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Introduction
I am writing about the Fat Duck, a three-star Michelin rated fine dining restaurant, which is located in Bray, Berkshire, owned by proprietor Heston Blumenthal, a celebrity chef. The restaurant opened on 16th August 1995, it was renovated from a run-down pub, to offer the most charming dining ambiance. The pub was 450-year-old, and tiny, the kitchen area was small, however Heston liked the building and its location. Spending many hours, up to 20 hours a day and sleeping there if needed, it took him some time to get to how he wanted the place to be. “The lack of space and facilities in the kitchen led to Heston having to investigate some novel ways of cooking. It was at this point that his interest in combining science and cooking was born and he encountered Dr Peter Barham and Professor Tony Blake. Together, the three pioneered scientific ways of producing the best cuisine”, (Speakers associates, 12-02-23). Blumenthal, a self-taught chef, virtually had no staff or accolades when he first opened the doors to the restaurant. It was when Heston was sixteen on a family trip, a visit to a restaurant in Provence was when he fell in love with the place and the food, which sparked an interest in him for fine cuisine. His experience in France was what resulted in Heston’s desire to become a chef and open his own restaurant the UK.  “In the early days, the restaurant resembled a French bistro, and was known for its triple-cooked chips, but it gradually became synonymous with Heston’s innovative, multi-sensory cuisine, and four years since opening it received its first Michelin Star in 1999”, (Michelin guide, 12-02-23). It gained a further Michelin star in 2002, and in 2004, the restaurant was awarded three Michelin stars, (Michelin Guide 12.02.2023). The Fat Duck became one of three restaurants in the United Kingdom to achieve the three stars alongside another also in Bray, owned by Michel Roux, the Waterside Inn, and Gordon Ramsay’s restaurant in London. It was a great achievement; it was the fastest restaurant to have gone to three stars from one in the UK. The restaurant is open Tuesday to Saturday. It has one member of kitchen staff per customer, approximately 59 staff members, 44 covers, working 10 services a week. Oli Williamson, talks about how, “Gone are the days of people coming in working 18 hours a day”, (The staff canteen 12.02.23). The cost of the dining experience at the Fat Duck is between £275 per person to £395 per person including VAT. The price difference depends on the time of the day and the day of the week. Bookings can be taken on the official Fat Duck website (The Fat Duck, 12-02-23).
Over the years, the restaurant has gained international renown, and consistently ranked among the world’s top restaurants. It has received many desirable awards. It was voted Best Restaurant in the UK by the Good Food Guide 2007 published in the Caterers guide, 15-09-07. The Fat Duck has been named the UK’s best restaurant for the third year in row, (BBC.CO.UK, 11-08-2010). 
Heston Blumenthal won The Diners Club Lifetime Achievement Award in 2017. The Fat Duck won the Highest New Entry Award in 2004 at No.2 according to theworlds50best.com.(12.02.23).
The restaurant was “applauded for its immersive dining experience, the Vineyard in Newbury was admired for its glamour”, in the Get reading, Berkshire live website, (12.02.23). 

Heston Blumenthal’s experimental, multi-sensory cooking
Through his research, he discovered that what we hear, smell, see, and touch has an immense effect on the way we respond to our food, (thefamouspeople.com, 20-02-23). Blumenthal uses psychology, explaining, "For example, eat sardine on toast sorbet for the first time, confusion will take place as the brain will expect a dessert and you will therefore be tasting more sweetness than actually exists." (The Guardian 5-10-08). He is known for experimenting with flavour pairings based on the molecular similarities between different ingredients. The best examples of this are white chocolate with caviar and salmon with liquorice, (thefamouspeople.com, 20-02-23). Frozen in liquid nitrogen, a course of vodka and green tea, and a porridge of snails. Mock turtle soup with a theme of Alice in wonderland, where freeze-dried beef stock resembles a fob watch which is covered with golf leaf where a waiter drops it into a teacup then pours a “tea” of beef stock that dissolves it all. Ox tongue and vegetables are served with this course to add into the soup. 
A dish of sea food is served with the, “sounds of the sea”. The sea food is served with a foam on the top of tapioca, breadcrumbs and eel, which represents a beach. It gets served with the sounds of waves crashing. In 2000, techniques such as cooking vegetables in mineral water were used so the calcium in tap water wouldn’t cause discolouration and to increase the tenderness of cuttlefish, it was important to break down the molecules by freezing it. Other sensory components include ‘the smell of the Black Forest’ that comes with a kirsch ice cream. Techniques such as cooking vegetables in mineral water were being used because the calcium in tap water causes discolouration, and freezing cuttlefish to break down the molecules in them in order to increase their tenderness, (Dollop online 12-02-23). 

A major achievement, of his was using liquid nitrogen in the kitchen, originally, he used it to keep his green beans fresh and green. He then began using it to create other dishes, such as nitro-poached mousse and ice-cream, (the famous people, 12-02-23). The restaurant is known for its many course tasting menu, (Solent plastics website 12-02-23). Blumenthal published a book called, The Big Fat Duck in 2008, after his BBC series 'Heston Blumenthal: In Search of Perfection’. He developed his menu by experimenting. The egg and bacon ice cream came about from
 He investigated the principles of "flavour encapsulation", and from there the egg and bacon ice cream was invented. It is in a laboratory where Blumenthal develops dishes, which is only two doors away close to the Hinds Head pub, which is also owned by himself, (jjorgoso 16-02-23). Most of the laboratory scenes were filmed there for his television series,
It was where the majority of the laboratory scenes for the television series Heston Blumenthal: In Search of Perfection were filmed. The Waterside Inn is the only other three-star restaurant in Bray, (Michelin Guide, 16-02-23).

Food poisoning scare
Blumenthal was forced to close his restaurant on 27 February 2009 after customers were feeling unwell. On 6 March it was reported that 400 people felt unwell after eating there. ‘Blumenthal shuts restaurant after vomiting bug outbreak’, (The Times 03-02-14)
Following the reopening of the restaurant on 12 March 2009, the cause of the illness was later given by the Health Protection Agency as norovirus. The restaurant received criticism for not responding fast enough to the incident, and for its not so good cleaning methods. A spokesperson for the Fat Duck said: “The reported illness in February 2009 at the Fat Duck was confirmed as oysters contaminated at source by norovirus, (The Guardian 16-02-23). The Fat Duck had previously received negative publicity regarding health standards, when food and safety officers in 2004 found "borderline" levels of listeria in the foie gras and expressed concern that "no core temperatures of the meat are taken", (The Guardian, 02-05-05).

Temporary relocating of The Fat Duck to Melbourne
The Fat Duck could not hold onto its three-star status in 2016 guide due to renovation and temporarily relocating it with its team to Melbourne, Australia, preventing it from being open for assessment.  
The restaurant kept the name of The Fat Duck during the six months, after this time changed it to Dinner by Heston Blumenthal. This was Blumenthals first restaurant outside of the UK and second restaurant with the same name. The following year fplowing inspections, it regained three stars. The editor of the Michelin Guide, Rebecca Burr, said: "Our inspectors had many meals here during the course of the year and found the restaurant invigorated, rejuvenated and unquestionably worthy of being re-awarded our highest accolade", (bbc.co.uk, 20-02-23).
The Fat Duck keeps its place at the top alongside Alain Ducasse at the Dorchester and Restaurant Gordon Ramsay – both in London – and Michel Roux’s Waterside Inn, also in Bray, Berkshire. Those three were the only ones already holding the three stars. Blumenthal’s Knightsbridge restaurant Dinner retained its two Michelin stars, along with Araki, Le Gavroche and The Ledbury, (The Guardian Website, 20-02-23).

From the Michelin Guide's point of view, it is an “Exceptional cuisine, worth a special journey!”. Trip advisor rating of the restaurant is 4.5. There are 2,234 reviews of which, the majority of them (1,733) are excellent, a diner reviewed it as a “bucket list experience”, however a small percentage have rated it terrible or poor, due to being ‘treat poorly’ and others experiencing ‘disappointment;(trip advisor, 20-02-23). A diner has commented of their poor experience, “by the time we had finished all the courses we were quite bored of the 4-hour experience!!”, “dishes came out every 20-30 mins”, (Trip advisor 20-02-23).  
A visit to The Fat Duck could be an extraordinary, incredible culinary journey, with a background and story behind each course, something to at least try once in a lifetime. It may not be the kind of experience that would excite everyone.
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