


Gurvan Quelo 
Age:  	 29
Job:	� Restaurant Manager,  

La Barbe
Home town:	� Vannes,  

Southern Britanny 

Background
I spent two years at catering college in France then came to 
Britain 10 years ago.  I entered the hotel industry as it gave me 
the chance to gain broad experience, and then joined La Barbe 
in October 2004.

The best thing about working at La Barbe 
I love the buzz. The team is friendly and professional and I enjoy 
meeting the customers.  Le Patron, Serge, really welcomes input 
from his team, so I can to put my experience to good use.  

I’m really interested in …
Wine and I know quite a lot about it.  Also I’m obsessed with 
cooking and pick up tips from the chefs at La Barbe.

It’s important to keep an eye on the industry
I go to London when I can to eat at well-known restaurants – 
it’s good to see what they’re up to.   

I love Scallops with Sauce Beurre Blanc 
It’s been my favourite meal since I was a kid. 

Poor service can spoil a great meal
I’m often disappointed with the service I receive at famous 
restaurants.  The staff are professionals with a lot of knowledge, 
but that’s not enough, you have to make your customers feel 
at ease.  So often, it’s the smile that’s lacking.  At La Barbe, the 
ambience is convivial, the service professional and friendly, so 
the place has a good feel.

Where would I like to be in 10 years’ time?
Well, I love La Barbe, I love Reigate, and I love my house – 
so I have no plans to go anywhere!

Serge is preparing for a daunting charity trek to raise 
funds for the Royal Marsden Cancer Campaign in memory 
of his friend and colleague Roger Palmer.  The trek, to the 
snowy summit of Kilimanjaro at 5750m, takes in dense 
forest, rocky terrain and ice glaciers.

It would be wonderful to make this Serge’s most successful fundraiser yet.  
If you would like to support him, there are several ways you can help.

Eat out for a 
good cause
Join Serge for a charity lunch at La Barbe 
on Tuesday 12th May. The special menu 
is £38, all of which will go to Royal 
Marsden Cancer Campaign.  Find details 
on the website.  Please book early.   

Spread the word
Schools, clubs and businesses 
can get involved by displaying 
a poster or giving out leaflets.  
Please contact us for a supply. 

Sponsorship 

If you would like to sponsor  
Serge, please use the voucher 
below.  Alternatively, you may do 
so through www.JustGiving.com 
– the page can be found by 
entering the name Serge Tassi. 
 

High Hopes For Charity Trek 
Kilimanjaro

18th – 27th September 
2009

Serge on a mission! 

Message from 

‘Le Patron’
With the news full of 
the economic situation, 
La Barbe is taking on a 
whole new significance 
- as a place to escape 
from “downturn gloom”. 

 
My research indicates that, these days, 
people put even greater value on a visit to 
a good restaurant– they may be willing to 
forego fast food and casual dining, but a 
meal at a favourite restaurant is viewed in 
an altogether different light.  
 
Have you ever visited an establishment 
where the food was great, the service 
efficient, nothing to fault, yet come away 
feeling that something was missing? That 
something is likely to be “ambience”. A 
factor that can’t be manufactured or forced, 
it happens by itself when key elements – 
food, service, surroundings and people 
– combine to create the spirit of a place.  
It’s intangible, invisible but none the less, 
vital.  At La Barbe, I sense we’ve achieved 
our own unique spirit.  Ultimately, that is 
for our customers to decide and we greatly 
encourage feedback, so please keep it 
coming.

In many ways, Gurvan Quelo, the 
Restaurant Manager, is custodian of the 
“spirit” of La Barbe.  Where Chef de Cuisine 
Laurent is the inspiration behind the 
wonderful food, Gurvan heads the Front 
of House team, a role that has never been 
more important.  

  

Serge Tassi

Lunch en famille
Present this voucher to receive a 2 course 
Sunday lunch for one child (aged 6 or under) 
with every paying adult. 

Name:

Address:

Daytime tel:

Email:

Amount enclosed:

Please make cheques payable to Royal Marsden Cancer Campaign and send to La Barbe

Please keep me informed about Serge’s trek
Please add my details to La Barbe’s mailing list
We will never pass your details to anyone else

“2 for 1” at Denbies
 
England’s largest vineyard, Denbies, is offering La Barbe 
cardholders two tickets for the price of one to their Indoor  
Wine Experience, which includes a 360 cinema, indoor  
winery train and cellar wine tasting
 
Please show your La Barbe Club Card to qualify for discount.  Offer is  
valid until the end of June 2009 and may not be used in conjunction  
with other offers.

Sunday Best
A three-course lunch  
for just £19.95?  

La Barbe’s new Sunday  
lunch Table D’Hote menu  
is fantastic value, and  
children up to aged 10 eat  
for just £12.95, while under 
7’s are free until Sunday  
28th June - simply present  
the voucher opposite.

Sponsor Serge’s Charity Trek

Thank you - your support is greatly appreciated

Royal Marsden Cancer Campaign
Kilmanjaro 18th - 27th September 2009 

TC 	 �Why do you think the boulangerie is still very 
much in evidence in France, while in Britain the 
traditional bakery is becoming a rarity?

LP	� Bread is still an important aspect of French life.  People 
buy it from the local boulangerie because, although 
there are a lot of supermarkets in France, they tend to 
be outside the towns.  However, I have noticed a decline 
in the number of traditional bakers in France and more 
“depots de pain”, where bread is baked but not prepared 
on the premises.

 
TC  	Do the French still buy fresh bread every day?

LP  	�I think many do, although we don’t like to waste it.  
If there’s any left, the next day it is toasted or used  
in cooking.

TC	 �The two main French loaves are the “pain” and the 
“baguette” – are they made with different dough?

LP	 No, 99% of the time the dough is exactly the same.   
	� The difference is in the size – la baguette, being thinner, 		

has more crust and is eaten for breakfast, dipped in  
coffee.  Le pain is enjoyed at lunch or dinner.  Bread 
has regional names in France – for instance, a pain is  
known as a restaurant in the South.  I found that out  
when I went into a bakery in Monaco and asked for  
“un pain”.  The baker looked puzzled and said, “Oh, you 
mean un restaurant!”

TC	� I find true French bread has a fluffier texture than 
“French sticks” sold in British shops. Why is that?

LP 	� I believe it’s to do with the lean dough, which is cut  
to enable proper expansion in the raising process.   
In France this is allowed to happen before the bread 
is put in the oven.

TC	� So, Laurent, which bread is best – French or British?  

LP  	�I must say, I prefer French bread, but I do enjoy some of 
the top quality British loaves – they are very good and go 
well with cheese or charcuterie.

TC 	 Thank you, Laurent.

Special time,
special place
Intimate wedding 
receptions, family 
celebrations, corporate 
occasions – book your 
favourite restaurant on 
a private dining basis 
and know you’re in 
good hands.

Speak to Gurvan about 
making La Barbe your own

Stroll in Priory Park after 
lunch at La Barbe

Valid until:  Sunday 28th June 2009

Not to be used in conjunction with any other offers or 
promotions or at special events. Maximum of two free meals 
per party. Please mention voucher when you book.

Photography by Andy Huntley 
Photography, courtesy of Reigate  
& Banstead Borough Council.

Daily Bread
Chef de Cuisine Laurent Pacaud tells Tracy Carroll 
about the time he popped into a Monaco bakery 
to buy a restaurant!


