Wednesday 11 March 2020

FORMIDABLE
FITZROVIAN WOMEN
Following on from International Women’s Day and for the start
of Women's History Month, each day this week we will
celebrate Fitzrovian women who have led the way in the past,
working through adversity to pursue their ambition, and
highlight the achievements of today’s Fitzrovian women who
have picked up the baton and lead from the front.
Tuesday's feature: Art Influencers - Lady Ottoline Morrell
& Rebecca Hossack

DAY 3: FOOD INFLUENCERS

AGNES BERTHA MARSHALL
(1855 – 1905)
ICE CREAM PIONEER
Agnes was dubbed ‘Queen of Ices’ for her
frozen dessert creations and expertise. She
invented the first edible ice cream cornets
in 1888. The cones were designed to hold
ice cream and be as delicious as the ice
cream scoop. She founded a cookery
school with her husband Alfred, Marshalls
School of Cookery, at 31 Mortimer Street in
1883, which was a huge success.
Agnes was also one of the first to use liquid
nitrogen for making ice cream; a method
now used in top restaurants. She also
created an early refrigerator to keep the ice
cream. The Book of Ices (1885) was one of
her many cookery books.
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MONICA GALETTI
MERE CO-FOUNDER AND
HEAD CHEF, TV PRESENTER
2020

Monica was senior sous-chef at the
prestigious Le Gavroche restaurant in
London until 2015. She became a familiar
face on TV, after becoming a judge on the
BBC competitive cooking programme
MasterChef: The Professionals in 2009.
Monica opened Mere restaurant on
Charlotte Street, Fitzrovia in 2017, with
husband David Galetti, a sommelier. The
dishes consist of a blend of classical
French cuisine with South Pacific
influences. She has published two books,
Monica's Kitchen and The Skills. She
juggles work with being a mother of one.
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INTERVIEW
Tell us about your
career journey and any highlights
I started cooking in New Zealand and
entered a few cooking competitions as
well. Travel was always on the cards for
me so I made my way to Europe in 1999.
I worked around Europe before working
with Michel Roux Jr at Le Gavroche.
In 2004 my husband and I moved to
Mauritius as Head Chef and Restaurant
Manager at Le Gavroche de Tropiques.
We returned to London and our daughter
was born in 2006.
Television came along by pure chance
and this would be my 12th year as a
judge in Professional Masterchef. I'm
lucky to also present Amazing Hotels with
a great friend Giles Coren.
David and I always wanted to open a
restaurant eventually of our own and this
came true in 2017.
We used to live in the area so we know
Fitzrovia really well. Our daughter was
also born at UCL down the road.
Mere is named after my mother who
taught me how to cook at home, drove me
to my first job interview and supported my
young ambitions of being a Coya chef.
She also encouraged me to travel.
My husband David and I together
combine our experience in hospitality to
provide what we feel is excellent food and
service in a friendly relaxed environment.

Tell me about a working day for you
A working day varies between what
commitments have been pencilled in.
Normally I'm up early with my dogs
first thing then onto Mere.
If I’m filming I’ll do that and then
return to Mere in the evenings.
What's the best
advice you've been given?
Trust your gut feelings.
What advice would you give to
women at an earlier stage in their
careers?
Find a kitchen that you can learn in
and enjoy your craft.
What woman/women inspire you?
I come from a family of very strong
women. We are like a sisterhood and
draw strength off each other.
I admire women that are strong and
are doing what they have dreamt of
achieving in life.
What are you still
learning, or planning to learn?
To be a good and patient mother.
What are your hobbies?
I enjoy reading but will only pick up a
book when I am on holiday and once I
start I can read four/five books in a
week - it’s when I completely relax or
on an aeroplane where no emails can
reach me.

