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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana

• 10g micro red lace
• Sea salt
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt

����������������������������

• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana

• 10g micro red lace
• Sea salt
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 kg butter
• 50ml lemon juice
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 5 cloves of garlic
• 1 red chilli
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• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
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• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt

����������������������������

• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce


��������
�������������
�������������������
�������������

������	�������


�� ���������
�������
�������������������������
����������
���������������������
����������	�
�

���������������
�����������������	�
�������������������������
	�
�

����������������������
���������
���
���������������������	
��������������������������
��

����������������������������
����
������	����������
��������
���������	�
����������������
�����������
���������
���
����������������	��

�­����������
�������
�������������������
����������
�����������������������
���������������������������������
��

���������������������������
��������������������������������������������
���	
�

������ 
�­����
�������������������������������������
���������
�������	��������������������������������
������	���
����������
���������������������
���������	��������������������
�������
������	�

�����
���������������
�������������
���������������������
��������������
�����������������	������������������������������������
���������
���������������������������	�
������������������������������������������
�������������������
����
���������������	�����������������������������������������
������������
����������������
�����������������	
��������������������������������������������������������	�


������������
�

���������
������������������
��������������������	�
����
�������������������������������
�����������
 ����������
����
	�
�������������
�����
��������������������
����������������������
	�
������������������������������������	�


�� ���������

�������
�������������������������
����������
���������������������
����������	�
�

���������������
�����������������	�
�������������������������
	�
�

����������������������
���������
���
���������������������	
��������������������������
��

����������������������������
����
������	����������
��������
���������	�
����������������
�����������
���������
���
����������������	��

�­����������

�������
�������������������
����������
�����������������������
���������������������������������
��

���������������������������
��������������������������������������������
���	
�

������ 
�­����
�������������������������������������
���������
�������	��������������������������������
������	���
����������
���������������������
���������	��������������������
�������
������	�

�����

���������������
�������������
���������������������
��������������
�����������������	������������������������������������
���������
���������������������������	�
������������������������������������������
�������������������
����
���������������	�����������������������������������������
������������
����������������
�����������������	
��������������������������������������������������������	�


������������

�

���������
������������������
��������������������	�
����
�������������������������������
�����������
 ����������
����
	�
�������������
�����
��������������������
����������������������
	�
������������������������������������	�


�� ���������

�������
�������������������������
����������
���������������������
����������	�
�

���������������
�����������������	�
�������������������������
	�
�

����������������������
���������
���
���������������������	
��������������������������
��

����������������������������
����
������	����������
��������
���������	�
����������������
�����������
���������
���
����������������	��

�­����������

�������
�������������������
����������
�����������������������
���������������������������������
��

���������������������������
��������������������������������������������
���	
�

������ 
�­����
�������������������������������������
���������
�������	��������������������������������
������	���
����������
���������������������
���������	��������������������
�������
������	�

�����

���������������
�������������
���������������������
��������������
�����������������	������������������������������������
���������
���������������������������	�
������������������������������������������
�������������������
����
���������������	�����������������������������������������
������������
����������������
�����������������	
��������������������������������������������������������	�


������������

�

���������
������������������
��������������������	�
����
�������������������������������
�����������
 ����������
����
	�
�������������
�����
��������������������
����������������������
	�
������������������������������������	�

������

����������
������������������������������
����
��������������������������������
�
�����������������������	�������������
�
�����������������������������	
����������������
��
��������������������
������������������
�	�����������������
����
��������������
������
���������
�
��
����������������������������������
������������������	

���������������������������������������������
��������������	�����������
�������������
�����������
��������������	����������
����������������
�����������������������
��������
��

�����������­����	

�����������������
����������������
������	�

��������������
�������������������������������������
��������������������������������������	
���������������
���
�
���������������������	�
�����������������������
����������������
����
	

����
�������������
����

��������������������
��������������
��������������������������������������
�
���������������������­����	����������
���������������������������������
����

��������������
���
��������������������
�������������������������
��	�����
�������
���������
��������������������������	�
�����������������������	


������������

��������������������������������������������������
����
����������
�����
�����������������������������
��������
�����
����	

Poached Squid, Eggplant & Miso Puree, Sea 
Banana�����������
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Pulpo con infusión de remolacha, pasta de tinta de calamar, 
perlas de remolacha, tuile de aceite de hierbas
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Eamo�  Hoult  

es un chef profesional con más de 35 años de experiencia. Como parte del equipo de GMIT desde 
2006, completó sus estudios con un Máster en I� ovación Culinaria y Desarro� o de Productos 
Alimentarios en 2010 y posteriormente comenzó a dar clases en 2015. En 2016 publicó su 
artículo de investigación en el GMIT Research E-Journal. Eamo�  ha sido miembro del jurado 
de «Blas na Eirea� » desde 2018 y actualmente está completando estudios de postgrado en 
enseñanza y aprendizaje.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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5 6
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana�����������
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Pulpo, chorizo, zanahorias Heirloom en escabeche, gel de 
azafrán��������������� �����
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Joha� a Coyne

es de Renvyle, Co� emara en el condado de Galway y estudia Ciencias 
Culinarias y Gastronómicas en el GMIT. Ha trabajado en el Hotel Renvyle 

House y en el Hotel Knockra� y House. Su infancia estimuló su interés 
por la comida. Creció junto al mar en una granja donde se cultivaban, 

recolectaban y preparaban comidas sin desperdicio. La comida es su gran 
pasión y le encanta tener siempre algo nuevo que aprender. 
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana

• 10g micro red lace
• Sea salt
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Ensalada tibia de pulpo, colinabo y granada con aderezo de 
yogur de oveja «Velvet Cloud»
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Sadie Davoren 

se formó como chef y trabajó en restaurantes y hoteles en Irlanda y en el extranjero mientras ampliaba su formación. Ha 
realizado un postgrado L9 en Aprendizaje, Enseñanza y Evaluación, y un máster en Gestión de Artes Culinarias. Trabajar como 
profesora de artes culinarias no solo le da la oportunidad de transmitir habilidades y conocimientos, sino que también le 
permite inspirar y animar a los estudiantes a competir y a alcanzar su potencial. 
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana�����������
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Pulpo, sabayón de limón, esponja de aceitunas negras, queso 
Dozio ahumado

�����
��	���­��������
������������
�����������
������
�	���
��	�����	��	����������	
���
���	
�����������������������
�������������
������������������	���
���	�������­���	�����
�������������������	���
���������
����������
��	����	�������������
���	�������	���������
������	������������������
����	����
�����������

������������ ������������
��������	��	����������������������������������
����������
��	���������������������������������	����	��	��
�����������������	��������
����
����	���������
�����������
�����������������������
���������
�����������
���������	��������
�����������
��
�����������	�����������������������������	�
���	�������������	��	�����	�������������	��	�
����������������������
���	�����������
������������������	������������
���	������
��
�����
��������������������	�����������	��	����
����	�����������������	���	��������
���������
����	�����	����������	
���
���	����­����
����	
�����
�������	�������������������	
���
�	����
����������
���������

�������������������
������
���
��

�����������������
�����������������������������������

��������
���	��

Shteryo Yurukov

es de Bulgaria. Lleva 19 años viviendo y trabajando en Irlanda. Se licenció en Artes Culinarias en el GMIT de 
Galway. Abrió su propio restaurante Sage en Westport hace 6 años. Sage es un restaurante de alta cocina que 
sirve una mezcla de comida foránea y de origen local. Shteryo aporta una técnica y una sensibilidad precisas a 
sus platos, lo que da como resultado una comida bri� ante y ligeramente loca, pero totalmente adorable.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce


��������
�������������
�������������������
�������������

������	�������


�� ���������
�������
�������������������������
����������
���������������������
����������	�
�

���������������
�����������������	�
�������������������������
	�
�

����������������������
���������
���
���������������������	
��������������������������
��

����������������������������
����
������	����������
��������
���������	�
����������������
�����������
���������
���
����������������	��

�­����������
�������
�������������������
����������
�����������������������
���������������������������������
��

���������������������������
��������������������������������������������
���	
�

������ 
�­����
�������������������������������������
���������
�������	��������������������������������
������	���
����������
���������������������
���������	��������������������
�������
������	�

�����
���������������
�������������
���������������������
��������������
�����������������	������������������������������������
���������
���������������������������	�
������������������������������������������
�������������������
����
���������������	�����������������������������������������
������������
����������������
�����������������	
��������������������������������������������������������	�


������������
�

���������
������������������
��������������������	�
����
�������������������������������
�����������
 ����������
����
	�
�������������
�����
��������������������
����������������������
	�
������������������������������������	�


�� ���������

�������
�������������������������
����������
���������������������
����������	�
�

���������������
�����������������	�
�������������������������
	�
�

����������������������
���������
���
���������������������	
��������������������������
��

����������������������������
����
������	����������
��������
���������	�
����������������
�����������
���������
���
����������������	��

�­����������

�������
�������������������
����������
�����������������������
���������������������������������
��

���������������������������
��������������������������������������������
���	
�

������ 
�­����
�������������������������������������
���������
�������	��������������������������������
������	���
����������
���������������������
���������	��������������������
�������
������	�

�����

���������������
�������������
���������������������
��������������
�����������������	������������������������������������
���������
���������������������������	�
������������������������������������������
�������������������
����
���������������	�����������������������������������������
������������
����������������
�����������������	
��������������������������������������������������������	�


������������

�

���������
������������������
��������������������	�
����
�������������������������������
�����������
 ����������
����
	�
�������������
�����
��������������������
����������������������
	�
������������������������������������	�


�� ���������

�������
�������������������������
����������
���������������������
����������	�
�

���������������
�����������������	�
�������������������������
	�
�

����������������������
���������
���
���������������������	
��������������������������
��

����������������������������
����
������	����������
��������
���������	�
����������������
�����������
���������
���
����������������	��

�­����������

�������
�������������������
����������
�����������������������
���������������������������������
��

���������������������������
��������������������������������������������
���	
�

������ 
�­����
�������������������������������������
���������
�������	��������������������������������
������	���
����������
���������������������
���������	��������������������
�������
������	�

�����

���������������
�������������
���������������������
��������������
�����������������	������������������������������������
���������
���������������������������	�
������������������������������������������
�������������������
����
���������������	�����������������������������������������
������������
����������������
�����������������	
��������������������������������������������������������	�


������������

�

���������
������������������
��������������������	�
����
�������������������������������
�����������
 ����������
����
	�
�������������
�����
��������������������
����������������������
	�
������������������������������������	�

������

����������
������������������������������
����
��������������������������������
�
�����������������������	�������������
�
�����������������������������	
����������������
��
��������������������
������������������
�	�����������������
����
��������������
������
���������
�
��
����������������������������������
������������������	

���������������������������������������������
��������������	�����������
�������������
�����������
��������������	����������
����������������
�����������������������
��������
��

�����������­����	

�����������������
����������������
������	�

��������������
�������������������������������������
��������������������������������������	
���������������
���
�
���������������������	�
�����������������������
����������������
����
	

����
�������������
����

��������������������
��������������
��������������������������������������
�
���������������������­����	����������
���������������������������������
����

��������������
���
��������������������
�������������������������
��	�����
�������
���������
��������������������������	�
�����������������������	


������������

��������������������������������������������������
����
����������
�����
�����������������������������
��������
�����
����	

Poached Squid, Eggplant & Miso Puree, Sea 
Banana

• 10g micro red lace
• Sea salt
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Pulpo a la gallega (polbo á feira)
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Mercedes González Malvido

junto con su marido, es la propietaria de la empresa «Rosa de los 
vientos», que importa/exporta pulpo ga� ego. Nació en la isla de 

Ons, donde los lugareños son maestros en la preparación del pulpo. 
Mercedes fue la chef del stand de su empresa en la Fiesta del 

Pulpo de Bueu. Preparó la receta clásica de pulpo «Polbo á feira» 
(Pulpo a la ga� ega).
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana�����������
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Polvo à lagareiro (Pulpo a la portuguesa)
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Carlos Lopes Maciel

era el dueño del restaurante «Lobo Mau» en Viana do Castelo. 
Después trabajó como chef en varios restaurantes de Inglaterra. 

Cocinó el clásico plato portugués de pulpo «Polvo à lagareiro».
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles

����
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana�����������
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Nuno Batista

El restaurante Dino� auro es un espacio nuevo y acogedor que ofrece una excelente experiencia gastronómica 
que muestra el sabor de la región. El chef Nuno Batista combina los sabores tradicionales portugueses con una 
preparación y presentación i� ovadoras.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana�����������
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Sepia a la plancha, puré de patatas y vinagreta templada
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Christophe Dovergne

es profesor de la Escuela de Hostelería de Avesnes y asesor culinario de la empresa «C� k 
Events». En su casa de huéspedes, situada en la campiña de Avesnoise, cocina de forma 
estacional con productos frescos y locales de calidad. Es cofundador del sitio 750g y un 
trotamundos culinario. Su cocina es clásica y senci� a a la vez, añadiendo toques de cocina 
internacional, que ha ido aprendiendo en de sus viajes. Christophe es autor y coautor de 
varios libros con más de 300.000 ejemplares vendidos.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana�����������
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Sepia en su tinta con arroz blanco
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Esperanza Núñez Rodríguez

es propietaria de la empresa «Espedaga Catering and Kitchen Services», que 
suministra platos típicos ga� egos a los turistas en la zona de Bueu. Participa 
también en la publicación de varios libros de recetas. En esta receta cocinó otro clásico 
de la gastronomía ga� ega «Chocos na súa tinta». Este es un plato extraño para los 
británicos por su color negro, pero una vez que lo prueban lo encuentran delicioso.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana

• 10g micro red lace
• Sea salt
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Sepia a la plancha con alioli
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Jorge Romón

Director de proyectos de ARVI, es también un cocinero afi cionado. Participa en la 
redacción de varios libros promocionales de cocina de pescado. Preparó esta receta, 
que es muy típica de la tierra de sus padres, Va� adolid. 
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt

����������������������������

• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles

����
���
���
����������������

• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana�����������
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Guiso de sepia 
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Escuela de hostelería de La Roche� e

Inaugurada en septiembre de 1986 con 209 alumnos, la Escuela de Hostelería de La Roche� e es hoy una 
escuela pública de hostelería que ofrece formación en hostelería y restauración a unos 800 alumnos. 
La escuela ofrece una formación hostelera ambiciosa y rigurosa con una orientación internacional. La 
formación ofrecida va desde el certifi cado de formación profesional hasta cursos de formación técnica 
avanzada de dos años. La escuela también ofrece un curso de especialización de un año de duración en 
pastelería de restaurante, sumi� er y bar.

������������������������������������
����
����������	�������������� �����£��������������
����

����������������



��������� ������ ������ ������

�������

�����������

• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana�����������
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Sepia escalfada, tentáculos crujientes, salsa de cebolla caramelizada y miso, algas ligera-
mente escabechadas, pétalos de chalota carbonizados, hierbas marinas
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Patrick Philips 

fi nalizó su formación culinaria en la Escuela Internacional de Hostelería de 
Galway. Ha competido en varios concursos culinarios y fue galardonado 
con el premio «IFEX Student Culinarian» del año 2014. Ha trabajado 

en los restaurantes de dos estre� as Michelín, Aniar y Loam, en la 
ciudad de Galway. También ha realizado dos estancias en Londres en el 
restaurante Hibiscus (2 estre� as Michelín) y en el restaurante «Pied à 

Terre» (1 estre� a Michelín). 
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles

����
���
���
����������������

• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana
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Adobo de calamar, arroz al azafrán 
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Maridel Baguio 

está completando un Certifi cado Superior de Artes en 
Estudios Culinarios en el Instituto Tecnológico de Cork 
(CIT). Trabaja en el restaurante «Market Lane» de la 
ciudad de Cork. Su familia se dedica a la hostelería, 
así que se puede decir que lo � eva en la sangre. Está 
deseando desarro� ar sus conocimientos sobre la comida 

y progresar con sus estudios en el CIT hasta obtener la 
licenciatura y más a� á.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana�����������

��

Estofado de calamares, ñoquis, almejas y mejillones en salsa de 
chile y tomate con tentáculos de calamar fritos y crujientes
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Mark Hopkins 

se formó en el GMIT entre 1997 y 1999. Ha adquirido una experiencia 
inestimable trabajando con chefs de todo el mundo y es el jefe de 
cocina de la marisquería «Kirwans Lane». Kirwans Lane está en el 
corazón del centro medieval de Galway y ofrece comida irlandesa 
moderna preparada con ­�����������¢������������
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt

����������������������������

• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice

�������

• 20g sea banana
• 10g micro red lace
• Sea salt

�������

5 6

�����������������
������������������������
�����
	

����������

Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles

����
���
���
����������������

• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana�����������

�	

Calamar, shitake, algas, caldo de piel de pollo
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Ya Han Yang 

viajó desde Taichung, Taiwán, a Irlanda para estudiar un Certifi cado Superior en Artes Culinarias en el GMIT. 
Mientras estudiaba, adquirió una valiosa experiencia laboral tanto en pastelería como en cocina caliente en «Ard 
Bia», en el mue� e Ni� os Pier. Está interesada en la cocina de fusión y en la elaboración de pan. Ya Han es una 
entusiasta de todo lo relacionado con la comida.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana�����������
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Calamares, ostras, berros, lechuga de mar y piel de pollo
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Martin Ru� ley  

comenzó a cocinar en las Fuerzas Armadas en 1979, abriéndose camino en el sistema militar. Ha servido en el 
Líbano y en Bosnia. Desde que dejó el ejército ha cocinado en Melbourne, Sydney, Nueva York y Galway. Ha 

realizado un doctorado en alimentos modifi cados genéticamente en la Universidad Nacional de Irlanda, 
en Galway. Es profesor de Artes Culinarias en el GMIT desde 2010. Durante este tiempo, ha trabajado 
en restaurantes de 1, 2 y 3 estre� as Michelin en Helsinki, Londres y Noruega, respectivamente. La 
cocina y la comida son una forma de vida para Martin y siempre está dispuesto a aprender.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana�����������
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Guiso de calamares voladores
�����������	����

Glen Gibb

nació en Escocia y vive en Vigo desde hace 28 años. Se convirtió en chef de comida española y gastronómica 
por su amor al marisco y a la cocina ga� ega. Preparó este plato que es típico de su barrio «O Berbés», en 

el puerto viejo de Vigo.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana�����������
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Fideuá de calamares voladores
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Felipe Mati� a Vicente

es el antiguo chef de varios restaurantes en el área de Vigo y Cangas. Ahora tiene pensado abrir su propio 
restaurante en Cangas. Preparó este plato, una de sus especialidades, para el recetario.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana�����������
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Calamares rellenos de hinojo y espinacas con calabaza y vina-
greta de limón   
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Eilis Delaney 

es de Claremorris en el condado de Mayo. Actualmente es estudiante 
de tercer año de la Licenciatura en Ciencias Culinarias y 
Gastronómicas. Ha trabajado en restaurantes durante los 
últimos 3 años. Actualmente trabaja en «Gordons Bistro» en 
Galway. Le gusta aprender sobre las diferentes cocinas del mundo 
y recrear nuevos platos. En el futuro espera ampliar sus estudios y 
especializarse en seguridad alimentaria. 
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt

����������������������������

• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana��������� ������ ������ ������
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana�����������

��

Calamares voladores, arroz negro e hinojo marino
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Carlos Gonçalves

es un chef de 38 años, con más de 18 años de experiencia. 
Ha trabajado constantemente para desarro� ar sus habilidades culinarias. Actualmente, es el chef ejecutivo del 
Savoy Palace, en Funchal, en la isla de Madeira, Portugal, y participa en el proyecto Legado, destinado a la 
pedagogía y a la experimentación gastronómica para redescubrir los productos locales.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana��������� ������ ������ ������
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt

����������������������������

• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice

�������

• 20g sea banana
• 10g micro red lace
• Sea salt

�������
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana

• 10g micro red lace
• Sea salt
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt

����������������������������

• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice

�������

• 20g sea banana
• 10g micro red lace
• Sea salt

�������
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles

����
���
���
����������������

• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana

• 10g micro red lace
• Sea salt
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 

�����������
����
���
��	��
�������

• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana

• 10g micro red lace
• Sea salt
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt

����������������������������

• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poulpe imprégné à la be� erave, pâtes à l’encre de seiche, 
perles de be� erave et tuile à l’huile aux herbes
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Eamo�  Hoult  

est un chef profe� io� el avec plus de 35 ans d’expérience. En tant que membre de l’équipe GMIT 
depuis 2006, il a complété ses études au MSc en I� ovation culinaire et développement de produits 
alimentaires en 2010, et depuis 2005 il enseigne. En 2016, il a publié son article de recherche dans le 
GMIT Research E-Journal. Eamo�  est membre du jury de Blas na Eirea�  depuis 2018 et il achève 
actue� ement des études supérieures d’enseignement.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce


��������
�������������
�������������������
�������������

������	�������


�� ���������
�������
�������������������������
����������
���������������������
����������	�
�

���������������
�����������������	�
�������������������������
	�
�

����������������������
���������
���
���������������������	
��������������������������
��

����������������������������
����
������	����������
��������
���������	�
����������������
�����������
���������
���
����������������	��

�­����������
�������
�������������������
����������
�����������������������
���������������������������������
��

���������������������������
��������������������������������������������
���	
�

������ 
�­����
�������������������������������������
���������
�������	��������������������������������
������	���
����������
���������������������
���������	��������������������
�������
������	�

�����
���������������
�������������
���������������������
��������������
�����������������	������������������������������������
���������
���������������������������	�
������������������������������������������
�������������������
����
���������������	�����������������������������������������
������������
����������������
�����������������	
��������������������������������������������������������	�


������������
�

���������
������������������
��������������������	�
����
�������������������������������
�����������
 ����������
����
	�
�������������
�����
��������������������
����������������������
	�
������������������������������������	�


�� ���������

�������
�������������������������
����������
���������������������
����������	�
�

���������������
�����������������	�
�������������������������
	�
�

����������������������
���������
���
���������������������	
��������������������������
��

����������������������������
����
������	����������
��������
���������	�
����������������
�����������
���������
���
����������������	��

�­����������

�������
�������������������
����������
�����������������������
���������������������������������
��

���������������������������
��������������������������������������������
���	
�

������ 
�­����
�������������������������������������
���������
�������	��������������������������������
������	���
����������
���������������������
���������	��������������������
�������
������	�

�����

���������������
�������������
���������������������
��������������
�����������������	������������������������������������
���������
���������������������������	�
������������������������������������������
�������������������
����
���������������	�����������������������������������������
������������
����������������
�����������������	
��������������������������������������������������������	�


������������

�

���������
������������������
��������������������	�
����
�������������������������������
�����������
 ����������
����
	�
�������������
�����
��������������������
����������������������
	�
������������������������������������	�


�� ���������

�������
�������������������������
����������
���������������������
����������	�
�

���������������
�����������������	�
�������������������������
	�
�

����������������������
���������
���
���������������������	
��������������������������
��

����������������������������
����
������	����������
��������
���������	�
����������������
�����������
���������
���
����������������	��

�­����������

�������
�������������������
����������
�����������������������
���������������������������������
��

���������������������������
��������������������������������������������
���	
�

������ 
�­����
�������������������������������������
���������
�������	��������������������������������
������	���
����������
���������������������
���������	��������������������
�������
������	�

�����

���������������
�������������
���������������������
��������������
�����������������	������������������������������������
���������
���������������������������	�
������������������������������������������
�������������������
����
���������������	�����������������������������������������
������������
����������������
�����������������	
��������������������������������������������������������	�


������������

�

���������
������������������
��������������������	�
����
�������������������������������
�����������
 ����������
����
	�
�������������
�����
��������������������
����������������������
	�
������������������������������������	�

������

����������
������������������������������
����
��������������������������������
�
�����������������������	�������������
�
�����������������������������	
����������������
��
��������������������
������������������
�	�����������������
����
��������������
������
���������
�
��
����������������������������������
������������������	

���������������������������������������������
��������������	�����������
�������������
�����������
��������������	����������
����������������
�����������������������
��������
��

�����������­����	

�����������������
����������������
������	�

��������������
�������������������������������������
��������������������������������������	
���������������
���
�
���������������������	�
�����������������������
����������������
����
	

����
�������������
����

��������������������
��������������
��������������������������������������
�
���������������������­����	����������
���������������������������������
����

��������������
���
��������������������
�������������������������
��	�����
�������
���������
��������������������������	�
�����������������������	


������������

��������������������������������������������������
����
����������
�����
�����������������������������
��������
�����
����	

Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������

��

Poulpe, chorizo, caro� es anciennes marinées et gel au safran
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Joha� a Coyne

is from Renvyle, Co� emara in Co. Galway and is studying Culinary and 
Gastronomic Sciences in GMIT. She has worked in both Renvyle House Hotel 
and Knockra� y House Hotel. Her childh� d stimulated her interest in f� d. 
She grew up beside the sea on a farm where f� d was grown, caught and made 

into waste fr�  meals. F� d is very much her pa� ion and she loves the way there is 
always something new to learn. 
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• Eggplant pureer
• 400g eggplant
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana

• 10g micro red lace
• Sea salt
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Salade de poulpe tiède, chou-rave et grenade et sauce au 
yaourt au lait de brebis Velvet Cloud
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Sadie Davoren 

a suivi une formation de chef et a travai� é dans des restaurants et des hôtels en Irlande et à l’étranger tout en poursuivant ses 
études. E� e a complété ses études de spécialisation L9 en apprenti� age, enseignement et évaluation et a obtenu une Maîtrise en 
Gestion des arts culinaires. Son travail en tant qu’enseignant des Arts culinaires lui permet non seulement de transme� re ses 
compétences et ses co� ai� ances, mais également à inspirer et encourager les étudiants de rester compétitifs et réaliser leur 
potentiel. 
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt

����������������������������

• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������
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Poulpe, sabayon au citron, éponge aux olives noires et froma-
ge Dozio fumé
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Shteryo Yurukov

est de Bulgarie. Il vit et travai� e en Irlande depuis 19 ans. Il a obtenu un Baccalauréat en Arts culinaires au GMIT Galway. 
Il a ouvert son propre restaurant Sage à Westport il y a 6 ans. Sage est un restaurant gastronomique qui propose un mélange 
d’aliments fourragers et locaux. Shteryo apporte une technique précise et une sensibilité à ses plats, ce qui se traduit par des 
aliments bri� ants, légèrement fous, mais tout à fait adorables.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana

• 10g micro red lace
• Sea salt

����������

�


Poulpe à la galicienne 
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Mercedes González Malvido

avec son mari est la propriétaire de la société « Rosa de los vientos » qui importe/
exporte du poulpe galicien. E� e est née à l’île d’Ons où les habitants maîtrisent la 
préparation du poulpe. Mercedes était la chef du stand de son entreprise au Bueu 

Octopus Festival. E� e a préparé la rece� e cla� ique du poulpe « Polbo á feira » (poulpe 
au style galicien).
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������
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Polvo à lagareiro (Poulpe à la portugaise)
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Carlos Lopes Maciel

owned the restaurant “Lobo Mau” in Viana do Castelo.
 Then he worked as a chef in several restaurants in England. He c� ked the 

cla� ic Portuguese octopus dish "Polvo à lagareiro".
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������
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Nuno Batista

Le restaurant Dino� auro est un nouvel espace confortable qui o� re une exce� ente expérience gastronomique 
me� ant en valeur la saveur de la région. Le chef Nuno Batista combine les saveurs traditio� e� es portugaises 
avec des compétences i� ovantes de préparation et de présentation.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt

����������������������������

• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 

�����������
����
���
��	��
�������

• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt

����������������������������

• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������
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Seiches grillées, purée de pommes de terre et vinaigre� e tiède
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Christophe Dovergne

est profe� eur à l’École Hôtelière Avesnes et consultant culinaire pour une société 
appelée C� k Events. Dans sa maison d’hôtes, située dans la campagne d’Avesnoise, il 
cuisine saiso� ièrement avec des produits frais et locaux de qualité. Il est cofondateur 
du site 750g et de Culinary Globetro� er. Sa cuisine est à la fois cla� ique et simple, 
avec des touches de cuisine du monde qu’il a rapporté de ses voyages. Christophe est 
auteur et co-auteur de plusieurs livres avec plus de 300 000 livres vendus.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
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Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������
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Esperanza Núñez Rodríguez

po� ède la société « Espedaga Catering and Kitchen Services », qui fournit des 
plats typiques de Galice aux touristes de la région de Bueu. E� e participe également 
à la publication de plusieurs livres de rece� es. E� e a cuisiné un autre cla� ique de 
la gastronomie galicie� e « Chocos na súa Tinta ». C’est un plat étrange pour les 
Brita� iques en raison de sa couleur noire, mais après l’avoir gouté, les gens le 
trouvent vraiment délicieux.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt

�������

5 6

�����������������
������������������������
�����
	

����������

Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce


��������
�������������
�������������������
�������������

������	�������


�� ���������
�������
�������������������������
����������
���������������������
����������	�
�

���������������
�����������������	�
�������������������������
	�
�

����������������������
���������
���
���������������������	
��������������������������
��

����������������������������
����
������	����������
��������
���������	�
����������������
�����������
���������
���
����������������	��

�­����������
�������
�������������������
����������
�����������������������
���������������������������������
��

���������������������������
��������������������������������������������
���	
�

������ 
�­����
�������������������������������������
���������
�������	��������������������������������
������	���
����������
���������������������
���������	��������������������
�������
������	�

�����
���������������
�������������
���������������������
��������������
�����������������	������������������������������������
���������
���������������������������	�
������������������������������������������
�������������������
����
���������������	�����������������������������������������
������������
����������������
�����������������	
��������������������������������������������������������	�


������������
�

���������
������������������
��������������������	�
����
�������������������������������
�����������
 ����������
����
	�
�������������
�����
��������������������
����������������������
	�
������������������������������������	�


�� ���������

�������
�������������������������
����������
���������������������
����������	�
�

���������������
�����������������	�
�������������������������
	�
�

����������������������
���������
���
���������������������	
��������������������������
��

����������������������������
����
������	����������
��������
���������	�
����������������
�����������
���������
���
����������������	��

�­����������

�������
�������������������
����������
�����������������������
���������������������������������
��

���������������������������
��������������������������������������������
���	
�

������ 
�­����
�������������������������������������
���������
�������	��������������������������������
������	���
����������
���������������������
���������	��������������������
�������
������	�

�����

���������������
�������������
���������������������
��������������
�����������������	������������������������������������
���������
���������������������������	�
������������������������������������������
�������������������
����
���������������	�����������������������������������������
������������
����������������
�����������������	
��������������������������������������������������������	�


������������

�

���������
������������������
��������������������	�
����
�������������������������������
�����������
 ����������
����
	�
�������������
�����
��������������������
����������������������
	�
������������������������������������	�


�� ���������

�������
�������������������������
����������
���������������������
����������	�
�

���������������
�����������������	�
�������������������������
	�
�

����������������������
���������
���
���������������������	
��������������������������
��

����������������������������
����
������	����������
��������
���������	�
����������������
�����������
���������
���
����������������	��

�­����������

�������
�������������������
����������
�����������������������
���������������������������������
��

���������������������������
��������������������������������������������
���	
�

������ 
�­����
�������������������������������������
���������
�������	��������������������������������
������	���
����������
���������������������
���������	��������������������
�������
������	�

�����

���������������
�������������
���������������������
��������������
�����������������	������������������������������������
���������
���������������������������	�
������������������������������������������
�������������������
����
���������������	�����������������������������������������
������������
����������������
�����������������	
��������������������������������������������������������	�


������������

�

���������
������������������
��������������������	�
����
�������������������������������
�����������
 ����������
����
	�
�������������
�����
��������������������
����������������������
	�
������������������������������������	�

������

����������
������������������������������
����
��������������������������������
�
�����������������������	�������������
�
�����������������������������	
����������������
��
��������������������
������������������
�	�����������������
����
��������������
������
���������
�
��
����������������������������������
������������������	

���������������������������������������������
��������������	�����������
�������������
�����������
��������������	����������
����������������
�����������������������
��������
��

�����������­����	

�����������������
����������������
������	�

��������������
�������������������������������������
��������������������������������������	
���������������
���
�
���������������������	�
�����������������������
����������������
����
	

����
�������������
����

��������������������
��������������
��������������������������������������
�
���������������������­����	����������
���������������������������������
����

��������������
���
��������������������
�������������������������
��	�����
�������
���������
��������������������������	�
�����������������������	


������������

��������������������������������������������������
����
����������
�����
�����������������������������
��������
�����
����	

Poached Squid, Eggplant & Miso Puree, Sea 
Banana

• 10g micro red lace
• Sea salt
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Jorge Romón

est le chef du projet ARVI, et également chef amateur. Il participe à la rédaction de 
plusieurs livres de cuisine promouvant le poi� on. Il a préparé ce� e rece� e très typique 
de la terre de ses parents, Va� adolid.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice

�������

• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 

�����������
����
���
��	��
�������

• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������
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Ragoût de seiche 
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École de Restauration La Roche� e 

Ouverte en septembre 1986 avec 209 étudiants, l’école de restauration de La Roche� e est aujourd’hui une 
école hôtelière publique dispensant une formation en hôte� erie et restauration à environ 800 étudiants. 
L’école propose une formation hospitalière ambitieuse et rigoureuse avec une orientation internationale. 
La formation proposée va du certifi cat de formation profe� io� e� e à des cours de formation technique 
avancée de deux ans. L’école propose également un cours spécialisé d’un an en pâti� erie de restaurant, vin 
d’a� ente et bar.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������
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Seiche pochée et tentacules croustillants accompagnés de sauce d’oignon 
caramélisé et miso, algues légèrement marinées, pétales d’échalote 
carbonisée et herbes de mer.
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Patrick Philips 

a terminé sa formation culinaire à l’École Internationale Hôtelière Galway. Il 
a participé à plusieurs concours culinaires et a été élu étudiant culinaire 

de l’IFEX en 2014. Il a travai� é dans les deux restaurants étoilés 
Michelin, Aniar et Loam, à la vi� e de Galway. Il a également complété 
deux étapes à Londres, dans le restaurant 2 étoiles Michelin Hibiscus 

et dans le restaurant 1 étoile Michelin Pied à Terre. 
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt

����������������������������

• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles

����
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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5 6
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce


��������
�������������
�������������������
�������������

������	�������


�� ���������
�������
�������������������������
����������
���������������������
����������	�
�

���������������
�����������������	�
�������������������������
	�
�

����������������������
���������
���
���������������������	
��������������������������
��

����������������������������
����
������	����������
��������
���������	�
����������������
�����������
���������
���
����������������	��

�­����������
�������
�������������������
����������
�����������������������
���������������������������������
��

���������������������������
��������������������������������������������
���	
�

������ 
�­����
�������������������������������������
���������
�������	��������������������������������
������	���
����������
���������������������
���������	��������������������
�������
������	�

�����
���������������
�������������
���������������������
��������������
�����������������	������������������������������������
���������
���������������������������	�
������������������������������������������
�������������������
����
���������������	�����������������������������������������
������������
����������������
�����������������	
��������������������������������������������������������	�


������������
�

���������
������������������
��������������������	�
����
�������������������������������
�����������
 ����������
����
	�
�������������
�����
��������������������
����������������������
	�
������������������������������������	�


�� ���������

�������
�������������������������
����������
���������������������
����������	�
�

���������������
�����������������	�
�������������������������
	�
�

����������������������
���������
���
���������������������	
��������������������������
��

����������������������������
����
������	����������
��������
���������	�
����������������
�����������
���������
���
����������������	��

�­����������

�������
�������������������
����������
�����������������������
���������������������������������
��

���������������������������
��������������������������������������������
���	
�

������ 
�­����
�������������������������������������
���������
�������	��������������������������������
������	���
����������
���������������������
���������	��������������������
�������
������	�

�����

���������������
�������������
���������������������
��������������
�����������������	������������������������������������
���������
���������������������������	�
������������������������������������������
�������������������
����
���������������	�����������������������������������������
������������
����������������
�����������������	
��������������������������������������������������������	�


������������

�

���������
������������������
��������������������	�
����
�������������������������������
�����������
 ����������
����
	�
�������������
�����
��������������������
����������������������
	�
������������������������������������	�


�� ���������

�������
�������������������������
����������
���������������������
����������	�
�

���������������
�����������������	�
�������������������������
	�
�

����������������������
���������
���
���������������������	
��������������������������
��

����������������������������
����
������	����������
��������
���������	�
����������������
�����������
���������
���
����������������	��

�­����������

�������
�������������������
����������
�����������������������
���������������������������������
��

���������������������������
��������������������������������������������
���	
�

������ 
�­����
�������������������������������������
���������
�������	��������������������������������
������	���
����������
���������������������
���������	��������������������
�������
������	�

�����

���������������
�������������
���������������������
��������������
�����������������	������������������������������������
���������
���������������������������	�
������������������������������������������
�������������������
����
���������������	�����������������������������������������
������������
����������������
�����������������	
��������������������������������������������������������	�


������������

�

���������
������������������
��������������������	�
����
�������������������������������
�����������
 ����������
����
	�
�������������
�����
��������������������
����������������������
	�
������������������������������������	�

������

����������
������������������������������
����
��������������������������������
�
�����������������������	�������������
�
�����������������������������	
����������������
��
��������������������
������������������
�	�����������������
����
��������������
������
���������
�
��
����������������������������������
������������������	

���������������������������������������������
��������������	�����������
�������������
�����������
��������������	����������
����������������
�����������������������
��������
��

�����������­����	

�����������������
����������������
������	�

��������������
�������������������������������������
��������������������������������������	
���������������
���
�
���������������������	�
�����������������������
����������������
����
	

����
�������������
����

��������������������
��������������
��������������������������������������
�
���������������������­����	����������
���������������������������������
����

��������������
���
��������������������
�������������������������
��	�����
�������
���������
��������������������������	�
�����������������������	


������������

��������������������������������������������������
����
����������
�����
�����������������������������
��������
�����
����	

Poached Squid, Eggplant & Miso Puree, Sea 
Banana
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Adobo de calmar accompagné de riz au safran  
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Maridel Baguio 

Faites fondre 30 g de beurre dans une ca� erole. Ajoutez 
l’oignon, lai� ez mijoter. Ajoutez le riz lavé et faites revenir 
doucement, en remuant de temps en temps jusqu’à ce que 
le riz pre� e une couleur dorée. 
Portez le riz à l’ébu� ition. A� aiso� ez et ajoutez la feui-
� e de laurier et l’ail. Portez à ébu� ition, couvrez de papier 

sulfurisé beurré, posez le couvercle et lai� ez cuire.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������

	�

Ragoût de calmars, gnocchis, palourdes et moules en sauce tomate 
au chili accompagné de tentacules de calmars frits croustillants
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Mark Hopkins 

a suivi ses études au GMIT entre 1997 et 1999. Il a acquis une 
expérience inestimable en travai� ant avec des chefs du monde entier et 
est actue� ement le chef du restaurant Kirwans Lane Seaf� d. Kirwans 
Lane est au cœur de la cité médiéval de Galway et propose une cuisine 
irlandaise moderne, préparée avec des produits locaux frais de qualité. 
Sa spécialité sont les fruits de mer de saison.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������

	�

Bouillon aux calmars, shiitake, algues et peau de poulet

�������������

��������
����	�����¯���	�	���¯�����������������������
���������	��
����	������������
�������	��������
��������
����������������
��������������������	
�	�����
��°�­­�������������

 ��­��
������������������������������������	�
���������
�������
¯�����������
�������������������	�����������������
���������������	���������������������	�
���	�����°��¯��
��
��������	�������

�����¢�
������������������������
���	�	��
�	������������	�

����������������������
��������	�
����

����¡�������

����
��®������
�����®����������
���
������£�
�
���
�������
��
���������
��
���������������������
��������
�������������
����������

����
��������������������������
����
�����
�
���������
����£��
����������
�����������������
����������
�����������������������������¶�
�±�����������������������

¬���������������������±����²���������
�����
������������	������������	����
���������


������
���

��� ���
�����������������
���������	����

Ya Han Yang 

a voyagé de Taichung, Taiwan, jusqu’en Irlande pour obtenir son Certifi cat supérieur en Arts Culinaires au GMIT. 
Pendant ses études, e� e a acquis une expérience de travail inestimable en pâti� erie et cuisine chaude au Ard Bia 
à Ni� os Pier. E� e s’intére� e à la cuisine fusion et à la panifi cation. Ya Han est enthousiasmé par tout ce qui 
concerne la nourriture.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������
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Calmar, huitres, cressons, laitue de mer et peau de poulet
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Martin Ru� ley  

a co� encé à cuisiner dans les Forces armées en 1979, se frayant un chemin dans le système des partis. Il 
a servi au Liban et en Bosnie. Après avoir qui� é l’armée, il a cuisiné à Melbourne, Sydney, New York et 

Galway. Il est titulaire d’un doctorat en Aliments génétiquement modifi és par l’Université nationale 
d’Irlande à Galway. Il est maître de conférences en Arts culinaires au GMIT depuis 2010. Pendant ce 
temps, il a fait des stages dans des restaurants de 1, 2 et 3 étoiles Michelin à Helsinki, Londres et 
Norvège respectivement. La cuisine et la nourriture sont un mode de vie pour Martin et il est toujours 

prêt à apprendre.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������
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Ragoût de calmars volants (encornets rouges)
����������	����

Glen Gibb

est né en Éco� e et est citoyen de Vigo depuis 28 ans. Il est devenu un chef cuisinier 
espagnol et un gastronome en raison de son amour pour les fruits de mer et la cuisine 

galicie� e. Il a préparé ce plat typique de son quartier « Berbes » du vieux port de Vigo.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������

	�

Fideua de calmar volant (encornets)
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Felipe Mati� a Vicente

est l’ancien chef de plusieurs restaurants de la région de Vigo et Cangas. Il envisage 
maintenant d’ouvrir son propre restaurant à Cangas. Il a préparé ce plat, une de ses 

spécialités, pour le livre de rece� es.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������
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Calmar farci au fenouil, épinards et courge musquée marinée 
assaisonnée de vinaigre� e au citron
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Eilis Delaney 

is from Claremorris in Co. Mayo. She is currently a third year student 
of the BA in Culinary and Gastronomic Science.  She has worked in 
restaurants for the past 3 years. She is currently working in Gordons 
Bistro in Galway. She enjoys learning about di� erent cuisines from 
around the world and recreating new dishes. In the future she hopes 

to further her studies and specialise in  F� d Safety. 
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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5 6

�����������������
������������������������
�����
	

����������

Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles

����
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana��������� ������ ������ ������
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles

����
���
���
����������������

• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������

	�

Calmar volant au riz noir et salicorne
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Carlos Gonçalves

est un chef de 38 ans, avec plus de 18 ans d’expérience. 
Il a consta� ent travai� é pour développer ses compétences culinaires. Aujourd’hui, il est le Chef Exécutif 
du Savoy Palace, à Funchal, île de Madère, au Portugal, et il est impliqué dans le projet Legado visant à la 
pédagogie et l’expérimentation gastronomique pour redécouvrir les produits locaux.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice

�������

• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana��������� ������ ������ ������
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana

• 10g micro red lace
• Sea salt
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana

• 10g micro red lace
• Sea salt
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles

����
���
���
����������������

• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 10g micro red lace
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana

• 10g micro red lace
• Sea salt
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt

����������������������������

• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������
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Beetroot infused Octopus, Squid ink Pasta, Beetroot Pearls, 
Herb oil Tuille
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Eamo�  Hoult  

is a profe� ional chef with over 35 years’ experience.  As part of the GMIT team since 2006 
he completed his studies to an MSc. in Culinary I� ovation and F� d Product Development 
in 2010 and subsequently co� enced lecturing in 2015. In 2016 he had his research article 
published in the GMIT Research E-Journal. Eamo�  has b� n a member of the judging panel 
for Blas na Eirea�  since 2018 and is currently completing post graduate studies in teaching 
and learning.  
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������

��

Octopus, Chorizo, Pickled Heirloom Carrots, Saff ron Gel
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Joha� a Coyne

is from Renvyle, Co� emara in Co. Galway and is studying Culinary and Gastronomic Sciences in GMIT. 
She has worked in both Renvyle House Hotel and Knockra� y House Hotel. Her childh� d stimulated her 

interest in f� d. She grew up beside the sea on a farm where f� d was grown, caught and made into waste 
fr�  meals. F� d is very much her pa� ion and she loves the way there is always something new to learn. 
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles

����
���
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana

• 10g micro red lace
• Sea salt
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Warm Octopus, Kohlrabi, Pomegranate Salad with Velvet 
Cloud Sheep’s Yoghurt dressing
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Sadie Davoren 

trained as a chef and worked in restaurants and hotels in Ireland and abroad while furthering her education. She has 
completed a L9 Postgraduate in Learning, Teaching and A� e� ment, and an MA in Culinary Arts Management. Working as 
a culinary arts Lecturer not only gives the opportunity to pa�  on ski� s and knowledge but also a� ows Sadie to inspire and 
encourage students to compete and reach their potential.  
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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5 6
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������
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Octopus, Lemon Sabayon, Black olive sponge, Smoked Dozio’s 
cheese
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Shteryo Yurukov

is from Bulgaria. He has b� n living and working in Ireland for the last 19 years. He completed a Bachelor of Arts Culinary Arts 
in GMIT Galway. He opened his own restaurant Sage in Westport 6 years ago. Sage is a fi ne dining restaurant serving a blend 
of foraged and loca� y sourced f� d. Shteryo brings a precise technique and sensibility to his dishes resulting in bri� iant eating 
f� d that is slightly crazy yet u� erly lovable.
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• Eggplant pureer
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• 1 kg butter
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• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 red chilli
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana

• 10g micro red lace
• Sea salt
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Octopus Galician Style
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Mercedes González Malvido

along with her husband is the owner of the company "Rosa de los vientos" which 
imports/exports Galician octopus. She was born on the island of Ons where the locals 

are masters at preparing octopus. Mercedes was the chef at her company's stand 
at Bueu Octopus Festival. She prepared the cla� ic recipe of octopus “Polbo á feira” 

(Octopus Galician Style).
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt

����������������������������

• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������
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Polvo à lagareiro (Octopus Portuguese style)
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Carlos Lopes Maciel

owned the restaurant “Lobo Mau” in Viana do Castelo.
 Then he worked as a chef in several restaurants in England. He 

c� ked the cla� ic Portuguese octopus dish "Polvo à lagareiro".
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������
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Nuno Batista

Dino� auro restaurant is a new and cozy space which provides an exce� ent gastronomic experience showcasing 
the fl avour of the region. Chef Nuno Batista combines traditional Portuguese fl avours with i� ovative 
preparation and presentation ski� s.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana

��

���
���
���
�����
������������ ������� ���������������������¨��������
�����
�����������
����������
�������������
������������������� ��������
�
�������
����������� ���������������
������������������������������������������������
�����������������

����������

������
������������������ �����������������������
���������������������
������������������������������
��������������
�������
����¶��
�����������
������
�� ������������������
�����
����� �
����������� 
����������¨��
����
�������������
��¨����������
��������
������������������������ ��
����������
�������������
������� �
����������������
��������������������
�������
�
����������������
�������
���� ���������

������ �����������������������������������
����������������� �����
������������������������������������� 
����
�����
���������������������
���������� �������������������������������
���������������������������
�����
�����������
����������������������������������������
�� ���������
�
���« �����
��������������
����������������������������
�������°������

�����
����������� �������������������������������������������������������
�
�����������
���������
����������������������
������

�
��
���

���
�



��������� ������ ������ ������

�������

�����������

• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt

����������������������������

• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 

�����������
����
���
��	��
�������

• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������
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Grilled Cu� lefi sh, Mashed Potatoes and Warm Vinaigre� e
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Christophe Dovergne

is a lecturer at Avesnes Hotel Sch� l and a Culinary Consultant for a company 
ca� ed C� k Events. At his guest house located in the Avesnoise countryside he c� ks 
seasona� y using the fresh, local quality products. Co-founder of the 750g site and 
Culinary Globetro� er. His cuisine is both cla� ical and simple, a� ing touches of 
world cuisine that he brought back from his travels. Christophe is an author and 
co-author of several b� ks with more than 300,000 b� ks sold.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������
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Cu� lefi sh in its Own Ink with White Rice
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Esperanza Núñez Rodríguez

owns the company "Espedaga Catering and Kitchen Services", that supplies typical 
Galician dishes for tourists in the Bueu area. She participates also in the publication 
of several recipe b� ks. She c� ked another cla� ic of Galician gastronomy “Chocos na 
súa tinta”.  This is a strange dish for the British people because of its black colour 
however once the people try it they fi nd it delicious.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt

����������������������������

• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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5 6
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana

• 10g micro red lace
• Sea salt
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Grilled Cu� lefi sh with Garlic Mayonnaise
�������������
	����

������������

�����������
���
�������������
�����¨���������
�����������������
��������������
�����������
��������
� �����������
���
�������������
����

�	������¦	����	���
�����
� ���������
��������
��������������
����
��������
����
��������������

������ �������

����� �­����������
���������������������������	��������	
���
��	������������	��������
������������	
����	
�
�����������
�

��������������������������������������	���
�������������	������������	
�	����	���	����
�	��������		�������������������������	�����
������������		����������������������	���������

�������������

���������������������	����������������	��
�
������������������		�������

Jorge Romón

Project manager of ARVI, is also an amateur chef. He participates in the writing of 
several promotional fi sh c� kery b� ks. He prepared this recipe that is very typical 
from the land of his parents, Va� adolid. 
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������
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Cu� lefi sh Stew  
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La Roche� e Catering Sch� l

Opened in September 1986 with 209 students, La Roche� e Catering sch� l is now a public hotel sch� l 
providing hotel and restaurant training to approximately 800 students. The sch� l provides an ambitious 
and rigorous hospitality training with an international orientation. The training o� ered ranges from 
Vocational Training Certifi cate to two-year advanced technical training courses.  The sch� l also o� ers a 
one-year specialist course in restaurant pastry, wine waiting and bar.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice

�������

• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce


��������
�������������
�������������������
�������������

������	�������


�� ���������
�������
�������������������������
����������
���������������������
����������	�
�

���������������
�����������������	�
�������������������������
	�
�

����������������������
���������
���
���������������������	
��������������������������
��

����������������������������
����
������	����������
��������
���������	�
����������������
�����������
���������
���
����������������	��

�­����������
�������
�������������������
����������
�����������������������
���������������������������������
��

���������������������������
��������������������������������������������
���	
�

������ 
�­����
�������������������������������������
���������
�������	��������������������������������
������	���
����������
���������������������
���������	��������������������
�������
������	�

�����
���������������
�������������
���������������������
��������������
�����������������	������������������������������������
���������
���������������������������	�
������������������������������������������
�������������������
����
���������������	�����������������������������������������
������������
����������������
�����������������	
��������������������������������������������������������	�


������������
�

���������
������������������
��������������������	�
����
�������������������������������
�����������
 ����������
����
	�
�������������
�����
��������������������
����������������������
	�
������������������������������������	�


�� ���������

�������
�������������������������
����������
���������������������
����������	�
�

���������������
�����������������	�
�������������������������
	�
�

����������������������
���������
���
���������������������	
��������������������������
��

����������������������������
����
������	����������
��������
���������	�
����������������
�����������
���������
���
����������������	��

�­����������

�������
�������������������
����������
�����������������������
���������������������������������
��

���������������������������
��������������������������������������������
���	
�

������ 
�­����
�������������������������������������
���������
�������	��������������������������������
������	���
����������
���������������������
���������	��������������������
�������
������	�

�����

���������������
�������������
���������������������
��������������
�����������������	������������������������������������
���������
���������������������������	�
������������������������������������������
�������������������
����
���������������	�����������������������������������������
������������
����������������
�����������������	
��������������������������������������������������������	�


������������

�

���������
������������������
��������������������	�
����
�������������������������������
�����������
 ����������
����
	�
�������������
�����
��������������������
����������������������
	�
������������������������������������	�


�� ���������

�������
�������������������������
����������
���������������������
����������	�
�

���������������
�����������������	�
�������������������������
	�
�

����������������������
���������
���
���������������������	
��������������������������
��

����������������������������
����
������	����������
��������
���������	�
����������������
�����������
���������
���
����������������	��

�­����������

�������
�������������������
����������
�����������������������
���������������������������������
��

���������������������������
��������������������������������������������
���	
�

������ 
�­����
�������������������������������������
���������
�������	��������������������������������
������	���
����������
���������������������
���������	��������������������
�������
������	�

�����

���������������
�������������
���������������������
��������������
�����������������	������������������������������������
���������
���������������������������	�
������������������������������������������
�������������������
����
���������������	�����������������������������������������
������������
����������������
�����������������	
��������������������������������������������������������	�


������������

�

���������
������������������
��������������������	�
����
�������������������������������
�����������
 ����������
����
	�
�������������
�����
��������������������
����������������������
	�
������������������������������������	�

������

����������
������������������������������
����
��������������������������������
�
�����������������������	�������������
�
�����������������������������	
����������������
��
��������������������
������������������
�	�����������������
����
��������������
������
���������
�
��
����������������������������������
������������������	

���������������������������������������������
��������������	�����������
�������������
�����������
��������������	����������
����������������
�����������������������
��������
��

�����������­����	

�����������������
����������������
������	�

��������������
�������������������������������������
��������������������������������������	
���������������
���
�
���������������������	�
�����������������������
����������������
����
	

����
�������������
����

��������������������
��������������
��������������������������������������
�
���������������������­����	����������
���������������������������������
����

��������������
���
��������������������
�������������������������
��	�����
�������
���������
��������������������������	�
�����������������������	


������������

��������������������������������������������������
����
����������
�����
�����������������������������
��������
�����
����	

Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������
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Poached Cu� lefi sh, Crispy Tentacles, Caramelised Onion and Miso Sauce, 
Lightly Pickled Seaweed, Charred Shallot Petals, Sea Herbs

������������

����������
��
����
����������������

 �����������������������������

�������
����	®���� �
���
���������������������
¦���
�������
���
�����
���������������������
���
�������������
�������������
��������
�������£������������
���
�������������
����	�������£ 	�����
����
���������������£����

�	�	
�������������¯�¦�����	���
����
��
������������������
���
��
����
���
�
�����
�����

���
���������������
�������������

��	�������	�����
���
�����
������

�	������
����
��������
������
�
���	��������
�����	�����������
	�������������	�
���������������������������

���� ��
��������������������

������ ��������

����������������������

 ���������

���������������
������������
�������	�����
�	
�
�����
������		��
���	
���	���
���	�����	�������������������	������������
�������������������
��	
����	��������������
��	��������	
���
������
�����������������
������������������������	��
����������������	��������
�����������
�����
����������	����������	�
��������	����������

���������������������	
������	����������
��������������������������
����������������
�	���
����	
�������	�������	����������������
���������	
��������
��

�������������������������������	��������	�
�����	�
����	��������	
�
���������	����������
�	
����
�	���������������	
��
���	���������������������	�
��������������
�������

����������
�������������	
����������
���������������������	
���������	��������
���
�������������������������	��	
���������
��������������������

�� ¢�������»���
�

�����������������	���
��	����	����������	
�
���	�������������
���������������	��������
���������������������������������������

Patrick Philips 

completed his culinary training in the Galway International Hotel Sch� l. 
He has competed in several culinary competitions and was awarded 

IFEX Student Culinarian of the year 2014. He has worked in the two 
Michelin star restaurants, Aniar and Loam in Galway city.  He has 

also completed  two Stages in London in the 2 Michlein star Hibiscus 
restaurant and the 1 michelin star Pied à Terre restaurant. 
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles

����
���
���
����������������

• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana
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Squid Adobo, Saff ron Rice 
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Maridel Baguio 

is completing a Higher Certifi cate in Arts in Culinary 
Studies at Cork Institute of Technology (CIT).  She works 
in the Market Lane Restaurant in Cork city. Her family 
background is in the f� d busine� , so you could say it’s 
in her bl� d. She is l� king forward to developing her 
knowledge of f� d and progre� ing with her studies in 

CIT to degr�  level and beyond.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������

��

Squid, Gnocchi, Clam and Mussel Stew in a Chilli and Tomato 
Sauce with  Crispy Fried Squid Tentacles
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Mark Hopkins 

trained in GMIT betw� n 1997 and 1999. He has gained invaluable 
experience working with chefs from a�  over the world and is the Head 
chef of Kirwans Lane Seaf� d Restaurant. Kirwans Lane is in the 
heart of the medieval centre of Galway and o� ers modern Irish f� d 
prepared using quality fresh local produce. Their speciality is seasonal 
seaf� d.¢�����������������������
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles

����
���
���
����������������

• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������
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Squid, Shitake, Seaweed, Chicken skin Broth
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Ya Han Yang 

trave� ed from Taichung, Taiwan to Ireland to complete a Higher Certifi cate in Culinary Arts in GMIT. While studying 
she gained invaluable work experience in both the pastry and hot kitchen in Ard Bia at Ni� os Pier. She is 
interested in fusion cuisine and breadmaking. Ya Han is enthusiastic about a�  thing’s f� d related.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������
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Squid, Oyster, Watercress, Sea Le� uce and Chicken Skin
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Martin Ru� ley  

began c� king in the Defence Forces in 1979, working his way through the partie system. He has served in the 
Lebanon and Bosnia. Since leaving the army he has c� ked in Melbourne, Sydney, New York and Galway.  He 

has completed a PhD in genetica� y modifi ed f� ds from National University of Ireland, Galway. He has 
b� n a Culinary Arts Lecturer in GMIT since 2010. During which time, he has staged in 1, 2 and 3-star 

Michelin restaurant's in Helsinki, London and Norway respectively. C� king and f� d are a way of life 
for Martin and he is always wi� ing to learn.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������
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Flying Squid Stew
������ ���	����

Glen Gibb

was born in Scotland and has b� n a citizen of Vigo for 28 years. He became a Spanish f� d chef and a 
gastronomist because of his love of seaf� d and Galician cuisine. He prepared this dish that is typical from 

his neighborh� d “Berbes” the old port of Vigo.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt

����������������������������

• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������
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Flying Squid Fideua
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Felipe Mati� a Vicente

is the former chef of several restaurants in the area of Vigo and Cangas. Now he is pla� ing to open his 
own restaurant in Cangas. He prepared this dish, one of his specialities, for the recipe b� k.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������
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Fennel and Spinach Stuff ed Squid with Bu� ernut Squash, 
Lemon Vinaigre� e  
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Eilis Delaney 

is from Claremorris in Co. Mayo. She is currently a third year student 
of the BA in Culinary and Gastronomic Science.  She has worked 
in restaurants for the past 3 years. She is currently working in 
Gordons Bistro in Galway. She enjoys learning about di� erent 
cuisines from around the world and recreating new dishes. In the 
future she hopes to further her studies and specialise in  F� d 
Safety. 
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce


��������
�������������
�������������������
�������������

������	�������


�� ���������
�������
�������������������������
����������
���������������������
����������	�
�

���������������
�����������������	�
�������������������������
	�
�

����������������������
���������
���
���������������������	
��������������������������
��

����������������������������
����
������	����������
��������
���������	�
����������������
�����������
���������
���
����������������	��

�­����������
�������
�������������������
����������
�����������������������
���������������������������������
��

���������������������������
��������������������������������������������
���	
�

������ 
�­����
�������������������������������������
���������
�������	��������������������������������
������	���
����������
���������������������
���������	��������������������
�������
������	�

�����
���������������
�������������
���������������������
��������������
�����������������	������������������������������������
���������
���������������������������	�
������������������������������������������
�������������������
����
���������������	�����������������������������������������
������������
����������������
�����������������	
��������������������������������������������������������	�


������������
�

���������
������������������
��������������������	�
����
�������������������������������
�����������
 ����������
����
	�
�������������
�����
��������������������
����������������������
	�
������������������������������������	�


�� ���������

�������
�������������������������
����������
���������������������
����������	�
�

���������������
�����������������	�
�������������������������
	�
�

����������������������
���������
���
���������������������	
��������������������������
��

����������������������������
����
������	����������
��������
���������	�
����������������
�����������
���������
���
����������������	��

�­����������

�������
�������������������
����������
�����������������������
���������������������������������
��

���������������������������
��������������������������������������������
���	
�

������ 
�­����
�������������������������������������
���������
�������	��������������������������������
������	���
����������
���������������������
���������	��������������������
�������
������	�

�����

���������������
�������������
���������������������
��������������
�����������������	������������������������������������
���������
���������������������������	�
������������������������������������������
�������������������
����
���������������	�����������������������������������������
������������
����������������
�����������������	
��������������������������������������������������������	�


������������

�

���������
������������������
��������������������	�
����
�������������������������������
�����������
 ����������
����
	�
�������������
�����
��������������������
����������������������
	�
������������������������������������	�


�� ���������

�������
�������������������������
����������
���������������������
����������	�
�

���������������
�����������������	�
�������������������������
	�
�

����������������������
���������
���
���������������������	
��������������������������
��

����������������������������
����
������	����������
��������
���������	�
����������������
�����������
���������
���
����������������	��

�­����������

�������
�������������������
����������
�����������������������
���������������������������������
��

���������������������������
��������������������������������������������
���	
�

������ 
�­����
�������������������������������������
���������
�������	��������������������������������
������	���
����������
���������������������
���������	��������������������
�������
������	�

�����

���������������
�������������
���������������������
��������������
�����������������	������������������������������������
���������
���������������������������	�
������������������������������������������
�������������������
����
���������������	�����������������������������������������
������������
����������������
�����������������	
��������������������������������������������������������	�


������������

�

���������
������������������
��������������������	�
����
�������������������������������
�����������
 ����������
����
	�
�������������
�����
��������������������
����������������������
	�
������������������������������������	�

������

����������
������������������������������
����
��������������������������������
�
�����������������������	�������������
�
�����������������������������	
����������������
��
��������������������
������������������
�	�����������������
����
��������������
������
���������
�
��
����������������������������������
������������������	

���������������������������������������������
��������������	�����������
�������������
�����������
��������������	����������
����������������
�����������������������
��������
��

�����������­����	

�����������������
����������������
������	�

��������������
�������������������������������������
��������������������������������������	
���������������
���
�
���������������������	�
�����������������������
����������������
����
	

����
�������������
����

��������������������
��������������
��������������������������������������
�
���������������������­����	����������
���������������������������������
����

��������������
���
��������������������
�������������������������
��	�����
�������
���������
��������������������������	�
�����������������������	


������������

��������������������������������������������������
����
����������
�����
�����������������������������
��������
�����
����	

Poached Squid, Eggplant & Miso Puree, Sea 
Banana��������� ������ ������ ������
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana����������

��

Flying Squid, Black Rice and Samphire
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Carlos Gonçalves

is a 38 years old chef, with more than 18 years of experience. 
He has worked consistently to develop his culinary ski� s. Nowadays, he is the Executive Chef of the Savoy 
Palace, in Funchal, Madeira island, Portugal, and is involved in the Legado project, aimed at pedagogy and 
gastronomic experimentation to rediscover local products.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana��������� ������ ������ ������
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana

• 10g micro red lace
• Sea salt
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 

�����������
����
���
��	��
�������

• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana

• 10g micro red lace
• Sea salt
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles

����
���
���
����������������

• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana

• 10g micro red lace
• Sea salt
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
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Polvo com infusão de Beterraba, Massa com tinta de Lula, 
Pérolas de Beterraba, Tuille de óleo de Ervas
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Eamo�  Hoult  

é um chef profi � ional com mais de 35 anos de experiência. Como membro da equipa GMIT 
(Instituto de Tecnologia Galway-Mayo) desde 2006, ele concluiu o seu Mestrado de Ciências em 
Inovação Culinária e Desenvolvimento de Produtos Alimentares em 2010 e, subsequentemente, 
começou a ensinar em 2015. Em 2016 o seu trabalho de investigação foi publicado no Jornal 
Eletrónico de Investigação do GMIT. Eamo�  é membro do júri da Bla na Eirea�  desde 2018 e 
está atualmente a concluir os estudos de pós-graduação em ensino e aprendizagem.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana���������
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Polvo, Chouriço, Cenouras Heirloom em Salmoura, Gel de Açafrão
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Joha� a Coyne

Oriunda de Renvyle, Co� emara, em Co. Galway e está a estudar Ciências 
Gastronómicas e Culinárias no GMIT. Trabalhou no House Hotel de Renvyle e no 

House Hotel de Knockra� y. Intere� ou-se por comida na infância. Cresceu à 
beira mar numa quinta onde a comida era cultivada, apanhada e transformada 
em refeições sem desperdícios. A comida é a sua paixão e ela adora o fato de haver 

sempre algo novo para aprender. 
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana

• 10g micro red lace
• Sea salt
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Salada de Polvo Quente, Couve-rábano e Romãs temperada 
com Iogurte de Ovelha Velvet Cloud
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Sadie Davoren 

fez formação de chef e trabalhou em restaurantes e hotéis na Irlanda e no estrangeiro. Ela concluiu uma Pós-graduação L9 em 
Aprendizagem, Ensino e Avaliação, e tem um Mestrado de Ensino em Gestão da Arte Culinária. O seu trabalho como Profe� ora 
da arte culinária não só lhe fornece a oportunidade para transmitir as suas competências e conhecimento, mas também lhe 
permite inspirar e encorajar os alunos a competirem e a alcançarem o seu potencial.  
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana���������
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Polvo, Sabayon de Limão, Pão de azeitonas pretas,
Queĳ o Dozio Fumado
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Shteryo Yurukov

é da Bulgária. Ele vive e trabalha na Irlanda há 19 anos. Concluiu a Licenciatura de Arte em Arte Culinária no GMIT de 
Galway. Abriu ao seu próprio restaurante, Sage, em Westport há 6 anos. Sage é um restaurante de gastronomia requintada que 
serve uma mistura de comida de fontes locais. Shteryo fornece uma sensibilidade e técnica precisa aos seus pratos, produzindo 
comida brilhante que é um pouco louca, mas completamente adorável.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana

• 10g micro red lace
• Sea salt
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Polvo à Galega
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Mercedes González Malvido

juntamente com o seu marido, é dona da empresa “Rosa de los vientos", que exporta/
importa polvo Galego. Ela nasceu na ilha de Ons, onde os locais são mestres na preparação 

do polvo. Mercedes era a chef na banca da sua empresa no Festival do Polvo de Bueu. Ela 
preparou a receita clá� ica de polvo “Polbo á feira” (Polvo à Galega).�������������������	�����
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana���������
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Polvo à Lagareiro
������������
�����

������
������
�����������

Carlos Lopes Maciel

foi dono do restaurante “Lobo Mau” em Viana do Castelo.
 Depois trabalho como chef em vários restaurantes em 

Inglaterra. Ele cozinhou o clá� ico prato de polvo Português, 
“Polvo à lagareiro”.�����­��
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana���������

��

�����������������
���

�����
�����	��������������£������������������
	��������
���������������������������
��
���������
����	������
��
�����������
����

�	����
�������������
���������������
�����
���������������
�������������������
����������
�������	�����
�����������	�����	��
���¢�����
���	���������
����������

��¢�� ���
§������	���������������	����������
�����
�
�������	��������������������
���������	���
����
��
�
����	������	�����
������������������	���
���	�����������������������������������

�������������

���
������������������������
����������
����
�����������
��
���������������

��������������
�
�����
�����������
����
�����������
����
�������������������
���
����
�������
����������
�������
����
������������������� ������
���
���
������À��������£��
��
�����
�������������������
����
­�������
�������������

������ �

Polvo Confi tado
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Nuno Batista

O restaurante Dino� auro é um local novo e confortável que fornece uma experiência gastronómica excelente, 
exibindo o sabor da região. O Chef Nuno Batista combina os sabores Portugueses tradicionais com 
capacidades de apresentação e de preparação inovadoras.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana���������
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Choco Grelhado, Puré de Batatas e Vinagrete Quente
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Christophe Dovergne

é profe� or na Escola de Hotelaria de Avesnes e é Consultor de Culinária para uma empresa chamada C� k Events. Na sua 
pousada na zona rural de Avesnoise, ele cozinha sazonalmente utilizando produtos frescos e locais de boa qualidade. Co-
fundador do site 750g e Viajante Culinário, a sua cozinha é clá� ica e simples, adicionando toques da cozinha mundial que ele 
aprendeu durante as suas viagens. Christophe é autor e co-autor de vários livros, com mais de 300.000 exemplares vendidos
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana���������
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Choco na sua Própria Tinta com Arroz Branco
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Esperanza Núñez Rodríguez

é dona da empresa "Espedaga Catering and Kitchen Services", que fornece pratos típicos galegos a turistas 
na área de Bueu. Ela também participa na publicação de vários livros de receitas. Ela cozinhou outro clá� ico 
da gastronomia galega: “Chocos na sua tinta”. Este é um prato estranho para os Britânicos devido à sua cor 
preta, mas quando as pe� oas provam acham-no delicioso.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana

• 10g micro red lace
• Sea salt
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Choco Grelhado com Maionese de Alho
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Jorge Romón

Gestor de projetos na ARVI e também chef amador. Ele participou na escrita de vários 
livros de culinária cujo tema era a promoção de peixes. Ele preparou esta receita, que é 
muito típica da terra dos seus pais, Va� adolid.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana���������
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Guisado de Choco  
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Escola de Restauração La Roche� e

Aberta em setembro de 1986 com 209 alunos, a Escola de Restauração La Rochele é atualmente uma 
escola de hotelaria pública que fornece formação de hotelaria e restauração a aproximadamente 
800 alunos. A escola fornece uma formação de hotelaria rigorosa e ambiciosa com uma orientação 
internacional. A formação oferecida abrange Certifi cados de Formação Profi � ional e cursos de 
formação técnica avançada de dois anos. A escolha também oferece um curso de especialidade de um ano 
em pastelaria de restaurantes, escanção e bartending.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana���������
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Choco Escalfado, Tentáculos Estaladiços, Molho de Cebola Caramelizada 
e Miso, Algas em Salmoura, Pétalas de Chalotas Queimadas, Ervas do Mar
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Patrick Philips 

concluiu a sua formação culinária na Escola de Hotelaria Internacional de 
Galway. Ele competiu em vários concursos de culinária e foi distinguido 

como Cozinheiro Aluno do ano de 2014 pelo IFEX. Ele trabalhou em dois 
restaurantes com estrelas Michelin, Aniar e Loam, na cidade de Galway. 
Também conclui dois estágios em Londres, no restaurante Hibiscus, de 2 

estrelas Michelin, e no restaurante Pied à Terre, de 1 estrela Michelin. 
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana���������
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Adobo de Lula, Arroz de Açafrão 
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Maridel Baguio 

está a concluir o Certifi cado Superior de Arte em Estudos 
Culinários no Instituto de Tecnologia de Cork (CIT). Ela 
trabalha no Restaurante Market Lane, na cidade de 
Cork. A sua família também está no setor alimentar, 
por i� o pode-se dizer que lhe está no sangue. Ela está 
ansiosa por desenvolver o seu conhecimento de alimentos 

e em progredir os seus estudos no CIT ao nível da licen-
ciatura, e ainda mais longe.
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• Eggplant pureer
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
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• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
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• Zest of 1 lemon
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana���������


��

Guisado de Lula, Nhoque, Amêĳ oas e Mexilhões em Molho de 
Pimenta e Tomate com Tentáculos de Lula Fritos e Estaladiços
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Mark Hopkins 

formou-se no GMIT entre 1997 e 1999. Ganhou experiência valiosa a 
trabalhar com chefs de várias partes do mundo e é o Chefe de cozinha 
do Restaurante de Marisco Kirwans Lane. Kirwans Lane encontra-se 
no coração do centro medieval de Galway e oferece comida irlandesa 
moderna, preparada com produtos locais frescos de boa qualidade. A 
especialidade deles é mariscos sazonais.������������¢������������
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 

�����������
����
���
��	��
�������

• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana���������


��

Caldo de Lula, Cogumelos Shiitake, Algas, e Caldo de Pele 
de Frango
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Ya Han Yang 

viajou de Taichung, Taiwan para a Irlanda para concluir o Certifi cado Superior em Arte Culinária 
no GMIT. Enquanto estudava, ela ganhou experiência de trabalho valiosa em pastelaria e 
cozinha quente na Ard Bia, em Ni� os Pier. Tem intere� e em cozinha de fusão e panifi cação. 
Ya Han é entusiasmada por todas as coisas relacionadas com comida.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana���������
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Lula, Ostras, Agrião, Alface-do-Mar e Pele de Frango
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Martin Ru� ley  

começou a cozinhar nas Forças de Defesa, em 1979. Ele serviu no Líbano e na Bósnia. Desde 
que deixou o exército, cozinhou em Melbourne, Sydney, Nova Iorque e Galway. Concluiu o 

doutoramento em alimentos geneticamente modifi cados na Universidade Nacional da Irlanda, 
Galway. É Profe� or de Artes Culinárias no GMIT desde 2010. Durante este período realizou 

estágios em restaurantes com 1, 2 e 3 estrelas Michelin, em Helsínquia, Londres e 
Noruega, respetivamente. A culinária e a comida são um estilo de vida para o Martin e ele 
está sempre disposto a aprender.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana���������
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Guisado de Pota
������ ���	����

Glen Gibb

nasceu na Escócia e é cidadão de Vigo há já 28 anos. Tornou-se chef de comida espanhola e gastrónomo 
devido ao seu amor pela comida do mar e pela cozinha galega. Ele preparou este prato que é típico do seu 

bairro de “Berbes”, o antigo porto de Vigo.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana���������
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Fideuá de Pota
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Felipe Mati� a Vicente

trabalhou em vários restaurantes na área de Vigo e Cangas. Agora planeia abrir o seu próprio restaurante 
em Cangas. Ele preparou o prato, uma das suas especialidades, para o livro de receitas.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana���������
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Lula Recheada com Funcho e Espinafre com Abóbora Manteiga, 
Vinagreta de Limão  

������������	���������	������	�������	�������
������
����
��
����������������	��������������������
���������

���	����­��������	������������������������

�����������������	���
���������
�	������
���������	���
����
����������	����������	����

��������­���������­����­����
�����	����
�������	���
��	�������������
��������	������	������
������������
��
��������������
����������������������	
��

���	���������	����������
���	����������
��������
�
����	��������������
�������������������
���	
��������������	��������������������	��
���������

���¬������������­�������
����������	������	���������
�������������������
�
����	����������������������������������
���������	��������������	
���
������������	���
��	����������
���	���

������������	�����
������
������
�����������

����������������������
�����
����
������������
��������������

�������� �����	�¦	����
	
���
����
�������
��
������
��
��������
����������
���������������������
�������������������
����
��������
�

���	
���	������
²�
��
������������������
Á�
����
������������������
��
����
���������
���Á�
���������������
����������
�����
���
��
����
�
��
�����������
����������

������������������������������	����� �����

���	����­���	�����������������	��������������
�����������
�
�����������������������������
��
����������

���������������­¿�
�����	����
�������	���
��	�����������������
��	�������
��������	������������������������������

���������¾¿�
������������	������	��������������������������
���������������������������	�����
����
��
���������������	�����
�������
����������
��	������	����	����
��������������	���
���	
���
»���	�������������������������������´��
��	���������
���
��������������������
��	�������
����������������	���
�����¥�������
�����
����	������������
����
����	����
���������������������
��	���������
����������
����	������������
�������������������������
��	�������

Eilis Delaney 

é de Claremorris em Co. Mayo. Atualmente é uma aluna de terceiro 
ano do Bacharelato em Ciência Culinária e Gastronómica. Ela 
trabalha em restaurantes há já 3 anos. Atualmente trabalha no 
Gordons Bistro, em Galway. Ela gosta de aprender acerca de cozinhas 
diferentes de todo o mundo e de recriar pratos novos. No futuro espera 

concluir os seus estudos e especializar-se em Segurança Alimentar.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice

�������

• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 
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• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana���������
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Pota, Arroz Preto e Funcho-marítimo
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Carlos Gonçalves

é um chef com 38 anos de idade, com mais de 18 anos de experiência. 
Ele trabalhou de forma persistente para desenvolver as suas competências culinárias. Hoje em dia é o Chef Exe-
cutivo do Savoy Palace, no Funchal, ilha da Madeira, Portugal, e está envolvido no projeto Legado, cujo objetivo 
é a pedagogia e a experimentação gastronómica para redescobrir produtos locais.
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• Eggplant pureer
• 400g eggplant
• 80g miso paste
• 5g cooking salt
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• 1 whole squid tube (800g)
• 1 kg butter
• 50ml lemon juice
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• 20g sea banana
• 10g micro red lace
• Sea salt
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Alice Jary
is a graduate of the Galway International Hotel 
Sch�l where she completed a BB in Culinary Arts 
Management. She is the Head chef & co owner of 
Rúibín bar & restaurant in Galway, which she owns 
and runs with her partner Richard.

Their ethos is to c�k with influences from 
around the globe, using the best of 
seasonal, local produce.

Declan Mc Govern  is a 
graduate of the BB in Culinary Arts Management in Galway International Hotel Sch�l. He 
has worked in Ireland, London, America and Dubai prior to his current position as a Sous 
chef in the Opera Restaurant at the Sydney Opera House. His f�d is designed to work within 
the seasons, using local produce and current f�d trends. Declan is dedicated and co�i�ed 
to exce�ence at work and involved in mentoring students at the Kenvale Co�ege of Hospitality & 
Events, Sydney 

�����������
����
���
��	��
�������

• 1 large onion
• 5 cloves of garlic
• 1 red chilli
• 1 sprig of thyme
• 100ml white wine
• 400g pork mince
• 100g breadcrumbs
• 1 bunch of parsley
• Zest of 1 lemon
• Salt
• 4 calamari tubes/mantles
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• 2 shallots
• 10 cherry tomatoes
• 100ml white wine
• 300ml chicken stock
• 30g n’duja paste
• 1 small bunch of chard
• 1 small bunch of fresh basil leaves

Roast Calamari Stuffed with Chilli & Garlic 
Pork with Chard and Tomato & N’duja Sauce
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Poached Squid, Eggplant & Miso Puree, Sea 
Banana


