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Warsaw, 28th March 2011
MATEUSZ WICHROWSKI FROM MAMAISON HOTEL LE REGINA WARSAW 
IS THE WINNER OF A „CULINARY TALENT 2011” CONTEST
(„KULINARNY TALENT 2011”) 

On 24th March 2011, during the international EuroGastro fairs in Warsaw, the finals of the „CULINARY TALENT” contest took place. It is our pleasure to inform you that Mateusz Wichrowski, one of the young and talented La Rotisserie’s cuisine team members, took first place.

The „Culinary Talent” is a prestigious contest which helps to discover outstanding talents amongst young cooks in Poland. Its formula allows the participants to use creativity, ingenious approach and innovation in combining the ingredients and tastes thanks to which we get a brand new and astonishing culinary masterpiece. The contest’s main aim is looking for new ways in an industry map but also encouraging young people to develop their skills. The founders also emphasize how important the education and following new trends are. 

Based on the decision of a jury of Polish Chefs the contest was divided in two parts. In the first part participants from all over Poland were supposed to send their recipes with pictures. All cooks up to 23 years had to have a recommendation from a Chef and also had to present their previous achievements. From those the jury chose the 12 best, who participated in the second part of the contest.

Within 30 minutes each of the cooks had to prepare and serve seven portions of the main dish which included the following obligatory ingredients: mushrooms, Norwegian salmon, beef sirloin and Jack Daniel’s. The jury was giving its valuable points for “mis en place”  and culinary techniques, both creativity and aesthetic presentation as well as proper choice of ingredients. The last (but not least) participant Mateusz has prepared a meli melo of beef sirloin and salmon with crayfish and avocado risotto with … and Jack Daniel’s essence which led him to the victory.  

„I have really enjoyed a great atmosphere during the contest. I have found preparing seven portions of the dish in thirty minutes only and in front of the audience very interesting. I had to focus on what I am always told by Chef Paweł Oszczyk: make your dish perfect! - says Mateusz Wichrowski. 
I wanted to present myself in a best possible way to show what I have been learnt by my Chef and what we serve in La Rotisserie on a daily basis.” 
Mateusz has received not only a diploma and a winners-cup but also very precious prizes including professional knives sponsored by MAKRO, Thermomix cooking machine and Nespresso coffee maker. 
The main organizer of the contest was Robert Sowa Culinary Studio (Studio Kulinarne Roberta Sowy) and the following sponsors supported the event with their extremely valuable prices: MAKRO Cash & Carry, Villeroy Boch, Nestle and Thermomix.
MORE ON LA ROTISSERIE RESTAURANT
Intimate La Rotisserie Restaurant is famous for Chef Paweł Oszczyk’s signature cuisine and sommeliers selection. From Monday to Friday you may try our 3-course business lunch while in the evenings we invite you to discover gourmet menu with dedicated wines. Each Sunday from 1 p.m. to 6 p.m. we offer five course Linners – perfect for family celebrations and gatherings with friends – and in the summer season you may enjoy our lovely Patio. Join us for Easter Linners!
www.mamaison.com/leregina
We’re on Facebook: http://www.facebook.com/MamaisonHotelLeReginaWarsaw 

More information: 
Agnieszka Naumiuk, Sales & Marketing Manager, T: 22 531 60 42, F: 22 531 60 01, 
E:  anaumiuk@mamaison.com 
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