MORAY CHAMBER VISIT TO HOLLAND

On Thursday 22nd October 2009, selected members from the Alliance of Taste group of Moray Chamber of Commerce were the invited guests of Zwolle Tourist Board to their annual event Zwolle Culinair. Grand Hotel Wientjes provided accommodation. A Dutch group including Henk van Voornveld, Chairman of Zwolle Tourist Board was guests of the Chamber earlier in the year at the Spirit of Speyside Whisky Festival.
The 5 day visit which coincided with local holidays in both countries was arranged by Lesley Ann Parker, Marketing & Events Manager for Moray Chamber of Commerce who attended along with the President Ron Taylor, Kevin Staines, General Manager of the Dowans Hotel, Morag Ralph, Visit & Hospitality Manager of Macallan Distillery and their partners.


The Alliance of Taste is an initiative to promote awareness between the three areas of Moray, Zwolle and Charleston (South Carolina, USA). The main contacts are Lesley Ann Parker, Moray Chamber of Commerce, Hans & Becky Offringa, The Whisky Couple and Charles Waring, editor of The Charleston Mercury.
CHAMBER GUESTS INVITED TO JUDGE TOP DUTCH RESTAURANTS

Chamber member Kevin Staines, General Manager of the Dowans Hotel, Aberlour and Lesley Ann Parker, Marketing & Events Manager of Moray Chamber of Commerce were invited by Ton Kolman, Director of Zwolle Culinair to judge the top restaurant and most original dish at the annual event held 23rd until 25th October at Deltion College. They joined Charleston’s celebrity singing chef Robert Dickson and over three days sampled food from 20 restaurants which included the internationally famous 3 Michelin Star De Librijes. Over 10,000 visitors attended the event and the awards were presented by Kevin Staines at the close of the event on Sunday to Hotel Restaurant De Zon Ommen which won the award for the most original dish: a crème brulee of onions. Culinair Centrum de Herderin was the overall winner for taste, presentation and ambience.
Commenting on the final result Lesley Ann Parker said, “I felt very privileged to be invited to judge at this event. The title of the Netherlands’ “Capital of Taste” was bestowed in Zwolle in 2008 and it is very deserving as all these restaurants are exclusive with staff that is passionate about food and quality of service. Jonnie and Therese Boer have created a culinary institution with the 3 Michelin star De Librijes, their hotel Spinhuis, with a Michelin star restaurant called Librijes Zusje (little sister). Also based at the hotel is a cooking academy and wine school. To eat at De Librijes on a weekend you need to book a year in advance, and 6 months ahead during the week. In addition they have a catering service called Food on Tour and Librijes Winkel is their shop where their products are on sale to the public. All the restaurateurs appear to be striving towards their high standards and I am sure our association with Zwolle is something that Moray will benefit from.
Food tasted included fresh mussels from the south of Holland served with individual pipettes of balsamic vinegar, neck of lamb slow cooked for 20 hours, guinea fowl on a bed of pickled mushrooms with foamed truffle, scallops accompanied by carrots pureed with smoked butter. Worthy of a mention is La Cucaracha, the Mexican restaurant who produced a starter of smoked salmon salsa topped with avocado ice cream. Wines were also selected by the restaurants along with a specially brewed beer made from green tea and ginger. This beer was served with a starter of steak tartare adorned with pork made to look like crunched popcorn and beads made from cucumber cooked in liquid nitrogen.”
Prior to the official opening of Zwolle Culinair, the main host Hans Offringa took the Moray group on a tour of the medieval city. After a tour of Spinhuis hotel, formerly a prison, members met the celebrity owners Jonnie and Therese Boer at Librijes restaurant and were introduced to molecular gastronomy – cooking with liquid nitrogen. Challenging traditional methods of cooking, this process of cooking at minus196 degrees centigrade, the opposite of deep fat frying, is used in the preparation of their signature duck liver lollies. Charleston’s singing chef Robert Dickson sang an aria of “Food Glorious Food” and signed a ceiling tile to be placed alongside other celebrity chef visitor Gordon Ramsay as is customary at Librijes cooking academy.
Kevin Staines said, “This visit has been extremely worthwhile. Moray shares the passion that Zwolle has for using fresh local produce in its cooking and we look forward to sharing ideas as a result of our alliance. Zwolle Culinair director Ton Kolman has extended an invitation to Moray to exhibit at next year’s event, as they believe a Scottish themed restaurant would be a huge success.”
It is expected that a group from Zwolle and Charleston will attend next years Spirit of Speyside Whisky Festival between 29th April – 3rd May and any Moray businesses who can provide accommodation, food and or entertainment either complimentary or at a reduced rate are asked to get in touch with Lesley Ann Parker at info@moraychamber.co.uk or telephone 01340 881226.
For further information

www.librijeshotel.nl
www.zwolleculinair.nl
http://charlestondining.com/roberts/reviews.html
http://www.destentor.nl/regio/zwolle/5711587/De-overtreffende-trap-van-trots.ece
