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Tim Mamott will

be revealing the techniques
behind a couple of delicious
dishes at the Cowbridge

Food and Drink Festival

_ Hand
dived
scallops,
right, and
chocolate
fondant
below

"_—""'l} HEF Tim Marriott
will be sharing some
7 of his kitchen sec-

b rets at the annual
Cowbndge Food and Drink
Festival next weekend.

He will be taking centre
stage to demonstrate some of
his favourite recipes from his
Market Place restaurant in the
town, where he is the propri-
etary head chef.

Tim re a year ago to
his native South Wales to take
charge of his first restaurant,
after growing up in London
and training under the likes of
Marco Pierre White.

“I'd always wanted to run my
own restaurant and it seemed
fitting to return to South
Wales where I was born and
where so many of my family
live in order to do it” said Tim.

“The Market Place is a won-
derful old building and I can
remember coming here as a
youngster in the days when it
was a pub,” said Tim, 38.

“My aim here has been to
develop a fine dining exper-
ience using seasonal and local
produce where possible. I use
classical French techniques
and apply them to modern
European cooking.”




During the food festival which
runs next Saturday and Sun-
day, Tim will demonstrate two
dishes — scallops with razor
clams and medallions of halibut
served with coconut rice cake in
a sauce vierge and also the
always popular dark chocolat
fondant.

“We change the menu during
the seasons, but the dark cho-
colat fondant always stays on

the dessert menu because it is

so popular,” explained Tim.
As well as demonstrations at

the festival, there will be a

- large number of quality food

producers including the award-
winning Caermynydd Piggery
with its range of pork products
and Black Mountains Smokery
from Crickhowell

Cheese and drink will also be
on sale in the Cheese and Wine

Marquee, plus handmade
breads and cakes.

The largest garlic farm in
Europe will be represented
and there will be Scotch eggs of
every imaginable flavour from
the Handmade Scotch Egg
Co.

John Cook of Oscar’s res-
taurant in Cowbridge will be
demonstrating dishes suitable
for novice cooks on a budget

while Gareth Howard of Loch
Fyne Restaurant, Cowbridge,
will show how to cook oyster
tempura and crab cakes.

You can catch Tim at the
festival on Saturday, October
24, at 2pm.

A family day ticket (for two
adults and three children)
costs £7. For more information
visit www.cowbridgefoodand-
drink.org.
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