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Festival
Feast

Commissioned and produced by Manchester International Festival.

Everybody seemed to enjoy the first MIF food event
so much that it was an easy decision to bring it back
for seconds in 2009. This time around, I'm delighted
to welcome an array of culinary experts from around
the country, who've been hard at work with chefs from
several of the city's best restaurants creating dishes
for this free Sunday lunch for 2,000 diners. It's really
a great way to celebrate the city's spread of diverse
communities, while also serving as a suitably happy
ending for the second Manchester International
Festival.

Thank you all for coming, both to this event and to others
during the last 17 days of the Festival... and bon appetit!

Alex Poots
Festival Director

Don't miss the onsite bookstall provided by
Blackwell University Bookshop, Oxford Road,
that will be selling works by our culinary
experts throughout the day.

0161 274 3331

www.blackwell.co.uk

Menu

Dish 1

Due to the unique

Claudia Roden’s Ajo blanco con uvas prepared by Evuna.

This splendid Andalusian cold almond soup with garlic and grapes (ajo
blanco means ‘white garlic’) is also called gazpacho blanco. It is usually
served with peeled grapes or, less commonly, with melon. The ideal grapes to
use are muscatel from Malaga, skinned and seeded.

Contains: Almonds, garlic and grapes

Camellia and Namita Panjabi’s Rogani Murg,
prepared by Zouk Tea Bar & Giill

Rogani Murg is a slow-cooked home-style chicken curry using traditional

north Indian spices. The layers are built up slowly as you cook out each
ingredient to release taste and then add another flavour. This involves the slow
caramelisation of onion and tomato. It is the chicken version of rogan josh.

Contains: Chicken, tomatoes, chicken stock, garam masala, yoghurt, ginger and garlic
Vegetarian alternative: made with seasonal vegetables

Fuchsia Dunlop’s Zhong shui jiao prepared by Yang Sing

These delicate, crescent-shaped dumplings come from the Sichuan region
of China. Filled with pork mince and fragrant ginger water, they are boiled
three times until cooked through, and served hot, with soy and chilli dip.

Contains: Pork, ginger, egg, flour, chilli, garlic, onion, sesame oil and soy sauce
Vegetarian alternative: Vegetable steamed dumplings

Levi Roots’ Jerk Chicken prepared by Heathcotes Outside

Calling on his Caribbean roots for inspiration, Levi takes the classic recipe
for jerk chicken and makes it his own. Using his best-selling Reggae Reggae
Sauce with plenty of fresh lime and ginger, this is a cold dish that comes with
fresh coleslaw.

Contains: Chicken, Reggae Reggae sauce, lime and garlic
Vegetarian alternative: Sweetcorn and the coleslaw salad

Paul Heathcote’s Summer Pudding, prepared by Heathcotes Outside

This traditional British pudding is perfect this time of year, when juicy summer
fruits, such as blackberries, raspberries and strawberries are in abundance.
Combined with brown bread and served with fresh cream from Chantilly, this
is simple, fresh food at its best.

Contains: Summer berries, brown bread, sugar and gelatine
Vegetarian alternative: Compote of seasonal berries with whipped cream

nature of this event, we are unable to guarantee that this menu is suitable for those with

special dietary requirements or allergies.




Culinary
Experts

Fuchsia Dunlop trained as a
chef at China’s finest cooking
school, the Sichuan Institute
of Higher Cuisine. Her most
recent book, Shark’s Fin and
Sichuan Pepper: A Sweet-
Sour Memoir of Eating in
China, won the Jane Grigson award in 2009.
Fuchsia writes about Chinese cooking and
food culture for various publications and
appears as a guest chef and food expert
on radio and television.

Paul Heathcote was born in
Farnworth, Bolton and studied
at Bolton Technical College.
After training at restaurants
including The Connaught in
Mayfair and Le Manoir aux
Quat’ Saisons he opened
his own restaurant, aged 29, in Longridge,
Preston, for which he won two Michelin stars.
Paul has a portfolio of restaurants including
London Road in Alderley Edge, Manchester's
Grado and Olive Press, and has published
two cookbooks, Rhubarb & Blackpudding
and Heathcotes at Home.

Levi Roots was spotted at
the World Food Market by the
BBC in 2006 and was invited
to appear on the popular
programme Dragons’ Den.
‘Reggae Reggae Sauce’ has
gone on to sell approximately
two million bottles. Levi Roots continues to
bring the sunshine of the Caribbean to all
of his ventures while popularising the spicy
flavours of Levi's Jamaican heritage.

Camellia and
Namita Panjabi
together with
Ranijit Mathrani
(Namita’s
husband) run
Masala World,
which is one of Britain’s leading businesses
specialising in real Indian food. Masala World
owns three fine-dining restaurants — Chutney
Mary, Veeraswamy and Amaya — and the
casual dining group, Masala Zone. Camellia
Panjabi's authoritative book on Indian cooking
called 50 Great Curries of India has sold over
a million copies.

Claudia Roden was born and
brought up in Cairo. She went
to school in Paris for three
years and came to London
to study art at St. Martin's.
She was drawn to the subject
of food through a desire to
evoke a lost heritage, and continued to write
about food, taking a special interest in its
social, historical and cultural background.
She has written about the cooking of the
Middle East, North Africa, the Mediterranean
and ltaly as well as about Jewish food. She is
now working on a book on the food of Spain.

Culinary Advisor

Paul Levy, co-chair (with
Claudia Roden) of the Oxford
Symposium on Food & Cookery,
was food and wine editor of
The Observer for many years,
and (with Ann Barr) wrote The
Official Foodie Handbook. He
is the wine writer for YOU Magazine, The Mail
on Sunday, and works as a restaurant, theatre,
opera and visual arts critic for The Wall Street
Journal and several magazines.

Chefs and

Restaurants

34 Princess Street
Manchester M1 4JY
0161 236 2200
www.yang-sing.com

277 - 279 Deansgate
Manchester M3 4EW
0161 819 2752
www.evuna.com

Unit 5 Quadrangle
Chester Street
Manchester M1 5QS
01612 331 090
www.zoukteabar.co.uk

Sir Tom Finney Way

Preston, PR1 6RU

01772 651115
www.heathcotesoutside.com

Yang Sing is a Manchester institution, thanks to the skills of
executive chef and director, Harry Yeung. He is probably the only
chef in Britain who is a master in all three areas of Cantonese
cooking — roast, dim sum and wok - and is in total control of the
entire production of the Yang Sing kitchen, which was described
by Jonathan Meade in The Times as ‘chaotic but works like
insane clockwork!’

Evuna is a fine Spanish wine house situated in the heart

of Manchester which aims to offer the finest food and drink
originating from the central regions in Spain. Chef Jose Manuel
Puga Cendon of Galicia came to the UK 11 years ago to further
his skills. Galicia is famed for its hake, scallops, clams, octopus
and squid. Jose is passionate about seafood and his signature
dish is sea bass baked in rock salt.

Zouk is famous for its theatrical restaurant and open kitchen,
which not only provides exquisite food, but entertainment for
customers too. Located on Chester Street (off Oxford Road)
and open from 12 noon 'til midnight, Zouk offers diners the
ultimate in Pakistani-inspired haute cuisine.

Heathcotes Outside was established by Paul Heathcote

and Gary Bates in 1997 with the plan to offer their clients the
very best that is Heathcotes cuisine in a location of their choice.
They continue to base their product on Paul’s philosophies on
food: fresh, local ingredients cooked in a modern British style.
Catering for any number of guests, the highest standard of
cuisine, management and service are guaranteed.



Sustainability

At Manchester International Festival we

are doing everything we can to develop a
festival where artistic excellence goes hand
in hand with sustainability. This year we are
reusing materials from our events as well as
composting as much food and packaging
waste as possible from the Festival site, in
partnership with TEG Environmental.

All the cutlery and crockery used today will
be composted.

TEG collects and transports 30 tonnes of
food waste each month to its state of the art
commercial composting plant at Todmorden.
After two or three weeks the compost is
unloaded, matured and then marketed to
arable and grassland farmers. The compost
provides a range of essential nutrients for
plant growth, increases organic matter in the
soil, and improves the quality and yield of
crops. www.theteggroup.plc.uk

Production

Manchester International Festival

Alex Poots — Executive Producer

Emma Stenning — Producer

Jack Thompson — Technical Director

David Lawrence — Technical Manager

Kate Beard — Producer

Helen Gorton — Pavilion/Festival Site Coordinator
Lindy Fretwell — Production Coordinator

James Jepson - Trainee Producer

Special Thanks:
Gary Bates, David Cura and all the staff at Heathcotes Outside.

Thanks to:

Paul Levy, co-chair with Claudia Roden of the Oxford Symposium
on Food and Cookery, David Stowe and staff at TEG Environmental,
Dominic Marjoram at Vegware.com, and lan Carrington and staff at
Blackwell Books.

This event would not have been possible without the commitment and
support of the participating restaurants and their staff.

The Festival Team

Alex Poots — Festival Director
Simon Mellor — General Director
Christine Cort — Associate Director

Lindsey Moutrey — PA to Festival Director
& General Director
Gemma Cowan — PA to Associate Director

Administration & Finance

Jackie McNerney — Administrative Director
David Fox — Administration Manager
Yasmin Younis — Finance Manager

Chris Law — Finance Assistant

Rachel Down — Office Administrator

Creative Learning
Jennifer Cleary — Head of Creative Learning
Devina Kumar — Creative Learning Manager

Producing

Emma Stenning — Head of Producing
Christine Gettins — Senior Producer
Tracey Low — Senior Producer

Kate Beard — Producer

Lindy Fretwell — Producer*

Kerenza McClarnan — Producer*

Billie Klinger — Production Coordinator*
Anna Moutrey — Production Coordinator*
Jackie Johnston — Production Administrator
Ella Byford — Trainee Producer

Joe Cassar — Trainee Producer

Melanie Groeber — Trainee Producer
James Jepson — Trainee Producer
Dafydd Launder — Trainee Producer

Technical

Jack Thompson — Technical Director

Dave Lawrence — Music Technical Manager*
Katie Vine - Technical Coordinator*

Helen Gorton — Pavilion/Festival Site Coordinator*

Sarah Rowland — Head of Artist Liaison*
Jo Houlcroft — Artist Liaison
lan Hyde — Artist Liaison

*Consultant

Sam Gabb - Artist Liaison Assistant

Helen Lannaghan — Artist Liaison

Jenny Kane — Artist Liaison

Silvia Maroino — Artist Liaison

Sam Pepper — Artist Liaison

Chris Ackerley — Accreditation Assistant
Paul Bouchier — Ground Transport Manager
Joe Clifford — Driver

Sponsorship
Helen Bowdur — Head of Sponsorship

Catherine Corlett — Sponsorship Account Manager

lan Giriffiths — Sponsorship Account Manager

Hannah Woolnough — Sponsorship Account Manager

Sarah Mansell — Trusts & Foundations*

Guest Coordination

Clodagh Buckley — Guest Coordination Manager

Ruth Ashworth — Guest Coordinator
Amanda Kaye — Coordination Adviser

Volunteering
Caroline Birnie — Volunteer Coordinator

Fiona Cariss — Volunteer Coordinator Assistant
Plus the 300 volunteers without whom the Festival

wouldn't be possible.

Press

Nadja Coyne — Head of Press

Marie-Claire Daly — Press Officer

Davina Huntingdon — Broadcast Coordinator

Marketing

Cathy Gallagher — Marketing Director*
Sandra Roemermann — Marketing Manager
Jonathan Higgs — Marketing Officer

Sapna Sanghvi — Marketing Officer

Mandy Martinez — Festival City Coordinator*
Billy Partridge — Ticketing Manager

Amy Stonehewer — Ticketing Administrator
Jane Harrison - Ticketing Administrator
Lynda Booth — Designer®

Artistic Advisors
Michael Morris
Hans Ulrich Obrist
Peter Saville

Festival Board

Tom Bloxham MBE

ClIr Mike Amesbury

Irene Khan

Sir Brian McMaster

Michael Oglesby

Richard Paver

Howard Raynor

Peter Salmon

Andrew Stokes

Kully Thiarai

Peter Mearns — Board Observer
Howard Rifkin — Board Observer
Fran Toms — Board Observer

Agencies

The Cogency — Marketing

The Chase - Design

Design Project — Design

| Want Design — Design

Music — Design

Alison Arthington — Design
James Blakeborough — Design
Stiff Rowlands — Web design
Ruth Allan — Copywriter

Will Fulford-Jones — Copywriter
Quaytickets — Box Office
Calum Sutton PR - Publicit
The Corner Shop PR - Pubi/icity
MBCPR - Publicit

Centini - Film ProJuction

Arts About Manchester — Audience
Development Agency

Marketing Manchester — Tourist
Board for Greater Manchester
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Additional Public Sector Funders

Salford City Council
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