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T H E 

A R T  O F 

F I R E

Fire Made was founded in 2016 by Ana Ortiz and Tom Bray. 
The pair design and make fire cooking equipment for chefs, restaurants 
and consumers worldwide, as well as running masterclasses on the art of 
fire cookery, which always include a delicious feast at the end.

Ana grew up on the Galapagos islands and her earliest memories of fire 
cooking are with her grandparents. Tom and Ana lived in South America 
with their daughter where they truly discovered their shared love for  
cooking asado style.

There is something for everyone in the range depending on what kind of 
fire cooking you want to achieve – whether that’s at home or in the  
commercial kitchens of chefs such as; Paul Ainsworth, Marcus Wareing, 
Pip Lacey, Tomos Parry, Adriana Cavita, Andrew Clarke, Thomas Straker, 
Merlin Labron Johnson, Nicholas Balfe and Jamie Oliver. 





M E E T 

T H E 

T E A M



Making your event special. We create show-stopping feasts for your  
wedding, parties or work events using the best ingredients and our  
bespoke asado equipment to give you and your guests an authentic asado 
experience to remember.

We cater for a wide range of events, from large parties of 300+ to small 
gatherings in the back garden. What all our events have in common is that 
we cook a range of meats and veg over fire.



T O M 

B R AY

Tom grew up in the West Country and always had a passion for food  
and cooking outdoors. His initial love for fire cooking was elevated when 
he met his wife’s family and lived in South America for a year.

“I was instantly hooked on the social experience of it and the relaxed  
atmosphere and this is how we like to conduct our events”’

Tom is now the leading expert on designing fire kits and the master  
of the fire pit, providing private classes to leading chefs in the industry 
worldwide.

@firemadeuk





A N A 

O R T I Z

Ana grew up on the Galapagos Islands and her earliest memories of  
fire are cooking with her grandparents.

Now living in the UK, she is gaining a lot of attention and publicity,  
because of her cooking style and the unique dishes she creates for  
her guests and events. Ana’s cultural heritage is extremely important  
to her and she lives and breathes Ecuador through her food.

Ana is championing the gastronomy of her roots because it is 
flavoursome, beautiful, authentic and new to people she is creating  
a huge stir in the culinary world.

@anaortiz_chef





Z a h i ly 

M c k i e

Zahily grew up in La Isla, Cuba and has lived in England for 20 years.

Zahily is our talented Fire Made Events Coordinator.

Zahily coordinates our events from liaising with customers prior to  
quotation right up to finalising details on the event sheet.

Visit our website at firemade.co.uk for event news and recipes or 
email Zahily at info@firemade.co.uk for all event enquiries.

@firemadeuk









M E N U



We source our ingredients from top quality, local suppliers. 
Our beef comes from Oliver Woolnough at Meat Matters, who specialises  
in ex dairy cows, our pork & lamb is from Andrew Barclay’s in Wincanton, 
our fish is supplied by Cove on the Quay / Mere Trout and our vegetables 
come from Bellord & Brown.







M o r c i l l a ,  a p p l e  s a l s a  ta c o  ( m a i z e  t o r t i l l a )

W e s t c o m b e  c h e d d a r  s a b l e s  &  b u r n t  r e d  p e p p e r s

H o t  s m o k e d  t r o u t ,  p i c k l e  f e n n e l ,  r y e  c r i s p

E m b e r  b e e t r o o t ,  W h i t e  L a k e  g o at s  c u r d  &  s m o k e d 

s e e d s  c r u m b l e

C h i c h a r r o n  ( t w i c e  c o o k e d  c r i s p y  b e l ly  p o r k ) , 

s p i c e d  p l u m  k e t c h u p

C a n a p e s

Choose your canapes from our selection of meat-based and plant-based 
options, please email us with any specific dietry requirements.





S TA R T E R s

S m o k e d  c e d a r  p l a n k  fi s h  -  s e a s o n a l  fi s h  s e r v e d 

w i t h  f i r e  m a d e  a l i o l i

B u r n t  C e l e r i a c  &  g r i l l e d  w i l d  m u s h r o o m s 

s e r v e d  w i t h  p u m p k i n  s e e d s  a n d  g a r l i c  -  V

F l at b r e a d  s e r v e d  w i t h  b o n e  m a r r o w ,  f i r e  m a d e 

a l i o l i ,  a n c h o v i e s  &  c o n fi t  g a r l i c

Choose your starters from our selection of meat-based and plant-based 
options, please email us with any specific dietry requirements.





M E AT / 

F I S H  M A I N

S o m e r s e t  l a m b  S E R V E D  W I T H  F I R E  M A D E  c h i m i c h u r r i

W e l s h  e x  d a i r y  b e e f  S E R V E D  W I T H  F I R E  M A D E  c h i m i c h u r r i

W i lt s h i r e  o u t d o o r  r e a r e d  p o r k  S E R V E D  W I T H  

b u r n t  c h i l l i  s a u c e

S u c k l i n g  p i g  ( m i n i m u m  4 0  p e o p l e  &  e x t r a  c o s t )  

S E R V E D  W I T H  b u r n t  c h i l l i  s a u c e

C o r n  f e e d  f r e e  r a n g e  c h i c k e n  S E R V E D  W I T H  

F I R E  M A D E  a l i o l i

T u r b o t /  B r i l l  i n  a  c a g e  ( e x t r a  c o s t )  S E R V E D  W I T H 

F I R E  M A D E  a l i o l i

S m o k e d  T r o u t  S E R V E D  W I T H  F I R E  M A D E  c a p e r  b u t t e r

Choose your mains from our selection of meat and fish-based options, 
please email us with any specific dietry requirements.





V E G A N 

M A I N

G r i l l e d  s q u a s h  S E R V E D  W I T H  p u m p k i n  s e e d s 

&  b u r n t  g a r l i c  s a l s a

B u r n  a u b e r g i n e s  &  s p i c e d  s m o k e d  c h i c k p e a s

Choose your mains from our selection of plant-based options, please 
email us with any specific dietry requirements.





S A L A D S

P i c k l e d  r e d  o n i o n s ,  g r e e n  b e a n s ,  f e r m e n t e d 

c h e r r y  t o m at o e s

E m b e r  c o o k e d  s e a s o n a l  v e g e ta b l e s

L e n t i l s ,  p e a s ,  c h a r r e d  v i n e  t o m at o e s  &  m i n t

G r i l l e d  b r o c c o l i ,  c o n fi t  g a r l i c  &  c h i l l i  o i l

Choose your salads from our selection, please email us with any specific 
dietry requirements.





S I D E S

C h a pa  s e a s o n a l  p o tat o e s  &  s h a l l o t s

C o a l  r o a s t e d  s w e e t  p o tat o e s  S E R V E D  W I T H  

A  r e d  p e p p e r  s a l s a

Choose your sides from our selection, please email us with any specific 
dietry requirements.





D E S S E R T S

C h a pa  c a r a m e l i s e d  a p r i c o t  ( s e a s o n a l  f r u i t ) 

S E R V E D  W I T H  S o m e r s e t  b r a n d y  c l o t t e d  c r e a m

G r i l l e d  d a r k  r u m  p i n e a p p l e ,  d u l c e  d e  l e c h e  c r e a m 

&  a l fa j o r e s

S m o k e d  c h o c o l at e  m o u s s e ,  p o a c h e d  p e a r s 

&  p u f f e d  r i c e

B a s q u e  b u r n t  c h e e s e c a k e  S E R V E D  W I T H  

A  m e m b r i l l o  c o m p o t e

Choose your desserts from our selection, please email us with any  
specific dietry requirements.









We lived in South America with our daughter 

where we truly found the love for cooking asado 

style. We now make live fire cooking equipment 

and ship it all over the world. 

For orders visit our website 

For bespoke enquiries contact tom@firemade.co.uk

firemade.co.uk

@firemadeuk @anaortiz_chef
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