[image: image1.jpg]



Gary Rhodes

Perhaps more than any other chef, Gary Rhodes has reinvigorated British cooking with his own modern twist on the traditional. 

Fittingly, Gary's first culinary success was a traditional lemon sponge made for his family when he was 14. It was the pleasure of that occasion that encouraged him to go to catering college at Broad stairs in Kent.

Three years later, he was student of the year and soon found himself a job at the Hilton Hotel in Amsterdam as a junior chef. Not long after, however, he had a life-changing experience when he was hit by a tram and had to undergo brain surgery. Fortunately, he made a complete recovery, proposed to his college girlfriend and returned to England to work at the Capital Hotel.

Gary received his first Michelin star at the Castle Hotel in Somerset in 1986, aged only 26 and he has since been awarded five more. He currently runs three restaurants in London, the Michelin starred Rhodes Twenty Four in London's tallest building; the Michelin starred Rhodes W1 restaurant and Rhodes W1 brasserie, both at the Cumberland Hotel. In addition to these he also has Rhodes Restaurant at the Calabash Hotel, Grenada; Arcadian Rhodes and Oriana Rhodes onboard P&O super liners; and Rhodes Mezzanine in Dubai. He has recently opened Kings Rhodes brasserie and Rhodes South restaurant in Christchurch, Dorset. 

His first TV appearance was presenting a live ten-minute slot in 1987, an experience he recalls as "pretty nerve-racking". He became a huge success and has since presented several TV series including Gary Rhodes' Cookery Year, Rhodes around Britain, a cookery series for children based on Roald Dahl's Revolting Recipes and Gary Rhodes At the Table. He has also hosted Master Chef and the hugely successful Hells Kitchen. In between, he's even found the time to write 17 books, and is a contributor to many cookery magazines.

Gary has been awarded many accolades during his career so far, most notably an Honorary Professorship from Thames Valley University in 2003, a Fellowship of the City & Guilds of London institute in 2005 and at the end of 2006, he was extremely proud to receive an OBE for his services to the catering industry.

