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CASTLE COOK AND TV CHEF

About Rosemary

Rosemary Shrager is a talented and versatile chef who loves talking about
food as much as she loves cooking. She is a natural extrovert and
communicator whose professional career includes a period working for
Pierre Koffman at the internationally famous Tante Claire restaurant in
London and also a period working for Jean-Christophe Novelli. Both her
preparation and presentation are outstanding.

New cookery course

Rosemary moved her school from Amhuinnsuidhe Castle at the end of
2002, after the estate was sold, and she is now running her courses at
Swinton Park, a castle hotel in the Yorkshire Dales. The castle's converted
Georgian stables are home to the traditionally decorated kitchen which has
been designed to the highest specification and built to ensure every level
of comfort for her guests.

Both the kitchen and the dining room overlook the castle turret and
parkland, and create the perfect balance of warmth and intimacy for
Rosemary's courses, which require a great deal of concentration and hard
work, but which are also enormous fun. For more details about the course
programme and the rates, please visit the Swinton Park website at
www.swintonpark.com.

Availability

When she is not at Swinton Park teaching, Rosemary spends her time
developing new recipes, working on further television programs and
providing her expertise to private clients. Her first love is teaching her
skills to others in whatever format they choose.

She is happy to discuss her availability for any of the following types of
engagement:

e Cookery courses

e Cookery demonstrations

* Menu selection

e Lead chef for private events for up to 200 people

You can contact Rosemary by email on rosemary@rosemarysHrager.co.uk
or by phone on 0786 769 4224

Recent work

Rosemary was Head Chef at Amhuinnsuidhe Castle from 1998 till 2002,
running her renowned cookery course for hundreds of eager students over
the four years. Her first cookery book, Rosemary - Castle Cook was
published in 2001. Described by food writer Michael Raffael as "an object
lesson in handling the finest produce" (Caterer and Hotelkeeper February
2001,.

In the summer of 2000, the television production company Wall to Wall
brought six students to Amhuinnsuidhe and filmed them taking part in one
of Rosemary's cookery courses. The six part series, Rosemary - Castle
Cook was broadcast on Channel 5 in January 2001 and has led to a second
series, Rosemary on the Road which was broadcast by Channel 5 in
September 2002 to excellent reviews. In between all this and running her
cookery school, Rosemary has worked on a number of television projects
including an eight part contribution to the Carlton TV series Nosh
broadcast in the summer of 2001.

http://  .rosemaryshrager.co.uk/nome.htm 30/4/46
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When it comes to seafood, Rick stein OBE is the first TV chef
everyone turns to. but with his latest series Food Heroes he

shovied that he's equally passionate about the best of British
produce whatever its provenance.

Rick's Seafood Restaurant in Padstow clearly displays his philosophy
Efz)aotléndoltlhmg is more joyful or exhilarating than fresh’fish simply

But he didn't always harbour ambitions to be an award-winning, chef.
After graduating from Oxford University with a degree in EngliSh, he
spenta few years running a discotheque before buying a nightclub

adstow. Fortunately for'us, the venture was not a success and Rick
turned fo food as a way out. He opened a restaurant which
specialised in freshly caught local produce, supplied by the fishermen
who had once frequented”his club.

Rick has run the Seafood Restaurant for 26 years, seeing it grow from
a seaside bistro to an award-winning restaurant with an international
reputation. Since those early days, the Steins have added a number
of gl]lest bedrooms, a Seafood e,hcatess(?n .ﬁ(glft shop and two
smaller resfaurants, St Petroc's Bistro and Rick™Stein's Cafe. The
Lastﬁjsgr)a}ddltlon Is the Padstow Seafood School overlooking the Camel

He has been honoured for his cookery success with man}/ awards,
the most recent being the Glenfiddich Trophy for his outstanding

contribution towards widening the understanding and appreciation of
excellent food and drink In Britain through his work as a chef, teacher,

presenter and author.

His many television programmes include Rick Stein's Taste of the
Sea, Fruits of the Sea, Seafood Odyssey, Fresh Food, Seafood
Lovers' Guide, and most recently Food FHeroes. Although a
professional chef, Rick bases miost of his recipes around simple
cooking, appealing to the way "most of us cook”.

January 2003. Rick was awarded an OBE for services to Cornish
tourism.

> Try some of Rick's recipes

More chefs: jChef & Presenter Biogs 3

http:/www.bbc.co.uk/food/celebritychefs/stein.shtm

*PCMZ *
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Rgady Steady Rick Stein sets sail on a voyage of discovery, travelling to the
Cook world' centres of seafood excellence and bfinging back recipe
Saturday Kitchen Ideas with brand new ingredients.
Eg\t/lgﬂr?te Food 3 { Try some of Rick's recipes or discover some of his Food Heroes. STlf)'
Y - , : pr.
Tony & Giorgio South Carolina and Thailand iy
Meades Eats » Broiled Haddock with Succotash be
* Gumbo,
Gary Rhodes « Crab with Lemongrass Sauce 0l
Veg Talk * Lemon Sole with Lemongrass Butter %\/il
R4 Food Naples and East Anglia 0<
Programme » Pasta Puttanesca Br
The Best ] Ic_:ln umtﬁ Vé/lth Méxed Seagoocd 0
Delia Smith » Cod with Beer, Bacon and Cabbage i
Food & Diink C Potted”Sh:]:mpsth = La
a Cornwall and_northern Spain
Food Heroes * Pulpo ala Fiera ,(Octopgs) DFal
Food Junkies + Merluza a  Galiega |
Friends for * Cockle Cream !
Dinner » Aimejas a la Marinara iy
Gallo ng L
sourtne : -G(I)Darawn Caldine 4
Naked Chef + Prawn-stuffed Papads .
Two Fat Ladies » Goan Lobster
The Way We « Goan Masala Paste Fe
\ Cooléeg Maryland and Goa
ews & Features + Nasi Goreng with Mackerel
Season ] \F/{u%s |Turrr(}erlc FP|ShtW|th Masala Dhal
i » Vindaloo Curry Paste
Healthy Eating * Hangtown Fryy _
Children » Maryland Crab Cakes with Tarragon and Butter Sauce
Glossary :
. 0 Thailand _ , o
Back to Basics » Chargrilled Prawns with a Simple Thai Dipping Sauce _
Ask the Chef « Stir-Fried Prawns and Squid with Mushrooms-and Thai Holy Basil
Competitions & « Hard-Fried Fish_in Red Curry with Steamed Jasmine Rice
Compe + Crab and Basii Timbales
Chat 0 Australia and ltaly _ _
Newsletter » Squid, Mint and Coriander Salad with Roasted Rice
. « Oysters in Tempura Batter with Sesame Seeds and Lime
Sitemap ' JPack'ﬁ l\éluv(\j/ Cra SOmEIette
» Poached Whole Sea Bass
WeoGuide * Chargrilled Tuna with Salsa Verde
Contact Us Back to Saturday Kitchen
http:/lwww.bhc.co.uk/food/saturdaykitchen/archive_seafoododyssey.shtml 30/4/46
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Ask the Chef » Stir-Fried Prawns and Squid with Mushrooms™and Thai Holy Basil
Competitions & « Hard-Fried Fish_in Red Curry with Steamed Jasmine Rice
Games * Crab and Basii Timbales
Chat 7 Australia and Italy , ,
Newsletter * Squid, Mint and Coriander Salad with Roasted Rice
. * Qysters in Temoura Batter with Sesame Seeds and Lime
Sitemap * Jack's Mud Crab Omelete
- Poached Whole Sea Bass
WebGuide * Chargrilled Tuna with Salsa Verde
Contact Us Back to Saturday Kitchen
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SCHEDULE S-DABPAZ HosTSA-Z

SPOTLIGHT RECIPES |

Grilled Shrimp, Corn And
Black Bean Salad

Caesar Salad

Cashew Rice And Grilled
Asparagus Salad

Chinese Lobster Salad With
Dressing

Crab & Mango Salad

SIGN UP

Enter your email address to
receive the foodtv.ca
Insider.

d BSCAIBE

Get recipes, menu
planning, show info,

contests and more!
Preview a recent issue of
the foodtv.ca Insider.

WHATS ON
CNNOW

5:30 AM

L4
TV SPECIALS

Pilsbury Bake-Off
Aprons are on and gloves
are off in the "Mother of all
Cooking Competitions"!

http:/lwww.foodtv.ca/tv/showsl/titledetails/title 51613.asp

—
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COOK LIKE A CHEF

Hosted By: Caroline McCann-Bizjak , Elizabeth Manville , Georges Laurier ,
Michael Allemeier, Michael Bonacini , Michael Cummings , Ned Bell , Rene
Rodriguez , Tim McRoberts

COOK LIKE A CHEF is a 39-part studio based series that sets out to redefine
the cooking snow genre. This is a series about how to cook, as opposed to what
to cook. We aebunk the myth that cooking is a black art, that good cooking is
difficult.

We have selected some of the best chefs in Canada to demonstrate a variety of
cooking tips, techniques and skills designed to make the home cook an
UberChef. From clarifying butter to the perfect turkey, from trussing to
blanching we Il show you the secrets of the professional kitchen. How to make a
perfect wine sauce, how to braise a rabbit, how to clean and grill, venison, how
to poach fish. You name it, we do it. Every aspect of the series is a radical
departure from the established cooking show format.

The set design features a large harvest table inlaid with state of the art cook
tops. The chefs work 360 degrees around the table moving from cook top to grill
to work top. The cameras also work in 360, leaning over the chef's shoulder,
peeking into pots, swooping down from overhead. This full access 360 set gives
COOK LIKE A CHEF dramatic food shots and intimate access to the chefs secret
moves.

The set itself is not a kitchen. It features huge stone walls and prep chefs
working the background. The whole thing is enveloped in black drape, cocooning
the chef and the harvest table (you really gotta see it), and features a giant
framed videc projection screen to dramatically capture the extreme close up
shots. The lighting is dramatic and the music is funky. In short, this ain't your
mama's cookin' show!

From start to finish, we guarantee you've never seen anything like COOK LIKE A
CHEF.

30/4/46


http://www.foodtv.ca/tv/shows/titledetails/title_51613.asp
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