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SEARCH FOR INVERNESS’S TOP TRAINEE CHEFS FOR STAR ROLE AT HIGHLANDS AND ISLANDS TOURISM AWARDS 
GALA DINNER 

The best new trainee chefs in the Inverness area are being invited to take on the cream of the rest of the Highlands in a masterchef challenge to win a place in the elite kitchen team working on the Highlands and Islands’ tourism industry’s grandest night of the year. 

The prizewinner will be given the chance to instantly launch their career at the top level. They will join an all star team of chefs creating the sumptuous courses for a celebrity and star studded gala dinner at this year’s Highlands and Islands Tourism Awards, sponsored by the Royal Bank of Scotland and attended by over 350 representatives from the regions’ top tourism, hospitality, leisure and travel businesses. 
The awards event at the Drumossie Hotel, Inverness, will be a film and TV themed evening on Friday, 24th November hosted by ITV’s Stephen Jardine with movie actor and Taggart star Alex Norton.

To win the prize, trainee chefs working and studying in the Inverness area must first show their creativity by designing an original dish of four special canapés using only fresh Scottish produce. These will be scrutinised by an expert panel of judges headed by Andy Burgess, Managing Director of the Drumossie Hotel and Awards Board Director before three trainee chefs are selected for a final ‘cook off’ to decide which one goes forward to join the star kitchen on the big night. 

The competition is being organised by Springboard Scotland, the charitable trust of the Hospitality, Leisure Travel and Tourism industry which works with thousands of people each year interested in developing a career in tourism.  Springboard’s organiser in the Inverness area Mary Hemsworth believes the gala dinner competition prize offers a terrific career opportunity for young chefs to make their mark against the best from across the Highlands and Islands.  


She says: “For those trainee chefs in the Inverness area studying SVQ Professional Cookery, the night will be a fantastic experience of the pressure, the pace and the atmosphere of a top professional kitchen brigade working flat out to deliver the very highest standard of cuisine on time to a very demanding audience. The winner will gain priceless inside knowledge working alongside Graham Singer of Drumossie Hotel and Head of the Scottish Olympic Culinary Team, Steven Devlin of the award-winning Rocpool Reserve and John Kelly of Skye’s award-winning Bosville Hotel.”

Chair of the Awards Board of Directors Liz Mackintosh believes that having a trainee in the kitchen on the night of the Highlands and Islands Tourism Awards gala dinner will be positive for the whole team.  She said:  “The awards are all about celebrating what is best in our industry in the Highlands and Islands and welcoming the next generation of emerging talent into our top rank. Inviting a raw, new talent into the kitchen on the night will do loads for their confidence by showing them what they need to aim for and have our top chefs vying to pass on the best advice and those secret culinary tricks they keep for special occasions.”

Springboard employs six organisers across the UK promoting recruitment and employee retention in the hospitality, leisure, travel and tourism industry. Highlands and Islands organiser Mary Hemsworth believes opportunities like the trainee chef challenge reflect the excitement and entertainment to be had from working in the industry.

She commented; “Tourism in the highlands employs 20,000 people and brings £489 million into the highland economy. We want people to make the most of working in that industry and enjoy the rewards it delivers to those who work hard and make the most of their talents. This event is a stepping stone for one young person along the road to those rewards.”

The winner will also be presented to the audience on the night and receive a cheque for £100 from the Royal Bank of Scotland.

Trainee chefs wishing to take part can do so by contacting Springboard Scotland on 01343 576259.

ENDS

Editors Notes:

· The 14 award categories are: Film Friendly Location, Travel Journalist of the Year, Tourism People Development, Highland Ambassador of the Year, Working together for Tourism, New Tourism Business, Ceud Mile Failte, Highland Young Ambassador of the Year, Green Highlands and Islands – Business, Green Highlands and Islands - Community, Highland Dining Out Experience, Innovation, Customer Care, Marketing

· The Awards Dinner is on Friday, 24th November.  Tickets cost £75 and can be booked via tickets@highland-tourism-awards.co.uk or by phoning 01463 711532
· Sponsors of the Highlands and Islands Tourism Awards 2006 are: Scottish Provincial Press, Royal Bank of Scotland, Red Cell, AVC Media, Scottish Highlands and Islands Film Commission, VisitBritain, UKAEA, Jacobite – Experience Loch Ness, Highland Council, Caledonian MacBrayne, Bord na Gaidhlig, Swallow Hotels, Scottish Natural Heritage, Good Highland Food, British Waterways Scotland, VisitScotland, Historic Scotland
· The event is being organised by View Marketing Ltd and Stevens and Associates with additional support from theKeithConsulancy and Loch Ness Marketing

Media enquiries should be directed to Caroline Keith or Iain Hector Ross at theKeithconsultancy on 01463 224225 
