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Awards Ceremony Schedule

* Opening Welcome.

* In Appreciation.

* Academic Awards.

 Academic Scholarships / Awards.
 CPD Awards.

* Competition Prizes and Industry Awards.
 Thank you / Refreshments:

MusgraveMarketPlace Restaurant (cQ-001-Central Quad)






School’s History and Background
[1941-2021: Cathal Brugha Street] vec/DIT/TU Dublin
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75 YEARS OF CATHAL BRUGHA STREET
Culebrating Irish Culinary Excellonce

History Cathal Brugha Street (Video, 5mins) https://arrow.tudublin.ie/tfschafvid/44/
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Bolton Trust —Docklands Innovation Park.

Diageo Ireland.
Press-Up Hospitality Group.
Gather&Gather.
Panelto Foods.
Sodexo.

Mars Ireland.

Freshways Food Company.

O’Brien Ingredients.
Irish Bakers Association.
Andrew Ingredients.

Irish Food Writing Awards.

AWARDS DAY SUPPORTERS
WE THANK YOU

| Possibilities

Irish Healthcare Catering
Professionals Assoc of Ireland.

IREKS.

Westland Horticulture.
Coppinger Uniforms Ltd.
Gallagher’s Boxty House.

Bech-Bailey.
Odaios Foods.
Healy’s Celebration Cakes.
CATEX — Chef Ireland.
Knorr Professional.
World Skills Ireland.

Food Reformulation Task Force- FSAI.



School’s Culinary Theatre - Live Masterclasses

TU DUBLIN’S CULINARY
THEATRE (LIVE SESSIONS)

Live interactive masterclasses and food and beverage

demonstrations
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MASTERCLASS BY CHEF ROSS BRYANS,
PRESS UP HOSPITALITY GROUP

Ross has awealth of experience from working in some of the best Michelin starred

kitchens in the UK, Ireland and further afield having worke d with world famous Chef Clare

Smyth (MBE) at G ordon Ramsay's three star Michelin testaurant and with Chef Richard
orrigan at Mayfalr restaurantto name a
MONDAY 21 MARCH FROM 14:30 - 16.00

N
THE CULINARY THEATRE,
CENTRAL C 20

COME ALONG,

TU DUBLIN & SODEXO
LIVE DEMONSTRATION

IN
THE CULINARY THEATRE

MASTERCLASS BY DERRY CLARKE

mmmmwmmn&mnmnm His restaurant
‘was awarded many accolades, such as Best Restaurant and Best Chef Awards since
vsssm-mnmshsmem Denry won Bmaumm‘fnmluzms
y best local, fresh

produce cooked with flair and imagination

MONDAY 25 APRIL FROM 14:30 — 16:00
N
THE CULINARY THEATRE,
CENTRAL QUAD - ROOM CQ-LG20

COME ALONG, JOIN US AND

TU DUBLIN’S CULINARY
THEATRE (LIVE SESSIONS)

Live interactive masterclasses and food and beverage
demonstrations

VEGAN MASTERCLASS BY TONY KEOGH
HEAD CHEF - CORNUCOPIA RESTAURANT

y
Ina very high people

Tony s
author i 4 cookbooks and appears fegukarly on TV.
MONDAY 4 APRIL FROM 14:30 - 16:00
N
THE CULINARY THEATRE,
CENTRAL QUAD - ROOM CQ-LG20

TINVC

School of Culinary Arts & Food Techackogy,
ol Quad, Grangegorman, Dubln 7, 007 HEKS

S E: scan@rudtin e

TU DUBLIN’S CULINARY
THEATRE (LIVE SESSIONS)

Live interactive masterclasses and food and beverage
demonstrations

MASTERCLASS BY HAL DAWSON

A Master Fishmonger, Hal on behalf of Bord lascaigh Mhara (BIM) will demonstrate
the three techniques of fileting — side filsting, butterfy fillets and flatfish
filleting. Temperature control chain will be covered and the use of sustainable
species, icing techniques and cooking techniques followed by Q8A.
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Rachel and Ciara win International Culinary Awards in Italy

School of Culinary Arts & Food Technology, TU Dublin
students Rachel Jones (2™ Year BA Culinary Arts,
DT407.2) and Ciara Casey (2" Year Certificate in Culi-
nary Arts) [photo below] were awarded Overall Sec-
ond place in the 2™ International Trophy entitled “A
Life in the Kitchen” dedicated to the memory of fa-
mous Cav. Angelo Consoli. Over ten teams from all
over the world competed at this international culinary
competition which was held in Castellana Grotte, Italy,
from the 18" to 22" March.

Both Rachel and Ciara were mentored by James Rock
(Lecturer Culinary Arts, TU Dublin) who explained that
both students worked extremely hard in their prepara-
tions towards the international finals and performed
excellently during the event which was judged by
members of the World Chef Association. Both stu-
dents were also awarded a gold plaque for best
presentation of their pastry dish. The School of Culi-
nary Arts and Food Technology, TU Dublin congratu-
lates both Rachel and Ciara for this incredible achieve-
ment and to their mentor James Rock for providing the
experience and expertise which culminated in these
International awards.

‘A Life in the Kitchen’ Awards Ceremony, Italy .

Ciara, Rachel and James Rock - TU Dublin City Campus, CBS

Find us on the internetand on social media!
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Joint first place for David & Eugenia at International Competition.

sisting both David and Eugenia throughout their preparations and
participation in this prestigious International competition.

Congratulations to David Hurley and Eugenia Xynada from TU
Dublin, School of Culinary Arts and Food Technology who

achieved joint first place in the student category of the Note by
Note contest which took place at AgroParisTech, Paris re-
cently. Both students are undertaking the Advanced Molecular
Gastronomy module on their programme studies. The final took
place following the 9th International Workshop of Molecular and
Physical A ded by sci and professors from
15 countries. Competitors from 20 countries were required to
prepare dishes that used as many pure compounds as possible
without fruits, vegetable, meat, fish or spices. The jury which
included chef Patrick Terrien, Yolanda Rigault, Michael Pontif, and
Sandrine Kault-Perrin, also evaluated the students on innovation,
complexity and flavour. According to Dr. Roisin Burke, Senior
Lecturer, TU Dublin, the dishes created by the two students met
the judges' criteria. "David created a cocktail which appeared as
Eggnog but tasted of bacon, and what appearedto be a bacon
crisp but had a flavour of Eggnog. His main dish included a Note
by Note beetroot protein cake, horseradish jelly and beetroot
cremeaux. It was presented in the form of a meat muscle and put
under a smoked filled lid." For her part, Eugenia created a Note

by Note version of a breakfast dish with what appeared to be
eggs, layered pork sausage and jellied beans, bacon flakes and the
tomato element were created in the form of a Note by Note
‘Bloody Mary’ cocktail. The School of Culinary Arts and Food
Technology, TU Dublin wishes to thank LaRousse Foods Ireland
who kindly supported David Hurley’s travel to Paris and Dr Roisin
Burke and Pauline Danaher (Lecturers, TU Dublin) for as-

http://www2.agroparistech.fr/The-event.html Further report details
(AgroParisTech, Paris).

https:, dit.i ive201
Update (TU Dublin’s Newsletter) report.

title175000en.htm|

[ .

(Photos L-R: Dr Roisin Burke and Pauline Danaher congratulate
David on his recent success / Dr Herve This joins some of the in-
ternational competitors / David & Eugenia’s winning creations)
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National Centre for Franco-irish Studies




Research, Professional Practlce and Publications

Local author and chef Mark Farrell
will launch his new book
Cocoa Shells and Broken Biscuits
in the Carmelite Community Centre
Aungier Street,

(beside Whitefriar Street Church)
on Thursday 24th November at 7pm
All Welcome

“This book which is a joy to read is not only a
history of the traditions and customs of the food
enjoyed throughout the ages in the Liberties of

Dublin, but it is packed with anecdotes and
stories illustrating the lives of those who
enjoyed the food and adopted the recipes

described there in.
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School’s Culinary Theatre - Live Masterclasses

TU DUBLIN’S CULINARY
THEATRE (LIVE SESSIONS)
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MASTERCLASS BY CHEF ROSS BRYANS,
PRESS UP HOSPITALITY GROUP

Ross has awealth of experience from working in some of the best Michelin starred

kitchens in the UK, Ireland and further afield having worke d with world famous Chef Clare

Smyth (MBE) at G ordon Ramsay's three star Michelin testaurant and with Chef Richard
orrigan at Mayfalr restaurantto name a
MONDAY 21 MARCH FROM 14:30 - 16.00

N
THE CULINARY THEATRE,
CENTRAL C 20

COME ALONG,

TU DUBLIN & SODEXO
LIVE DEMONSTRATION

IN
THE CULINARY THEATRE

MASTERCLASS BY DERRY CLARKE

mmmmwmmn&mnmnm His restaurant
‘was awarded many accolades, such as Best Restaurant and Best Chef Awards since
vsssm-mnmshsmem Denry won Bmaumm‘fnmluzms
y best local, fresh

produce cooked with flair and imagination

MONDAY 25 APRIL FROM 14:30 — 16:00
N
THE CULINARY THEATRE,
CENTRAL QUAD - ROOM CQ-LG20

COME ALONG, JOIN US AND

TU DUBLIN’S CULINARY
THEATRE (LIVE SESSIONS)

Live interactive masterclasses and food and beverage
demonstrations

VEGAN MASTERCLASS BY TONY KEOGH
HEAD CHEF - CORNUCOPIA RESTAURANT

y
Ina very high people

Tony s
author i 4 cookbooks and appears fegukarly on TV.
MONDAY 4 APRIL FROM 14:30 - 16:00
N
THE CULINARY THEATRE,
CENTRAL QUAD - ROOM CQ-LG20

TINVC
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TU DUBLIN’S CULINARY
THEATRE (LIVE SESSIONS)

Live interactive masterclasses and food and beverage
demonstrations

MASTERCLASS BY HAL DAWSON

A Master Fishmonger, Hal on behalf of Bord lascaigh Mhara (BIM) will demonstrate
the three techniques of fileting — side filsting, butterfy fillets and flatfish
filleting. Temperature control chain will be covered and the use of sustainable
species, icing techniques and cooking techniques followed by Q8A.
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School’s History and Background
[1941-2021: Cathal Brugha Street] vec/DIT/TU Dublin
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75 YEARS OF CATHAL BRUGHA STREET
Culebrating Irish Culinary Excellonce

History Cathal Brugha Street (Video, 5mins) https://arrow.tudublin.ie/tfschafvid/44/
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Students and Colleagues of our School

Horticulture at TU Dublin -
Blanchardstown Campus
16m -6

Do you have a Level 7 Degree or Diploma in Horticulture?
Are you interested in taking the next step in your career?
We are offering an opportunity to take an add Bachelor
of Science (Honours) in Horticulture- Level 8, you can do
this in one year or part-time over two years in the TU
Dublin-Blanchardstown Campus. We specialise in
flexible delivery for mature students, you'll get
supervision and support to carry out research in your
field of interest and take interesting modules in Social
and Therapeutic Horticulture, Green Infrastructure,
Environmental Management and Historical and
Contemporary Parks and Gardens among others. If
you're interested please email ciarnad.ryan@tudublin.ie
or rachel.freeman@tudublin to get more details.

Buzzfes'r 2023
Baking
Competition

Calebratil llinators with o
HONEY BEE & BUTTERFLY THEME

With Expert Judges Ann-Maris Dunne and Mary Jensen
‘Baking & Fastry Arts Lecrorers: Y0 Duobiin

And Special Guest Judge

Local Podcaster & Presenter Jomes Kovanagl
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Bolton Trust —Docklands Innovation Park.

Diageo Ireland.
Press-Up Hospitality Group.
Gather&Gather.
Panelto Foods.
Sodexo.

Mars Ireland.

Freshways Food Company.

O’Brien Ingredients.
Irish Bakers Association.
Andrew Ingredients.

Irish Food Writing Awards.

AWARDS DAY SUPPORTERS
WE THANK YOU

| Possibilities

Irish Healthcare Catering
Professionals Assoc of Ireland.

IREKS.

Westland Horticulture.
Coppinger Uniforms Ltd.
Gallagher’s Boxty House.

Bech-Bailey.
Odaios Foods.
Healy’s Celebration Cakes.
CATEX — Chef Ireland.
Knorr Professional.
World Skills Ireland.

Food Reformulation Task Force- FSAI.
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