
A PASSION TO INSPIRE
Upskill Day 14th June 2022 @ ICE
Hosted by Steve Munkley

LIVE
STREAMED

The secrets of Japanese cuisine in 
association with the Japanese Embassy

What is Umami? Kombu & Koji 

CHEF AKEMI

Salt, Sweet, Heat & Pickle - Finding the balance

MARK POYNTON

Sushi - flavour & texture

JOHN & BARNEY

Gohan, London

MJP@TheShepherds, Cambridge 

ICE

Wagyu 5* - What is it and why?

CHRIS LEE
C&H Hotels | The Bildeston Crown & Three Kings

Dessert - Almond, miso, Koji rice 

ADAM SMITH
Coworth Park, Ascot

THANK YOU TO ALL OF OUR PARTNERS AND SPONSORS COUNTRY
WIDE. INCLUDING; ANGLIA PRODUCE, DIRECT MEATS, DINGLEY DELL
PORK, AHDB, FIRST CONTACT CHEFS, THE CRAFT GUILD OF CHEFS,

AND THOSE WHO HAVE SUPPLIED SAMPLES FOR THIS BRILLIANT DAY
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Japanese wine pairings from Grace wines 

ED KEITH
Hallgarten & Novum Wines

Our special guest

BENOIT BLIN
Le Manoir aux Quat'Saisons


