
After winning Channel 4’s Come Dine With Me in 2005, Craig Ian McAlpine went on to set up a  
bespoke in-house catering and personal chef company, having worked in the industry for over 15 years, both 
front and back of house.; cooking and serving heads of government and celebrities. 
Having grown the company for the past 8 years, he now has a prestigious list of clients, both private and  
corporate, creating sublime food, to much acclaim; glamorous functions and spectacular events; as well  
as regularly hosting workshops, cookery demonstrations and individual and 
group cooking courses. 
 
He has appeared several times on the Ideal World shopping channel, and done 
live demonstrations for Chefs Live! with Balmlane Events at Earls’ Court,  
London, the Christmas at Home Show at Tatton Park, the Diabetes UK confer-
ence at the SECC, Glasgow, The Scottish Countryside Alliance Game Fair at 
Glamis Castle, for the Coeliac Society at their annual conference, and Taste of  
Edinburgh and Taste of London festivals with Tropicana and celebrity chefs, 
including Nick Watt, Executive Chef of Roka Restaurants 

 
He provides exclusive one-on-one teaching to 
clients in their own home, and at his kitchens, 
instructing on a range of cuisines and cooking 
styles, as well as being the resident cooking demonstrator at the Twice Work-
shops in Perthshire. He has worked alongside the Marquess of Bute on the eat-
Bute Food Festival, providing food tourism weekends, cooking demonstrations, 
and cooking at the gala dinner with executive chefs Jeremy Lee of the Blue Print 
Cafe, in London and Skye Gyngell, formerly of Petersham Nurseries.  
 
He also provides a consultancy service, and is frequently tasked with  
troubleshooting restaurants, or standing-in in a head chef role, most notably  
taking on the fine dining restaurant at the Ardeonaig Hotel, Perthshire, and more 
recently, The Yacht London, where he re-established the entire food offering, 
receiving consistently outstanding acclaim and reviews over 18months. 

 
Combining natural charm, and an easy manner, he is relaxed in front of a large crowd, or effortlessly guides  
individuals through the finer points of cooking.    
A talented, natural and versatile chef, who can adapt to a range of cuisines and situations. Working well under 
pressure in a range of environments.  
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“Craig is excellent: great food and highly professional service” Lady Balniel. 
“The scallops we had were better than what we had at Claridges a few days later” Rt Hon Q 
Davies MP 
“Good food and service” Lady Morrison 
“Craig and the team always do a wonderful job and create fantastic food for my clients.” Ms 
L McDonald, i2Detail Events 
“Everything was fantastic; wonderful food” Miss K Bremner 
“Wonderful food and excellent service. People were still talking about it days later” Miss K 
Cooper, PA to CEO of Paperchase 
“The food was so good, I had to confess to my guests that I didn’t cook it” Mrs D Connell 
“Excellent food” The Marquess of Bute 
“Very good food. The best Christmas dinner I’ve had” Skye Gyngell 
“Craig provided a fantastic demonstration for my workshops. He now regularly demonstrates 
throughout the year.” Lady Inchyra 
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