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Anglesey chef to cook up a storm on Great British Menu

A top chef from Anglesey is about to throw his culinary skills into the mix tonight (Monday 16 May) to win the chance to cook at a very special party on the ancient cobbled streets of London’s Leadenhall Market.

Aled Williams, 28, who lives Beaumaris, has been selected to take part in the Welsh heat of BBC Two’s longest running cookery programme, The Great British Menu.

The Welsh heat, which airs every night from Monday to Friday, is the seventh of eight regional competitions across the UK, with each chef hoping to win their regional heat and go on to battle it out for the chance to prepare a dish for the final.

This year the show has been inspired by The Big Lunch, a Big Lottery-funded community street party initiative, run by The Eden Project. Last year, almost a million people took part in the nationwide, one-day event that encourages people to cook and eat with their neighbours. 
The Big Lunch is led by the Eden Project and is funded by The Big Lottery Fund, supported by MasterCard and EDF Energy. If you’re planning to attend a Big Lunch event in your area, show your support by registering online at www.thebiglunch.com 

This year’s Great British Menu theme is ‘cooking for the people’. The chefs will use their communities as inspiration for their dishes and will attempt to demonstrate how food can be used to connect people. As well as creating dishes fit for top restaurants, they will also produce food for a community group of their choice.

Aled, who is about to embark on a new venture in the form of a new, all-in-one fine dining restaurant, café, delicatessen and butchers on Castle Street in Beaumaris, chose to serve one of his delicious dishes to the Meals on Wheels group in Amlwch, which has just started helping his grandparents. He made them a traditional bay leaf-infused rice pudding with cherries poached in a local Welsh liqueur and topped with hazelnut crumble.
Aled, who won the Welsh heat least year and as a result was asked to take part again this year, said: “The show is a fantastic experience and to have the opportunity to take part again is an absolute privilege. Once again I got the chance to meet great chefs and source good local food producers.” 
He continued: “I chose to cook for the Meals on Wheels group in Amlwch because my grandparents have recently moved into sheltered accommodation and have just started using the Meals on Wheels service. They absolutely love it and I know that the food the service produces is delicious and nutritious. I was glad of the opportunity to give something back to them. Plus Meals on Wheels is in-keeping with the theme of this year’s Great British Menu because it really does bring people together.”

During the final week of Great British Menu, the regional finalists will compete to get a dish on the banquet menu. If any of the three Welsh chefs are successful, the people from their community groups will be guests of honour at The People's Banquet – a street party for around 100 guests including judges Oliver Peyton, Prue Leith and Matthew Fort, on the streets of Leadenhall Market. 

TV chef Angela Hartnett acted as mentor and is one of the judges for the Welsh heats. Angela said:

“It is a real honour to judge the Welsh heats. Aled, Gareth and Hywel are all fantastic chefs with some very original ideas, which makes my job extremely hard. They are all lucky enough to work with the most amazing Welsh produce and I am thoroughly enjoying the whole experience.”
On Sunday 5 June 2011, fans of Great British Menu will have the opportunity to prepare home-cooked versions of the chef's dishes for street parties in their own neighbourhoods as part of Big Lunch events taking place across the UK. For more information or to register your own Big Lunch, visit www.thebiglunch.com
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