 30, as 
being the leaders of tomorrow. Each 
winner is nominated by their peers for 
outstanding ability and successes in 
their field.  So, time to take a further 
look at Jordan’s career since winning 
both the Chaîne des Rôtisseurs GB  
and the World Young Chef Competition 
in 2016.

Even as a student at Westminster 
Kingsway College, Jordan recognised 
he enjoyed competitions. Despite 
the pressure, hard work and nerves 
involved, learning from each 
experience and having something to 
work towards motivated him. ‘People 
who put themselves out there in the 
spotlight will always grow.’

His description of the Final of 
the Young Chef of the Year with M 
Restaurants even leaves the reader 
nervous! ‘16 finalists all with a pop-
up night each. 50 covers including 
a judge. All the guests scored their 
meal, with the judge having 50% of 
the total score. It was a very tough 
day to prep all four courses with just 
one other chef helping me. Service 
was also tough with my complex dishes 
leaving very little room for error and a 
very small pass to contend with. Adam 
Handling, my judge, scored me 123 out 
of 125. I was over the moon with that! 
The night had been a real success and 

I loved it! I was one of the top four 
selected. Cooking the main course at 
the final dinner for 130, sadly I was 
just one mark short of winning. All the 
guys in the final were fantastic.’

Jordan readily acknowledges all 
those who have supported or mentored 
him with particular thanks to Maître 
Hôtelier David Connell, Gidleigh Park 
and now The Stafford. He has also 
appreciated the support of the Chaîne 
des Rôtisseurs throughout this journey. 
‘I am now back with the Chaîne des 
Rôtisseurs to assist on judging, which 
I really enjoyed,’ he says. ‘This year I 
mentored my first team at Hotelympia, 
where they did really well, and also 
entered one of my Chef de Parties 
into the Chaîne competition.’ Jordan 
is now working with WKC, Leith’s and 
the Royal Academy of Chefs, hoping to 
inspire the next generation.

To excel in competitions, Jordan 
suggests having confidence in yourself; 
accepting criticism as a way to 
become a better chef; cooking to your 
strengths whilst pushing your skills; 
and looking for new things to improve 
your knowledge. Practice and fine 
tune dishes but be able to react when 
something goes wrong. Stay composed 
to fix or adjust a dish. ‘I’ve always felt 
nervous before competitions, but as 
soon as I start, I’m behind the stove 
where I feel comfortable.’

Happy with the prospects and support 
at The Stafford, Jordan is optimistic 
that the hospitality industry will 
recover. The future is bright.

Jordan Kerridge
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Ben Purton is VCM for London Bailliage. He has been both a 
judge at our National Young Chefs Competition and also a 
judge for the International Competition for the last five years.

The one piece of equipment you 
cannot do without?
Tasting spoon.

Best cookery book that you own?
All Jason Atherton’s books.
The Flavour Thesaurus. 

Marmite − are you a lover or hater?
Hater, but don’t mind cooking with it

If you were not a chef − what would 
you be?
In my head a modern Indiana Jones, it’s the 
history aspect.

Quick-fire questions…
Best meal you’ve ever had?
Tough question!  
The Ledbury or L’ Enclume.

Most inspirational person in your 
career to date?
Two people: Jason Atherton and  
Steven Edwards. Also, a VERY special 
mention for my wife, Emma. With the long 
hours and sacrifices, I couldn’t do what I do 
without her support. We’re expecting our 
first child in August.
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Best known perhaps for her work at The 
Ritz, London where she was mentored 
by Executive Chef, Maître Rôtisseur John 
Williams, and for her appearance in BBC 
2’s The Great British Menu, Ruth Hansom 
has long blazed the way for female chefs.

The foundations for participating in 
Future Chef 2010, her success in the 
Chaîne des Rôtisseurs GB Young Chef 
Competition in 2016 and winning the 
2017 Young National Chef of the Year 
were laid when, at the age of 15, Ruth 
moved to London from the North West 
to pursue her love of cooking. Trained at 
Westminster Kingsway College, she was 
inspired by Master of the Culinary Arts, 
Frederick Forster.

A very experienced competitor both 
in the UK and overseas, Ruth has always 
enjoyed the challenge and pressure of 
competing, but also the planning of 
what to cook with the ingredients given.  
‘Keeping tidy and organised is the key, 
especially with small workstations and 
ovens.’, she advises. ‘Practice mystery 
baskets. Ask a mentor to set them 
up. Build up a good base of versatile 
techniques that can be used whatever is 
in the basket.’

Mentor to the Springboard 2019 winner 

Hilary Bexfield, Ruth says, ‘It’s really 
great to be able to go full circle as 
competitor, judge and now mentor. If I 
can help someone realise their potential 
in the hospitality industry - I’m in!’ In 
competitive situations she suggests: ‘Not 
overdoing things; keeping things simple 
and executing them well. I found using 
key skills and flavours with a stripped-
down menu seemed to work.’

Participating in The Great British Menu 
was an extra special experience, shared 
with some absolutely amazing chefs. Ruth 
says she was shocked to get as far as she 
did. ‘I’m really proud of that. I learnt so 
much from the all the other guys, they 
were such a great laugh and very down-
to-earth.’

From Chef de Partie at The Ritz to 
Head Chef at Pomona’s, Ruth is currently 
working on a new project: ‘Ruth Hansom 
at Home’. She explains the concept: 
‘This will offer the choice of having 
my restaurant food in your own home, 
whether this be in an easy-to-reheat 
package or, when safe to do so, myself 
and one other delivering a dinner party 
in your own home.’ Whatever is ahead for 
Ruth she is certain to be up to  
the challenge.

‘Keeping tidy and organised 
is the key, especially with 

small workstations  
and ovens’

Ruth Hansom

The one piece of equipment you 
cannot do without?
A spoon.

Best cookery book that you own?
The Ritz, of course.

Marmite − are you a lover or hater?
I don’t like it on its own but, whipped  
into butter or spread on steaks before 
cooking, delicious!

Jeune Chaîne members Dame de la Chaîne 
Beth Smith, a member of the London Bailliage, 
and her partner Chevalier Robbie Nicholson, 
a Wessex member, are both enjoying their 
first years as members. They joined in 2018, 
but generally attend more Wessex events as 
Robbie, and Beth’s parents, Michele & Paul 
Smith, are members of the Wessex Bailliage. 
‘I’d say we are pretty active members of the 
Châine as we attend Chilterns events too,’  
says Beth.

But that’s in more normal times! As a result 
of the Covid 19 virus, Beth is on furlough from 
her job as an interior designer, so has more 

time to devote to her hobby, designing tables 
and wallpaper. The table pictured in the 
photographs was originally a water trough and 
part of the Chelsea College of Art show for her 
Masters’ Degree in Interior and Spatial design. 
‘It was a bonus to work with my grandfather 
and I am delighted to have sold this featured 
table. She is in the process of setting up a 
‘made to order’ product where the size, tiles 
and design can be adjusted to suit any space.’ 
until things get back to normal.

Beth Smith

F u r l o u g h e d  a n d  i n  L o c k d o w n ,  w h y  n o t  c r a f t  a  t i l e d  ta b l e ?

If you were not a chef − what would  
you be?
A doctor.

Best meal you’ve ever had?
Atelier in Munich.

Most inspirational person in your career 
to date?
Two people: Frederick Forster and  
John Williams.

Robbie Nicholson & Beth Smith

And a final ‘must ask’ − brown sauce  
or ketchup?
Ketchup.

Quick-fire questions…
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To celebrate World Chaîne Day 2020, 
we were invited to join a wonderful 
cooking demo of Spanish food by the 
critically acclaimed Bristol-based Chef, 
Freddy Bird, streamed by Zoom in the 
comfort of our own homes.

South West born Freddy trained in 
Ballymaloe then, with his wife Nessa, 
ate his way around the Mediterranean 
and Spain before starting his career in 
London at the two Michelin-starred The 
Square, with Philip Howard. This was 
followed by a period at Moro working 
with Sam Clark. He returned to Bristol 
in 2008 and the opening of the Lido as 
Executive Chef. Again, he was Exec Chef 
at the opening of The Lido in Reading 
in 2018. Last year Freddy and Nessa 
ventured out on their own, opening the 
Little French restaurant in the Clifton 
area of Bristol.

Freddy has appeared on TV in 
Saturday Kitchen, in Sunday Brunch 
with the Hairy Bikers, and as a co-
presenter with Michel Roux Jnr in 

WESSEX BAILLIAGE COOKING 
DEMO ON WORLD CHAÎNE DAY

keeping in touch through zoom

Over a number of weeks in Lockdown, 
the London Bailliage keenly embraced 
the notion of online wine tasting.

Their enterprising sorties began 
with an offering by English wine 
enthusiast and Jeune Chaîne 
member John Mobbs. Founder of 
GreatBritishWine.com, he hosted a 
special English wine, masterclass  
for members.

John talked through three of his 
favourite English wines, including a 
fantastic Brut sparkling from Exton 
Park in Hampshire and a fresh, bright 
Bacchus from Woodchester Valley in 
the Cotswolds, which would give a 
good Sancerre a run for its money. 
Finally, we tasted the beautiful still 
Pinot Meunier from Simpsons Wine 
Estate in Kent, which is an incredible, 
textural journey.

The ‘White’ Wines of Burgundy 
were then explored in further 
Zoom sessions. Vice-Conseiller 
Gastronomique Honoraire Julian 
White, of Julian White Agencies, 
guided everyone through three 
weekly tastings of wines from some 
very special and niche domaines − 
from Beaujolais to Champagne and 
then Chablis down to the Cote d’Or. 
Delightful, miniature wine festivals.

Elizabeth Tee

London online  
wine tastings

Hidden Restaurants.  For the demo he 
cooked Rack of Pyrenean Lamb, Patatas 
a lo Probre and Gamba Blanca.

Some 30-40 members watched 
intently as Freddy showed us how to 
cook a perfect rack of lamb with the 
potatoes (not sure, but I think ‘probre’ 
might mean tasty – they certainly 
looked tasty)! Then those wonderful 
prawns, again with tips on how to cook 
them to perfection.

Mouths were watering as we gazed 
upon the delicious-looking dishes of 
food. Only the smell was missing.

Freddy’s products were supplied by 
Mevalco, a leading specialist Spanish 
importer with strong links back to 
Chaîne members Justin Slawson and 
Caroline Hole-Jones. Mevalco currently 
supplies over a dozen Michelin chefs 
across the UK, as well as the best 
Spanish restaurants in the country. The 
company offers Chaîne Members the 
opportunity to purchase some fabulous 
products at near trade prices:  
www.mevalco.com.

The presentation ended with the 
opportunity to ask questions and 
discuss with fellow members live on the 
call. An interesting and fun way to pass 
an isolated evening!

Janet Evins

Freddy Bird

http://www.mevalco.com


16 Visit www.chaine.co.uk for more information about membership, national and international events

LONDON 
FOODSHOW

Lockdown in May didn’t stop members 
of the London Bailliage cooking together 
online. Chef Alfio Laudani, Head Chef 
at the Rex Whistler Restaurant at 
Tate Britain, together with Restaurant 
Manager, Maître Restaurateur Matthew 
Randall, lead members through the 
creation of Pasta alla Norma, Chef’s take 
on a classic Sicilian dish that originates 
from his home town of Catani. Magnifico!

In a second demo, Chef prepared one 
of his signature dishes, Lobster Ravioli 
& Shellfish Sauce, and soon had people 
thinking that they could recreate this 
culinary delight.

Elizabeth Tee

C U L I N A R Y  T R I P  T O  S I C I L Y

London Bailliage Member Maître Rôtisseur Max 
Uyanik gave us a brilliant Zoom cooking demo 
ably assisted by Officier Maître Restaurateur 

Andrew Gosling from their FoodShow kitchens. 
A shallot compote formed the base for three 
different recipes − Onion Tarte Tatin, Onion 

Quiche and Shallot and Potato Salad. This was 
followed by Jalapeno, Cheddar and Sweetcorn 

muffins. Superb clarity of presentation. 
Bravo Chef.

London City Bailliage 
member Tom Bird 
arranged a superb 
Zoom tutorial with 
Carlo Mondavi − a 
mere eight hours 

away in California. Owner 
and Winemaker, Professional du Vin 

Carlo, took us through Raen winery’s latest 
release of their Sonoma Coast pinots.
Members from around the country were 
wowed by the 2018 Royal St. Robert Cuvée 
and Freestone Occidental Bodega Vineyard 
Pinot Noirs. ‘2018 was such a beautiful year 
for pinot noir on the Sonoma Coast,’ said 
Carlo ‘All the elements you could dream 
of… strong winter, ideal fruit set, cool 
breezes, sunshine and then a particularly 
cool end of season retaining acidity, while 
allowing for longer hang time − yielding 
deeper layers of flavour without sugars 
jumping. What a vintage!’

Martin Vestergaard

CARLO MONDAVI 
SHOWCASES THE 
RAEN 2018’s

Bidfood is a generous donor to the 
Chaîne so we were more than just 
interested when Group Sales & 
Marketing Director, Pair de la Chaine 
Andy Kemp, told us of a joint initiative 
announced by the respective CEOs 
of Bidfood and Brakes: ‘During this 
national crisis, Bidfood and Brakes, 
the UK’s largest wholesalers, have 
joined forces to deliver weekly food 
and essential supply boxes to many 
of the 1.5m extremely vulnerable 
people in isolation. The parcels, which 
will be delivered to the doorstep, 
will contain more than 20 essentials. 
We are all proud to be playing a part 
in this fantastic endeavour, serving 
local communities and reaching every 
corner of the country.’

Boxes, Bidfood and Brakes

Andy Kemp

Carlo Mondavi
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Members of the Chaîne and OMGD 
gathered together in a private dining 
room at The Langham Hotel in London 
to experience various vintages of The 
Grand Vin of Château Phélan Ségur. The 
magnificent terroir of Saint-Estèphe, on 
the left back of the Gironde, has its own 
micro-climate.

Maître Hôtelier Bob Van Van Oord and 
his team created equally exquisite dishes 
to accompany the beautifully smooth 
wines from Château Phélan Ségur which 
meant that those attending enjoyed a 
rare treat. Fabrice Bacquey, Cellarmaster 
for Château Phélan Ségur since 1998, 
was kind enough to introduce the four 
vintages available for tasting and whilst 
all had unifying characteristics, the 
overall diversity in flavour and taste was 
quite remarkable.

Château Phélan Ségur has created its 
identity based on elegance and finesse 
and the silkiness of its tannins was 
apparent in each of the wines. Also known 
for its potential to age over several 
decades, all of the vintages (the youngest 
being 2012 to the oldest of 2001) still 
appeared to have lots of life in them. The 
older vintages of 2001 and 2006 opened 
up leather and tobacco notes, whilst 
the 2010, an exceptional vintage, had a 
definite blackcurrant nose.

Château Phélan Ségur was founded 
by Irishman Bernard O’Phelan, the 
estate being developed by his son, 
Frank. Consisting of seventy hectares 
of vines divided into four distinct 
parts, all of which abut other great 
vineyards, including Château Montrose, 
Cos d-Estournel, and Calon Ségur. 60% 
of production is of the Grand Vin with a 
further 30% going to the estate’s second 
wine named Frank Phélan.

The cellar and vat room are integrated 
into the château in a highly unusual 

architectural ensemble. The estate 
continues to undergo development, 
especially following its purchase by M. 
Philippe Van de Vyvere in January 2018. 
The terroir is gravel with a mix of clay 
and sand and the Grape varieties grown 
are: 58 % Cabernet Sauvignon, 39 % 
Merlot, 1.5% Cabernet Franc and 1.5% 
Petit Verdot. Wines are then aged for 18 
months in oak barrels: 50% of this time 
being in new oak barrels.

Introduced to the estate by Fabrice, the 
evening began with glasses of Coates and 
Seely’s Brut Reserve NV to accompany the 
delightful canapés.

The starter was an unusual combination 
being XL Orkney scallops, sherry beurre 
blanc and Oscietra caviar coupled with a 
red wine − Château Phélan Ségur 2012, a 
50/50 Cabernet Sauvignon/Merlot blend. 
For many it was a first, tasting scallops 
with a red wine, but the match worked 
incredibly well − perhaps due to the 
sherry in the beurre blanc accompanying 
the dish!

Next came Buccleuch beef ribeye with 
the superb 2010 - the same vintage as 
when the General Manager Véronique 
Dausse arrived at the vineyard! This was a 
51/49% Cabernet Sauvignon/Merlot blend 
which stood up impressively to the strong 
flavours of the beef with a cep emulsion.

Then came cheese in the form of 
Mimolette Gougere served with a Double 
Magnum of Château Phélan Ségur 2001, 
which in Fabrice’s view was an even 
better vintage than the great 2000. This 
brought us to the end of the evening 
when we enjoyed ‘Like Forêt noir’, a 
version of Black Forest gâteau served with 
Château Phélan Ségur 2006 − a true Saint-
Estèphe with lots of character and plenty 
of tannins still present, despite its age.

A parting gift from Fabrice was a 
wooden sign commemorating this historic 

C H Â T E A U  P H É L A N  S É G U R  AT  T H E  L A N G H A M

OMGDFeature

event between Château Phélan Ségur and 
the Chaîne. A touching tribute to a truly 
memorable occasion!

Leslie Cuthbert

Philip Evins and Fabrice Bacquey

Ed: The 2019 en primeur has just been rated 96-97 
by James Suckling!
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‘On the grill’ with:

Sue Williams  
of Whatley Manor

How did you start in the hospitality 
business, and who has influenced 
you along the way?
‘I call myself an ‘accidental hotelier’. 
It was only after enjoying summer 
jobs in my teens, that I decided to go 
to catering college for a hospitality 
degree. One of my first roles was 
at Le Manoir aux Quat’ Saisons as 
Restaurant Hostess. I stayed there 
for twelve years − eventually as 
Operations Manager, helping to 
develop the business for M Blanc. It 
was a fascinating, and tumultuous 
time as everything expanded, and my 
responsibility was to help keep the 
ship steady, to maintain those high 
Manoir standards.

‘I learned so much from Raymond. 
He taught me the art of hospitality, 
and to be driven and passionate about 
the business. He was, and still is, 
phenomenal, and it was a delight to 
welcome him to Whatley in February, 
shortly after we had regained our 
second Michelin star.’

After twelve years, Sue moved on 
to her first General Manager role at 
the Bath Priory − another  stunning 
Michelin star property. The owners 
were in acquisition mode, and soon 
Sue was also developing Sydney 
House in Chelsea, and two years later 
Gidleigh Park on the edge  
of Dartmoor.

‘I really enjoy the project work 
that hotels bring. Not only the great 
challenges, but the equally great 
satisfaction on completion! After all 
the tricky negotiations in London to 
refurbish the hotel in Sydney Street, 
we then closed Gidleigh for eleven 
months for major expansion. That too 
was tricky − directing all those heavy 
lorries up a single-track lane, whilst 
keeping the neighbours’ disruption to 
a minimum!

‘I then moved to Grade One 
listed Cliveden in 2012, as General 
Manager − arriving in the middle of 
Royal Ascot week… Iconic Collection, 
the new owners, were beginning a 
multi-million five-year refurbishment 
project which they asked me to 
oversee. Liaising with the National 
Trust was complex but fascinating. 
Taking an historic building back to a 
skeleton and then restoring it to its 
former glory was an amazing chapter 
in my life. I had to undertake plenty 
of historical archive research, and 
even now still give talks on the Astor 
family. Without doubt it would be my 
Mastermind subject!’

Life in Lockdown has been hard for us all, 
but by the time you read this, Whatley 
Manor, outside Malmesbury will have 
been open again for a week or so. And, 

with protocols in place, able to welcome 
guests including Chaîne members back to 
this award-winning ‘rural escape’ on the 

Wiltshire/Gloucestershire border.

We caught up with General Manager – and 
Hotelier of the Year 2017 – Sue Williams, as 

she was overseeing the re-opening plans, 
and gradually recalling her eighty three 

staff back from furlough

Sue, much admired for her ‘hands-on’ style, 
has kept busy. With a strategic team of 

seven, this ‘closed’ time was used to make 
potentially disruptive improvements all 

round. She encouraged team innovation, 
too, such as the opening of the graffiti-
decorated Paradise Carriage, serving 
a take-away menu, prepared by the 

Executive Chef, to the local community.

Tell us about Whatley Manor, your 
staff and your plans for the future.
‘I arrived at Whatley in 2016 and 
it was like having a ‘mini Manoir’ 
to steer, all over again − fine food, 
beautiful gardens and buildings with 
natural beauty. The property needed 
invigorating, which for the Swiss-
based Landolt family owners, was 
a very personal project. We share 
the same vision, and it has been 
wonderful to build on those strong 
foundations to take Whatley to the 
next phase. We want our guests 
to enjoy an authentic and relaxed 
experience, so I encourage all our 
staff to build friendships − to give 
of themselves in the true spirit of 
hospitality. Just as Raymond  
taught me.

‘Looking to the future, it is 
important that the hotel is an ethical 
operator in every aspect of our 
business − from renewable energy and 
local suppliers to our carbon footprint 
and community engagement. So we 
enrolled in a stringent sustainability 
journey, culminating in a four-globe 
accreditation with EarthCheck. We 
are proud to be one of the UK leaders 
for ethical travelling.’

And what about your Executive Chef 
Niall Keating and his success?
‘A reputation for fine food is equally 
important, and Niall, 29, is a vital 
member of our team. In three 
years, he has not only gained us 
two Michelin stars, but also won the 
inaugural Michelin European Young 
Chef of the Year as well as this year’s 
Great British Menu, “Champion of 
Champions”. You might have seen the 
series on BBC 2 recently. This month, 
he will be recreating that winning 
menu for  guests to try  
for themselves.’

What has membership of the Chaîne 
meant to you? 
‘It is good to belong to a community 
of like-minded ‘foodies’. I first joined 
the Chaîne when I was at Cliveden, 
and then carried on at Whatley. I 
welcome their support, and really 
enjoy hosting Chaîne events. As well 
as sharing news and views on the 
subject we all champion. It will be 
a delight to see members back here 
again soon.’

Fiona Campbell
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Chaîne GB’s 61st Grand Chapitre will be 
a return to the port city of Southampton. 
The exciting programme kicks-off with 
an informal dinner with cricketing legend 
Sir Ian Botham at his restaurant “Beefys” 
at the Ageas Bowl cricket ground 
accompanied with Beefy’s own wines from 
around the globe. Next day an offshore 
trip by Red Funnel ferry to East Cowes  on 
the Isle of Wight to visit Osborne House, 
the summer home of Queen Victoria. 
There we will enjoy a guided tour before 
time to stroll around the grounds and then 
take lunch on the terrace.

Our Welcome Dinner created by 
Michelin-starred chef Alex Aitken on the 
Friday evening will be held in ‘The Bow’ at 
the Southampton Harbour Hotel in Ocean 
Village. This spectacular location has 
water on three sides of the restaurant.

History buffs have a wonderful day on 
the Saturday with a visit to the UNESCO 
World Heritage Stonehenge, then on 
to Salisbury for lunch and a personally 
guided tour of the famous cathedral lead 
by Officer Alex Armstrong – a permanent 
guide at the Cathedral.

Also, for those of you attending the 

Induction Ceremony in the Media Centre 
of the Ageas Bowl, we have the option 
of an afternoon trip and tasting at 
Hambledon Vineyard. This was the first 
commercial winery in Britain set up by Sir 
Guy Salisbury Jones in 1951.

Those of you who came to York in 2014 
will remember the Gala Dinner amongst 
the locomotives at the National Railway 
Museum. This year we a have a similar 
treat. Gala Dinner at the National Motor 
Museum in Beaulieu in the heart of the 
New Forest courtesy of Lord Montagu. 
Stroll through over a 120 years of motoring 
history, dine amongst the cars and hear 
from Lord Montagu whose father founded 
the Museum on his estate.

Our Farewell lunch on Sunday will 
take place on board P&O’s Ventura in 
Southampton’s Ocean Terminal. First a 
tour of the ship followed by a welcome 
reception hosted by the Captain, then on 
to lunch in the Baytree Restaurant giving 
a great view of the harbour from windows 
right across the stern.

The brochure will be published early 
next year when reservations will then  
be open.

2021 Grand Chapitre

Sir Ian Botham
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Make a note of these 
dates in your diary. 

Young Professionals Awards Dinner, 
London 
20 November 2020

 

Young Sommeliers Competition, 
London 
13 April 2021

 

World Chaîne Day 
24 April 2021

Young Chefs Competition, 
Leatherhead 
15 April 2021

 

Young Professionals Awards Dinner, 
London 
7 May 2021

 

International Junior Sommeliers 
Competition, Bordeaux 
9/10 September 2021

 

International Young Chefs 
Competition, Paris 
September 2021

 

Chaîne GB Grand Chapitre, 
Southampton 
30 September − 3 October 2021

 

Chaîne GB Grand Chapitre, Oxford 
29 September − 2 October 2022

Dia ry Da tes
Phil has been a great contributor to the Chaîne from the day he joined.  
First in roles within the Bailliage of Scotland then from late 2009 
nationally as Chancelier for Chaîne GB. Phil has thus served us for 
over ten years as Chancelier, a role he has carried out outstandingly 
well and he now hands over the baton to Darryl Thomson.

Phil’s good natured and fun loving character fits well in the ethos 
of the Chaîne. A civil engineer by profession, his work has taken him 
around the world on infrastructure projects – most of which were 
not exactly holiday destinations. The ones that come readily to mind 
during his time in office are oil fields in Kuwait, trams in Edinburgh, 
oil fields in Jordan and Nigeria followed by water networks in Libya. 
In the civil war he was in the final group of Brits rescued from the 
country via Tripoli by HMS Manchester. Then, finally, nuclear power 
stations brought him back to Britain!

In recent months we have been learning how to better work and 
communicate remotely, for much of his time in office Phil was in 
another country in another time zone and effectively spent the time 

each day to conduct his Chaîne business as if he were in the next town. This also meant co-ordinating trips 
home to be present at major events in the life of Chaîne GB such as the Grand Chapitre, Awards Dinner, 
Board Meetings, etc.

He has been active in improving the processes regarding all our membership and their interface with 
Paris. Throughout this tenure Phil has been a really helpful source of advice and a sounding board for 
me. Throughout this time he has had great support from Sheila – especially in making preparations for 
Induction Ceremonies when he has been abroad. My thanks, Phil, both personally and on behalf of the 
membership, for an outstanding job.

Please join your friends at the Awards Dinner on 20 November at the Lanesborough Hotel in London to 
publicly recognise this contribution.

Philip Evins

Chancelier Phil Douglas hands over the 
baton to Darryl Thomson

The Langham, a London City Bailliage member hotel, 
celebrated their 155th anniversary on 10 June 2020. 
Unfortunately, because of the pandemic they were 
not able to celebrate with colleagues and guests at 
the hotel, so Managing Director, Maître Hôtelier Bob 
van den Oord, decided that he and his team would 
give back to everyday heroes in the local community. 

To say thank you to those who have worked 
tirelessly over the last few weeks to keep the city 
moving, The Langham’s iconic afternoon tea was 
safely hand-delivered in beautiful pink boxes to 155 
people. Staff from the NHS, the emergency services, 
Transport for London, taxi drivers and many other 
key workers received these along with a surprise 
voucher for an overnight stay. 

Charlotte Weatherall

– CONGRATULATIONS – 
155 YEARS OF THE LANGHAM, LONDON

MORE ‘LOCKDOWN’ STORIES INSIDE

Bob van den Oord


