
AAE Lockdown Awards Entries 

 

Nestor Masudi, Claude Bossi at Bibendum - Kitchen 

Hey Daniel my name is Nestor Masudi and I’ve seen the post on Instagram about the lockdown 

activity and I’ll like to share mine also as I’ve been doing on my Instagram page lots cooking 

at home to share with my followers including learning news fishing and meat skills I I’ve got 

lots of videos and activity of cooking also I’ve learnt how to play a guitar but mostly was 

cooking and my Instagram is chefhervem https://www.instagram.com/chefhervem/?hl=en  

and I can share all my cooking video and everything I did during lockdown last year. 

 

Gerry Sands, Andre Garrett - Kitchen 

Hi Daniel, 

I believe I would be a good candidate for the AAE Lockdown awards because over the 

lockdown period I produced a book called Gerry’s Kitchen Comforts with simply delicious 

recipes for friends and family. Please see attached a video of my book. 

Unfortunately, I turn 19 years of age in June 2021 so I am to young to enter, but my chef 

mentor Andre Garrett put me forward to share my story. 

Thank you for your time 

Gerry 

Gerry also sent an accompanying video flicking through his recipe book. The book isn’t for sale 

yet but he plans to, Andre gave advice to help create it. 

 

 

 

 

 

 

 

 

 

 

 

 

 

https://www.instagram.com/chefhervem/?hl=en


Hannah Catley Lockdown Loaves - Pastry 

 

During lockdown I was initially made redundant and then put on the furlough scheme, out of 

pure boredom I started baking from home and started doing deliveries all over my 

hometown of Bristol by advertising on local Facebook groups, within 3 weeks I had 150 

return customers and quickly realised I needed to start looking for a more substantial 

commercial kitchen space. I found my childhood bakery had closed down and was in need of 

a serious renovation so I took it on and spent 4 months with my dad and Brother tearing it 

apart and starting from scratch, whilst at the same time trying to keep on top of the delivery 

orders!  

 

Fast forward to now lockdown loaves has been open for 8 months and have had ques out 

the door most weekends and it has been growing from strength to strength, we are 

supporting as many local suppliers as possible and practicing to be as sustainable as we 

possibly can be, everything is made and baked on site and we have built a fantastic and 

growing team one of which I have just put forward for the craft guild graduate awards! We 

have also very recently started supplying another store with our breads and pastries in the 

centre of Bristol in Clifton village and they have been increasing they’re numbers with us 

every week which is a real milestone for us! We are looking forward to seeing what a 

post lockdown bakery life holds for us!  

 

Thank you for your consideration,  

Best,  

Hannah Catley  

Lockdown loaves https://www.facebook.com/lockdownloaves/  

 

 

  

 

 

 

https://www.facebook.com/lockdownloaves/


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



 

 

 

 

 

 

 

 

 

  



Sofia Petrova Restaurant Story - Service 

Dear Daniel, 

  

I hope I find you well! 

 

I am emailing you regarding the AAE Lockdown Awards. It is delightful to see that even 

during this difficult times, especially for our industry, The Royal Academy of Culinary Arts is 

trying to promote and motivate everyone within the hospitality industry. 

 

I would like to start with introducing myself and give you a little background of my work 

experience. 

 

My name is Sofia Petrova and I am 24 years old. I have been studying and working in London 

for almost 7 years. I graduated at Westminster Kingsway College, wining the best chef of the 

year and best female chef of the year. Westminster Kingsway College provided me with the 

best possible education in both FOH and Kitchen departments. My passion is learning more 

about food and beverages and participating in national Hospitality competitions in order to 

be the best version of myself and to be a great addition to my team. 

After graduation I decided to work as a pastry chef. I participated at another competition, 

Craft Guild of Chefs Awards, where I was one of the winners. Since January 2020 I have been 

working at Restaurant Story as a Head waitress. I have also participated at the 

Annual Awards of Excellence 2020 where I qualified for the Semi-Finals which I am looking 

forward to. 

The last couple of days after our first week back at work I came to the realisation that there 

are many things I must be proud of. Most importantly not just me but I am certain that there 

are so many young professionals that should be and will be recognised sooner or later. 

Living in a different era, where social media is highly influencing our lives and all the choices 

we make, the restaurants we go to eat, the clothes we choose to wear and so on, last 

September I decided to start studying a Bachelor Marketing  degree at University  of 

Greenwich. As you mentioned, being able to promote ourselves is important but also 

advertising the establishments we work for is extremely important too to help the industry 

grow. This is the reason I decided to utilize my free time during the time we had to stay at 

home during lockdown. Studying helped me stay focused and motivated to achieve more 

and grow as a person. My passion is definitely to engage as much as possible with the 

customers and really be able to  evaluate the service so they could feel special and always 

have a reason to come back and dine in with us because of our food and hospitality. 

Moreover, last January Restaurant Story gained its second Michelin star. This is a great 

achievement for Chef Tom Sellers as well as for everyone working at the restaurant. But this 

achievement that comes with more responsibilities, attention to detail and passion for what 

we do as a team. The expectations are higher which requires more training, focus and 

dedication. 

I was lucky enough to be able to go for a day wine tour at Gusbourne Estate in Appledore, 

Kent in late April this year with all my colleagues. I had the opportunity to learn more about 



their fabulous sparkling wines which could stand up alongside the very finest offerings from 

across the world. Gusbourne quickly earned its reputation with their outstanding quality 

wines. I also went for a hosted tour of the vineyard and winery, followed by a tutored tasting 

in the Nest, including some of their special wines and sparkling wines. 

Last but not least, my extraordinary restaurant manager - Jack Settle, organised for my 

colleagues and myself two more trainings with a couple of our suppliers. The first one was 

with Sushi Sushi and their amazing Japanese spices and ingredients. The second one was 

with our sustainably sourced Origin’s coffee. We learned more about their specialty coffee 

which is only 2% of the coffee market. This makes the quality of it outstanding with delicious 

taste and aroma. 

 

In conclusion, I would like to say that it is a pleasure to work in the hospitality industry. I am 

extremely lucky to be able to work in one of the best restaurants in London- Restaurant 

Story, and deliver the highest quality of food and service to all our guests. I would like to 

wish all the people who decided to enter this competition best of luck because we all deserve 

to be recognised for all the things we have and will achieve. 

 

Thank you again for this opportunity! 

 

Have a lovely day! 

 

Kind Regards 

Sofia Petrova 

Scott Pepper – Boodles - Kitchen 

Throughout the lockdowns, as part of the staff council I have been involved in lots of 

activities. I had a weekly Thursday slot showing members of staff some fun and easy meals to 

make at home as a cook along on zoom, writing out recipes and ingredients list to engage 

with the staff. These events included a variety of soups and salads, cheesecakes, eggs 

benedict and much more. The slot would usually last around half an hour and then everyone 

sharing photo’s of their creation’s in a staff group chat.  

 

I have also been involved in fundraising for the clubs Charity ‘Hospitality Action’. Helping to 

organise lots of different fundraising events including Dare Challenges, wine tastings and 

Quizzes the club managed to raise over £6000 for Hospitality Action, with their prediction 

this helping 24 families. I myself took on the challenge to walk 100 miles in 7 days last May, 

with friends, family and staff supporting and sponsoring me. This one event raised £500 

towards our grand total.   

 

Kinds regards  

Scott Pepper 

Boodles  



 



 

 

 

Emma Lawson Keelham Farm Shop - Pastry 

 

Hey Daniel, 

 

During covid & furlough last year, I made a quick decision to bake bread for the vulnerable in 

my local area, giving it away to most vulnerable people for free. I bought my flour from the 

supplier the restaurant used so it still got good business when they were struggling. Word 

picked up and I started doing 3 14-hour days to do the bread (I only made £200 per day ha!) 

but I did it so people could have great bread & flour when the supermarket had run out. I 

started doing live videos on my Facebook page to help those with children or just general 

boredom, and so many people were really grateful for just something to do!  

 

I then started doing afternoon tea pop up days and doughnut days, because people really 

needed a treat by then. I got up at 4am, rolled, fried and filled and doorstep dropped them 

all with strict instructions to not come close. It was so fun it was like knock a door run!  

 

My favourite part of it all was being able to sit & chat (on the wall outside - of course!) to the 

older people in my area. One lady in particular was 93 and hadn’t seen anyone in months. So 

I made extra effort to go see her for a chat, I took a flask of tea and chatted so she wasn’t 

lonely, at least not for that small amount of time. I learnt that not only did I help people, they 

helped me too. I got huge donations to buy a bigger mixer so I didn’t have to do it by hand, 

donations of spare flour, fruits and butter, and people just bought bread from me so I wasn’t 



stuck on furlough. I loved lockdown 2020, and I love my local community even more! I got to 

know so many people that I wouldn’t have being stuck in a kitchen. 

 

Oh and a chicken founds it’s way into my garden, so I reared 12 chicks at the same time! 

They are all happily home where they belong now.  

 

Thank you so much 😃 

 

Thanks 

Emma Lawson.  

 

 
 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Riccardo Migliorini, Alain Ducasse at The Dorchester - Service 

 

My name is Riccardo Migliorini and I’m taking part in the AAE 2021. 

My introduction into this fascinating world of hospitality started immediately after I left 

school at the age of 18 when I went to work as a commis waiter at a small restaurant in Italy. 

Being hospitable and making people feel welcome and happy is central to my character so I 

felt a natural magnetic pull towards a career in this industry, it is a part of me. 

I think it's important to express yourself and share your experiences with those currently 

working and established in the industry but also with those of tomorrow. Everyone has a 

unique story to tell and something to add to make our industry better and I am no different 

in this. 

I love my job. Every day is different with numerous situations that has given me the skills to 

adapt my approach with people of different cultures, social classes and needs to give them 

the best experience 

possible. 

We have a responsibility to take care of our guests by understanding their needs and to 

serve them a GENUINE tailor-made experience that is unique and memorable. 

This life is not for the faint hearted as it requires complete commitment, study and 

perseverance (especially in my current role with 3 Michelin star standards), yet the 

satisfaction of each guest rewards me fully every day, even after long and difficult work shifts. 

During this long period of inactivity due to COVID19, all that I have mentioned above have 

been missing from my life and in particular I have been missing our guests. 

To combat this void, and in true spirit of this industry which is to adapt; I have invested this 

time in improving myself with new skills following a certified course in collaboration with a 

university on F&B management. 

I also had the opportunity to meet and visit wine producers with whom we collaborate. 

I attended and held many weekly zoom trainings with my colleagues and I had the 

opportunity to attend online webinars with great professionals in the sector who have passed 

on their thoughts and 

experiences to me. 

Willingness, perseverance, passion and dedication is what I invest in this profession every day 

and it would be an honoured achievement to be recognized by the AAE as well. 

 

Kind regards 

 

Riccardo Migliorini 

 

Chef de rang 

Alain Ducasse at The Dorchester 

 

 

 

 

 

 

 



Tanuj Sharma Intercontinental London The O2 - Pastry 

 

Dear Sir, 

  

I would like to share two of my lockdown achievements and express my gratitude to NHS for 

everything they have done for us. Beginning of lockdown, I was approached by my friends 

and family for celebration cakes which was my first project. My intentions were to keep my 

creativity up to date and gave me the chance to try out new ideas, techniques and gain more 

experience in cake decorating. I kept challenging myself by taking a more difficult approach 

towards my cake designs, for example Fondant figures which is quite delicate work, allows 

me to improve my eye for detail. I used the cake decorating project as a learning experience 

for myself and I accomplished my project by makingapprox.150 Cakes during lockdown for 

my family and friends. I felt it was crucial for me to keep improving my skill set to achieve my 

goals plus I was gratefully able to give back to the community. 

  

When the NHS was under pressure with saving lives and going through a tough time 

including both of my parents who are NHS staff, I was approached by a consultant 

Anaesthetist from St Georges hospital, to make their Staff Christmas celebration a bit special 

by offering them a box of mixed desserts for Approx. 450 staff members with a small budget. 

I was happy to take on this wonderful project as a No profit No loss order, to do my part of 

supporting the NHS and making their Christmas special during the tough time the country 

was in.I created and designed high quality desserts and offered them a mixture 

of three desserts per box with five desserts separated into 450 individual boxes. Options: 

Chocolate Caramel Tart, Lemon Cake, Chocolate Brownie, Milk and White Chocolate 

Cookies and Christmas Fruit Cake 

It was a challenging project as everything was made at home therefore had to time manage 

and organise myself in a way where I keep the standards of my desserts to the 

highest quality. 

 

 I approached my Executive pastry Chef for guidance throughout the process, which was a 

great help and an amazing learning curve. I am extremely glad I took on these projects and 

I’m really proud of what I have achieved throughout this lockdown. It would be great to get 

recognised for it all as it has elevated my skill level and growth to become better in my field. 

 

I would also like to add that presently I am working at our Arora Sister hotel - Quarantine 

Hotel Crown Plaza/Holiday inn express at Terminal 4 Heathrow catering for 4500 Meals a day 

which is a great experience in its own way. 

 

If you would like any sort of refence please contact my Executive Pastry chef Amit Arya at the 

Intercontinental London The o2 pastrychefs@iclondon-theo2.com 

 

Please see below for pictures of my cakes and NHS desserts. 

 

Looking forward to hearing back from you. 

  

Kind regards 



Tanuj Sharma 

 

 

 
 

 

 

  



 

 

 

 

 

 

 

  



 

 

 

 

  



 

 

 

 

  



 

 

 

 

 

 

 

  



Aimee Applegate – Specialised Chef Lockdown Award Entry  

 

Key achievements during lockdown: (March 2020 – May 2021) 

→ I was announced winner as the ‘Apprentice of the year’ for 2021 in 

the ‘Wiltshire Life Awards’. (10th October 2020 – March 19th 2021) 

→ I was given the opportunity to go live on ‘BBC Radio Wiltshire’ 

discussing life as a young Chef during the pandemic within the 

hospitality industry alongside recent achievements with the 

Wiltshire Life Awards 2021. (March 25th 2021)  

→ I received a ‘call back’ from BBC Radio Wiltshire from my previous interview. From this, 

they asked me if I wanted to have another feature on the radio discussing ‘Eating 

outdoors, BBQ food and food we can enjoy within our gardens within the new 

lockdown rules’. (March 30th 2021) 

→ I became an ambassador for the ‘Burnt Chef Project’ charity. (February 2021) 

→ I achieved personal training development by completing a CPD accredited ‘Foraging 

Diploma’ and achieved grade ‘Distinction’. This was achieved with the ‘Centre of 

Excellence’. (March – April 2021) 

Hello,  

         My name is Aimee Applegate. I have recently completed my apprenticeship training on 

the Specialised Chef Scholarship with the Royal Academy of Culinary Arts. Due to Covid-19, 

our last block period back at Bournemouth and Poole College was not only delayed, but also 

cut short due to the restrictions within the pandemic. The graduation ceremony for the 

Specialised Chef Scholarship is scheduled this year for Tuesday 7th September 2021. 

Regardless of our last time back at college being cut short, I strongly devoted myself and my 

time whilst being on furlough to continue my professional and personal development both 

within the course alongside teaching myself new skills and attributes which I could take back 

to work with me. Examples of this include:  

I was nominated into the ‘Wiltshire Life Awards 2021’ as ‘Apprentice of the year’ back in 

October 2020. I then became shortlisted in late January 2021 amongst 2 other candidates. 

On March 19th, 2021, it was announced via a virtual ceremony streaming online that I was 

the winner of the ‘Apprentice of the Year’ category for the 2021 Wiltshire Life Awards.  

Achieving this award was such an honour and has given me a 

great sense of pride and gratitude towards myself, my Specialised 

Chef Scholarship work placement, to the team I got the pleasure 

of working with, the customers who have supported me on my 

journey within the early steps of my career and last but not least my supporting family.  

To achieve something like this during such adverse and challenging circumstances spurred 

on my determination even more so than it already was, to continue working on finding new 

ways which suit the current climate that can better myself and most importantly my career.  

Please see below for the link to the video of the awards ceremony. The full video of the 



awards ceremony can be found on: https://www.youtube.com/watch?v=vbHR_u7H8h4  

The ‘Apprentice of the Year’ category can be found at 58 minutes 40 seconds into the video, 

this is where you will see the candidates alongside my acceptance speech.  

 

 

 

From the Wilshire Life Awards, I received a call from BBC Radio 

Wiltshire to do some ‘Live on Air’ chats regarding multiple topics. 

The first time was topics surrounding the awards alongside being 

a young Chef during the pandemic, talking about the effects it has 

had/is having. The second time was surround eating outdoors, 

BBQ food, foraging for the BBQ alongside some great recipes for 

people to try at home in their gardens within the new social rules 

at that time.  

Please check out my Instagram page (@chefapplegate) to view sound recordings from BBC 

Radio Wiltshire.  

After going through such a challenging time both physically and mentally during the 

lockdown periods with having to find a new job, finish my studies with the Scholarship 

remotely and keep the fire alight during such dark, 

unprecedented times, I decided that I wanted to be involved with 

a positive movement towards the industry helping others and 

begin to make my mark. This is when I became an ambassador 

for the ‘Burnt Chef Project’ during February 2021.  

Becoming an ambassador for the ‘Burnt Chef Project’ filled me 

with immense positivity and vibrant energy that I wanted to bring 

forward and share with others and help anyone in need within 

the hospitality industry regarding their mental health and 

wellbeing.  

Please see link below to the Burnt Chef Project website’s ambassadors page where you will 

find my appearance. https://www.theburntchefproject.com/ambassadors  

 

 

A recent photograph of myself 

(centre), Head Chef Tom Dodd 

(left), and Executive Chef and 

Owner of Vaughan’s Kitchen, 

Peter Vaughan (right). 

https://www.youtube.com/watch?v=vbHR_u7H8h4
https://www.theburntchefproject.com/ambassadors


Due to my untameable willingness to learn, succeed and develop 

myself professionally, I decided that during my free time indoors of 

the winter months, to take my passion for foraging to the next level. I 

signed up to an online, paid course of 150 hours minimum training 

to take my learning further to which I then achieved a CPD 

accredited ‘Foraging Diploma’ via the ‘Centre of Excellence’. I can 

now put my newly learnt knowledge and expertise into confident 

practise, share my skills within my workplace and develop this new 

level of learning that I have even further in the near future.  

 

Thank you for taking the time to read my entry into the Lockdown Awards containing the key 

highlights of what I have achieved during lockdown with regards to my apprenticeship and 

career. Please check out my Instagram page (@chefapplegate) where you will also find more 

pictures, posts and sound recordings from BBC Radio.  

Thankyou again for your time,  

Aimee Applegate.  

Francesca Merico, 21 - Service 

Due to the cancellation of the Academy of Culinary Arts Annual Awards of Excellence in November 

2020 and the national lockdown, I decided that I should use the time wisely and learn new skills, as 

well as improving some of the skills that I already possess. 

 

For as long as I can remember, my family has had a great passion 

for wine. My Nonno (Grandfather) used to grow a small selection 

of vines and make his own red wine. I vividly remember picking 

and crushing grapes with him. This is my first memory of wine. My 

Nonna (Grandmother) used to give me gassosa, a classic Italian 

soda, with a splash of red wine in to make me feel like a grown up. 

I was 6. 
 

When I was growing up, as soon as I had the chance, I started 

working in a small restaurant in my village called ‘Pizzeria Europa’, 

to raise money so that I would be able to pay for a course 

to learn about wine. At the age of 

16 I attended a Sommelier 

School, AIS Puglia, in Lecce three 

times a week. My Father 

 

 
 

 

 

 
“My Grandfather working 

the fields - 1960” 

had to accompany me as I was underage, but at 19 I was awarded 

my Sommelier diploma. Something I am enormously proud of. 
 

 “Wine Service Sommelier School 

Lecce - 2014”



In 2019 I was able to complete my WSET Level 1 

at the restaurant where I work, 21, in Newcastle 

upon Tyne. 

 

I thoroughly enjoyed the course and learned a great 

deal. When the country went into lockdown again 

in January of this year I decided to complete the 

WSET Level 2, as I was able to take the course 

online. 

WSET Online Lesson - 2021” 

 
During the course I learnt about the different wine styles. We tried everything from Riesling to 

Sauvignon Blanc, from Primitivo to Sherry; the climate/location they grow in and how best to pair 

them with food. This new-found knowledge has encouraged me to be able to talk to guests and 

recommend wines to accompany their meal. I want my guests have more of an experience with wine 

rather than just drinking a glass of it. I feel that the WSET course has reenforced my confidence 

considerably. Before attending Hospitality College in the small village of Santa Cesarea Terme, Italy, 

I studied for a year at a Language College in the hope of one day becoming a translator. Although I 

was unable to finish this college course, it instilled a love of learning languages within me which I still 

hold to this day. When I first left Italy in 2014 at the age of 19, I decided I wanted to travel the world, 

work in restaurants and learn the language of my host country. 

 
My first choice, believe it or not, was between moving to Malaysia or Northumberland, England. 

After some considerable ‘soul-searching’, England became my 

final choice as I felt I would still be within travelling distance 

of my family back in Italy and the idea of working in a Medieval 

castle was quite magical. I have stayed in the North East of 

England ever since and my English has improved considerably, 

although I am yet to develop a Geordie accent. 
 

I had intended to travel to Spain for the first time to celebrate 

my 25th birthday in April 2020, but Covid-19 made travel 

nearly impossible, certainly for holidays, so I decided that I 

would attempt to learn Spanish for when we can eventually 

travel again. I joined an online class in April 2020 and we 

meet twice a week via a Zoom call. Thus far we have been 

learning basic conversational skills and I am beginning to feel 

fairly confident with the language. The course is on going. 

 
Just as the third lockdown started in England, and before all 

 
 

 

 

 
 

 

 

 
 

 

“Online Spanish Lesson - 2020” 

international travel was banned in February, I was able to travel back to Italy to see my family. I 

ended up staying there for four months and while at home I was determined to use this time 

proactively and productively by helping my local community. 
 



 

“Farm Life, Day 12 - Feeding the animals” 

 

I volunteered for a local cheese farm in Poggiardo, Lecce called 

‘Caseificio Foscarini’. Every day I would arrive at 5am to feed the 

animals then herd the cows and sheep back to the fields. One of my 

jobs was to clean the animal stalls and feeding areas before heading 

into the production areas to help produce the cheese. 

 

The farm produces mozzarella, ricotta, formaggio, burrata and 

scamorza. I learned different techniques for producing both the soft 

and hard cheeses. I wasn’t expecting there to be so much work 

involved in making cheese. It has definitely made me appreciate 

local cheeses a lot more. The farm that I was working at does not 

have a very high yield of produce and it is much more of a hands-

on operation than farms with a higher production rate. This has strengthened my belief that small 

production produces a much better product. 

 
 

 

 

 
 

 

 
“Cheese Factory ‘Foscarini’ Cellar” 

“Cheese moulding and pressing 

Caseificio Foscarini - 2021”



At work, in the restaurant, we buy all our cheeses from Neals Yard Dairy, and working with 

them and their great product has given me the curiosity to find out more about cheese 

production at some of the smaller, independent farms in the UK. 

 
Because my WSET Level 2 course and farm work happened at the same time, I have gained 

the confidence to be able to recommend cheese pairings with wine within the restaurant 

environment. 

 
Working in the hospitality industry can prove to be very tiring. Spending many hours 

standing and running between the tables, having to deal with customers of all kinds and 

sometimes even some unpleasant situations. Having left my home country at a relatively 

early age has made me realise, however, that my life choice was right and I hope this essay 

will reveal my true feelings and the love and passion I have for the hospitality industry as 

well as living in a very different reality from the one I knew as a child. I hope it shows how 

I feel about the importance of living life doing what I love most, with freedom. I hope that 

my enthusiasm and my passion 

may intrigue and encourage the younger generation to 

embark on a career in hospitality. 

 
As lockdown finally seems to be coming to an end, its great 

to be back in the restaurant with the doors open again. 

Cookery books, television shows and even the occasional 

take away may well have whet the appetite during lockdown 

but they cannot deliver the ultimate pleasure of enjoying a 

great meal, good wine and charming service in great 

company. 

This is, and will always remain, my mantra. 

 
     “Back at work, 21 Newcastle - 2021” 

 

 


