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The food scene in Cardiff is 
changing dramatically, and 
Cardiff alumni are setting 
the menu. 

Until recently, choices for eating out 
in the capital were limited. Menus 
were unimaginative and takeaways 
dominated. But in just a few short 
years, Cardiff has become a top 
culinary destination. And Cardiff 
University alumni are at the forefront 
of a new wave of chefs, entrepreneurs 
and writers transforming this city into a 
foodie’s haven.  

We caught up with six of our alumni 
– including finalists from The Great 
British Bake-off and MasterChef, the 
restauranteur behind some of Cardiff’s 
best-loved eateries, a top food blogger, 
an award-winning barista and an 
innovative food recycler – to ask about 
the unique ingredients that have made 
Cardiff the place to eat.
 
Images provided by Kacie Morgan, Beca Lyne-Pirkis, Cerys 
Furlong, Lia Moutselou, Teodora Petkova and Larkin Cen. 
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Festival food
VEGAN FAYRE (May) – Learn how to use 
dairy and meat free products like seitan 

BITE (Llandaff, July) – Eco-friendly, no 
entry fee food fair where top chefs like 
TV’s Tommy Heaney create unique dishes 
that cost no more than £3. Sample 
dishes: Potatoes baked on embers with 
buttermilk, mussels, grapes and seeds 
(Tommy Heaney); Olive oil crackers with 
smoked carrot cream, beetroot pico, 
crispy kale and pumpkin seeds (John 
Cook, Dirt Events Ltd); Peanut butter 
fudge ice cream (Andrew Gwynne, 
Gwynne’s Ice Cream)

CARDIFF INTERNATIONAL FOOD AND 
DRINK FESTIVAL (Cardiff Bay, July) – 
Tastes from around the globe

THE SUMMER FEASTIVAL (Sophia 
Gardens, August to September) –  
The best in Cardiff street food

Spoiled for choice
Kacie Morgan (BA 2010) is the founder of The Rare Welsh Bit, a 
blog focusing on culinary travel. 

“Once upon a time, like many a Cardiff 
student, my idea of eating out consisted 
of rolling into Ramones for a greasy fry-up, 
grabbing something from Venus Kebab House 
after a late night or, if really skint, munching 
on the toast handed out at Metros. Budgets 
didn’t stretch very far, and although there were 
a couple of restaurants I liked, there weren’t 
many independents worth writing about. 

“But this meant the city was pretty much a 
blank slate, with lots of room for innovation 
and experiment. To me, the biggest change to 
the Cardiff food scene has been accessibility. 
Good food is now everywhere. Cardiff is now 
home to many award-winning chefs; there are 
soaring numbers of producers specialising in 
international cuisines and alternative diets. 
Even HMP Cardiff now houses a first-rate 

restaurant staffed by prisoners. And our city 
has seen a seemingly unstoppable rise in 
street food pop-ups and food festivals. 

“Nowadays, I’m more likely to blog about 
a class, a food tour or street food event 
than I am to write about a restaurant. This 
accessibility has shaped us Cardiffians into 
discerning diners, just as curious about the 
story behind where our food comes from, 
as we are about how it tastes. We want to 
meet the people who made our mind-blowing 
food, hear how ideas came about, discover 
how foods are made and perhaps have a go 
ourselves!”

Read more from Kacie at  
therarewelshbit.com
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Traddodiadau Cymreig 
gyda dylanwadau  
rhyngwladol
I Beca Lyne-Pirkis (BMus 2004), 
ysgrifennwr, darlledwr a hefyd, 
cystadleuydd yn rownd derfynol y Great 
British Bake Off, amrywiaeth yw sail 
llwyddiant Caerdydd. 

“Dysgais gryn dipyn am goginio gan fy rhieni a fy neiniau, 
felly pan oeddwn i’n fyfyriwr, byddwn i’n coginio a phobi ar 
gyfer fy nghydletywyr. Yna, yn ystod gwyliau’r haf, teithiais i 
wlad Thai, Malaysia a’r Eidal, ac fe ddylanwadodd y profiadau 
hynny ar arddull fy nghoginio yn fawr. Mae’r ffefrynnau fel Cyri 
Thai Gwyrdd a risoto yn dal i blesio - heb anghofio’r pethau melys, 
fel fflapjacs, cacen llus a lemwn, a chrempogau! Roedd pawb yn 
edrych ymlaen at ddydd Mawrth Ynyd yn ein tŷ ni.

Roedd fy amser yma ym Mhrifysgol Caerdydd yn sicr wedi helpu 
datblygiad fy arddull coginio, a rhoi’r hyder imi wneud cais ar gyfer y 
rhaglen boblogaidd. 

Dywedodd Beca fod cyrraedd rownd derfynol y Great British Bake Off yn 2013 wedi 
“newid fy mywyd”. “Ers hynny, dwi wedi cael pedair cyfres goginio ar y teledu ac rwy’n 
dechrau ysgrifennu fy ail lyfr.”

Yn dal i fyw yng Nghaerdydd, mae hi wedi ei chyffroi gan y newidiadau sydd yn digwydd i’r 
diwydiant bwyd yn y ddinas. “Dwi ddim yn credu bod yna amser gwell wedi bod er mwyn gwneud 
fy swydd yma!”

To read Great British Bake Off finalist Beca's story in English,  
visit bit.ly/ccbecalynepirkis

TRY BECA’S FABULOUS REC
IPE FOR WHITE CHOCOLATE, RASPBE

RRY & CARDAMOM WELSH CAKES:

Ingredients 

• 225g Self-Raising Flo
ur

•  30g Lard or Vegetabl
e Fat, cold and cubed

• 70g Salted Butter, c
old and cubed

• 110g Caster Sugar

• 100g White Chocolate Chips

• 1 Tube of freeze drie
d Raspberries (6g)

•  10-12 Cardamom Pods, discard th
e outer shell and grind 

the black pods inside

• 1 large Egg, beaten w
ith a little milk

• 1/2 tablespoon of Golden Syrup

Method 

1.  Sift the flour and spi
ces into a large bowl and

 rub the lard 

and butter into the flour
 until the mixture looks 

like large 

breadcrumbs.

2.  Mix in the sugar, fruit and
 chocolate chips and the

n add 

the beaten egg and gold
en syrup. (Tip: Heating t

he 

 

syrup slightly will make i
t is easier to mix into th

e other 

ingredients)

3.  Bring the mixture to
gether in the bowl until 

it forms a 

dough – try not to over
 work the mixture. (Tip

: I use a 

butter knife until it star
ts to come together and

 then use 

my hands to gently make
 it into a ball.) 

4.  Place the dough onto
 a lightly floured surface

 and roll out/

flatten to 1cm thicknes
s. I do this in two batch

es so that 

it’s easier to handle the
 dough.

5.  Place your bakestone 
or heavy frying pan on t

he hob to a 

low heat.

6.  Cut out into 2 inch rounds
, grease your bakestone/f

rying 

pan with a little butter 
and cook your Welsh cakes until 

they are a ‘nut brown’.

7.  Don’t over-crowd th
e pan and grease the pa

n in between 

every batch.

8.  Once baked, sprinkle liber
ally with sugar and serve

. 

Delicious warm or cold!
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The taste of home
While Cardiff’s diners devour 
international dishes, there’s 
no denying Wales’ homegrown 
ability to wow – imagine 
succulent lamb, melt-in-your-
mouth cheese, fresh fruit and 
Welsh cakes so good they’re a 
meal in themselves.  

For restaurateur Cerys Furlong (MSc 
2005, Hon 2017) quality fresh, local and 
seasonable produce is essential: “It’s at 
the heart of any vibrant food scene – and in 
Wales we’re spoilt.”

Having been involved in well-loved foodie 
haunts such as Porro and The Potted Pig, 
Cerys opened Milkwood in 2017 with her 
husband, the renowned chef Tom Furlong, 
and friend and fellow chef Gwyn Myring.

“We only use the best local produce – the fish 
is caught just hours before we serve it; our 
beef comes from the Vale of Glamorgan; the 
salad is grown in Bute Park. I love that our 
menu constantly changes to reflect  
the seasons.”

Getting out of the kitchen
It’s estimated that around two million tonnes of food is wasted in the UK every year.  
Cardiff is home to several social enterprises that are tackling the problem.

Formerly an Environmental Law lecturer at 
Cardiff, Lia Moutselou (City & Reg Planning 

2005-11) is founder of Lia’s Kitchen, a 
part-time, home-based ethical food 
venture (liaskitchen.com).

Inspired by Greek and global cuisines, 
and sustainability, Lia runs pop-up 
food events, social suppers, cooking 
workshops and waste reduction cooking 

classes and dinners. She is co-founder 
of Cardiff’s Wasteless Suppers, where food 

surplus about to be thrown out by supermarkets 
or donated by producers is handed to a line-up of 

star cooks – and each serves up a course and a talk on how to 
affect positive change.

Meanwhile, in Cathays Community Centre, Cardiff University 
students are helping to run the Community Fridge project. 
Supermarkets and local businesses donate everything from 
fruit, vegetables and sandwiches to cooked meat and fish. Local 
residents can then simply pop into the Community Centre and help 
themselves with a pay-as-you-feel scheme to help running costs. 



HOW TO MAKE THE PERFECT COFFEE
               •  Each cup starts with the beans. Make sure they 

are kept in a cool and dry place, away from the 
sun, heat and humidity. 

•  If you have coffee with milk, choose the right milk for the beans 
you are using. You have to taste the coffee, so be careful when 
using sweeter milks such as full fat.

•  Clean your machine! The coffee bean consists of oils which leave 
traces and can alter taste.

•  Find a favourite cup. It has to be the right size (never drink a 
macchiato in a 16oz cup!). Then, heat it up: pour in some boiling 
hot water and dry it out before pouring the coffee.

•  Don’t be afraid to experiment! Try unusual  
flavours and blends; make your own syrup  
at home or even recreate what you see  
on Instagram.
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An independent flavour
For many of us, the best way to start the day is coffee. Teodora Petkova (BSc 2016), an award-winning 
barista, agrees.

"There’s so much to enjoy – the taste, smell, 
presentation – but when I first arrived in 
Cardiff, I found the pace of café culture a 
surprise. Coffee was just something to have 
on the go – people were too busy to enjoy it. 
Happily, things are changing,” she says.

Finding her passion in Italy (“I loved to watch 
the baristas working in the artisan coffee 
shops, preparing each shot of espresso 
like it was a magic trick!”), Teodora brought 
home an impressive skillset – and entered 
The University Caterers Organisations (TUCO) 
barista competition.

“It was like an exam,” she says. “I had to do 
lots of research, looking for the perfect beans; 
spending hours equilibrating the grinder 
and practicing techniques and avoidance of 
mistakes under pressure.

“On the day itself, we had minutes to produce 
four espressos, four milk-based drinks and 
four espresso-based non-alcoholic speciality 
drinks whilst providing commentary.”

She won Gold, and shares her tips here. ▸
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FANCY A BITE? We asked 
our alumni for their top 
recommendations
1.  Asador 44 (Quay Street) Succulent cuts cooked on a 

Spanish wood-fired grill

2.  Milgis (City Road) Go meat free with plant-based 
eating and cocktails

3.  The Early Bird (Woodville Road) Bread, pastries, 
doughnuts and great coffee! 

4.  Penylan Pantry (Wyndham Crescent) Amazing 
cheese on toast

5.  Cocorico Patisserie (Whitchurch Road) Bake Off: 
Creme de la Crème finalist Laurian Veaudour bakes 
up a storm

6.  Madeira Restaurante (Guildford Crescent) A taste of 
Portugal, try the skewers or the fish!

7.  Café Citta (Church Street) Family run with 
homemade Italian dishes 

8.  Chapel 1877 (Churchill Way) A former chapel 
renovated into a restaurant and gastro pub

9.  La Cuina (King’s Road) Authentic Catalan cooking 
in Canton

10.  Café Mina (Crwys Road) Mezza and Lebanese 
mains – and great cocktails too!

11.  Purple Poppadom (Cowbridge Road East) 
Experience innovative Indian cuisine like the 
signature Tiffin Seabass

If you can’t come home to 
Cardiff, don’t worry: you can 
still experience Cardiff-inspired 
cuisine, thanks to celebrity chef 
Jack Stein (BSc 2004, MA 
2006). His new cookbook  ‘Jack 
Stein’s World on a Plate: local 
produce, world flavours, exciting 
food’ is available now from 
Absolute Press.

Alternatively, you could try dining 
at Brat in Shoreditch, London 
E1, where Welsh chef Tomos 
Parry (BA 2008) has just won 
Top Newcomer at the London 
Restaurant Awards. Anglesey 
Oysters and fresh fish cooked 
over a huge open fire in the 
middle of the restaurant – and 
you even get a Welsh cake with 
your bill.

 
WOK TO TRY

BAO – FILLED ASIAN STEAMED BUNS OR DUMPLINGS. 
TRY THE KOREAN FRIED CHICKEN, ACCOMPANIED BY 
KIMCHI VEGETABLES AND GOCHUJANG CHILLI PASTE.

FENXIANG – SHARING PLATES OF CRISPY DUCK  
OR BEEFSHORT RIBS

DA – DELICIOUS FRESH NOODLES. TRY THE  
PUMPKIN SEED YAKISOBA!

New tastes 
Masterchef finalist and guest 
judge Larkin Cen (LLB 2006, 
PgDip 2008) is director of Woky 
Ko and head chef of Cen at The 
Celtic Manor.

“For me, eating out is entertainment. In my 
restaurants, you can watch the Wokstars 
cook right in front of you. Cardiff has a buzz of 
excitement about it; it’s an up-and-coming city 
and people want to try new things. Many new 
businesses are starting here, attracted by the 
skills and talent available at the University. They 
bring with them a multicultural workforce with 
money to spend and keen to try new tastes.

“Coming from a family of Chinese immigrants 
who found work as chefs, when I was growing 
up I saw a lot of the same dishes, like sweet 
and sour chicken, in restaurants. That didn’t 
reflect real Chinese food to me. I am passionate 
about taking the cultural element of food and 
presenting something different and exciting.”

Even at University, the food industry felt like 
home to Larkin.

“I was the foodie,” he says. “I played rugby for 
Cardiff Law and the team would come over for 
my fried rice. I was doing basic dishes – but I 
loved it. I was already thinking ‘I can change 
this industry and get people excited about Asian 
food’.” ■


