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Tuesday 10th May 2016 – For immediate release 

Oddfellows sizzles…. 

Oddfellows, the quirky, design-led boutique hotel on Lower Bridge Street has 

welcomed the summer season with a sizzle – in the form of BBQ in its secret garden 

idyll.  Run by head chef, Curtis Tonge, who was trained on the grill by Marco 

Pierre-White, this is no ordinary BBQ food.. 

Curtis said: “Some chefs have laughed at me in the past when I say that BBQ is an 

art form, but it really is. I love simplicity with my food and the grill is 

cooking in its basest form – man and fire!” 

”Our BBQ food is unpretentious and unassuming, but the magic is in the meat. Its 

provenance and quality is the most important thing when you are choosing such a 

simple cooking method. BBQing really lets the flavour shine through.” 

 

Curtis’s Top Tips for BBQ 

1. Use your hot spots. Whether you’re using gas or coal, you can use your hot 

spots and your cool spots to advantage – sear on the hotter part of the 

grill and then move to a cooler spot to cook to perfect ‘doneness’. 

2. Not just for carnivores. I love fish on a BBQ cooked fast and hot. You need 

a firm fleshed fish like seabass or tuna and you have to be gentler with it 

http://www.oddfellowschester.com/eat-drink/dining/summer-bbq
http://www.oddfellowschester.com/eat-drink/drink/the-secret-garden
http://www.oddfellowschester.com/eat-drink/meet-the-chef
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and flip it only once with a really good spatula to hand. Or shellfish – 

prawns and mussels can be chucked on the BBQ as is with little to no prep. 

3. The Golden Rule. Every BBQ chef worth his salt knows you need to take your 

meat out of the fridge at least 20 minutes before it goes on to cook more 

evenly. Not doing so leads to BBQ disaster – charred on the outside and raw 

in the middle! 

4. Marinate, Marinate, Marinate. For up to 24 hours before. I like to add 

sweet ingredients to some of my marinades to form a crispy, caramelised 

coating. 

5. Big meat, low heat. When you’re using a large cut – like a butterflied leg 

of lamb, you need to keep the heat lower to keep the meat juicy and achieve 

a super flavourful crust. 

 

It's BBQ season at Oddfellows every Friday and Saturday from 8pm all throughout 

the spring and summer.  Keep hydrated with cocktails and chow down on gourmet 

burgers and posh hot dogs galore. Little ones up to 11 can eat for free with a 

full paying adult.  

For a private and exclusive gathering, book a VIP BBQ. Whether it’s raining or 

not, you’ll be undercover in your own exclusive area of The Secret Garden - The 

Potting Shed bar with outdoor fires to warm if necessary. You’ll have your own BBQ 

master, BBQ and drinks for £25 a head.* 
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*Available Sunday - Friday for a minimum of 10 and maximum of 25 guests  

to include: 

A private area within The Secret Garden to include exclusive use of  

The Potting Shed Bar 

2 items from the BBQ (burger, ribs, steak sandwich or hotdog) with the frilly 

bits 

A side order of fries 

3 bottles of beer or half bottle of wine per person 

Cost: £25 per person 

Pre-bookings are essential - please contact the lovely Abbie or Grace to check 

availability on Tel: 01244 345454 or email restaurant@oddfellowschester.com 

 

 

Notes for Editor 

 Oddfellows is currently in the process of renovating and restoring their 

second property, Bruntwood Hall, situated in Cheadle, Manchester into a 

boutique hotel. The project involves converting the 19th Century mansion to 

create 22 bedrooms, a restaurant, cocktail bars, private dining rooms and 

statement ‘salon de beaute’, the Pigsty. It is set to open its doors later 

this year. 
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For any further comment please contact  

Katie Bentley, Oddfellows Hotels, Katie.bentley@oddfellowshotels.com, 01244 

345454, m.07739 969256 

mailto:Katie.bentley@oddfellowshotels.com

