Andrew Pern – Résumé
Born and bred in and around Whitby in North Yorkshire, Andrew has been influenced by all things local for most of his life.  Self taught to a degree, Andrew’s northern rootedness inspires his cooking.  A sort of traditional British style with spiced up old favourites, adding an unusual twist to his menus. This is helped by the use of seasonal produce wherever possible from a strong network of suppliers - both professional and local.
Andrew Pern and his wife, Jacquie, acquired The Star Inn at Harome in 1996 and have continued to expand their empire with Black Eagle Cottages, Cross House Lodge Hotel, The Corner Shop, Pern’s of Helmsley (their butchers/delicatessen) and, just this year, with the addition of The Pheasant Hotel at Harome.
One of the very first Michelin– starred pubs, retaining it for its seventh year in succession. Along with many other awards and accolades such as the first Egon Ronay  ‘Gastropub’ of the year and the owner of three “Cateys” the catering equivalent of the Oscars of the British Catering Industry, a feat matched only by the likes of Michel Roux and Gordon Ramsay. In 2008, Andrew published his first book, ‘Black Pudding and Foie Gras’, which came 2nd in the Gourmand Awards ‘Best in the World’ for the Best Chef Book on 1 July 2009.
