
16 NOBODY KNOWS GLASGOW BETTER

THE HEAT
IS ZILLI ON
IN ALDO’S
CHEF TEST

Y
OU CAN almost
taste the fear in
the room. Ten
fine chefs from
all over Scotland,
whittled down

from hundreds of
hopefuls, are waiting
expectantly for Aldo Zilli
to start cooking.

In a side room, Aldo –most
famous for his legendary
London seafood restaurant
Zilli Fish – says he knows
how they feel.

“It is a competition, they
are nervous,” he smiles. “I
have been there. What I am
looking for is confidence,
skills and techniques,
knowledge of the
ingredients and most of all,
enjoyment.”

He pauses. “But be scared
too. That’s good.”

The morning session, at
The Cook School in
Kilmarnock, is one of two
Aldo will be judging.

In the afternoon he will
head to Clydebank for the
best pizza final, which also
features several Glasgow
names including Toni’s
Pizzeria, Italian Kitchen, Il
Pavone and the Battlefield
Rest.

The winners of all
categories will be announced
at a glittering awards dinner,
hosted by Des Clarke, on
October 26 at the Thistle
Hotel in Glasgow.

Warren Paul, CEO for the
Scottish Italian Awards,
says: “We are delighted with
the response to this year’s
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If you are 15
and want to

learn a trade,
there should be
a way to tailor
your studies

LATER this month Newlands Junior College
(NJC) will open its doors for the first time.
The brainchild of Jim McColl, founder of
Clyde Blowers and one of Scotland’s most

prominent entrepreneurs, NJC is part of an
effort to address one of Scotland’s thorniest
issues – how to ensure that our education
system works for all our young people.

This year and next, 30 pupils aged between 14
and 16 will be taught at NJC.

What sets the college apart is its focus on
vocational education.

Alongside staple
subjects such as Maths,
English and Science,
those at NJC will be
able to take Skills for
Work courses in
Engineering,
Construction,
Childcare and
Hospitality.

All those who
successfully complete
their two-year
programme will be
guaranteed an
apprenticeship or a
college place.

And I have no doubt
that officials will be
watching the NJC with
interest.

At the moment, our
education system
leaves behind too many
of our young people.

While many school
leavers go on to work or
further study, in
2012/13, nearly 10%
were unemployed. This
is damaging for the
young people
themselves and for
wider society.

Quite frankly, we
need to do more to
ensure that all of
Scotland’s young
people have
opportunities to
flourish, to maximise
their abilities and to
thrive in the current
labour market.

This requires a
greater emphasis on
vocational education.

Put simply, if you’re
15 and you want to
learn a trade, there
should be a way to
tailor your studies so
that you can work
towards that. Young
people should be able to
pursue whatever areas
of interest appeal to
themmost.

A more responsive
education system, with
greater choice would
allow pupils to direct
their learning towards
their own interests and
skills.

In this, vocational
education has a key
role to play and that is
why it is so
encouraging to see
serious people devoting
their time and energy
to moving it forward.

At the forefront of
this effort, alongside
the NJC, is the
Commission for
Developing Scotland’s
YoungWorkforce,
headed by Sir Ian Wood.

In June, the
Commission published
its final report. Among
its recommendations
was a desire to see
closer working between
schools, colleges and
businesses so that our
young people are better
prepared for the world
of work.

The Scottish
Government has
welcomed the Wood
Commission’s findings
and now that the
referendum has passed,
the time has come to
take this issue up the
agenda.

The hard truth is
that while we rightly
boast about our
world-leading
universities, when it
comes to vocational
education our track
record has been a lot
less impressive.

Now is the time to
rectify that.

Jim McColl and Sir
Ian Wood are busy
leading the way – let’s
go with them and take
action to ensure that
every young person in
Scotland has the
opportunity to realise
their full potential.

THE SCOTTISH CONSERVATIVES’
LEADER WRITES EXCLUSIVELY
FOR THE EVENING TIMES

RUTH
DAVIDSON

THREE Glasgow chefs
were put through their
paces this week by one
of the industry’s biggest
names in a gruelling
judging session for the
prestigious Scottish
Italian Awards.
Aldo Zilli, award

winning chef and
restaurateur, flew up
from London to grill the
10 finalists in the Best
Chef category.
In a tense

‘Masterchef-meets-
Hell’s Kitchen’ scenario,
the chefs – including

Luca Conreno, of La
Lanterna in Hope
Street, Mariano Russo,
from La Fiorentina on
Paisley Road West and
Chris Rouse, from
Celino’s in Alexandra
Parade – had to watch
Aldo cook one of his
own signature dishes,
then recreate it in front
of the man himself.
ANN

FOTHERINGHAM and
photographer KIRSTY
ANDERSON watched
as things started to
heat up…

Aldo Zilli talks to Mariano Russo as the judge and competitor chat about the task in hand
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avels to Glasgow toput tenBest Chef finalists through their paces

GLASGOW gas workers
raised more than £2600
for Cancer Research UK
by scaling Ben More
and Stob Binnein – in
their kilts.

Eleven employees
from SGN gas distribu-
tion company took part
in the trip, organised by
admin assistant Peter
Vigar, from the Provan
depot, to mark his 65th
birthday.

He was joined by col-
leagues from the com-
pany’s depots in Provan,
Glasgow, Coatbridge
and Dunfermline.

Gasworkers
hit heights in
charity climb

A WISHAW factory has
donated bedding to help
improve the lives of
disabled children in
Malawi.

NL Industries has
produced bedding for
impoverished families
in the African country.

Councillor Sam Love,
Convener of Housing
and Social Work Servic-
es, said: “The work of
the Healthy Lifestyle
Project makes a huge
difference.”

Malawi aid
bid by factory

VOLUNTEERS a t a
Glasgow social history
attraction are being
honou r ed f o r l ong
service.

Eighteen staff from
the Tenement House re-
ceived certificates from
the National Trust’s
Head of Volunteering,
Violet Dalton.

Together, they have
contributed more than
210 years’ service.

This one’s
on the house
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awards and having Aldo on
board shows how serious
the competition is.”

Aldo takes his place in
the kitchen and within
what seems like seconds
has whipped up fresh pasta,
cooked it in red wine and
added pancetta and a
pecorino cheese mousse.

There are helpful tips
along the way (“keep your
rolling pin in the freezer
overnight”, for example)
and a minor calamity when
a helpful assistant puts an
onion Aldo has dropped on
the floor back on the

chopping board. “Never,
ever, EVER, put food which
has been on the floor back
on the board,” he says, with
icy calm, swapping the
board and sending a look in
the assistant’s direction
which would wither fresh
herbs.

With tension mounting,
the chefs taste the finished
dish and then return to
their own workstations to
begin cooking. Aldo moves
among them, chatting to
them all about their own
restaurants and experience.

“It’s good to see women
involved,” he says
afterwards, commenting on
the two female chefs who
have made it to the final 10
– Daniela Cocchia, from
Osteria in North Berwick,
and Claire Rinaldi, from

Primo Piano in Dumfries.
“There is a great deal of

talent in Scotland. I love
the country, I have many
Scottish friends.

“But I think the UK as a
whole has not yet seen the
variety of Italian cooking
that exists.

ITALIAN cooking is vast
– there are wide regional
variations and most
exist because

grandmother has passed
down recipes to mamma,
to child.

“In the next five years, I
think we will see much
more of this regional
variety coming to Britain.”

As each chef completes
the dish, he or she takes it
through to Aldo for tasting.

He gives little away,
although at one point he
admits he is “a little
disappointed no-one is
talking my language”.

“I don’t mean Italian, I
mean the language of
food,” he adds.

“But they seem nervous,
so that could be it.”

There are a couple of
hairy moments –Aldo
discovers a piece of
onion skin in one dish,
and another chef has
reduced the red wine so
much it has almost
disappeared – but
generally, the chefs
are confident they have
done their best.

“It’s difficult – you are
nervous, you are not in
your own kitchen – but it

was okay,” smiles Mariano
Russo, owner of La
Fiorentina. “We are chefs,
used to working under
pressure.”

Chris Rouse, of Celino’s,
agrees.

“It’s great to see other
chefs like Aldo in action
and to meet chefs from all

over the country.”
He grins: “I’m glad it’s

done, and I’m feeling pretty
relaxed.

“I think it went well.”
ann.fotheringham@
eveningtimes.co.uk

Chris Rouse prepares the dish in the challenge against nine other chefs to win Best title

Luca Conreno looks relaxed as he gets to work replicating the dish set by judge Aldo

The UK as a whole
has not yet seen

the variety of Italian
cooking that exists

It’s great to see chefs
like Aldo in action

and meet chefs from all
over the country

Aldo Zilli gets
to the point as
he sets the
challenge for
the competing
chefs

Paige set for
Glasgowgig
MUS I CAL t h e a t r e
legend Elaine Paige is
to perform in Glasgow
as part of her farewell
tour.

The singer will play
the Royal Concert Hall
on October 15.

She is touring the
U K t o m a r k h e r
50th anniversary in
showbusiness.


