Gluten-free brownies take the top prize at 2009
awards as Radio 2’s Chris Evans becomes a fan

Fortnum’s open doors
for evening of
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ith Fortnum & Mason hosting

the Great Taste Awards finals

and BBC Radio 2's Chris

Evans turning up as a surprise
member of the supreme judging panel, the
UK's top speciality food awards scheme
stepped up another gear for 2009.

Around 450 guests — many of them
three-star gold award winners hoping to
pick up a top prize — queued around the
block to get into Fortnum’s on the evening
of September 7, as the store closed two
hours early to play host to event.

Guests sampled gold-winning foods at
chef’s tables set out around the famous food
hall while the major regional and special
category winners were announced.

And in a first for the Great Taste Awards,
judging of the 2009 Supreme Champion
was staged live in a ‘secret’ studio behind
Fortnum’s Gallery restaurant, with the
deliberations broadcast to guests in the
food hall.

This year’s judges included leading chef-
restaurateurs Mark Hix and Shaun Hill and
TV cooks Antony Worrall Thompson and
Thomasina Miers.

Their chairman was Fortnums' trading
director Simon Burdess, who stepped
forward to name a gluten-free brownie
from Patrick Moore’s More? The Artisan
Bakery in Kendal, Lancs, as the 2009
Supreme Champion.

Moore had been pipped to the top title
last year when his conventional More!
Muddees missed out by half a point to
Beckleberry’s blackcurrant & kirsch sorbet.

Moore said the award for this gluten-
free version proved it was not necessary
to compromise quality to meet special
dietary needs. “I think intolerance sufferers
are short-changed,” he said. “It's almost as
though, because a food carries a gluten-
free claim, it's acceptable for it to be lower
quality and ridiculously expensive. | don't
think that's right.”
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Guests sampled winning
products at chef’s tables
spread across two floors
of Fortnums’ food hall
Above right: Mark Hix,
Chris Evans and Antony
Worrall Thompson at the
final judging

Burdess also announced a special
commendation for Irish artisan fish smoker
Woodcock Smokery’s wild smoked samon.
Owner Sally Barnes collected the Supreme
Champion title in 2006 but was nearly put
out of business by the closure soon after
of Ireland’s wild salmon fishery. Barnes has
rebuilt the business on wild-caught Scottish
salmon and came within a few votes of
winning her second Supreme Champion title.

The Fortnums event was hosted by Nigel
Barden, BBC Radio 2's food correspondent.

Supreme Champion 2009

Patrick Moore of More? The Artisan Bakery collects the Supreme Champion trophy for his gluten-free chocolate

More? The Artisan Bakery Gluten-free Muddee
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Earlier in the day, he and Chris Evans
had sampled several of the 2009 finalists’
products live on the presenter’s Drivetime
show. Afterwards, Evans said he loved the
fact that such different foods were pitted
against each other, purely on taste.
“You've got a cider in the final up against
a steak, steak goes up against a shortbread
biscuit, shortbread goes up against bacon,”
he said. “It's just brilliant, isn't it? | can't wait
for next year.”
O www.greattasteawards.co.uk

brownies, More? Muddees. He's pictured with 2009 supreme champion judges

(I-r): Simon Burdess of Fortnum & Mason, Sunday Times writer Lucas Hollweg,

Sponsored by

Georgie Mason of Gonalston Farm Shop, Charlie Turnbull of Turnbull’s deli, John

Shepherd of Partridges, chef and restaurateur Mark Hix, BBC Radio 2's Chris

Evans, chef and broadcaster Antony Worrall Thompson, Fortnums development
chef Shaun Hill and Masterchef-turned-restaurateur Thomasina Miers.

Vol.10 Issue 9 - October 2009

15






