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AWARDS

We have had a good year with some
great achievements. We started by
winning the Highlands and Islands
Business award for Tourism which is
a proud achievement for all our hard
work. We were also successful in
coming runner up in the Scottish

Thistle Awards for Customer care
and we were winners at the Highland
Tourism award for development of
people, again recognition for all the
teams’ hard work in training and
development of the staff.

OFFERS

Summer Sanctuary

Take a break from the world and be
pampered for three nights or more.

Start your stay with a light afternoon
tea then enjoy a four course dinner on

each evening before resting in style.
Rates begin at £130 per person,
per night in a Superior Room.

Autumn Breaks

During October this year we will be
running our Autumn breaks again.

As the days begin to draw in, the fires
are burning daily again and thoughts
turn to winter, curl up by the fire with
a book and a dram and while the day
away. Rates will be starting from
£113 per person per night in a
Superior Room including Dinner,
Room and Breakfast.

BREAKING NEWS

Our most recent news is our
acceptance into the membership

of Pride of Britain Hotels, a
consortium that has been established
since 1982 for a select group of
privately owned Hotels at the top end
of the market. We look forward to
working with all the members to
helping us improve the service and
quality that we offer and improving
the benefits to you.

2006

The year ahead has started well and
in March we were highly commended
at the Icons of Whisky Awards for our
bar of over 300 malts and were one
of the first 50 to be given the award
as a “Great Whisky Bar of the World”
by Whisky Magazine. At the recent
Hotel Review Scotland awards, Kevin
was runner up in the Hotel Chef of
the year, and we won Activity Hotel of
the year, thanks to Chris Wilson our
excellent activities manager.

We hope you enjoy our News & Views
and look forward to welcoming you
back to Torridon in the near future.

Regards, Daniel and Rohaise

“The Hif)l-)lmA Home of Tyoellence « www.lochtorridonhotel.com
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TORRIDON ACTIVITIES

Discover the Adventure, Explore the Wilderness

With Chris our Activity Manager
completing his first year in Torridon,
we have seen the introduction of some
new and exciting activities such as
kayaking, climbing and abseiling and
have further developed our guided
walks (all £30pp for two people for
half a day), expanding into mountain
guiding and we’re still not resting on
our laurels! Not only have we run
some short outdoor courses such as
an introduction to navigation, we are
expanding our kayaking fleet to cope
with the huge demand.

Scottish Activities

Hotel 2006

We are pleased to announce that

our efforts were recently rewarded
by winning Scottish Activity Hotel
of the year.

Clay Pigeon Shooting

Clay pigeon shooting still continues
to be a firm favourite with all of you.
Whether you are a beginner or an
expert then clay pigeon shooting is
an exciting and sociable way to
spend an hour or two.

Two people 25 shots £20pp

Archery

Chris has recently qualified as an
archery coach and as such we now
have the great pleasure of being able
to offer archery once again to you all.
In it’s first month we have seen once
again why it is such a popular activity,
with many of you taking the
opportunity to spend a relaxing hour
or so in the sun with Chris enjoying
this sport. Two people £25 pp

Guided Low Level walks

Our resident guide still finds himself
exploring new areas of Torridon with
all of you, whether it be a trip you
have wanted to do or whether you
would just simply like the opportunity
to see a part of Torridon that you
cannot see from the road side. Many
of you have found that this has been
the ideal way to add that something
extra to your holiday.

Two people half day £30 pp

Mountain Guiding
Many of you still feel the lure and
excitement of getting to the top of
one of Torridon’s great mountains
and with Chris as your guide there
is no better way to do this safely.

Two people £70 pp

Kayaking

This still remains the activity of
choice for those warm summer days;
with the opportunity of seeing seals
or simply trying to learn something
new. Kayaking has proved to be a
firm favourite with all of you.

Two people half day £30 pp

Climbing & Abseiling

The adventure of a life time awaits
you in Torridon with the chance to

go rock climbing and abseiling. Last
year 100s of you took the opportunity
to try this exciting activity and with
the development of the new crag this
year should it should prove to be
better than ever. Two people

half day £30 pp

Courses

This year saw the introduction and
the very successful running of an
‘Introduction to Navigation’ course
and an ‘Introduction to Summer
Mountaineering’ course. This
October we will be giving you the
opportunity to join us on one of the
courses. Full details can be found on
either the web site or by giving Chris
a ring. Introduction to Navigation —
13th-15th October £195 pp

—



Caption Competition

Santa came to visit this year, but
what is he up to in this photo?
Send us your captions to
accompany the picture and the

winner of the competition will
receive a voucher for a two night
bed and breakfast stay with us.
Email your entries to:

stay@Iochtorridonhotel.com
or write to us.

Good luck!

(" )
Staff Cornered: susan Maclean

Susan joined the team at Loch Torridon more years ago than she cares to
remember. She started at David and Geraldine’s craft shop close by the Ben
Damph Inn, and then after having worked there for three years, Susan moved

to the Hotel. Her smiling face always always greets our guests and she plans
meticulously for all the weddings that take

place at the hotel, meaning that she has her
work cut out! As life never stands still in
Torridon, she is on the move again and will soon
be working as Daniel’s PA in the office — she
always knew she was cut out for the glamorous
role of an executive’s assistant! Don’'t worry
though she’ll be carrying on helping in the office
so you'll still get to speak with her when you call
us to make your bookings....

Fact File Favourites:

Home Town: Aberdeen Favourite Trip: Australia in September
Favourite Drink: ~ Wine (all colours!) 2006 to see her second son get married!
Favourite Food:  Italian

Favourite Colour: Blue Favourite Part of being in Torridon?
Favourite Place: ~ Angus Glens near Montrose Scenery and splendid surroundings

Torridon Boathouse

Torridon Boathouse is an exceptional
& stunning property situated on the
shores of Loch Torridon, within the
grounds of the hotel nestled in a
secluded bay. This two bedroom
conversion has been completely
refurbished & renovated, making it
now one of the finest cottages in
Wester Ross. Situated just metres
from the loch & surrounded by
mature trees, it is in idyllic isolation
offering the utmost peace & privacy
for that special romantic break or get

FAMILY

2005 was also a big year
personally as Rohaise and | were
blessed with the birth of our third
child in August, Amelia Rohaise.
A girl at last | hear you

Say........ practice makes perfect!

David & Geraldine have come out
of retirement, purchasing the
Lovat Arms in Fort Augustus,
running the property with
Caroline, their youngest daughter.
A big refurbishment is underway
and the hotel promises

to be another ‘Highland Home

of Excellence’.

We also started to build our own
house and progress is going well
with completion hoped for August.
We are really looking forward to
having some space and place

to call our own.

The boathouse provides Loch Torridon
Hotel luxury & comfort - crisp cotton
sheets, cosy bathrobes, Molton Brown
toiletries, all in the privacy of your
own home from home. You may wish
to dine in the hotel or simply be
tucked away and be self-sufficient.
Whatever you decide, this is the
location for a truly unique holiday.

For more information go to
www.lochtorridonhotel.com or
give us a call at the hotel.



KITCHEN CORNER - A New Beginning

Lovely
Spring
brings with
it the first
real green

growth on
the trees
and hedges
with
primroses
sit on

the banks along the hill sides. The

weather has been a hit or miss over

winter but we should start to see

Chocolate orange custard and
hazelnut tuile sandwich with
sweet cress salad.

Chocolate orange custard
4 thsp caster sugar,12 egg yolks
1250ml Double Cream,

Zest of six oranges, 80z bitter
chocolate

1. Whisk the eggs and the sugar over
a double boiler on a low heat for
10 minutes or until the mixture
has trebled in size.

2. In a pan combine the cream and
zest. Bring to the boil and pour
over the chocolate until it has
melted.

clearer, warmer times ahead.

The season has started well and we
are busy in the kitchen. | have a new
brigade of young chefs this year and
at the moment we have a strict
training routine in place encouraging
them to work as a team. This year
sees a number of new local suppliers
giving us great fresh produce from
smoked salmon from Aultbea, scallops
from Loch Ewe, wild boar from
Beauly, meat from the Black Isle
and cheese and yoghurt from the
Highlands plus many more.

3. Mix both 1&2 together. Return
the mix to the pan and slowly cook
out on a low heat for 20 minutes,
until thick. Pass all the ingredients
and pour mixture into moulds
lined with Clingfilm and leave in
the fridge to set.

Candied lemon

6 Lemons,1 litre sugar syrup
Scrub, then slice the lemons. Place
the lemons in a pan and cover with
cold water. Put the pan on the heat
and bring to the boil. Remove the
lemons from the water and put them
back in the pan and repeat the
process again. Remove the lemons
from the water and place them in
the stock syrup and gently heat

for 5 minutes. Remove from the
heat and cool.

The food on the menu will be simple,
fresh, local, as always, and very tasty.

I only ask of you that you let me know
what you think just pop your head
round the door and tell me!.

Have a great year and happy cooking

Hazelnut tuiles

2 thsp butter,3 thsp honey,

75g plain flour,75¢g ground, toasted
hazelnuts, 60g icing sugar

Mix all ingredients in food mixer.
Then chill for 1hour.

Remove mix from fridge and roll the
mix into small balls then flatten them.
You will need two for each person.
Place the flattened mix onto a lined
baking tray and cook for 10 minutes
at 180 degrees. When still hot use a
metal cutter to trim the tuiles to the
size you require. Leave to cool.

Springboard Ambassador

Any of you who are reading this who
have met me will know 1 love to talk
and moreover to tell a story! Over the
past months | have been introduced to
a way of combining my passion for
our industry and talent for blethering
and this is what | wanted to tell you
all about. Springboard is a national
organisation, promoting the
Hospitality and Tourism industries.

In recent years they launched an
Ambassadors programme, for people
who have come through these
industries and who generally have

a story to tell of how they came to

be in their industry and how they
have progressed.

It was therefore with great pleasure
that | attended a two day training
course in late 2005 in order to
introduce me to the role and enable
me to present my ‘story’.

Since completing the course | have
talked to 100+ fourteen year old
pupils at Gairloch high School, as
well as helping to judge a local heat
of Springboard’s.Future chef
competition,

My time spent as an Ambassador has
been rewarding, particularly as we
recently recruited a talented and
passionate chef from Skye,

Sean Beaton into our kitchen team.
He was first introduced to us through

Springboard, which has again proved
how incredibly useful our links are.

I am looking forward to a successful
year with Springboard and to
participating in worthwhile and

inspiring projects. ﬁob@ﬂ/
 } "



Gardeners Corner

So far 2006 has borne out the long
range weather forecast of a colder
then normal winter. For most of
January and part of February the
ground was frozen solid. In general

It was with a degree of excitement
that we re-opened for the season on
26th March. All of us were delighted
with the redesign of our name and
logo over the winter months and we
couldn’t wait to get everything up and
running and welcome our first guests.

What was really wonderful was that
amongst all of the new things
happening, we had welcomed back

ey

the winter has been very dry, however
this has been great for working in
and (we hope!!) will also have killed
off the midge larvae that are lurking
in the ground. Our projects planned

some familiar faces amongst the staff.
Many of you who have stayed at the
hotel over the past two years will
remember Marta Wojtkowiak who
worked in the Dining Room. She has
decided to come back with her
boyfriend Piotr who works alongside
Lis in the kitchen.

The changes and improvements don’t
just stop there™. Building on our new
name as an Inn, we have become a
member of CAMRA, we’ve increased
our real ales to six and added our own
Ben Damph Brew

from the Skye Brewery. On top of
this we’ve added to our Malt Whisky
collection and further developed our
local sources of ingredients for the
kitchen.

All in all we’re very much looking
forward to a great year — please call
in and see us when you next stay.

www.bendamphinn.com

last year are now coming to fruition -
we have re-designed some of the
flower borders around the hotel and
have put bark chips around the
flowers and shrubs to keep the weeds
down, which has also made the beds
look more attractive.

The greenhouse is bursting at the
seams with both flower and vegetable
seedlings and the herb beds are
starting to show signs of life. On the
wildlife front we have a friendly robin
who regularly comes into the potting
shed demanding food.

All in all a good year so far and we
are hoping for a dry, hot summer to
match. We’re working hard to make
sure we have some excellent quality,
produce fresh from the garden for
Kevin to work his wonders with. Do
pop down and see us next time you
stay, we’ll always be happy to show
you about.

Lovat Arms

Having purchased the Lovat Arms,
Fort Augustus in June 2005, we have
embarked on a refurbishment
programme. Using a contemporary
concept in both design and furnishing
with the added advantage of a wood
burning boiler to provide hot water and
central heating.

It is being kept in the family tradition
with our youngest daughter Caroline
managing the operation with our
support and guidance.

Please drop by any time.
Regards, David, Geraldine and CG.

www.lovatarms-hotel.com
info@lovatarms-hotel.com







