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Kate Learner places great emphasis on

using seasonal and focal ingredients

he sweet sme(}.,loodt'
bakmg any
old- fashlghned home

It's only lunchtime, but she has
a!mmtj' baked a number of cakes

special aflernoon
mabemg haldhymod‘her
ts.

nibble on

K::chem a Bristol-
sed cstering company
epecialising in busims
lunches. celebratory
events, parties, canapé
namas. and
drinks parties.
She also caters for pmmcs

hampers
i you are bﬂ!dmg an

including waitress service.

Catering for local businesses and
private clients is highly competitive,
but Kate's selling point is that she
uses seasonal, high quality
ingredients, sourced as Jecally
as possibla.

Her canapd menus include a
large rangw of delicious items,

including free-range chicken bites

in lime, eoconut milk and

ginger; courgette and hallo
ﬁ-;ttasmnmdmth tomato salsa;

www.crackerjack.co

Mark Taylor talks to Kate Learner, whose Bristol-based
catering business offers the personal touch

Jemon marimted tortellini with sun-
dried tomatoand basil; ﬁ'ashwswr
trout, dill and spinach roulade an
locally smoked

dill filo parcels.
It's a far cry from the usual
offrce and party fodder - the dry,
‘curled up sandwiches Jurking
Deneelh?h&clingﬁhn and the
paper plates of rubbery prawns

cks before being taken to an I.nﬂ]upulrywh:ch
office in Bristol for paople to m maseproduced in a central
between listening

kitchon somewhere and
then microwaved.

Kante's Kitchen caters for
oecesions of any size or
budget and the menus are
individually Mmade to

cheaper than big eanngmmmnim
‘which is mlmm‘ermmpe(im
businesses.”

prices to
Kate’s and enthusiasm
for food using high quality

‘ People always say
my food looks
very home
cooked, which is'a
huge compliment

seasonal and local produce stems-
I}umhcr:hlldbgo&

Growing up 00d, there
vras always good.roodun the table at
the family home. Her mum, Sue,
cooked even gre'w her

a
At theage of 14, Kate got jobs
washing dishes in local restaurants

After doing a hospitality and
Taanagement COUrse at UNIVErsity,
she went travelling and worked as a
chef in New Zealand before

returning to Bristol to work for local
m business Skybluepink.

il then Ilmlalwwswnrked.
mrescxxmnlx.bml wanted to do
events because it's more varied
work, and that's when ] started 1o
think about launching my own

gl testimo
.cnstomers and she gets

business because I always wanted to
work for mysel.”
She lau:nd\l.‘d Kate's Kiiﬂmn -
January 20¢7, and the busin
mwn quickly, mainly throu.zh wml-
mouth recommendations.
Har wehsite includes several
nials from satisfied
regular event
work from 3ig e!.hi:al and
environmental oom;muu like the
Soil Association, Triodos Bank,
hatara.l Eu;hnd and Susﬂ'ans.
makes everyth!

l'apan: from the Mww"l znd
she has bult up a network of local
suppliers, including Bakers The

Thursday, May 22, 2008

N

a5 possible from the farmers’ markets
and that way I can keep the menus fresh
and seasonal.

“A lot of big companies market
themselves as ‘using seasoral and local
ingredients’, but they obviously don’t. It
has hecome 2 bit of a soundbite. If you
go to Bristol farmers’ market ona

Wednesday, you'll often see me laden
with bags nflnmlpmd

"Of course, you can’ [SWW
everything locally and you have to be
real]shr but T do have a passion for it.

the future, I'd like to get my own
sol

gm
produce for the hus iness.”

Althcugh each job is pri
differently and tailored to Lhe individual
client, the average cost of a buffet is
about £6 a head, and the memi could
include seasonal vegetable tarts, salads,
fruit platters and homemade cakes.

Kate employs a number of
experienced waitresses to help serve
the food, which is another point
nfdlffmme

ly waitresses have worked in
restaumn its for years so they know what
they're doing. Some bxg companies get
inexperienced youngsters from
recruitment agencies and that can let
vour business down.

1 ve entered quite a competitive

business and there are some

“T ry to make things look really
eolourful and different when it comes to
presentation, but the food is obviously
what people remember and people
always say my food looks very home
cooked, which ig'a huge compliment.”
Kate’s Kitchen can be contacted on
0117 330 8189 or via the website,

‘www. kateskitchenbristol.co.uk
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What you're

L saying about
Bristol's

2 ),.( restaurants on

our website
On Riverstation,
city centre...
It's taken me a decade of
living in Bristol to finally
make it to riverstation
and it was worth the wait.
Great food, not too pricey,
although the service at
times was a little on the
“quirky” side.
On Howards Restaurant,
Cumberiand Basin...
Too old fashioned. Nice
location but the menu
seems stuck in the 1980s.
e K maeor | 1IMe fOr @ revamp guys
another event. Left: as these kind of bistros
are old hat now.

Kate relies on her
experienced waiting
team of (left to right)
Joyce Warhurst,
Margaret Eoyle, Alex
Lievesley, Margaret
Neker, (Kate), Tom

« Harper, Judith
Stockpole and

Jean Oakley

Had a great meal?
Had a truly terrible
one? Let everyone

know by logging
on o our website
www.crackerjack.co.uk

Bristol's
One & Only
Authentic Sichuan

On the menu at Kate's Kitchen Kestaurant

Prssciitts wrapped feackes aud weeldn
Sinnbed chicken, mangs and codander fils farilcts
Fotstn duck panclies with cutundlor and Sfeing onion
WHized mea? orostini
Beef carpaccis wieh posto ol
«  Ghisnizs, parncesan and counperte
Ciccaneblen euks with Roguedont pnte and crispy bacon
Ferbed pancakes {led with Blue checse and pear
Paneled satwsn. ditl and lewinn eneme fratede in cvnustades
Grelled muscels with Cime and tamats decssing
Tandasns style ding prawe sticks with tratyili dig
Seaned deatlops covafped in sfscaky bacan
Craf cakes with lemon, ckills and: pingen with safinon aiole
Seared aguid, time and scsame wonton cups
Giresk satad cucusmbes cucpe

Rare naast boof with wholegrain enewme fraicke
g éx pappy sced taztlet cups
FHented Lamb noscmary Ecbabs with takint and honey dip
Siinack, nicorta and dun-Blusk Lomars cartlers
Pra. wint and gaats cheese filo pancels
Prpribia and cheddar atraios buith
weaninaled alives and baba sansusk dip

Specy bear and toneats patiics
(olrh winly sauce

Sichuan Earthquake Fu-rEraising Dinner, Auction & Raffle
- Thursday 5th June, 7pm £35 per head - book now and
support this worthy cause

EXPLORE |TASTE | EXCITE

book a table on

0845 371 3880




