A Tropical Heart Within

Anthony Fothergill

Executive Chef, DoubleTree Hotel, Orlando

By Alicia Callanan Mandigo

His soft-spoken nature and his casy smile certainly give him a laid-hack
island persona. It's possible its in his genetic makeup. His parents, after all,
are originally from Jamaica. But when Executive Chef Anthony Fothergill
he's British. But don't go scanning his
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speaks, there’s no mistaking it
ment for bubble and squeak or toad-in-the-hole,
His heart lies in the tropics. “While I've worn
many hats, my passion is Floribean, the coss
between the fruits, spices and root vegetables,
its a whole different concept compared to
Western cuisine,” says F[:Iht‘rgi“, “aned all the
local seafood and shelltish really opens the door
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L+ IH‘UIE maore crcativie,

Ful:hl.'rgi“ stuclied l‘l.l:lil'l-lr_\' arts at Clarendon
l'u”rgt' in the Linited Kingdom, and then com-
pleted an apprenticeship at The Chateau, a four-
star restaurant in Nottingham. He's been in the
Linited States since 1983, beginning in Miami,
where he worked in several hotels and restau-
rants, including the Sahara and the Dessert Inn
on Miami Beach. He eventually moved on to
Fort Lauderdale’s Hilton Hotel, where he served
as sous chef. He was then appointed executive
chef at the Park Plaza Hotel in North Miami.,

It was Westgate resorts that finally brought him
to Central Horida in 1997, He spent three years with Westgate before
he decided to pursue his own catering company. But he wasn't to stay
solo too long, “1 had a friend that worked at the DoubleTree, and he
told me about the job, He hﬂ.HH.aII'\ coerced me into ﬁ:mmg anel inter-
viewing for the position, and | kind of fell in love with the place.” says
Fothe rglll Rﬁwgnlml as one of Orlando’s oldest convention venues, thq.
Double Tree has three restaurants for which Fotheryill is responsible, in
adddition to its banquet services, He says there were several things he liked
about the 11!.1:1',, not the least of which is the :{ulJ!n}rl‘. I'u.' receives from
Frese] anel Ii‘\'ﬂ."l‘:‘l."@:] Yirector Steve l'.'cm'u'.'r_\', He's also rn'p{}!,'ini.: anew level
of creative freedom,

“For example,” he savs, “iF T had a VIP menu at Westgate, 1Id be given a
menu. Now [ make the menu, set the pricing and basically set the whole
tone for the function.” He's been at the DoubleTree less than a year and
already he's receivi ng letters of gratitude from banquet clients who say his
service exceeded their expectations.

Like many chefs, Hil]'ll:‘n{i“ has ha opportunitics to cook for celebrities
like: ];jmm Brown and Senator Hillary Clinton, but he says his most sig-

nificant experience as a chef was the opportunity to prepare an Orthodox
Passover banguet, not once, but three times, “It was cx'tmmul}' fascinat-
ing, doing those was one of the highlights of my career, to see the rich cul-
ture and the Jewish community, it was amazing,” he says. He was working
in South Florida at the time, when a friend recommended him to a group
from Mew York that was pl.:uming to be in Fort Lavderdale for Passover,
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|i(:|ﬂ'|1.‘!‘gi" Was I'{‘\]HH'I"{E'}]L‘ for g_'u*r\'ﬂ'.ir]L except the menu, the host
provided that. "It was my job to make sure it was all executed correctly.
He gave me four or five kosher books which ¢ wplained Passover and how
to handle the food. We worked from three kitchens, a meat kitchen,
dairy kitchen and a parye kitchen (parve Iu-q
t.l”\ being anything that's not meat or dairy),
and nothing can move from one kitchen to the
other, not even a knife that's been cleaned and
sanitized. You also can't bring in anything from
the outside, you can't even bring in vour own
personal Starbucks,” he says,

It sounds like it could be confusing and over-
whelming, but Fothergill didn't see it that way
at all. “It was extremely interesting, and it's
something I've never done before, 1 loved it.
:
But it’s one of the hardest things a chef could
i £

work,” he says,

But clearly he i now on to new challe nges.
Backed h‘r what he feels is a strong ull:lur'.
team F:IIJ'“"I"I_{I“ is working hard to improve the
level of service at the DoubleTree, which spent
some time without leade rslu[:- in the kitchen.
And he's capitalizing on his multicultural staff
by encouraging them to incorporate their own
cthnic touches into the Emnl particularly those cooks who are of
island descent. “What we have been able to .11:1.11m|;]|-<h with Chel
Anthony’s culinary team has been very impressive. Not only are
we w.:|.t|-fung and ﬂuuhn;) the expectations of current guests and
groups, but we are also well- pu.ﬂtluncﬂ Lo attract maore group busi-
ness and grow the success of our restaurants and lounges,” savs Food
and Beverage Director Steve Conway. And while E'wn[l-u. rgill is keenly
aware of the rising British Impuhtmn in Central Florida, he 5avs the
Uﬂi\ British 1nﬂ|.u;‘nr.( he's allowed to sncak its wav on to the menu
is a tea and scone service. “When runluh come to Hun:h thn_'!. want

scafood, that's what ll'l-t"- n::nlh come lod rl-..'lr'l for” he says, !‘]‘uﬁ is a
gnutf thing for a chef w ho has a truly tropic al |u art within, W

tlicia Callanan Mandige is a freelence writer in Winter Pack,
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