Kinross-shire chef
Tom scoops top UK
restaurant award

Jenny Wood

A BIG County superchef
hasz been served with vet
another top award, payving
testament to his phenom-
enal climb up the culinary
ladder of success.

The prestigious honoar
of being named the UKs
top new restaurant of the
year went to the tasty apot
run by Kinross-shire™a Tom
Eitchin and his wife Mi-
chaela, The Kitchin.

Thiz week the conple at-
tended the glitzy Caterer
and Hotelkeeper Award
(Catey) eoremony in Lon-
don to pick up the honour,

Making this win even
more significant, the win-
neriznominated and voted
for by thieir peers and past
names to pick op the ac-
colade include Gordon
Ramsay, . Marce Plerre
White and Andrew
Fairlie. ;

Bewled over with the tri-
umph,” Tom Estchin said:
“It's such an honour to be
recognised by the industry.
We're really proud of what
we have achieved over the
last two years and’ the
whole team iz thrilled.

“To be s=zociated with
the impreszive list of pro-
vious: winners is a huge
privilege.” he added.

PROUD COUPLE: Tom and Michaela Kilehin's
restaurant picked up UK Newcomer of the veor oward.

In true fairy-tale style,
Tom famously started on
hiz road to chefdom as &
teenager seruzbbing pots at
his local pob, the Lomond
County Inn in Kinness-

woiod, before heading off to
work in someof the-world's
top kitchens,

Then two years ago he
opened has own restaurant
The Kitchin; which has

already attracted huge at-
tention and emerged’ as
one of Edinburgh’s top eat-
BIIES.

Just months after open-
ing,  the restagrant on
Leith's waterfront racked
up # Michelin' star when
Tom, then just 28, became
the voungest Seottish Chef
to zcoop one,

And also dished up for
The Kitchin has been thres
AA Hosottes, a windfall of
prestigious awards includ-
ing Scottish Chef of the
Year and & taste of success
getting through to the final
of  BBC’z  Great British
Menu alongside other top
names: in the TIES Kit-
chens.

Tom  Kitchin's trade-
mark i his marriage of
seazonal Scottish produce
with the classical French
tochnigue: he mastersed
through his experience
gathered alongeide some of

the world's greatest chefs.

While the front-ofthones
attention to detail by Tom's
Swedish  wife. Michaela;
whio herself trained with
the Savoy Groupin London
and worked at the super
Inxurions seven-star Bum
Al Arabh in . Dubsi, has
firmly placed the couple's
Ritehin on the TS culin-

ary map.



