"l lost my hearttoa | =
beautiful old manor

house”

TV Chef Raymond Blanc talks
and his

inspirations, dreams
greatest achievement

What nspred you to first want to get into
cooking?

Maman Blanc has always been a wonderful
Inspiration to ma, From my earest years, |
remember her being as diligent and industricus
In our little kitichan as Inspired and nspiring
She was a frue mentor to me ~ unconsciously
50. 1use to watch whatever she did and marvel
al how nventive she was in the kitchen and
how wel she knew the produce In her garden

How has your cookng style prown and
adapted over the years since you opened your
first restaurant n 15772

| have been living in & multicullural society for
many years — back In the 70's, It wasnt so
multiculiural but we all know today that there
are so many dferent, wonderful cultures
and as a resull we have become a melling
pot. With that meliing pot comes new Ideas,
new theories, the chance 1o leam and keep
leaming. Therae Is no doubt that the number
of different ethnic groups in cur sociely has
arviched me professionally. My food s sbll
French but it's been influenced so much by so
many dfarent cultures and that Is somesthing
I truly love. The more we lalk and mix with a
vanety of people, the more we understand
about our own place in the world.

You've had a succession of very successful
IV senes. What do you enjoy most about
presenting?

Aftar 6 years of telavision appearances (of
couwrse, | was invalved in TV in the past but left
it when | bacame disibusionad) | can see we
are now addressing and laking about the real
thing when it comas %o food. TV programmes
now have the possbilty of reinventing foed
cultwre, understanding it more deeply and
making il possible to reconnect with history,
geography, provenance and clmate as well
as cullure. TV shows are far more informative
and knowledge ornentated today but they
are also enlertaining - once agan proving
that education and fun allow us 10 remember
more. s like the Raymond Blanc Cookery
School — a chance 10 comnect with insight,
caafl, techniques, ethics, responsibility whilst
kaeping It light, TV shows wah chefs are now
allindusive - not enterfainment ot the expense
of knowledge,

You grow your own vegetables and herbs to
use in your restaurants. How mportant is thes
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to the qualty of your food and what other
factors do you feel set your recpes apart?

Al Le Mancir we have some wonderful home-
grown produce and | am Incredibly careful
aboul cur suppliers: | want all my suppliers
to have full traceablity but It's and absolute
nightmare to get. My dream cne day is o have
8 lithe card on each table which tells the guest
all about where the food has come from. A
lovely litthe stary 10 accompany the meal

| am vocal, very vocal -~ because it is so
important. | was astonished that so much
of our food = imported ~ where is the local
produce — and our Interest and knowledge
of provenance? | am president of the
Sustainable Restaurant Assoclation as well
as working closely with organisations like the
MSC (Marine Stewardship council) and MCS
(Marine Conservation Sodety) o ensure
that food Industry Issues and sustainability
are always on everyone's agenda ~ whether
you're a politician or consumer,

We are at the moment creating a medicnal
harb garden, an organic garden working wah
heritage seeds and these wil help to form the
bass of 8 new gardening school, which wil
represant all that i good in Great Britain.

It is in Oxfordshire that | first
| touched a frying pan and
as soon as | held it, | knew it
would change my life

Thara wil be hundreds of the rarest British
varieties which will re-nlroduce some of
the most wonderfully British vegetablas,
My inspiralion was that | was asbsolulely
transfixed by the British love for gardens — the
functionality of ther gardens & key fo them
wheraas the Franch are more Interested In
how their garden looks.

Oxford was the starting pont for severa of
your restaurants What is it you like most about
this city?

| did not arive In England with dreams of
conquest, but very humbly, quietly. Mind
you, It took 3 days to reach my destination
because | was asking for ‘HOXXFORRDD'
and not Oxford, No wonder | was being
sent in a hundred different directions. It & in

Oxfordshre that | first | touched a frying pan
and as soon as | bald it, | knew it would change
my Ma, This frying pan became a rason d'etre
and gave me an opporiunity which | took with
bath hands, From this my frst restaurant was
crealed and many other vertures would follow
amaong them, Le Manoir aux Quat'Salsons and
Brassane Blanc.

What do you feed has been your greatest
accomplshment to date?

Le Mancir aux Qual'Samsons would be of
course! My own dream hotel and restaurant,
Le Manocir aux Qual'Sasons ~ just one hour's
drive away and a haven of tranquilty for
anyone wishing fo see the real countryside
and also for today's tired and stressed busy
Londener, simply overwhelmed and exhausted
by the pace of London life. Whitst nvy dream
was for a small restaurant, with maybe one or
two rooms 1o accommodate my frends after
an evening enjoying the best food and wine, |
lost my heart to 8 beautifid okd manor house,
full of charm and characler. And o0 my dream
changed Inte one whare | could create a hotel
and restaurant in harmony, where my guests
would find perfaction In food, comfort and
service.

What do you like to do when you're not
working?

| lave 1o go back o my native France, and my
baloved town of Basangon, Visang my parents
with my sons and calching up with old friends
Is tha best past time. And fishing, | love fishing.

What do you tend to cock when you are at
home!

A simple omelette is my favourile thing, and
50 tasty!

What other projects are you currently working
ord

My new TV series How To Cook Wall has just
launched on BBC 2 and | am very excited o
haar what the pubic think! Also, It Is my dream
lo establish a garden wheare we are once again
re-introduca forgottan fruits like the wonderfud
varieties of apples, peaches and pears.

For more information visit www.manair.com
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