APPLICATION FORM: Britain’s Best Dish 2011

Please make sure that the information you give on the form is accurate. Selected applicants may be subject to verification checks.

Name:
Marc Brevoort

Contact details:
kleinebre@hotmail.com (preferred) 


or 077 66 346 245

Applicants under 16 must 

provide Parental Name 

and contact details here: 
N/A

Email: 
kleinebre@hotmail.com 

Address: 
6, Crown Lane, Theale, Reading

Age: 
37

Occupation: 
Software developer 

1st Signature Dish:

Main course: Smoky honey chicken

This dish is based on the memory of a slow-cooked dish I used to eat when younger. One day, by accident, I cooked a recipe that revived that memory. Excited to have "found back" the recipe, I immediately wrote down what I had cooked. It has been a regular ever since, but over time I've added my own touches to it, which evolved the dish into one of my own.

Lapsang souchong tea, honey and a blend of spices give this dish its smoky, unique character. 

I'll be fusing this dish with typically British base ingredients such as peas and spuds, which will receive a special treatment of their own.

2nd Signature Dish:

Fish course: Crispy salmon with a spiced cauliflower puree and a four-flavour dressing

The four-flavour dressing balances sweet, bitter, sour and salty flavours, constrasting with a background of a creamy cauliflower puree, spiced delicately to pair nicely with the salmon.

Delete course you are not doing:



I will not be doing a dessert. Both dishes mentioned above are


intended as main courses, although the fish course can be


adapted to be a starter if required.

How often do you cook?



Several times a week.

Who for? 



For my family. 

What type of food? 



We cook recipes from all over the world with a 


slant towards mediterranean/asian cuisine. 


I also like to experiment with new flavours though.

What do you love about cooking?



Everything but cuts, burns and cleaning up.

When did you start? 



I've been cooking since I was a student, 


but lately things have taken a bit more obsessive turn.

Does your dish come from a specific recipe?


It was inspired by another (by now completely different) 


honey chicken recipe. Pretty much the only constants 


are honey and chicken.

How have you made it your own?



I never had the recipe of the dish mine was inspired by.


Ever since I started making this dish, I've introduced 


little variations to try to make it better. Using coconut, 


cutting the chicken differently, using lapsang tea to give it 


a smoky flavour, trying different herbs and spices, all 


tweaks have contributed to the dish as it is.

You’re going to have to pitch to the producers… what makes it Britain’s Best Dish?


Although this dish is based on everyday ingredients, 


it fuses them with exciting world flavours and good old


cooking. Just thinking about it usually makes me crave


to have it again, and I'm sure you will too!

Have you ever worked or qualified as a chef?


No.

Have you been on TV before?


No. 

Available JAN/FEB/MARCH/APRIL?


Yes.

Any dates you can’t do?

(We anticipate filming will take place from Jan to April 2011; you must be available for the filming)


My children's birthdays are on 5 February and 22 March.


As they're still young, I'm sure they won't mind too much 


if we celebrate a day early if it has to be. Of course, if a 


schedule is available, it would be good to know in advance.

Please give details of any criminal convictions.


None. 

Anything else to know?


No.

Where did you hear about the show?


A co-worker informed me of it.

