RICHARD H TURNER EXPLORES FILIPINO FLAVOUR
ACCLAIMED CHEF AND RESTAURATEUR CREATES ‘THE FILIPINO BURGER’
INSPIRED BY CULINARY TOUR OF MANILA

e The Filipino Burger is available at Hawksmoor Seven Dials and Hawksmoor Spitalfields
Bar from the 12th September — 13" October 2016
e The Filipino Burger (£13) — A grilled pork pattie, topped with Richard’s own take on
traditional pork Adobo and Buffalo Mozzarella

London, 15t September 2016 - Hawksmoor Executive Chef Richard H Turner has spent the last
week weaving his way through the vibrant and bustling streets of Manila and the charming
neighbouring City of Tagaytay, in search of his latest carnivorous inspiration. The acclaimed
restaurateur feasted his way through the Filipino capital and the stunning surrounding
provinces in order to create a very special, limited-run dish, only available at Hawksmoor
Seven Dials and Spitalfields Bar throughout September and early October.

The resulting Filipino Burger consists of a grilled pork pattie, topped with Richard’s very own
take on traditional pork Adobo and Buffalo Mozzarella, in a brioche bun with onions, little
gem, mayonnaise and banana ketchup. Served with pork chicharrones and coconut vinegar.

Adobo, considered the unofficial national dish of the Philippines, is a rich and succulent pork
dish originating from indigenous cooking methods. Traditionally the pork is marinated in cane
vinegar, soy sauce and garlic which is then browned in oil and simmered in the marinade.

Home of dishes such as Lechon suckling pig, Adobo, Kare Kare and Chicharron, the Philippines
boasts a truly unique cuisine derived from the traditional Spanish fiesta. Punchy flavour,
varied meat and lots of it. Richard immersed himself in all the techniques and flavours that
Philippines cuisine offers - meeting street vendors and local chefs, discovering dishes both
simple and elaborate, indigenous and foreign-influenced.

WATCH RICHARD’S CULINARY ADVENTURE HERE: [INSERT PHILIPPINES YOUTUBE HERE]
EMBED CODE: [INSERT EMBED CODE]

FOR MORE INFORMATION ON THE COLLABORATION PLEASE VISIT:
WWW.ITSMOREFUNINTHEPHILIPPINES.CO.UK



http://www.itsmorefuninthephilippines.co.uk/

RESTAURANT TIMINGS
e Hawksmoor Seven Dials - Mon - Sat: 12 - 3pm & 5 - 10:30pm and on Sundays 12 -
9:30pm
e Hawksmoor Spitalfields Bar - Mon - Fri: 5:30pm - 10:30pm. Sat: 12 - 3pm & 5:30 -
10:30pm. Sundays: closed

For further information regarding the Richard H Turner culinary tour please contact the PR
team at Belt & Braces:

e Beth King - Beth@beltandbracespr.com : 020 3637 0111 or

e Phil Savage — phil@beltandbracespr.com :020 3637 0111

NOTES TO EDITOR

ABOUT RICHARD H TURNER

Richard has held Head and Executive chef position in a number of London’s restaurants and
has, over the years successfully opened nearly twenty restaurants as a chef consultant. Apart
from being Hawksmoor Executive Head Chef, he has recently brought Meatopia events to the
UK, co-owns Turner & George butchers and PittCueCo. Richard’s first solo cookbook, Hog:
Proper pork recipes from the snout to the squeak was published in April 2015.

ABOUT HAWKSMOOR

Hailed as Londoner's favourite steak restaurant and cocktail bar as well as one of the best
companies to work for in the UK, Hawksmoor is ten years old this year and has grown to
encompass five central London restaurants, one Manchester restaurant and four sister
restaurants, Foxlow.

Hawksmoor Spitalfields, Will Beckett and Huw Gott's original steak restaurant on Commercial
Street opened in 2006, serving British beef sourced exclusively from Tim Wilson of The Ginger
Pig along with fabulous cocktails created by Nick Strangeway. The 'dictionary thick' steaks,
cooked simply on the charcoal grill and first served at the Spitalfields restaurant, are now the
signature of all Hawksmoor restaurants.

ABOUT THE PHILIPPINES

Comprised of 7,107 picture perfect islands, the Philippines is a paradisiacal product of
beguiling landscapes, idyllic beaches, fascinating culture and mouth-watering food delights.
But above all else - visitors are always enchanted by the hospitality and kindness of the
people.

Discover and experience why It's More Fun in the Philippines! For more information, visit:
www.itsmorefuninthephilippines.co.uk or follow us on Facebook @PhilippinesinUK and
Twitter @Philippines_UK

This project was done in collaboration with following partners:
e Local Government of Tagaytay City
e Farmers Market Cubao
e Josephine's Tagaytay
e Ascott Makati (http://www2.theascott.com/en/philippines/manila)
e Nurture Wellness Village (www.nurturewellnessvillage.com)
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e 8 Cuts Burger Blend and Bank Bar (http://momentgroup.ph/8cuts-burger-blends)
e Antonio’s Group of Restaurants (www.antoniosrestaurant.ph)
e Blue Horizons Travel and Tours (www.bluehorizons.travel)



http://momentgroup.ph/8cuts-burger-blends
http://www.antoniosrestaurant.ph/
http://www.bluehorizons.travel/

