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Biography

Antony Worrall Thompson became resident studio chef for BBC2’s “Food & Drink” programme in 1998.  He regularly appears on “Ready Steady Cook” and the extremely popular “Celebrity Ready Steady Cook”.

Antony studied Hotel & Catering Management at Westminster College before working at various establishments in Essex.  He moved to London in 1978 to become sous chef at Brinkley’s Restaurant in the Fulham Road, he became head chef after just one month.  Next was Dan’s Restaurant in Chelsea where, as head chef, he changed its character from café to haute cuisine, propelling its image into the pages of glossy magazines and Sunday supplements.

In 1981, Antony opened Menage a Trois in Knightsbridge to abundant publicity and reviews, it was the only restaurant in London to serve only starters and desserts.  Both the restaurant and Antony received a tremendous amount of press coverage.

He was the first chef/patron to be chosen to open and operate the restaurant at “One Ninety Queen’s Gate”, a unique club with an abundance of style, designed exclusively for the restaurant industry.  The restaurant won the Time Out Eating Guide’s ‘Best New Restaurant” Award in 1990 and featured in Egon Ronay’s Guide.

Antony was, until recently, Managing Director of the Simpsons of Cornhill Group for which he launched the dell’Ugo restaurant in Frith Street that received extensive press coverage.  The accent of the restaurant is on robust and hearty Mediterranean and British food.  Following this enormously successful formula he opened Zoe in St Christopher’s Place to rave reviews and more recently, Café dell’Ugo in the City of London, Atrium in Westminster, Palio in Notting Hill Gate, Drones in Belgravia and De Cecco in Parsons Green.

When he left the Simpsons of Cornhill Group in 1997, Antony opened his own restaurants, Woz in North Kensington, Metro in Jersey and Wiz in Holland Park.

In December 1997, Antony received the most prestigious accolade, the “Meilleur Ouvrier de Grande Bretagne” (MOGB), or the ‘chef’s oscar’, which is the Academic Culinaire’s competition held every four years to find the most talented chefs in the country.  To date, he is one of only 7 chefs to have merited the lifelong title.

Antony has written numerous books including The Small and Beautiful Cookbook, Supernosh, Modern Bistro Cooking, Sainsburys Quick and Easy Fish and Quick and Easy Winter Warmers.  He co-authored the best selling, Ready Steady Cook One with Brian Turner and his latest book The ABC of AWT has recently been published.

He has appeared on many television programmes including, This Morning, GMTV, MasterChef, Junior MasterChef, Home Front, Have I Got News For You, TFI Friday, Freddie Star’s Christmas Special, Newsnight and Children in Need, to name just a few.  In 2003 he showed he was game for a laugh when he appeared on ITV's I'm A Celebrity... Get Me Out Of Here.
Antony is a regular judge for the Academic Culinaire’s Annual Awards of Excellence and, until recently, was the Chairman of the Restaurateurs Association of Great Britain. He organises the “Young Chef of the Year” competition and also speaks to students at catering colleges and offers opportunities to apprentices to work with him.  He has undertaken the role of consultant to restaurants in Bombay, Melbourne, Stockholm and New York.

Antony regularly does live cookery demonstrations at events around the country including BBC Good Food Shows, Sunday Times / Decanter International Festival of Wine & Food, Harrods, The Restaurant Show and the Dublin Food Show.
To book Athony Worall-Thompson for your event, please contact Parliament on
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