v
wn
(T}
(9
|9
>
(V)
o
| )
(@)
<
o
o




All Photos: © Mosimann’s Club

ROAD TO SUCCESS

‘ ‘ The history of food in Britain

divides neatly into two
periods — before Mosimann

and after Mosimann.
Loyd Grossman

Mosimann’s Club, one of the most prestigious
private clubs in the world, has members including
wealthy and noble families, not only from the UK but
from all over the world.

At Mosimann’s, cuisine takes centre stage. Our
motto of “passion for excellence” has characterised
Anton Mosimann’s revolutionary innovations in fine
food since the earliest days, and remains superbly
evident in every flavour that graces the palate in a
Mosimann’s culinary experience.

In the past ‘good food” and “food that is good
for you" were seen as mutually exclusive: food could
be either one or the other but never both. The basic
principles of good cooking and Anton Mosimann’s
style of cooking have always been to use the freshest
ingredients and prepare them in a way that brings
out their flavour and goodness. We do not use all,
butter, cream or alcohol and have reduced the use of
salt and sugar. These ingredients undoubtedly have
their rightful place in good cooking but they can have
deleterious effects as well. When possible, we use low
fat equivalents of traditional ingredients — natural
yoghurt, fromage blanc, tofu; and our sauces are based
on pure stocks made from meat, fish or vegetables.
As a result the visual effect of our dishes are lighter,
clearer and the natural flavour is not overpowered.

“Nothing comes solely by chance”

The all-important qualities, Mosimann never
ceases to point out, are planning, self discipline,
energy, hard work and luck of course.

Anton was born in 1947, the only child of Swiss
restaurateurs in the Jura mountains. Anton Mosimann
spent his early years in Nidau, near Biel helping his
parents run their own restaurant where he developed
both a love for food and a desire to become a
cook. The first taste he clearly remembers is that of
Emmental cheese. "It was so tasty and so different
from my previous food of vegetables and cereals!

He started his apprenticeship at a local hotel
at the age of fifteen, and at the age of twenty-five

Anton Mosimann

became one of the youngest Chefs to receive the
coveted Chef de Cuisine Diploma.

At the age of 28, he was appointed Maitre Chef
des Cuisines at the Dorchester Hotel in London —
the youngest ever to hold this position. During his
thirteen year tenure he was awarded two Michelin
stars; the first time such accolade had been given to
a hotel restaurant outside of France. In 1988 Anton
acquired a Scottish Presbyterian church and set about
creating Mosimann’s Club.

He also established a catering company,
Mosimann’s Party Service, for which he has held the
Royal Warrant of Appointment to HRH The Prince of
Wales for Catering Services since 2000. In addition,
he acquired a converted Victorian school in London’s
Battersea and created The Mosimann Academy,
with a demonstration kitchen featuring an enviable
list of cookery courses and one of the world’s most
extensive libraries of over 6,000 cookery books dating
back to the 15th century.

"Food was the earliest influence on me as a
child. I still remember the wonderful smell of apricots
in season... it was fantastic... coming home from
school to find my parents in the kitchen cooking,
it all smelt so good. Theirs was basic cooking with
seasonal produce. We have lost all that now, products
are available all year round and | feel that's a pity, as
waiting makes it more worthwhile!”
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Philipp and Mark, the sons of Anton Mosimann, joined Mosimann's in 2007 as joint Managing
Directors of the firm.
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Lalique Room at Mosimann's

Bentley Room at Mosimann’s

osimann’s

Privat Dinnig Club

3T0 OfWH W3 CaMblX UTHBIX KNyboB JloHAoHa.
OT0benatb 30eCb — 3TO 3HAUMT NPMHaanexaTb K
136paHHOMY KNaccy, NpefCcTaBUTENM KOTOPOro CTOAT B
NepBOW ABaALIATKE CMMCKA CaMbIX BAVATENbHbLIX SII0AEN
nnaHeTsl KypHana Forbes. A 4tobbl 30ech OTyKMHaTb
— HaOo KakK MWHUMYM ObiTb MO0 OfHVM W3 HUX,
nmbo ero oyeHb BAMZKKMM APYroMm, MO0 CepbesHbIM
AENO0BbIM NapTHEPOM, MO0 NPOCTO NpeacTaBuTENEM
BpUTaHCKONM KOPONEBCKOM CEMbBY.

Ona enagenbua knyba AHTOHa MocumaHHa
M3bICKaHHAA KyXHA — 3TO TO, YTO CTOWUT Ha NEPBOM
mecTe."CTpacTb K NpekpacHOMY — Tak XxapakTepwsyeT
CaMX0351MH OAHOIO 13 CaMblX MPECTUXHbIX 3aBeAEHNIN B
MUMPe BCE PEBOMIOLMOHHbIE MHHOBALIM 1 KYIMHAPHbIE
SKCMNEePUMEHTBI,  CBA3AHHLIE C  MPUIOTOBNEHNEM
NPEeBOCXOAHENWMX 1N MN3bICKaHHENWWX Boa BO BCER
OpWTaHCKOM CTONNLE.

Ba3oBbI NpuHUMN W CTWIb  NPUrOTOBEHA
enbl AHTOHa MocCuMMaHHa — 3TO MCMONb30OBaHWeE
TONbKO CaMblX CBEXWX WHIPeAVNEeHTOB, OTKa3 OT
PaCTUTENbHOTO W CIMBOYHOrO  Macna, ankorons,
OrpaHMyeHHoe WCMonb30oBaHWe caxapa u conu. o
MHEHWIO M3BECTHOrO MOBapPa, 3TV MHrpeamneHTbl No
npaBy 3aHANM CBOE MEeCTO B MPUrOTOBAEHMW eabl
XOPOLWEro KayecTBa, HO WX WCMOMb30BaHWe BCe-
TakW VMEET 1 CBOI HEraTmBHYIO CTOPOHY. “Eciin 310
BO3MOXKHO, Mbl OXOTHO MPVIMEHAEM HaTypanbHbIl
norypt, Tody, fromage blanc. [Ina npurotosneHws
COYCOB Mbl 6epem 3a OCHOBY COKM OT MACA, Pbibbl 1
oBoLlen. W Kak pesynstaT — Haww 6nioaa “nerue’,
YTOHUYEHHEN Ha BKYC 1 HE Neperpy»KeHbl HEHYKHbIMU
Kannopuammn.

Ceon ycnex AHTOH MocuMaHH obbAcHAeT
He TOMbKO KauecTBOM W OCOBbIMM  peuenTamn
€ro KyxXHu, HO 1 NPaBWAbHBIM NAAHNMPOBAHMEM,
CaMOAVCLMNAVHOWM, SHEPrMEN, NOCTOSHHOM pPaboTon
W, KOHEYHO, yaauen.

Xo3amH knyba poawmnca B 1947 romy C
LLeruapunn B cembe pectopaTopos. Eule pebeHkom
OH MoMoran CBOWMM pOAUTENAM B pPeCcTOpaHe,
TOrfa »e W OH CTas MeuTaTb O COBCTBEHHOM Aene.
B nAatHaguatb net AHTOH Hayan obyuaTbCA B B
pecTopaHax npu OTenAx W yxe B ABafUaTb NATb
nonyuyun ponroxpaHHoelin aunnom Chef de Cousine
Diploma. Yxe B 28 neT oH 3aHAN OOMKHOCTb Maitre
Chef des Couisines — 8 Dorchester Hotel 8 JlToHOoHE,
Takvm 00pa3oM, OH CTan CaMbiM MONoAbIM  wed-
NOBapPOM, KOraa-nvbo 3aHMMaBLWMM 3TOT MNOYETHbIA
noct. Ero BenukonenHble 6nioga 6binM  BCKOpe
OTMEeuYeHbl [1BYMS MULNEHOBCKMMI 3BE3AaMN.

B 1988 romy AHTOH MoOCKMMaHH OTKpbIN CBOW
YaCTHbIN KNy AnA n3bpaHHbIA B aHMIWMINCKON CTONNLE.
3a KOpPOTKOE BpEemMA ero 3aeefeHue npuobpeno
penyTaumio OAHOTO M3 CaMblX MPECTUXHbIX KIyOOB B
MUpe C MpeBOCXofHenwen KyxHewn. [loareepaeHem
3TOMY CTaNoBHUMaHKeKKNyby Mosimann'sbputaHckom
KOPONEBCKOW Cemby, KOTOpasa AOBEPUIA N3BECTHOMY
WBENLAPCKOMY racTPOHOMY ODCAyXMBaHWE Mprema,
NOCBALIEHHOrO bpunanaHToBOro 0bunes nNpasneHns
Koponesbl Benukobputannn Enmzaeetsl I, a Takxke
npvema no cnydato bpakocoueTaHws Kent 1 npuHua
Yunbama.
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