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Press Release


Walnut Club Chef to make a Show of Himself
Nick Wilson, head chef from Hathersage’s award winning restaurant and bar, The Walnut Club, is to set to make a show of himself at this year’s Great Peak District Fair and Food Festival. Nick is scheduled to be doing a cooking demonstration at the regional show on Sunday 29th October, between 11am and 12noon - showing how he turns fresh local organic ingredients into a culinary masterpiece.

Heavily influenced from his years working as head chef in the kitchens of Jean Christophe Novelli’s Michelin starred restaurants, Nick’s talent and flair is usually confined to the kitchen of the popular Walnut Club; on 29 October, however, Nick will be at the Pavilion Gardens & The Dome, Buxton, impressing the crowd with what he does best and no doubt giving away a few expert hints and tips.

Nick said: “It’s a real honour to be asked to appear at the show. The Great Peak Food Festival is about celebrating the abundance of fine local foods we have on offer and in many ways that is what the Walnut Club is about too. Since the Walnut Club opened, we have stuck to our principles of locally sourced organic or wild ingredients, which at the time was a brave move but I think people are now understanding the reasons why and seeing the benefits. I’m not going to reveal what I’m demonstrating at the Fair, but I’ll be giving plenty of hints and tips as I go along and showing how to get the best from our fine regional produce.”
The Great Peak District Food Festival runs from 28 October – 5 November and admission is free. For more details please see www.gpdf.co.uk
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Notes to Editors
The Michelin star-aspiring Walnut Club is one of the UK’s first strictly Organic Restaurants, based in Hathersage in the Peak National Park. The head chef, Nick Wilson worked for seven years alongside Jean Christophe Novelli, and as head chef in several Michelin Star establishments during that time. Open daily from 12noon until 11pm, the Walnut Club serves a lunch and evening menu and has recently launched a Children’s Menu (available all week and until 6pm Fri and Sat Evenings). News about the Walnut Cub is spreading fast – not only regionally, but nationally too, with excellent reviews recently in The Independent Magazine and Virgin Trains’ Hotline Magazine. The stylish interior and mouth-watering food are truly starting to put Hathersage on the culinary map, and there are plans to expand the restaurant brand to other areas of the country in 
the future. The Walnut Club is becoming the place to be seen; celebrity visitors to the Walnut Club have already included Paul Newman, Lynn Faulds-Wood, England cricketers Michael Vaughan, Matthew Hoggard and Freddie Flintoff and Clarissa Dickson Wright of Two Fat Ladies fame. Traditional Organic Sunday Lunch is available all day on Sunday. The venue hosts live Jazz / Crooner style music on a Tuesday, Friday and Saturday evening.

For further information or bookings contact The Walnut Club on 01433 651155, or visit the website at www.thewalnutclub.com


The Walnut Club, The Square, Main Road, Hathersage, S32 1BB
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Head chef Nick Wilson at work at The Walnut Club.

Press enquiries

Jon Gardner, BeyondPR
Direct line 0114 296 7117. Mobile 07930 697773
e-mail: info@beyondpr.co.uk
Ref: WAL91 –  Peak Fair & Food Fest









