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MARCO’S KITCHEN BURNOUT
“I’m the ringmaster and I will crack the whip but they will have to do everything themselves.  They really are in charge of their own destiny.” 
Marco Pierre White.

Marco Pierre White is back on ITV1 with TV’s toughest celebrity cooking challenge yet.  Twelve celebrities will be cooking in a professional kitchen for diners all on their own and the pressure will be relentless from the start. ‘Marco’s Kitchen Burnout’ is brand new & exclusive to ITV1.  Fridays from 16th April at 9pm.
Four ruthless weekly heats build to two semi finals and a nail biting final as Marco narrows the field in the hunt for Britain’s top amateur celebrity chef.  Each heat sees three stars lock horns in a culinary showdown but only two can go on to the next round.  One will be out of the competition for good.  The wannabe chefs fighting tooth and nail are:  
Heat 1: Kelvin Macenzie, Donna Air and Tupele Dorgu

Heat 2: Elen Rivas, Ruth Langsford and Mark Watson

Heat 3: Nancy Dell’Ollio, Debra Stephenson and Jason Byrne

Heat 4: Russell Grant, Carol Smilie and Alex Fearns.

Before they face the heat of the kitchen the contestants will learn all they can from Marco, via a food challenge. But then they will face the mammoth task of designing and cooking their own menu for 25 diners each.  The celebrities must stand or fall on their own because in this game Marco’s help comes at a price.  

On the evening itself the celebrities dish out the food and the diners dish out their scores. If the celebrities get into trouble they can ask for Marco’s help, but it comes at a price.  For every minute he spends with them there’s a point deducted from their final score

And at the end of the night, in front of a packed restaurant, Marco reveals the results. The celebrity with the highest score gains automatic passage to the next round.  The two remaining celebrities are then given the chance to plead for their survival. Marco saves one chef. The other suffers instant Kitchen Burnout.  

Ultimately only one can win.

‘Marco’s Kitchen Burnout’ is brand new & exclusive to ITV1.  Fridays from 16th April at 9pm.
For further information/images please contact:
Fiona Galliver 




Pat Smith
Publicity Manage




Picture Publicity Manager 

Tel: 020 7157 3025 




Tel: 0207 157 3044
Email: Fiona.Galliver@itv.com



Email: Pat.Smith@itv.com
* An ITV Studios production for ITV1

MARCO’S KITCHEN BURNOUT – HEAT ONE
TX: Friday 16th April, 9pm

In the first week of this brand new show, TV presenter Donna Air, journalist Kelvin Mackenzie and Coronation Street actress Tupele Dorgu face the ultimate cooking challenge when they step into Marco’s kitchen.  They have just 72 hours to prepare themselves before they must each cook a full service for 25 diners each.  

To begin, Marco needs to judge how well they can cook and sets them the challenge of cooking a fish main course for 12 Olympic athletes.  The contestants step into one of Marco’s restaurants and he watches their performances closely.  The outcome of this challenge will affect the rest of their time during this first round of Kitchen Burnout.
Before the task begins they are first given a ‘simple test’ by Marco – they have two and a half minutes to collect everything on a list form the Burnout Food Truck. Forgetting the essential, Halibut and the Dover Sole, leads Marco to conclude that they are easily panicked and forgetful.

Back at the challenge restaurant, Kelvin steams the halibut, Donna pan fries the cod and Tupele griddles the tuna steak.  Marco watches carefully to decide who wins the challenge.
At the Burnout Restaurant the celebrities must design their menu and practice their three main courses for Marco.  The winner of the previous challenge gets to raid the Burnout Truck first.    
During the service each celebrity will have to cook three types of main courses for their diners.  Tupele chooses salmon, chicken and steak.  Kelvin selects cod, the rest of the steak and chicken…as well as a watermelon.  Donna has liver, cod and salmon.  

After a practice run for Marco, the chef makes his comments on how well he thinks they are doing.  He believes one of them knows how to cook, another will be fine in service as long as they focus, but that one will be overwhelmed but cooking for 25 diners.
On the morning of the service, the celebrities set about preparing everything in time for feeding that evening’s diners.  The diners will be scoring the celebrities.  Whoever receives the highest score will automatically go through to the semi-final.  Marco will choose one of the remaining two to join them.  As the diners arrive, Marco reveals to the celebrities that they can call upon his time if they get into trouble.  But it will come at a cost – for every minute bought, a point will be deducted from their final score.

The highest scorer moves straight into the semi finals.  For the remaining two, they wait nervously as Marco decides their fate.
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INTERVIEW WITH MARCO PIERRE WHITE 

Tell us a bit about the new series?

“(In previous series) I’ve been the head chef, with a team of assistants who work together.  I teach them a little bit about cooking - to inspire them to want to feed the diners.  That is my job and it’s no different to what I do in a professional kitchen.  
“In Marco’s Kitchen Burnout I’m really a bingo caller, I call the orders.  I’m the ringmaster, I just crack the whip.  I may help them a little bit but they have to pay for my time.

“They have to do everything themselves, including creating and designing their own menus.

What do you expect from the celebrities taking part?

“I don’t have expectations. In this series it’s down to them.  Really they must have expectations of themselves, one hundred per cent.  It’s as simple as that.”

“For me to have expectations of them would mean I’d probably end up disappointed.

“They’re not professionals in the kitchen, therefore it would be very unfair of me to have expectations of them.

“The most difficult job I have is to keeping a straight face.  It’s very hard because some of them are very funny and some of the things I see are very funny.  Things which I haven’t seen in a professional kitchen in 30 years.”

What qualities will you look for, to take someone into the next round? 

“Well I’ve seen more than the diners, and I accept that the diners score with their emotions.  So I’ll also use the knowledge I have from working with them before the service to send the right person home.”

What will you not tolerate in the kitchen?

“There are three kitchens within one kitchen and they must they conduct themselves how they want to conduct themselves.  The difference here is that they are in charge of their own kitchens. 

“I’m not there to run their kitchen.  I’m only there to guide them and assist them.  I’m not there to tell them how to organise themselves or conduct themselves, that’s their choice.

“Personally, when I’m running a kitchen I stay very distant, very focused.  Everything is very routine and very organised.  I wouldn’t have it any other way.”

If you could give the celebrities one piece of advice what would it be?

“Keep it simple. They must remember that their abilities as cooks are quite limited.  Therefore they shouldn’t try and impress people.  What they should do is feed people to the best of their abilities.  It can be an incredible dish but if people don’t get fed then it doesn’t matter what it looks like.  You don’t score any points do you?

“Get the food to them, at least you are likely to get some points.  They need to remember it’s all about achieving as many points as possible.”
What is the best thing the celebrities can do if they mess up their service or start losing control?

“If they start to lose control they need to stay composed, work tidily, stay focussed and think about everything they do.  They cannot panic.”

What positives do you think the celebrities should look to take from this experience?

“Well, by the time they go home I think their views on food and their approach to cooking at home will be very different.

“It could change the way they cook forever and I don’t think they will ever complain about waiting in a restaurant again.”

What wisdom have you imparted to the celebrities, many of whom have never cooked much or are very new to it?

“Well, it’s been key for them to learn during the challenges.  For example when you’ve got one and half hours to prepare and cook a meal you have to be very organised.  

“So I’ve helped them put a strategy in place.  That will help with their timings and they should take a bit of that knowledge to assist them when they are doing a service.”

How would you to describe the art of cooking?

“You have to accept and respect that Mother Nature is the true artist.  So allow food to present itself.  Don’t try and turn it into something it’s not.”

Can anyone learn to cook?  Could you teach anyone to cook? 

“People must teach themselves to cook.  All you can do is inspire them to want to cook. 

Everyone has it within them to learn.”
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INTERVIEW WITH DONNA AIR

“I spoke to Ant and Dec the other day and said, ‘Right, you’ve got to come over for dinner. I’m doing this show with Marco and I’ve got to practice!’ Hopefully I won’t kill them.”

Geordie actress, TV presenter and busy single mum Donna Air, 30, is most looking forward to the luxury of spending whole days in the kitchen, creating meals she never has time to cook at home.

“And you never know, I might learn a thing or two from Marco. I am not saying I’m a cook, because being a good cook is a real art. What I do is ‘feed people’ a lot. And like most women today, I only cook in a hurry. 

“So that’s why it’s a real treat to do this show, because at home, I don’t the time to make sauces and pastries and a lot of the foundation dishes. Most women are working or have kids who need feeding fast.”

She admits that nerves might kick in before she begins the challenge of cooking for so many.

“Before I do anything, I will often get anxious or a bit panicky and stress a little. But when I actually start doing it, I’m okay. The main thing is I need to feel that I am prepared. Which is why I have been practicing at home.”

Friends Ant and Dec, who she has known since all three starred in the kids’ TV drama Byker Grove agreed to come to Donna’s house for dinner to be judges.

“I was only nine when I started on Byker Grove with Ant and Dec. I spoke to them the other day and said, right you’ve got to come over for dinner. I’m doing this show with Marco and I’ve got to practice. 

“They haven’t given me any tips, but they are coming over. So hopefully I won’t kill them. They’re so great.

“We haven’t planned it yet, so I don’t know what I’m going to cook. I had a dinner party last week and made wild mushroom risotto, with a monkfish wrapped in parma ham, and an Amaretto cheese cake. I am a big fan of stews and soups like Minestrone. I really like hearty food and things that are easy.

One friend who has been given her cooking tips is Susannah Constantine, of Trinny and Susannah fame.

“We went to Cornwall for our holidays in the summer with the kids, so Suzie and I were in the kitchen pretty much every day. We had the kids eating all sorts of things like asparagus, and fresh fish.”

One of her fiercest critics as she prepares for the first heat, is six-year-old Freya, her daughter with her former fiancé, high-society zoo keeper Damian Aspinall.

“Ever since I agreed to do the show, I have been cooking at home a lot more, much to my daughter’s amazement. So I’ve already started learning.

“Freya found it very funny when she got home from school last week. Instead of me saying, ‘This isn’t a hotel you know?’ she’s actually getting a choice of meals each day.  I hand her a copy of Mummy’s Menu, and say, ‘I need your opinion on this dish’ and ‘what do you think of  that one?’ She is taking her role very seriously. But she did say, ‘Mummy I don’t think you should make porridge.’”

Passionate about organic and locally produced food, Donna makes sure that meal times are special.

“For me the kitchen is very much the heart of the house. Although I am a single mum, I am a big advocate for sitting up to eat. I’ve got one of those large wooden farmhouse kitchen tables.  It’s not so much the food we are cooking, it’s where we all swap stories and our news from the day. It really does bring everyone together.  So I always create that sense of family, whether it’s godmothers, sisters, aunts or friends. I think that’s because I am from the North, like Marco.

“The northern girl in me comes out because I always overcook and get my portions a bit wrong. That might serve me well in this competition as we’ve got so many people to feed.”

She thinks she’ll get on well with him, even if all hell breaks out.

“If he shouts at me, I will tell him to chill out. I love a man who can cook and is passionate about food. It’s really important to enjoy it.  I love my mum’s lasagne, and big family lunches. There are so many things that make a meal, apart from the food. It’s the people and the sentiment around it.

“Although I never cook on a first date. That’s too much pressure. Also you don’t want to start from day one cooking for a man, because you’ll end up cooking for them all the time.”
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INTERVIEW WITH KELVIN MACKENZIE

“I have never cooked…ever. I give myself a pat on the back in the morning when I pour out my cornflakes. It’s the adding of the milk. I had to go to night school for that!”

Media executive, broadcaster and former newspaper editor Kelvin MacKenzie, 63, reveals that cooking has simply passed him by. So how does he think he is going to survive in a busy restaurant kitchen, cooking for 25 people?

“It’s a massive challenge. But it seems to me that if you are reasonably intelligent, you should be able to conquer it.  In a lot of families, they are coming in at night, and doing it while doing a thousand other things. The old multi-tasking trick.  So I just think I’ll have to apply myself. 

“It’s like most things. It’s all about confidence. And I quite like the fact that Marco says, it’s the bits that you add to the meat and fish – that is, the cook’s cheat in a way – that turns a £4 fish dish to a meal costing £22.75. That’s why when restaurants get it right, everyone is a billionaire.”

He admits that until now, rather than try to cook, he simply eats out twice a day.

“The fact is, I have never cooked in my life…ever. I mean, literally. Only over the last few years have I learned to put a chicken in the Aga. In fact I give myself a pat on the back when I pour out my Kelloggs in the morning. It’s the adding of the milk. I had to go to night school for that.

“Cooking has never appealed to me. The argument I use is that I drink wine, but I don’t crush the grapes. I left school at 16, and so basically went from home to work, and the cooking of food seemed to pass me by. I moved effortlessly from mother, to girlfriend, to wife, to wife.”

Eighteen months ago, he was re-married to wife Sarah, who, like her husband, works long hours.

“My wife works full time, and it seems unreasonable to expect someone who works from 7am to 7pm to say, ‘Well, when you come in I’ll have steak, and onions, and a bit of this and a bit of that,’ So I’m hoping I discover something to cook her for a change.

“What I want to do is break through the mystique of cooking.  I want in some way to understand, with a bit of Marco trickery, what you have to do to create a fairly passable meal. I tend to like simple meals that won’t put on weight.”
His biggest concern is creating something that is acceptable to the diners.

 “I’ll be looking for help from Marco, to be fair. And I’m not going to be afraid to ask for it. I’d be a fool to carry on doing something wrong. First of all I’d look an idiot, which I don’t mind. But most of all, it will be the 25 people sitting there looking at this terrible splodge, saying ‘There is actually something else I could be doing tonight, rather than working my way through this!’”

A strong character in his own right, Kelvin is quite prepared for temperatures to be raised in the kitchen.

“I am poor at taking orders, but taking instructions in an area I don’t know anything about, then I’d be a fool if I wasn’t listening.

“Just being shouted at that the bloody sausages are burned is not helpful. But Marco’s not like that in his series. He is more of a mentor. So he won’t shout at me saying, ‘The sausages are burnt you bloody idiot.’ What he will say is, ‘In order not to burn the sausages in future, I suggest to you….’ and then gives you one of those long stares.

“I like the stares. I describe it as the ‘stare-way’ to heaven. He describes himself as Fred As-stare!”

As former editor of The Sun, it crossed Kelvin’s mind that he may have run the odd tabloid story which may have displeased the chef. But he is quick to add that he hasn’t been chased around the kitchen with a meat cleaver.

“Not yet, although I do notice that he holds that knife in a threatening manner. I am sure at some stage there would have been a ‘disobliging article’ as we call them. But basically he could fill the Thames with the cuttings of his life.

“If I get on with him…great. If I am not good enough, then I shouldn’t go through.”

He’s very aware that he is up again two strong rivals in his heat, Tupele Dorgo and Donna Air.

“They are capable cooks in their own right. They don’t have this initial hurdle to get over, which is…how do you turn the grill on?

“Even though, they still have to produce 25 three course meals. It’s no good if they come out with 12 brilliant main courses and there are 12 people out there starving.

“Whether my food is good, bad or indifferent, I am going to get that food out on the button rather than let people sit there. My strategy is that they will get their food before they become vaguely bad-tempered, no matter what gets served up.”
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INTERVIEW WITH TUPELE DORGU

“Shellfish. If I have to do anything with lobsters, crabs or mussels, putting them in hot water, or cracking them open, I will freak out. I can’t even look at them.”

Actress Tupele Dorgu, 32, has such a fear of shellfish, she can’t have one anywhere near her.

“It’s like a phobia. My biggest worry on this show if that if I have to do anything with lobsters, crabs or mussels, putting them in hot water or cracking them open, I will freak out. I can’t even look at them, let alone touch them.

“I was in a Barcelona restaurant with my husband Mark on New Year’s Eve, and part of our five-course meal came up served in a lobster shell. He had to scrape it all out for me, and cover up the shell… like you would for a child, while I looked at the wall. 

“And last night I was out with a girl who ordered a crab salad which came with the legs. I just put down my knife and fork and had to breathe for a minute. I can’t look at it, I am really squeamish.”

Newly married, the actress who made her name as Kelly in ITV’s Coronation Street, is praying that Marco will bring some magic into meals she cooks for her husband.

“I really feel sorry for my husband. He is a great cook, but because he works late I do most of the meals.  And I always seem to overcook things.  Or the veg will be undercooked, I’ll add too much of something or not make enough. He’s so sweet, he just eats it, and then he goes, ‘Have you put garlic in this? I think it needs it.’

“Sometimes I think I am a bit of a Jamie Oliver…. and then it all goes a bit wrong.”

Tupele hopes that learning the ropes with the other celebrities, will also encourage her to be more adventurous with what she eats, as well as cooks.

“If I don’t like the look of something, I won’t touch it. So I’m hoping doing this, I get beyond chicken and steak.

“It’s an amazing opportunity to be taught and mentored by a top chef. It’s a challenge in many ways. And it’s not just about my cooking skills.  It’s literally about getting food on the plate and feeding people.”

Working with a fellow Northerner like Marco, who can be fiery in the kitchen, doesn’t phase her.

“I’m excited about working with him. It’s not the same as the other TV shows he has done because on them he is stern and intimidating, and it’s very much working under Marco.  It’s his kitchen and his reputation. 

 “In Marco’s Kitchen Burnout, he oversees us more and advises. He doesn’t have an agenda. That will work better for me, because I have never had anyone barking in my ear and shouting. I don’t really respond well to that.”

As Kelly in Coronation Street, she is known for her loud mouth and cheeky behaviour.

“In real life I am quite opinionated and demanding. If I have a thought in my head, I’m off. I hate wasting time. But I don’t feel the need to put myself out there in this show. I don’t need to be heard. I will have a laugh with Marco, I don’t feel scared of that. But I do want to give him respect. Because he is here for us really.”

Working alongside Kelvin MacKenzie and Donna Air in the first heat, she knows the pressure will be intense.

“I am quite good under pressure, but I don’t know how I’ll be with 25 diners! And it’s so different in a really hot kitchen, which I know I won’t be able to stand anyway, maybe cooking food that I am not 100 percent sure of. I can’t even cook in my mum’s kitchen. It takes me twice as long as I don’t know where she keeps anything”

Tupele’s only kitchen experience came in her early twenties when she served in a fast food Mexican restaurant after arriving in London from the North.

“We each had a section and they’d give you pagers, and I used to switch mine off. Someone on a table would say, ‘I’ve been paging you for ages’. And I’d say, ‘Oh sorry it’s broken.’ I never switched it on!”

At home it was her mum who taught her to cook.

“We never bought bread. My dad always made it. And if we had fish and chips, mum bought the fish and the chips were home made. So my motto is, if you can make it, don’t buy it.

“I’m hoping I might learn things like making mayonnaise and hollandaise sauce. Things I wouldn’t normally do. Timings are also an issue with me. I worry that if I mess up a dish and have to start again, it will have a real knock on effect. And trying to recover from that won’t be easy. Although, so long as I don’t get shellfish to cook, I should be okay.”

[image: image13.jpg]



INTERVIEW WITH ELEN RIVES

“I am not scared of Marco. If he shouts at me, I will shout at him!”

Spanish model Elen Rives, 35, makes it quite clear how she intends to handle the legendary chef if tempers reach boiling point in the kitchen.

“I am not scared of Marco. If he shouts at me, I will shout at him. But I am not big-headed. If he tells me I am not doing something right, then I will say, tell me how to do it then. I want to learn.”

The former WAG first met Marco a few years ago when she was still married to Chelsea football star Frank Lampard. The couple are no longer together.

“Marco was in our house, helping us to plan out a menu for Christmas because we had a lot of people coming for dinner and didn’t want to be in the kitchen. So we hired Marco’s people to do it for us.

“We chose what we wanted to eat, and one of his chefs came and cooked. And Marco came to check that everything was okay.”

She admits she hasn’t watched the chef in action on TV. 

“But after he came to our house, I met him in one of his restaurants. Also Marco had a Spanish wife, and his children are half Spanish like mine. So we have a little bit in common.“

Elen was brought up to be adventurous about food and has raised her daughters Luna Coco, four and Isla two, to be the same.

“I just remember when I was seven or eight, frying things up in a pan. I was always cooking. 
“I grew up in Barcelona working in a huge market in the Ramblas where my mother was a butcher.  

“So from a young age I was helping out cleaning chickens inside out, skinning rabbits and cutting meat. I will eat anything. Heart, liver, kidneys tongue and even intestines.”

“I love my kitchen and preparing good meals for my kids and friends. I cook when I am happy. All sorts of food. Arabic, Italian and Spanish.

“Hopefully I will pick up lots of tips from Marco. I want to know more about herbs and how to make sauces.  As long as I know what I am cooking, and how to do it, I don’t mind. I can multi task and am energetic. So if I am told to cook six of one dish or five of another, that won’t worry me.”

Towards the end of last year, Elen travelled to South Africa to take part in some charity work for a TV show.

“I was there for two weeks working with homeless kids and children with HIV. While I was there I cooked for 63 kids, mainly chicken stew and vegetables. It was upsetting but I am strong, so I was able to handle it.”

Far more frightening that any cooking challenge in Marco’s kitchen, will be appearing on prime time television.

“I hate cameras. I am more terrified of them than of cooking.  So I am not used to the fact that people will recognise me.

“This is a huge challenge for me, and if I win, it would be great if it led to a new career.  I have never done anything like this in my life and I see this as a fresh start. “  
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INTERVIEW WITH RUTH LANGSFORD

“Because Eamonn can’t cook, he thinks I am a domestic goddess. Now I’m worried I’ll find out I’m not that good!”

TV presenter Ruth Langsford, 50, reveals that the one room in the house where she can relax without any interference from husband-to-be Eamonn Holmes is the kitchen. 

“The kitchen is absolutely my territory, and I am very lucky. Because Eamonn can’t cook, has no desire to cook, and never comes in and gets on my nerves because that would drive me mad! 

“Eamonn is my biggest fan, which is slightly worrying in terms of this show. Because he tells everybody I am this fantastic cook. I only have to make him an omelette and he thinks I am a domestic goddess. 

“Now I’m worried that, in front of millions of people, I’m going to find out I’m not as good as I thought I was!”

Having already met and interviewed the chef, on ITV’s This Morning, Ruth doesn’t believe that Marco’s Kitchen Burnout will be too explosive.

“There’s this myth that seems to follow him around that he shouts and is horrible. But if you watched him on Hell’s Kitchen with his pupils, he was actually very protective of them.

“It’s like he’s got his little chicks with him although he can be scary if you don’t pay attention. He goes very quiet and then you know you’re in trouble!” 

Her biggest fear is cooking a three course meal for 25 diners.

“I am worried about feeding all those people on time, hot meals, cooked to perfection, under duress with Marco, one of the greatest chefs in the world looking over my shoulder. Now that scares me. 

“Plus the one thing I can’t cook is steak. So what happens if they tell me that 25 people all want steak, and they all want it cooked differently!  I am just going to lie on the floor and cry!

“At home when we entertain, I would never put myself under that stress. I’d prepare a starter beforehand, and cook a casserole or a leg of lamb. Something that won’t spoil.”

Her dream dinner party, she says, is a casual supper with friends.

“My ideal guests would be Billy Connelly who I have never met. Not only because he’s hilarious, but because he is so well travelled and interesting. My best friend Sam because she is a fab cook and could help me. Dame Helen Mirren because she gives us women who don’t have Botox hope, that there are normal women out there over 50.  And of course Eamonn who is the funniest man I know.”
Although even he doesn’t always make her laugh! Ruth admits that if her fiancé dares to enter her kitchen when she’s not there, it often ends in an argument.

“When Eamonn makes a sandwich it’s like we’ve been burgled by the fridge police because there’s ham left out going dry, the mustard jar with the top off, and buttery knives.  
“So I slam about tidying up saying, ‘I can’t believe the mess you made with one sandwich’, and he says, oh I was going to clear up in a minute. He’s like most men really.“

The one male, she does encourage, however, is their seven-year-old son Jack, who she is teaching to cook.

“I think mothers now have a moral duty to send their sons out into the world being able to cook at least two or three dishes. As soon as Jack hears me get the chopping board out, he asks if he can help. Although I still worry that he’s going to chop his fingers off!

“I’m very much a one pot casserole, shepherds pie cook. Quite traditional, and I do a good roast dinner. But I want to learn to cook other dishes, and who better to teach me than Marco.”

She has mixed feelings though about her number one fan.

“Eamonn is surprised that I am doing this show, because I normally avoid stress. But he is very proud of me for doing it. And he also totally believes in me, which is the other worry, especially if I am sent home in tears after round one!”
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INTERVIEW WITH MARK WATSON

“It is difficult for me to bond with an Alpha male like Marco who regards me, I think, as a bit of a worm. Someone who can’t cook and has just blundered into his kitchen.  Which is about right, really.”

Comedian Mark Watson, 30, has far more on his plate than anyone else in Marco’s kitchen. During filming, his wife Emily was on the brink of giving birth to their first child.

“While I’m chopping onions in front of the cameras, I keep thinking that my wife could be going into labour. So if you see me running off down the street chased by the cameras, you’ll know what’s happened!

“You might think that being in a kitchen would be a nice release from the tension of impending fatherhood. But actually I have just substituted one set of worries for another!”

Living off a diet of pasta, Mars bars, and Cuppa Soup when he studied at Cambridge, Mark is the first to admit he has spent most of his life avoiding cooking.

“I accepted this challenge because I wanted to learn the basics of a kitchen environment under the tutorage of a famous chef. But there is a chance it could permanently destroy my confidence. So it’s all a bit of a gamble.

“For me this is far more frightening than facing the most aggressive crowd doing stand up.  I would much rather go on and do a live stand up on TV in front of any number of people than try and cook a tuna steak.” 

He’s also not sure what to make of the great man himself.

“It’s difficult for me to bond with him. He is a bit of an Alpha male who regards me, I think, as a bit of a worm really. Someone who can’t cook and has just blundered into his kitchen, which is about right. He looks at me with what appears to be contempt!

“He has this peculiar semi-mystical way of talking and presents himself quite convincingly as a sort of sage. I find him slightly an intimidating presence. I like to think that if he shouted at me, I’d put up a fight. 

“But I can’t imagine I would really, because in a kitchen you’re already vulnerable, hot and flustered, and spilling stuff, so I think I’d be quite crushed.”

One of his strategies to win points from Marco is to make him laugh.

“I have already tried to use humour. And to be fair, it worked. Not always intentionally. The other day I spilled about a thousands peppercorns on the floor which he found amusing.

“My fear is that my diners will be asking why they haven’t been served. And I don’t think Marco will find that funny. If it’s just me looking stupid, I can handle that. You should never be a comedian if you can’t. But being hopelessly behind, and hearing customers say, what the hell is this, would be awful.”

Admittedly his experiences with food have tended to catastrophic.

“When my wife and I were students, she arranged a surprise picnic on the banks of the river Cam to celebrate my finals. We got in this boat, had some wine, and then she got off, and started setting up the picnic. The boat drifted away and I couldn’t row properly. 

“She was left with this picnic for about three to four hours, until finally she swam across the river to get back to me. It was very nearly the end of our relationship. 

“So even though I didn’t prepare any of that food, I still feel that’s a sign, that if you make too much effort with romantic meals, you’re probably asking for trouble.”  

Working with Marco, he wants to learn more bravado in the kitchen.

“If I walk away with one thing, I hope I can learn a bit of his fearlessness and almost arrogance. I’m already beginning to find out that chutzpah and bluffing is almost more important than cooking itself.

“You get through doing stand-up comedy by acting confident. If I can learn that same skill applied to cooking, I would be a better cook straight away.”
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INTERVIEW WITH NANCY DELL’OLIO

“My therapist told me it would be good to do the show, because you never know what you can discover about yourself doing something like this.”

Italian businesswoman and lawyer Nancy Dell’Olio has no doubts who she would invite for her dream dinner party at her London home.

“My first guest would always be Tony Blair, always.  Also Piers Morgan, Simon Cowell, Alistair Campbell, Bill Clinton, perhaps. It’s not a dream dinner party though because these people are already friends of mine.”

So is Marco Pierre White, who she has known for several years.

“I don’t think this gives me an advantage over the other contestants. If anything, the fact that we are friends could play to my disadvantage, and I might have to try harder!

“It will be fun cooking with Marco, and being involved with food. Food is everything, it’s a central part of life, especially in my culture.”

For Nancy, being on a reality show is a totally new experience.

“I have never done anything like this in my life. I get asked to do so many things but I always say no. My psychotherapist told me it was a good thing for me to do. It’s a chance for me to learn something from Marco, but this is also a test for life. That’s why my therapist suggested, in a funny way, that you never know the things you can discover about yourself doing something like this. 

“I am ready to get to know other sides of myself, and to show other sides of myself to people.  

“It will be a challenge but I don’t need to win.  It will be a test being surrounded by others in the kitchen, and will send out a message to people about who I am. So there are many positive aspects. 

“I cope well under pressure because I am disciplined and determined. I know I will feel stressed at time, but that isn’t always a bad thing. I will try to be focused and not to get over emotional about things. And I am a more emotional person. I like to do things my way, so I can’t predict what is going to happen!”

Growing up in Italy, Nancy learned to make mouth-watering meat and pasta dishes from her mother and grandmother.

“I am not a great cook. I would describe myself as average, in the sense that I am familiar with the basics of food. “The sort of food I cook is very Mediterranean cuisine. Vegetables, chicken, fish, pasta . I can do a bit of everything. The way I eat is basic. Proteins and vegetables. I don’t like any rich sauces, I prefer to be healthy. Sometimes food in a restaurant is too rich. It’s important to find the right balance.”

Most of all, Nancy loves entertaining her famous friends at home.

“There is so much creativity that you can express in a kitchen. I have had some wonderful gastronomique experiences around the world.
“The best meal you can have is at always home. You can always cook something more special than you get in a restaurant.”

“It is much more intimate. Of course I have cooked meals that have gone wrong, or that are overcooked or burned. But not a major disaster, because usually when I have guests for dinner, I have someone in to help.”

What worries her the most about Marco’s Kitchen Burnout is going it alone in a hot busy restaurant kitchen where the pressure will be on.

“The challenge here to cook for 25 people in a professional kitchen is a first time for me. As soon as I walk into the kitchen, I am going to feel nervous. We don’t know what is going to happen next. It is going to be full of surprises. 

“I am not a very competitive person. It is going to be tough, and there will be other contestants who are much better than me. 

“And if it is necessary for Marco to shout at me, and I am doing something wrong, I will accept it, because you have to play the game, and I know how Marco is. “

Even in her chef’s whites Nancy, who looks fabulous in her forties, is determined to keep up her image with full make-up and jewellery.

“I will try and bring some glamour to the kitchen. Whether or not I manage it, you will have to judge. The kitchen is warm, and I am better in the cold that with the heat. But you get used to it, and I will try and stay as glamorous as possible.

“This for me is not just a test about food, it is a lot of other things. Most of all I am here to participate in the game.

“If I win, I might open up a restaurant with Marco. That would be fun.”
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INTERVIEW WITH DEBRA STEPHENSON

“To have hints, tips and lessons from Marco Pierre White. It’s like winning a prize. You can’t buy this. So many women would jump at the chance.”

Actress Debra Stephenson, 37, believes that cooking for the man in your life can keep romance alive.

“If you love someone, you cook for them. It’s a way of giving. My husband James likes to cook some really lovely dishes for me. And he loves lasagne, so I love to give him that.  But also if you’ve got children, cooking brings out the nurturing qualities in you. I am not someone who just wants to slam down something rubbish in front of my kids. For me, food is love. 

“So to have hints and tips and even lessons, really, from Marco Pierre White is like a prize. You can’t buy this can you? I think a lot of women and fellas as well, who love to cook would jump at the chance. 

Huge fans of Debra’s home-cooking are her son Max, 7, and daughter Zoe, 3.

“I always think of myself as a cook, because I cook at home. But suddenly it’s very humbling meeting Marco.  I am actually going to get rid of any pre-conceived ideas about cooking, about whether I can cook, listen to him and just start from scratch.”

“When I said why I was coming on the show, Max said, ‘But mummy, you are already a brilliant cook,’ which is what counts. But then I’ve never cooked three different meals for 25 people before.

“Plus all the dishes I normally do, like shepherd’s pies and casseroles are in the oven. In Marco’s Kitchen Burnout we are not allowed to use the oven, which rules out most of the things I can cook!”

Meeting Marco for the first time, Debra wasn’t sure what to expect.

“Most chefs are quite powerful people. They’ve had to command a great deal of respect, otherwise people don’t follow their orders. Whoever runs a brilliant kitchen is not going to be a pushover. So my expectations were that he would be quite menacing. Also, after Hell’s Kitchen, lots of women had a crush on him.

“He seems to have this kind of aura around him and energy that gets people falling at his feet. But I like to take people as I find them and start with a clean slate.

“Rather than intimidating, I think he is just intense. I think there is a great warmth about him, something of the daddy about him. He commands respect, but at the same time, he would be there for you. 

“There is no point in going into a competition like this unless you are prepared to go along with the drama of it. Marco will only shout in order to help us. So if he does I am not going to take anything personally.”

Even before she competes in the first round, Debra has already learned an important lesson from her mentor.

“Marco has already said that we have to take the emotion away from our cooking and focus. Because once you bring in emotion, you get confused. So as my strategy for doing well, I want to stay focused, logical and rational.  We’ll see how it goes.  It would be amazing to win. I’ve never won anything.

“Part of me really wants to do well and stay in for as long as possible to learn more. 

She has already befriended her fellow competitors Nancy Dell’Olio and Jason Byrne.

“Nancy is lovely. I think she is probably quite good because being Italian she will have learned a lot of good tips from her mother. I reckon she eats out a lot and knows good food.

“In the past, I’ve not been good under pressure. My brain stops working, I can’t think what I need to do next, and forget about something that may be on the stove. So Jason, being a comedian will lighten the atmosphere is we all start to take it a bit seriously.”

Her main challenge will be cooking for 25 diners.

“Later this year I’ve got 12 friends and 10 children staying at my house in Dorset, which is a huge number to cook for. 

“After doing this show, I don’t think I’m going to find that scary at all.”
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INTERVIEW WITH JASON BYRNE

“Learning to cook great food goes straight to a women’s heart. It’s going to be great in the bedroom. I’m going to get way more sex!”

Irish stand-up comedian Jason Byrne, 37, reveals he is learning to cook with Marco, so that he can impress his wife Brenda.

“My wife is such a good cook. She has herbs and oils and cook books everywhere, and cooks stuff I’ve never even seen. She watches all those TV cookery competitions, and understands the pressure in the kitchen. So that when they present their meals to the judges, she goes all weepy.

“I never have anything to dish up for her. I put out the candles and the roses, and out come the potatoes and a bland steak. My wife tells me, ‘The food tastes alright, but there’s no love in your carrots.’” 

“What Marco can do is create taste explosions in your mouth. So that’s what I want to learn so I can cook those really cool meals for her.”

Cooking for 25 diners, he says, will give him the confidence to throw a large dinner party in his farmhouse kitchen in Ireland.

“What is going to be brilliant is to invite at least ten of my friends and cook for all of them. And as well as that, it’s going to be great in the bedroom, isn’t it? I’m going to get way more sex.  Food can go straight to a woman’s heart…and maybe other places.”

When Jason was first invited to take part in Marco’s Kitchen Burnout, he turned it down.

“I said, ‘There is no way I can do that show. I can’t cook like that.’ I sat down with my wife Brenda and she said, ”Sorry? What did you say? Who? Marco Pierre White? Get back on that phone and tell them you’re doing it whether you like it or not.’

“She said, it’s like if Pele rang you up and said, ‘Do you want to be taught football for three days?’ You’d say ‘Yeah’, however rubbish you were.”

The comedian’s ignorance on the food front has already shown him up in front of Marco.

“Yesterday I held up a red cabbage to Marco, and said, is this the beetroot you need. And he said, ‘ What?’

“I’ve got to keep it calm. Listen to the shouting, but ignore the shouting. He’ll just be shouting orders. He looks like a scary man. He is quite big. In fact he is massive. He is really a strong person with a warm heart. But he does look menacing. I thought he was going to hate me, because I am such a bad cook.“

Raised in Dublin, Jason blames his ignorance about food on his childhood fads. 

“My diet comes from my processed food family from the 70’s and 80’s . For 16 years I was such a fussy eater, I ate the same food every day. Cheesy toast and Neighbours for lunch everyday.  Potato, beans and meat for dinner. I couldn’t even touch sauces, and didn’t eat a pizza until I was 20. It’s such a waste. Luckily my wife has taught me to love food. “

Father of two sons, Devon, 10 and Daniel, 3, it’s Jason’s wife who prepares all the family food.

“When I told Devon I was coming on the show, he said, ”Oh well, daddy. All you can do is your best. But you’ll never be as good a cook as mummy.’

“Even if I offer to prepare the Ready Brek, he says, ‘Please could mum do it?’”

“We’ve got an expresso machine which can make hot chocolate, and he’ll say, ‘No daddy, don’t do it.” And I say, ‘But it’s only hot milk and chocolate’. He’ll say, ‘You don’t even know how to mix it into the milk.’”

So determined is Jason to do well in Marco’s Kitchen Burnout that the worry keeps him awake at night.

“I haven’t slept since I’ve been here in London. All I can see when I close my eyes is Marco’s huge head with that thing on it, just floating around in front of me, going ‘No! No!’, ‘Why would you do that?’ and ‘I told you this already!’” 

“From what I’ve seen so far though, he’s got great humour. He doesn’t really talk when he is cooking, and I keep asking him stuff, kind of teasing.

“I asked him why there was no music in his kitchen, and he said because it would distract people. And I said, ‘Yeah you wouldn’t want dancing chefs in here.’ But he didn’t even hear me.

“He’s a football fan though, so perhaps we can talk about that.

“I think most of the food we get to cook will be fairly simple dishes. I just hope when I make mine, he doesn’t say, ”I didn’t mean that simple!”
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INTERVIEW WITH CAROL SMILLIE

“Predominantly I am happier with a power tool in my hand doing DIY, than a wooden spoon, cooking.”

Scottish TV presenter Carol Smillie, 48, reveals she agreed to a role swap with her restaurateur husband. At home, he did the cooking, and she did the DIY.

“I suppose it was a bit unusual, but predominantly I am happier with a power tool in my hand doing DIY, than a wooden spoon cooking.

“My husband used to do most of the meals, but then got in a bit of a strop about it, and said it wasn’t fair. Now we split the cooking and DIY between us. 

“So I am hoping on Marco’s Kitchen Burnout, I will learn to cook.”

She admits that she is not at her most relaxed in a kitchen, and wonders how she will fare under Marco’s gaze. 

“I can get riled and easily distracted, although if I’ve got all the ingredients in front of me, I will be happy to have a play with them. 

“It’s not that I dislike cooking. I would describe myself as an adequate cook. I just get bored with it. 

“I’ve suggested to my girlfriends that once a week we should go to each other’s houses and make something for each other’s families. The same boring old stuff we make every week for our own family, won’t be boring to theirs.”

Now she wants to see if she can pep up her dishes, with a few sizzling ingredients from Marco.

“From what I have been told, he’s not in the business of tearing us off a strip because he is only here to advise us. 

“If he does tell us off, how I would react would depend if I deserved it. I can’t be bothered with this ‘humiliation’ nonsense. It’s so ridiculous.  I would probably laugh, which is possibly the worst thing I could do! 

“Most professional chefs tend to be egotistical maniacs. They are the king of their own castle. Fair enough. But we are not chefs. My husband has four restaurants, but he is not a chef, and has never cooked in one. And I have no experience in a restaurant kitchen whatsoever. So this is all new for me.”

She has already bonded with her first-round competitors, Russell Grant and Alex Ferns.

“I am most worried about being the first off of the three. The trouble is that we are getting on so well, no one wants to go. 

“But my biggest fear is people leaving the restaurant because the food is so inedible. The maximum amount of people I’ve ever cooked for is ten, and that would have been a big roast, not lots of different dishes.

Growing up in Glasgow, Carol, a former model, has her own childhood memories of inedible food. 

“I was raised with very Presbyterian Scottish cooking with no seasoning and soggy veg that makes you feel sick. 

“There is family folk law at home that I don’t eat green vegetables. I was force fed them as a child. And I hated them. 

“So I perfected a technique for avoiding them. At dinner, I’d be sitting next to the fridge. And as the youngest of four, no one really listens to what you have to say. So when no one was looking, I would fire my green veg down the back of the fridge. And tightly pack peas into the side of my mouth, which I would spit out when I excused myself to go to the toilet half way through the meal.

“Unfortunately over time, the fridge broke down from the weight of rotting veg behind it. The guy came to fix it, and when dad pulled it out, there it all was. I am surprised we didn’t have rats the size of dogs.”

Since those days, she has learned to make vegetables more palatable in soups and stir frying them.

“I have to eat vegetables in front of my children or I wouldn’t be a good mother.  But I would rather pull out my finger nails than eat brussel sprouts.”

Cooking for three children, Christie, 14, Robbie, 12 and Jodie, 10, she doesn’t give in to fussy eating. Despite the fact that her elder daughter is following in her mother’s footsteps as a model.

“At 14, I would hate her to worry about food. I have never dieted in my life, or watched what I have eaten. Subconsciously, whether you like it or not, if you worry about your weight, you will pass it on to your children.

“I tend to like picky food like Thai or Chinese because you can try a bit of everyone else’s and that is socially acceptable.”

What she’s looking forward to most in Marco’s kitchen is a sense of achievement.

“I’m after the sweet taste of success. It would be unbelievable if I won. I have never won anything in my life. Mind you, if I do, I could be making a rod for my own back. I might never be allowed out of the kitchen by my husband again!”
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INTERVIEW WITH RUSSELL GRANT

“I am really worried about cooking Marco style. I am workers caff. I am greasy spoon, Wimbledon theatre darling, and spag bowl.”

Astrologer and actor Russell Grant admits that the one reason for doing the show was to cook with his favourite TV chef.

“I have turned down lots of other cookery shows, but to me Marco is a hero.  I love watching him on the telly. He’s just a great guy.  He is also born in December, and I get on very well with Sagittarians.  I love their optimism and inspirational value, and he’s all those things. 

“But he can also be very formidable. Especially when he gives us the look of death!”

This time last year Russell couldn’t even think about dashing around Marco’s kitchen, keeping up with the high-speed turnover of meals for 25 diners. He was fighting his own battles with food.

“I was nearly 24 stone, and I’m only short, about five foot six. I couldn’t even walk a few yards without using a stick. All the weight I’d lost in Celebrity Fit Club a few years earlier, I’d put on, again…and more. 

“It came to the point, I had to do something because there were so many good things happening to me astrologically. So I started my diet on a new moon, and then basically each day looked at the aspects. I found that good aspects were bad for a diet because you thought you could eat anything. And the bad aspects were challenging, but good for a diet.

“I started to eat more little and often, have breakfasts which I’d never eaten before, give up bread because I had a yeast allergy, eat my main meal at lunch time each day, and stop eating after 6pm.

“Over a year I lost seven and a half stone.  My relationship with food is much more sensible now. It’s changed my life completely and means that all this is now possible. I am totally thrilled.”

Back home in Wales, Russell loves cooking for friends and family in his designer kitchen.

“I cook ‘school dinners’. People who love partridge and fondant potatoes can go to Marco. For your roast beef, Yorkshire puds, gravy, and eggs and bacon they can come to me. 

“I am really worried about cooking Marco style. I am workers caff, I am Wimbledon theatre greasy spoon, darling, and spag bowl.”

At the start of his TV career, there is one dinner party that Russell would rather forget.

“The worst thing I ever did was when I followed a recipe for a curry which called for hard boiled eggs to be placed in the middle of the rice. But it didn’t say anything about taking off the shells, and all I could hear was my two friends crunching their way through these eggs. I never saw them again!” 

His most memorable meals are those cooked by his two beloved grandmothers.

“It was my grandmothers who taught me to cook. My nanny Lilly used to make the most wonderful comfort food. The best thing she did was fry ups – most delicious fried bread eve and roasts. And my nanny Alice made the best pastries and apple pies and the best roast lamb. “

Most of all he is hoping to learn a few tricks of the trade from Marco, and see how the other half eat.

“I will be asking Marco for help, which I know will lose me some points, but I would much rather diners go away happy. It would upset me greatly if they had to go to McDonalds afterwards. “

He’s even checked out the planets to see what the future holds. 

“What I do know is that this is one of the heaviest weeks, astrologically revealing chinks in our armour. So it’s going to be a difficult week for everyone. It’s an important week for us to play to our strengths.

“The problem is I’m not very competitive. I love being here with my new friends, and at the moment, we are all being jokey.“

He is thrilled that Marco has already given him a giant pat on the back.

“He said I got his Maitre d’ vote and that if he had a restaurant he would want me as the perfect person for front of house. It was a huge compliment.”

So far, Russell has managed to avoid the temptation of chocolate desserts in Marco’s kitchen.

“In the past, I wouldn’t have been able to resist them. My weakness is cheese and chocolate. But I have fought my demons, and had a change of attitude. I’ll eat what I want now and throw the rest away.”

As for fancy cooking…Marco style.

“I’ll pick up a few tips from him, and might be a bit dainty at times and do something spectacular with a pudding for my next dinner party. But I don’t think people who come to me want to be surprised by cordon bleu. They want wholesome food.”
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INTERVIEW WITH ALEX FERNS

“Practising for Marco’s Kitchen Burnout, I set my stove on fire cooking prawn pasta. That is not a good start, is it?”

Actor Alex Ferns, 41, makes no bones about it. He’s out to win!

“I always say that I’m not a competitive person but if I am being honest, I am. I’m the same with playing golf.  I want to win. 

“So when I found out for sure I was going to do this, I said to my wife Jennifer, I’m going to make this prawn pasta dish. Yeah, I’m going to be great on this show.

“She went up to have a bath, our sons Cameron, seven and Mackenzie, three, were asleep in bed, and I poured myself a glass of wine while I started defrosting prawns at the sink.

“I walked into the living room, forgetting I’d left the empty wok with oil on the gas. And the next thing I know, there are flames in the pan, smoke everywhere, the alarms are going off, and I knock over one of our expensive wine glasses and smash it. Setting the kitchen on fire…not a good start is it!”

To date, his only TV role involving food has been as ‘soaps most-hated villain’ playing EastEnders wife-beater Trevor Morgan.

“Viewers might remember how I used to throw dinners at the wall. And then of course there was the time I poured gravy all over Little Mo’s Christmas dinner, shoved her face in it and made her eat it off the floor.

“Hopefully I am not going to be doing that in this kitchen, making Marco eat his food off the floor!”

Growing up in South Africa, Alex was taught to cook by his mother.

“I spent 17 years there, and the food is very Mediterranean. Lots of grilled meats, salads and fish. And obviously the South African version of the barbecue, called a braai is very popular.

“It’s a very healthy way of living. And like most hot countries you can eat salads most of the time. In this country when you wake up and it’s wet and miserable, the first thing you want is a cooked breakfast. That’s what I want anyway.”

At home, Alex tends to do much of the cooking.

“I like making pasta dishes – when I’m not burning them – and barbecuing and making huge salads. 

“Jennifer is thrilled I am doing this show because I’m trying out all sorts of things, and she keeps waiting for my next new dish.”

At 18, he learned to live on rations for two years when he was called up for his national service in the South African army.

“We lived on rat packs – ration packs – when we were in the field, and on patrol. And when you came back to a secure base away from the front line, you’d have a big cooked Sunday meal. When you’re on operations, food can get scarce. But it’s definitely true that an army marches on its stomach.”

His favourite restaurant in the world, he says, is in Cape Town, where one of his army pals, cooked on the grills.

“The food is unbelievable. You go there and have a fillet steak, baked potato, lots of soured cream, huge salad and a lovely bottle of wine. That has to be my most memorable meal ever.”

He hopes to cook some memorable meals for the diners.

“My main worry is the pressure of cooking for 25 people. But way I look at is, none of them are going to die. If they don’t get fed, there are about 20 kebab shops within about ten feet of this place. So it’s not a life threatening crisis. But having said that I want to give them food that they will enjoy.

“My strengths are going to be improvisation. And if the proverbial hits the fan, then I am good at coping.

“My weakness is going to be puddings and presentation. But I will give it my best shot.

“I have loved Marco’s way of cooking since he was on Hell’s Kitchen. It’s simple, but well prepared, and looks good.”

He’s also changed his mind about the charismatic chef.

“First of all I thought he was very intimidating and aloof.  But I have had a couple of chats with the master, and he doesn’t want to humiliate us. He wants us to succeed, which is great. I don’t think I could have done this show if it was a case of showing everyone how bad you are.
“To walk away as the winner on this show…that would be a huge tick!””

PAGE  
2
[image: image22.jpg]



www.itv.com

[image: image22.jpg]