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CHEF PROFILE > CHRISTOPHE PERNEY

respﬁnsmle for creatlng the V:ctorian inn's si:rang
seasonal offerlng of traditional and pub classics with a.
 twist alongside mare sophisticated dishes. Bornand
bred in Paris, he trained under Jogl Robuchon and at
‘the Park Lane in Londan, before settling this S|de af
the channel. Christophe draws his influences from his
background in classic French cuisine and his growing
passion for cooking with British seasonal. prod j_e_
Great, British ingredients have certainly got under his
skin; he loves nothing more than creatlng a really o
great plate of food made with simple but honest
seasonal ingredients, cooked ‘Wwith love and care,
Before The Embankment, Christophe was ch
of The Waggoners near Weiwyn and The Baotin
_ Chipperfield. He also worked at Chez Tontun in
- and Sepwelt House in St Albans. o

Having gained sarly success, what advice would yau

| give to young chefs?

&l definitely recomnmend that they should do _
everything to soak upwhat they see in the kitchen.
Take every oppertunity to look, listen and ask
questions, it's really impertant. Also set yoursei.f
targets to aim for - a skill you'd like to have acqui ired
or a dish perfected - and a deadline. And keep

- yourself really motivated = that's essential.

| Who has inspired you'in the culinary world?
- Gaston Lendtrs. When | was quite young | get mto hrs
books and/| found it hard to put them down
. were so remarkable and his oltputise proli
doubt heinfluenced me in my: deczswn 'to bec
chef.

What are your earliest kitchen memories?
. Washing up, cleaning greasy extraction gear, p
vegetables - all the kind of jobs you have to. g
. beginning which are a chare but all part of {earnmg t@

_ What is your favourite dish to cook and toeat?
. llove to cook with fresh seafood like scallops, .
- They're s0 delicate and so diverse. You can da 50_ i)
. many different and wonderful thmgs with them i

although | like them sm‘\ply pan-fried with black
* pudding and bacon. [ it's something to eat, there"s'_'-:'rgrd |
. contest either; it would have to be fofe gras wnth i

toasted brioche. -

| What do you think will be the next cuisine trend? =~
I'think it will be going back ta the start, almost, \mth
good quality food at reasonable prices, Fagl ;
home' kind of cuisine, if youi like simple, hol
car'emuy prepared with-greéit ingredients.

Any views on celebrlty chefs'? _
I think TV. has moulded these chefs and created = o
‘celehrity chefs cutture. I'm dw;ded thnu h'__-abq._t_;t i

standards higher by shcawmg gﬂod skllls and 'th'e Test
of them:should go back to colLege S
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