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n a cold and damp winter’s morning (two mornings actually!) in

Billingsgate Market, five very old men attempted to recruit new
members to join the London Fish & Poultry Retail Association (LFPRA).
They were amazed to discover that so many people did not know that
the LFPRA even existed. The LFPRA publish The Billingsgate Gossip
newsletter four times a year - do you only look at the pictures?

Many thanks to the new members who did join the Federation, you
are all very welcome.

If you have a Retail business please join the National Federation
of Fishmongers and, if your business is within the M25, you will
automatically become a member of The London Fish & Poultry Retail
Association.

* Pictured are Gordon Sage (left) and Ray Sandys (right). We
apologise to Terry Bloomfield for digitally doctoring his image, but this
was necesssary as there have been some complaints regarding the
amount of press that Charlie Caisey (MBE) has received recently!
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Bilingsgate’s newest
wholesaler

": . looks forward to

2 ' serving you

Satisfaction guaranteed

Office 4, Billingsgate Market
London E14 5ST
Telephone: 020 7987 9933
Mobile: 07966 475099

~

(Here are just some of the benefits
you get for just £69 a year:

e FREE £5million public and product liability insurance cover.
* FREE legal Helpline service

* Up to 50% saving on shop insurance etc.

e The NFF quarterly newsletter

* The Gossip sent to all London members

* A voice at the highest industry level

* A website for more information

e Social events

All this and more for less than 20p a day!

Your 2005 LFPRA Council

Mr.. R, Sandys ..oooiiiiiii Chairman
Mr. K.CoONAON ..o Treasurer
Mr. C. Caisey M.B.E ... Secretary
Mrs. S LYONS cooiiiiiiiecc Joint Secretary

Mr. E. Saunders

Mr. D. Shepperdson
Mr. G. Sage

Mr. B. Bunkell

Mr. L. Mash
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BILLINGSGATE SEAFOOD TRAINING SCHOOL

Dear Cﬁ@w

This year seems to be moving faster than ever and | can not believe
we are already coming to the end of March; it has been non stop at
the Seafood School with some exciting new opportunities across our
training portfolio.

Welcome to CJ

It has been great to welcome CJ Jackson as the new Director of the
Seafood School this February. A well known food writer and teacher,
CJ has become a regular face at Billingsgate Seafood Training School
running hands-on fish preparation and demonstration classes. Co-
author of Leith’s Fish Bible (Bloomsbury new edition 2005) she is
hugely passionate about fish with a particular interest in researching
different species, preparation and cooking. CJ is a former teacher and
vice-principal of Leith’s School of Food and Wine.

Seafood Industry Pilot courses at Billingsgate

Over the past twelve months Billingsgate Seafood Training School
and the Sea Fish Industry Authority (Seafish) have been developing
an 'Introduction to Fishmongering’ and a 'Fish Filleting Programme’.
These courses are in the process of being piloted at the market, to be
made available for delivery around the UK from 1st April 2006.

Seafish Introduction to Fishmongering

Instructor Mick Mahoney from New England Seafood delivered a
fabulous pilot course at Billingsgate on Wednesday 8th March. Here
is what some of the students thought:

“It was a brilliant day, in fact the best taught course | have
attended.”

“The trainee manual you provided is invaluable.”
“The knife skills session was extremely beneficial.”

“The day has prompted me to further investigate setting up a

fishmonger's.

The day provides new entrants to the seafood industry or those
with no previous formal training an opportunity to get an overview
of the skills required as a fishmonger. The day is motivational and
concentrates on the most significant areas of the job, with high impact
and focused modules that are outlined below;

An Overview of the Seafood Industry, Quality Assessment, Care of
Product, Hygiene and Food Safety, Care of Tools, Knife Skills, Cleaning,
Display, Customer Service.

Seafish Fish Filleting Programme

Duncan Lucas will be running the pilot course for this assessed
programme on the 23rd and 24th of March. The two day course will
focus on the key skills required by fish processors. After considerable
development including a DVD that Seafish (with Duncan) have
produced to accompany the training, this course will also be available
at centres around the UK from April this year. The candidates taking
part include fishmongers from Sandys of Twickenham and Walter
Purkis & Son together with two of Billingsgate’s own, Steve Moore and
Gary Durden. Good luck guys, not that you are going to need it as you
will be in safe hands with Duncan!

Our popular ‘Get into Seafood!" business seminars are still going
full steam ahead. ‘Get into Fishmongering!” and the new 'Get into
Fish Frying!" have been developed in Association with the LFPRA the
National Federation of Fish Friers (NFFF) offer free introductory sessions
for those wanting to set up a seafood business. They offer practical
advice on how to buy fish at Billingsgate together with preparation
skills training and ‘one to one’ business planning. Please contact us

for the next available dates and to reserve your place.

Quality Assessment of Seafood - Spring 2006

The next series of our Quality Assessment of Seafood for EHOs and
Technical Managers for Seafood businesses will be taking place on:

Tuesday 11th April - Quality Assessment of Fish
Thursday 11th May - Quality Assessment of Shellfish

Sponsored Events - City & Guilds Seafood Retail
Certificate and Seafish Scholarships.

Our sponsored seafood industry courses continue to be very well
subscribed. With sponsorship from Fishmongers” Company and City
& Guilds we offer young people either in the industry or wanting to
get into the industry an opportunity to gain experience and acquire
new skills. Our event to be held 6th and 7th of April has had more
than three applicants for every place offered (don't worry we will
have more places available in the autumn). As | write we are asking
for the last applicants for our next Seafish Scholarship event (also
designed to offer new entrants a structured training route into the
Seafood Industry). This will take place 25th and 26th of April, with
application forms available on our website and from Office 30, if you
are interested get in touch ASAP!

Knife Skills - An Introduction to Fish Processing 2006

This is how Nick Fisher described our ‘Knife Skills" course in the
Shooting Times at the end of last year:

“I've filleted fish on boats, beaches, at barbies and in an ice tent in
Lapland, but | learned more at Billingsgate than | ever did on my
own!”

Next dates: Thu 20th Apr, Fri 19th May, Thu 8th Jun, Wed 26th
July, Thu 24th August, Thu 21st Sept (includes market tour 6.30am
- 2.30pm);

Sat 24th Jun (no market tour 8.30am - 2.30pm);

Evenings Knife Skills
Tue 12th Sept 2006 (no market tour 6.30pm - 9.30pm).

Home Study learning modules offer easy access and low cost CIEH
Foundation Health & Safety certificates and Food Safety certificates.
These are priced £45 if collected from Office 30 or plus £5 p&p if not
collected.

New fish cookery kitchens now installed
“We have had new
kitchens installed at
the school and are
now able to offer
practical cookery
courses (for up to 16
students at a time)
as well as knife skills
and demonstrations,”
said Seafood School
Director, CJ Jackson.
“Our kitchens
have been made
possible by generous
funding by Aldgate
and Allhallows Barking Exhibition
Foundation, Fishmongers’" Company and a grant from the Marine
Fisheries Agency (an Executive Agency of Defra). We have courses
for people who want to prepare their own fish before cooking it, as
well as courses for the faint hearted who would prefer to leave the
preparation to the fishmonger!”




Practical Fish Preparation and Cookery Courses - 2006 extensively and will be bringing this eating and cooking experience to
These courses are open to the general public and all profits from these her Cooking Days. The focus for her days will be quick and simple home

events go towards our Schools Education Programme for young people. ~ €ooking using some less expensive and readily available fish species (in
Here is how one recent attendee rated their experience: her own words ‘food to feel comfortable with"). Silvena’s theme will be

Fish Everyday (looking at creating fish recipes for affordable, quick and

| want to share the wonderful tastes with my family; each time | make simple, everyday cooking at home)

one of the dishes | will have lovely recollections of the day. Thank you for _ _
what was a truly insightful and varied course. | now feel confident to be ~ Friday 12th May and Friday 7th July.

able to tackle any fish recipe. Our new demonstration classes focus on easy fish

recipes:
Dates: Monday 24th April 2006, Monday 22nd May 2006, Monday
5th June 2006.

Full day courses with CJ Jackson
Wednesday 5th April - Oriental Seafood;
Wednesday 3rd May - Exotics and large flat
fish;

Wednesday 10th May - Catch of the Day;

Wednesday 7th June - Introduction to
Japanese cooking;

Friday 16th June — Catch of the Day;

Thursday 22nd - Catch of the Day;
Wednesday 28th June - Catch of the Day; CJ Jackson - The new  synday Seafood Brunch at Billingsgate:

Billingsgate Seafood
Tuesday 11th July - Lobster, Crab School Director Sunday 25th June 2006 - 10.00am - 2.00pm.

and Dublin Bay Prawn Master Class Full details of all our training opportunities can be seen on our website
Thursday 27th July - Catch of the Day; www.seafoodtraining.org, on 020 7517 3548 or from Office 30.

Tuesday 12th September - Catch of the Day;

Fish ‘'n" a Dish - Evening Courses /‘4@% Mbﬁé

Practical Fish Cooking Mondays at Billingsgate:

Dates: Monday 8th May 2006, Monday 12th June 2006, Monday
26th June 2006.

Practical Fish Cookery Evenings at the Seafood School:

Dates: Tuesday 30th May 2006, Tuesday 13th June 2006, Tuesday
27th June 2006.

Best wishes,

Tue 11 Apr - Sea bass Deputy Director
Tuesday 6th June - Sea bream Billingsgate Seafood Training School
Tuesday 20th June - Sushi For enquiries about

Tuesday 4th July - Halibut The Billingsgate Seafood Training School
please contact Adam Whittle,

Office 30, Billingsgate Market, London E14 5ST.

Tuesday 5th September - Scallops

Tuesday 3rd October - Squid and Octopus
Tuesday 7th November - John Dory Tel: 020 7517 3545 Fax: 020 7517 3535

Saturday 22nd July - Catch of the Day with CJ Jackson E-mail: newsletter@seafoodtraining.org
Web: www.seafoodtraining.org

Passionate about Seafood with Duncan Lucas
Sat 20 May - Passionate about Shellfish

Sat 3 June - Passionate about Fish ﬁusiness far sale

Sat 17 June Passionate about Shellfish

Sat 8 July Passionate about Fish Quality Mobile Fishmongers
Sunday 9 July Passionate about Shellfish - Milton Keynes - Est. 25 years
Steve Pini's Chefs Master class - 5th July, 23rd August, 13th

Complete Business Package.

e Custom built Mobile Shop, a walk-in freezer & ice machine.

* Freehold Architect designed Detached 3 bed House, c. 1938.

 Purpose built secure facilities to take deliveries, house mobile
shop, walk in freezer & family car.

Why not relocate to Milton Keynes and run your own business?

Regular day long locations. 4 days (10.30 to 3.30) my choice.

Many opportunities for more days, longer hours, more profit,

(Your choice). Offered at £365,000. Would consider splitting

mobile shop & goodwill separately. Accounts available to

August 2005, show continuing growth. Further details following

confidentiality agreement.

No timewasters please.

Tel: Bruce Battams Specialist Fishmonger: 07956 3530111/‘

September
Children’s Cookery Day with Duncan Lucas - Saturday 8th April

Parents and kids Saturday morning Seafood BBQ training - Sunday
4th June

Practical Cooking Days

with Silvena Rowe

We are very lucky to have some guest ‘Fish
Cooking Days’ with Silvena Rowe (the course
will include some demonstration and some
hands on practical). Silvena (right) is a well
known food writer and TV chef working

alongside Anthony Worrall Thompson and

making regular appearances on Saturday

Kitchen and Great Food Live. Silvena travels













