Richard Shepherd CBE

RICHARD SHEPHERD, about whom a close friend and fellow chef said "a man of exuberance, irrepressible energy and incorrigible sense of humour - I can never get enough of him …", was born in Weston-Super-Mare.  Driven by an innate love of food and flair for cooking, he spent most of his school holidays working in hotels and restaurants for pocket money: so began his career.  In 1960 he became an apprentice at the Mount Pleasant Hotel in Great Malvern, Worcestershire, moving as Commis Chef to the Savoy Hotel in 1963.  It was while working at the Savoy that he was influenced by two legendary chefs, Silvano Trompetto and Louis Virot.  Both played an instantly recognisable part in the development of his style: Trompetto for his public image and Virot for his culinary skills.  In 1967, Richard left the Savoy and England for France and La Reserve in Beaulieu to become Chef de Partie.

He returned to London in 1969 and continued his training as Chef de Partie at the Dorchester until 1971, when he joined the Capital Hotel as Chef de Cuisine.  He and the restaurant were awarded a Michelin Star in 1974 - he was the first Englishman to achieve this distinction in London.

In 1977 he joined Langan's Brasserie in Stratton Street, Mayfair as Chef de Cuisine in partnership with Peter Langan and Michael Caine.  Using his classical training, love of French cooking and expansive experience drawn from the many different hotels and restaurants over the years, he has developed a style which he calls "basically English, respecting French tradition".  This is best described as a combination of classical, Brasserie and straightforward food, where taste is the vital component, and which has become the "Shepherd School of Cooking" and Langan's hallmark.  Some dishes, such as the Spinach Soufflé and the Crème Brulee are a Langan's legend.  With his perception of "what the customer wants", hand in hand with his nose for success, he has propelled Langan's to the height of the London scene.  With its floor to ceiling Hockneys, Gladwells and Procktors, its walls of books and its collection of 'odd' lights, he has helped to create London's most fashionable restaurant of the decade and 'the Gossip Column's favourite' ….  Not even he is sure of the secret of its success, but it is not uncommon for the restaurant to serve 600 covers a day.

He demands and receives a great deal of loyalty from his staff, many of whom have been with him for more than a decade.  He was awarded the Restaurateur of the Year in 1984 by the Caterer and Hotelkeeper and received their special award in 1993.

He starred in the first series of Thames Television's 'Take Six Cooks'; has appeared several times on BBC's 'Food and Drink' programme, Breakfast Time, TVam, etc., and featured in Roy Ackerman's 'Chef's Apprentice'.

Although he is no longer an examiner for City and Guilds (he resigned due to other commitments) he regularly judges competitions at colleges and national events.  His concern for recruitment, education and the future of his profession motivates his tireless efforts to encourage aspiring young chefs.  He is a member of the original chef's Club Nine, a Fellow of the H.C.I.M.A., and from being an active member of the British Branch of the Academy of Culinary Arts since 1980, he was offered the position of Chairman in 1986.  This was partly in recognition of his efforts to promote French Cuisine in this country and partly as an official acknowledgement of its British status.

He met his wife, Christine, when he was working at La Reserve (in Beaulieu) and they married in 1969.  They have two children: Alexander and Cecile.

Apart from his passion for good food - he enjoys all kinds - wine and friends and the satisfaction he derives from 'happy customers', he revels in a round or two of golf and skiing.

1945 Born in Weston-Super-Mare on 30th April.

1960-63 Served apprenticeship at the Mount Pleasant Hotel in Great Malvern, 

Worcs.

1963-64 Worked as a Commis at Simpsons-in-the-Strand.

1964-67 Worked as a Commis at the Savoy in London.

1967-69 Worked as a Chef de Partie in France, firstly at the Grand Hotel in Cap 

Ferrat and then at La Reserve in Beaulieu where he met his future wife, Christine.

(1969) He and Christine were married on 21st October in Beaulieu.

1969-71 Worked as Chef de Partie at the Dorchester in London.

1971-77 Worked as Chef de Cuisine at the Capital Hotel in London.

(1973) His son, Alexander, was born on 26th February. 

(1974) Michelin Star awarded to the restaurant in the Capital Hotel.

(1975) His daughter, Cecile, was born on 3rd October.

1977 Joined Langan's Brasserie as Chef/Partner.

(1984) Voted Restaurateur of the Year at The Catey’s.

1986 Appointed Chairman of the Academie Culinare de France filiale de Grande Bretagne (now Academy of Culinary Arts).

1987
Opened 'Shepherd's' in Quinta do Lago, Portugal and Odin's and Langan's Bistro in London were brought under his control and guidance.

(1988) Elected a Fellow of H.C.I.M.A.  Langan's Bistro in Brighton was opened on 4th August.

(1989) He was the British Judge at the Bocuse d'Or Competition in France.

1990
Appointed President of the Academie Culinare de France filiale de Grande Bretagne (now Academy of Culinary Arts).

1993 Opened 'Shepherd's' in Westminster, London.  Awarded the Special Award at The Catey’s.
1998

Opened 'Langan's Coq d'Or' in Earls' Court, London.

2000 
Awarded a CBE in the Millennium Honours for services to the catering industry.

2004
Appointed Honorary President of the Academy of Culinary Arts.

2005
Awarded an Honorary Professorship at Thames Valley University.

2007

Awarded the Lifetime Achievement Award at The Catey’s.
