Wellcome Trust Conference Centre’s Head Chef Wins UK Final of the IACC Copper Skillet Challenge 2009
The Wellcome Trust Conference Centre’s Head Chef, Josh Fox, won the UK Final of the IACC Copper Skillet Challenge 2009 and will now represent the UK at the International Final.
To qualify for the final Chef’s from member conference centres in the UK had to, amongst other things, submit photos of a three course dinner, the top eight were then invited to a cook-off.

For the cook-off, the Chefs were presented with a mystery basket (Ready, Steady, Cook style) and given 15 minutes thinking time. The Chefs then had 30 minutes to produce their dish, with only one single gas burner to cook on, 2 pans and limited equipment.
Josh now goes forward to represent the UK, again with a mystery basket, at the International Final to be held in Georgia, USA, on Friday 27th March 2009.
The Winning Menu

Pork Fillet Medallions in a Goan Style Sauce

Seared Scallops in Coconut and Ginger Cream

Bombay Potato Dal, Sweet basil and Coriander

For the Pork

1. Trim the whole pork fillet of any silver skin (membrane) and cut three medallions about ¾cm thick. 

2. Make a spice mix of 2 teaspoons paprika, 1 teaspoon of tumeric, 1 teaspoon of ground coriander, 1 teaspoon of cumin, ½ teaspoon of Cayenne Pepper
3. Rub half of this mix into the pork and set aside 

4. Thinly slice ¼ onion and gently sweat in a little vegetable oil 

5. add 1 clove of thinly sliced garlic and sweat until just translucent 

6. stir in the remainder of the spice mix and cook gently for a few minutes to reduce the powdery texture. 

7. stir in a splash of beef or veal stock, the add 2 tablespoons of natural yoghurt 

8. In a clean pan, heat a little oil to a medium high heat. Fry the pork fillet medallions and season with salt. 

9. When the pork is just cooked through, lift out of the pan onto a plate and spoon the sauce over
For the Scallops

1. Heat a little vegetable oil in a clean pan until hot. Sear the scallops for 30 seconds on either side then reduce the heat and add a pinch of salt and pepper 

2. In a clean pan, colour some oil with a teaspoon of ground tumeric and then gently sweat some very thinly cut sticks of fresh ginger. 

3. Add 3 tbsp of coconut milk. Pour over the seared scallops and garnish with some finely diced raw shallot
For the Dal

1. Peel and cut a small potato (any chipping variety such as Maris Piper is good for this) into 1cm cubes 

2. quickly fry the cubes in a small pan and add a pinch of tumeric for colour. 

3. Add half a cup of brown lentils to the pan and then a cup and a half of chicken stock 

4. Simmer rapidly until all of the stock is absorbed and the potato and lentils are just tender. Add more stock during cooking if need be. 

5. Season and serve garnished with thinly sliced basil and whole coriander leaves
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