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INVERNESS INFLUENCE DELIVERS FIVE AA STARS AND THREE AA ROSETTES AS SKYE’S 

THE THREE CHIMNEYS CELEBRATES THE DAWN OF 

A NEW ERA 

Skye’s The Three Chimneys is having a double celebration after achieving the prestigious AA triple rosette for the seventh year running and gaining five star AA accreditation in the new common grading system currently being introduced across the UK by all the leading quality assurance schemes, including VisitScotland.  The awards are a glowing endorsement of young Inverness Head Chef Michael Smith who has become one of the key figures in The Three Chimneys success story.

This year’s AA triple rosette presentation to Head Chef Michael and the AA 5 star Premier Collection award to Restaurant Manager Jeanette Neil is a highly significant achievement for Scotland’s most famous Restaurant with Rooms at Colbost in Skye.   The awards mark a seamless and successful transition between owners Shirley and Eddie Spear and their new generation management team.

Michael from Inverness and Jeanette from Romesdal on Skye are now central figures in the ongoing success of The Three Chimneys and The House Over-By.  Shirley and Eddie, who still live in the flat above the restaurant, their family home for exactly 22 years, will concentrate on the day-to-day organisation of the whole business and a development strategy for the future years ahead.  Shirley is also planning her second book.  

The prestigious AA triple rosette and AA 5 star accommodation grading confirm the outstanding performance of the young duo in carrying forward the Restaurant with Rooms’ reputation for quality and standards earned so painstakingly over the years by Shirley and Eddie.

Shirley says: “This award is hugely important for everyone involved in The Three Chimneys.   But it’s especially meaningful for Michael and Jeanette because they are now the driving force both in the kitchen and front of house. This award is an outstanding testament to their abilities and commitment to making The Three Chimneys a continuing success.”

35 year old Invernessian Michael was selected by Shirley to join her at The Three Chimneys in 2004, since when they have developed a whole new kitchen team.   Michael built his career in London and Glasgow, giving him wide-ranging technical cooking skills and kitchen management experience.  Married with two young children and now settled on Skye at his home in Borreraig, Head Chef Michael shares Shirley Spear’s passion for fresh local produce and Scotland’s culinary heritage.  He has developed the restaurant’s famous award-winning cuisine and its kitchen brigade with his trademark energy and enthusiasm.

24 year old restaurant manager Jeanette came back to Skye three years ago to take The Three Chimneys’ assistant manager job, continuing her career in hospitality which began with her school holiday jobs in hotels on the island. 

The presentation to Michael and Jeanette was made earlier this month at the annual Scottish AA Awards event at the Balmoral Hotel, Edinburgh before an audience of 160 from the top echelons of the nation’s hospitality industry.  Shirley was honoured to be invited to present the awards, together with Peter Birnie, the AA’s Chief Hotel and Restaurant Inspector.

The new 2007 AA guides incorporate for the first time the new common grading standards of the AA, VisitBritain, VisitScotland and the Wales Tourist Board, in which The Three Chimneys and The House Over-By achieved Skye’s highest rating of 93%, and one of the highest figures in the Highlands.  The Three Chimneys’ approach to cuisine is summarised; “Superb quality produce is simply cooked to let the freshness and quality shine through”. 

For more information on accommodation, cuisine and winter breaks at The Three Chimneys, check out www.threechimneys.co.uk
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