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Foreword


by Metodija Trajkov, Journalist at Macedonian Television


(Former Yugoslav Republic of Macedonia) (F.Y.R.O.M.)





“Happily ever after” lives only in Fairy Tales, but in real life the love for food and eating is bigger, stronger and everlasting!


You cannot give it up and it grows within you from day one until the end!


Especially when it comes to desserts, and freshly baked bread served warm from the oven with their own character, flavours and fantastic Aroma!


The Book “Baking and Desserts with the Gourmet Chef” will satisfy your sweet tooth and make you hungry at first glance!


Cooking and Baking has become more of an art that you have to catch up with and learn new things every day!


Here Executive Chef Dennis Adrian Scott has succeeded to merge the “Old School “with the latest culinary achievements. Connecting aromas and flavours from all sides of the world.


This is the place where muffins meet tiramisu, traditional white cob along with focaccia, Italian pizza Bianca come together with Macedonian fruit sponge cake.


It is good we have people like chef Dennis and books like this one, because this is the way we can influence and pass on our precious legacy to our children and generations to come.


The “Gourmet Chef” Dennis Adrian Scott with his dedication, passion, and hard work have climbed all the culinary stairs of the craft successfully. From Sunday mornings family breakfast to cooking in elite hotels for thousands of guests and famous celebrities.


His recipes are proof of his skill and he is well respected by his colleagues who are Masters themselves within this book.


I have enjoyed reading every single page and have already rolled up my sleeves, you should do it too!


I will end with the beginning,


This cookery book “Baking and Desserts “is a wonderful gift, one of the most beautiful love stories I have ever read!


Metodija Trajkov
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About the Author


Dennis Adrian Scott


Born: 13th August 1956


Birth sign: Leo


Born: Mexborough, South Yorkshire, England


Years active: 1972 - present


My passion for cooking started at the age of 7, when I cooked full English Breakfasts for my family on a Sunday morning.


I made the kitchen my domain and started to experiment.


Yorkshire Pudding was my first challenge, and yes I still use the same recipe now 55 years later!


My next interest was bread making, I found this particularly exciting. This is great to do as it relieves stress, promotes calmness and gives you a great deal of satisfaction!


There is nothing that smells better than fresh bread and coffee! The aroma is just wonderful!


I enjoyed showing my kids the simple things! These things will stand the test of time.


I studied Domestic Science at school along with another lad who wanted to become a chef.


It was pretty much unheard of in those days!


I found myself following my two cousins into the Catering Trade at the age of 15 and I have had an incredible journey!


I was brought up in Swinton, a small coal mining town near Mexborough in South Yorkshire.


The choices of work were very limited.


The coal mines, steel works, or the building trade.


My careers adviser asked which of these it was going to be!


I replied I was going to become a chef, and his response was there is a vacancy in the pit canteen!


This was not quite what I had in mind, and I said I will find my own employment thanks.


I approached five star-rated hotels including one in Madrid and also ones closer to home. Leeds, York, Sheffield and Manchester..


The response from Madrid was a beautiful letter asking me to learn Spanish and apply again.


I decided to apply to a large Hotel Group which could lead me on into a career as a chef.


(T.H.F.) Trust House Forte accepted me as an apprentice chef and that’s where it all began on the princely sum of £6.00 per week


I lived in the hotel on the fourth floor and the cost of my board and lodgings was £4.00 per week


My yellow Lambretta scooter SX 200 cost £1.00 a week to run and this left me with £1.00 a week disposable income (pay was paid out weekly on a Friday in the staff canteen)


This situation required serious management of funds and I had to find extra money…..


The Executive Head Chef Leo Gianella from Liverpool who had employed me always kept an eye out for me!


My first method of earning extra was through “The Lunch around a £1 a cold decorated buffet lunch!


Fully decorated hams in chaudfroid and Scottish Salmon with Aspic jelly, and various salads.


Chef wanted someone in clean whites looking the part carving out front! All the other apprentices and commis chefs scoffed at doing this.


It involved being on show and nice to diners and really looking after them! I quickly realised the potential benefits of this operation and well and truly looked after the guests! Boy them tips came in mighty handy!


I told Chef any jobs like this I would always be available.


He answered how much are you making? I replied £5 a week. His very words were. “ You are very smart for your age” and we both laughed!


It took most of the other apprentices and commis chefs in the brigade the whole summer to work out I was able to buy new knives and go out! Then they were all at it!


This operation “cash cow had ended, and it was time for a new strategy!


It took two weeks before an upgraded version was implemented bringing a better return!


All of my family are outstanding chefs and we all have a passion for food. My two cousins Alan and Gary Salmons were fantastic chefs in their time!


They too were born in “Gods own Country” sadly Gary is no longer with us but he was a brilliant Master Patissier working in Jakarta Indonesia.


Alan is a classically trained Executive Head Chef with strong saucier skills. He was vital in helping me set up my two Bistros in Sheffield. His ideas, planning, recipes, knowledge of marketing and front line service were invaluable.


He has been a huge influence and inspiration to me and has helped on a personal and professional level. For that I am eternally grateful!


I have worked at very high standards since the age of 16. Firstly I began as an apprenticed chef for Trust House Forte (a large hotel chain) Grosvenor House Hotel Sheffield, 5 stars.


All the menus were written in French and service was conducted totally in French with orders called and dispatched in the same way.


The kitchen staff were all European and spoke many languages.


I worked on every corner in the kitchen !


We would be full most of the time, with breakfast, luncheon, dinner T.D.H. and A la carte meals.


All this was daily and we had a massive function trade! Banquets of 500 plus were normal


The hotel had 6 function rooms and 2 restaurants


As an apprentice you got some strange duties!


If we ran out of cream we would borrow a few gallons from the sister hotel Hallam Towers hotel. I had to fetch this on my scooter, and it was always raining!


I became a Chef Tournant preparing game, poultry, meats, pasta and fish at the well-known “Brooklands restaurant” in Dodworth South Yorkshire.


Brooklands had a superb menu which included a fur and feather section. Everything was made in the kitchen from pate to pasta, pastry and desserts. Yorkshire Television was no stranger!


This is where the Barnsley Chop became world famous! This was a double chop cut from the saddle of English Lamb.    


Some days I would be on the bandsaw cutting these all morning. When the blade broke I was terrified, it made such a racket.


These chops were between 900g and 1kg before roasting, and we would sell never less than 40 per night and then it was finished!


Other things on the menu included quail, partridge and pheasant, half a duckling with orange sauce, teal, snipe, guinea fowl, and venison. This was very much in tune with the seasons.


We had Minestra a kind of Minestrone on the menu, but this was thicker and had cauliflower in and was far nicer than Minestrone. This had no flour in!


“Chicken Caprice” was a winner, It was a breast sautéed with white grapes, asparagus, brandy butter and fresh herbs. This was a massive seller along with the freshly prepared ravioli filled with spinach that I made daily.


In those days dishes were classical or ones you invented for a signature dish or menu!


Lobster Newburgh, Sole Bonne-femme, Tournedor Rossini. These were dishes in a classically trained chefs armoury, coming from the repertoire de la cuisine or Herrings Culinary Dictionary!


We would prepare hundreds of white mountain hares from Scotland, they changed from brown to white in the winter snow.


“Scarborough Woof” which was actually catfish! was on the menu along with a Double Entrecote steak with Bordelaise sauce.


I prepared and baked Bramley Apple pies fresh every morning! I just could not keep up, the demand was such!


To get a table you needed to book 6 weeks in advance unless it was Sir Michael Parkinson or Dickie Bird. O.B.E.


The restaurant always had special clientele in and one gentlemen flew in to the U.K. from United states every Wednesday for lunch.


There were some superb chefs there but all of us looked forward to Sundays and Mondays’ as it was our time off!


On my travels I worked at highly-rated, 3 rosette restaurants and in the pastry at the iconic stately home Chatsworth House in Derbyshire.


I worked at Rowley Manor, a Georgian Manor House and at Cave Castle in North Humberside.


I was Executive Head Chef at the Rutland hotel and spent a lot of years working for Crest Hotels in Kingston Upon Hull, Great Grimsby, Basingstoke, Yeovil, Sheffield, and Derby


I also worked a long time as a relief Head Chef for Colin Thornton, Rachel Wood, Craig French and of late, Russ at Full Circle Catering in the Midlands, and I still enjoy helping out when commitments allow.


I work as a catering instructor for Protocol in Nottingham and various catering colleges in the U.K. and other delivering NVQ 1-3 and City and Guilds courses in Patisserie and other specialist subjects such as Stove and Larder


One chef who taught me to think differently was Terrence Barnes, a very skilled chef from Belgium he always pushed the boundaries! He was light years ahead of the rest! His skills and training were better than any other chef I have worked with.


At the Grosvenor House Hotel we had an unbelievable amount of fantastic chefs who all became very successful!


The kitchens were spotless and all the pans were brass with copper lining, and were cleaned using half a lemon and salt!


I also worked at the Royal Victoria Hotel as senior sous chef. This was a huge kitchen with a large brigade of chefs.


Service was from solid silver flats and tureens, by very well turned out waiters.


When police were searching for a missing person they found thousands of pounds of silverware that had been thrown into the River Don running alongside the hotels. Lazy pot washers!


In the little time off for leisure, we played snooker or football with the Italian waiters. Or worked for a Jewish outside catering company Strauss preparing Kosher Food!


I also used to work behind the bar in the Wapentake!


I liked to ice-skate and ski in those days. I got a bronze award for skiing when I was in in Switzerland, along with fighting bulls in Canary Islands on holiday.


I was seriously into judo in the early days and then Shukokai karate for years later. I used to go running 5 miles with a rucksack full of bricks before breakfast and then after lunch service I would go down to the Dojo and train in the afternoon with my cousin Gary.


I remember working at Sheffield Wednesday Football Club on 9/11 that terrible Tuesday! I was preparing private functions at Hillsborough. We were all shocked, horrified and in disbelief. Bless them!!


On April 15th 1989 Semi-Final Liverpool v Nottingham Forest, who can ever forget the events of that Horrific Day! God bless the 96 and their Families, They will never be forgotten!


I have cooked for so many world famous people over the years that I have lost count. Several Lord Mayors in various towns and cities. M.P.s Edwina Currie, David Blunkett, T.V. personalities Sir Michael Parkinson and Kirsty Duffy from Channel 5





My Favourite Dishes:


Starters:


• Mussels


• Terrines and chutneys


• Scampi sautéed in butter with garlic


• Poached Quenelles of chicken with crayfish and chives


• Parma Ham and melon


Favourite soups:


• Gazpacho Andaluz


• French onion soup with gruyere cheese croute


• Leek, and potato soup


• Sweet potato soup drizzled with chilli oil and garnished with croutons and smoked bacon lardons


• Minestra, an Italian Tomato based soup very much like Minestrone but also with the addition of Cauliflower and butter beans. Served with Freshly baked Ciabatta Bread


• Consomme Beef, Tomato or cucumber


Favourite Fish:


• Dover Sole Meuniere with nut brown butter, chopped parsley and lemon


• Grilled Halibut with lemon, butter, thyme,


• Deep Fried Cod n chips


• I love things with lime but I am allergic, even though I love Scottish salmon with black pepper and lime juice!


Favourite Meats:


• Best end of English lamb with consommé mounted with butter and freshly chopped mint


• Roast “Sir loin” of English beef with Yorkshire Pudding, served with a full bouquetière of vegetables, Chateau potatoes, creamed potatoes with butter and nutmeg.


• Roasted  turkey  breast,  with  pan  gravy,  herb  seasoning, braised onions and wilted green cabbage accompanied by a cranberry and horseradish Rosti potato.


• Magret Duck Breast with white peaches and pink peppercorns


Favourite vegetables:


• Asparagus, white, green and pink


• Celeriac puree


• Artichokes cooked with lemon


• All the root vegetables


• Soya bean Tofu


• Roasted Tomatoes


• White and black Aubergines


• Cabbages green or red


• Sweetcorn raw or on the BBQ


• Cauliflower Mornay


Favourite potatoes:


• Roasted


• Creamed


• Duchesse


• Bataille


• Sauté


• Colombine


• Fondant


• Croquettes with brie, cranberries and smoked bacon


• Boston Lincolnshire New


• Boulangere


• Hongroise


Favourite Desserts:


• Tarte Tatin


• Chocolate pudding


• Rhubarb and Strawberry crisp


• Lemon meringue


• Baked rice pudding


• Craquelin choux


• Dark chocolate cheesecake with deep fried vanilla Ice cream
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