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About this script

Please note that this is not a word for word transcript of the programme as
broadcast. In the recording and editing process, changes may have been made
which may not be reflected here.
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Young Britons: Adam ERKIKXE

Insert

Here we cater for what can be up to a thousand covers a day, when you include
breakfast, afternoon tea, lunches, canapé parties and sit down dinners.

Andrea: That was Adam Peirson, who is a sous-chef.
Li: A sous-chef? What's a sous-chef?
Andrea: Well, a sous-chef is the person in a kitchen who manages and

directs everything.
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Andrea: Adam is one of many young people in the UK following his dream.
And in this series we're meeting four young people all with different
passions and ambitions. Hello, I'm Andrea.
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Insert

Here we cater for what can be up to a thousand covers a day, when you include
breakfast, afternoon tea, lunches, canapé parties and sit down dinners.
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Insert
So you can see how James' fingers are made of asbestos here because he's not
using — | don't let him use tongs, | like him to get right in there with the food — to

feel the texture, to feel the cooking of it. He's really connected with his
ingredients.
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Andrea: Brave man! James has to use his fingers because Adam won't let
him use tongs.

Li: Tongs, #F.

Andrea: James doesn't use tongs, so he is "really connected with his
ingredients".
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| started cooking at a very young age. My parents tried to put me off cooking by
sending me for some work experience at a hotel in Yorkshire. | loved it.
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| started cooking at a very young age. My parents tried to put me off cooking by
sending me for some work experience at a hotel in Yorkshire. I loved it. I didn't
do college but | got sent here on advice to get a good classical base training. So |
arrived at Claridge's without any technical qualifications for cookery. It was very
overwhelming coming into a big kitchen — working from somewhere where there
was probably five chefs to then fifty chefs — and such a volume of things and such
a high standard. It was fantastic.

Andrea: Adam didn't go to college but started work at Claridge's, one of the
most expensive and famous hotels in London. There he got a good
classical base training.
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Andrea: See if you can hear what tasks Adam had to do when he first
started.

Insert
I had a four day trial, so | think I peeled lots of potatoes, prepped lots of

asparagus, and really dived in there and looked enthusiastic and took it from
there.
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Adam peeled lots of potatoes.
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And he 'prepped' asparagus.
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Hmm. Asparagus % . Al prepped XA X4 & Ele ?
Prepped is short for the word prepared. In that clip Adam said he
dived in to the work.
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In five year's time | think the dream would be to have my own restaurant and a
fantastic team of chefs producing wonderful food. I enjoy the challenge of
creating fantastic food for 200 or 300, just as much as | do for creating it for two.
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So in five year's time, perhaps Adam Peirson will have his own
restaurant and a team of chefs producing wonderful food.
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i www.bbcukchina.com. Bye!

Bye!



