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" Banqueting & Evént-Chef Award

Chef Lecturer Award
~ Competition Chef Award
Concept & Innovation Chef Award

Contract Catering Chef Award
Development Chef Award

Ethnic Chef Award

New Restaurant of the Year Award
Pastry Chef Award

People’s Choice Award

Pub Chef Award

Public Sector Chef Award
(formerly Cost Sector Chef Award)

Restaurant Chef Award
Young Chef Award i
Special Award o, ..t
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http://www.nisbets.co.uk/
http://www.mccainfoodservice.co.uk/sectors/pubs-and-restaurants/goals/reduce-waste/products/mccain-simply-mash/?&utm_source=cgc&utm_medium=display&utm_term=ezine&utm_content=simply-mash-february
http://www.purplefoodservicesolutions.com
http://www.jelfgroup.com/
http://www.jestic.co.uk/
http://uk.sodexo.com
http://www.bidvest.co.uk/
http://www.compass-group.co.uk/
http://www.carpigiani.com/
http://www.williams-refrigeration.co.uk/
http://gram-commercial.com/gb/en-gb
http://www.nayati.com/
http://www.theos-uk.com
http://www.kerryfoodservice.co.uk/
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How to nominafe o
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* Taked |OOk hhrot‘ujﬁ‘ The owgnds ca’regorles and if you have
a colleague you believe should be acknowledged for
their oufstanding contribution to the smooth running and
professionalism of their operation, please complete the
nomination form on the back page of this brochure.

In addition please prepare an A4 script giving the key reasons
why you are nominating the candidate, making sure this
covers all the points in the category’s criteria.You can also
include information relevant to the category and examples

of outstanding contributions to our industry i.e. success
stories in training; participation as either a competitor or a
judge in competitions; accolades received; recognition from
food guides and media; involvement in charitable or industry

organisations; or a sample of thank you lefters from customers

where the nominee is highly praised.
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l How has the i nemlnee made a contribition over and dodve  *
<™~ his/Her job? A7

l Describe the qualities that make the nominee stand out
from others.

Bl If applicable please supply statistical information regarding
the nominee’s achievements in sales/profit figures, staff
refention percentages and successes within his/her
brigade?

B Describe any additional contribution your nominee has
given to our industry ie. mentoring, judging, working for
charities efc.

A panel of highly respected ambassadors from the industry
will be judging your nominations, some of the candidates

will be known to them but others not. It is your script about
the candidate that needs to convince the judges of their
worthiness for the award. Please include the nomination form
with your submission. The Craft Guild of Chefs Awords IS open
to all chefs, not just Craft Guild members -
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Apprentice Chef Award
To be nominated in this category you need fo be

~ employed on a work based apprenticeship scheme

%
><_ x

which does not finish prior to 30 March 2016.The
scheme needs to be an apprenticeship with day

5, release or block release attached to a college or a work
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based assessments programme where evidence of
assessments will be required.There is no age restriction
~ for nominees.

Armed Services Chef

This award is to recognise a serving Chef of the Armed
Forces, either Regular Forces or Reserve, who has
demonstrated outstanding individual levels of craft skill as
well as both or either of the following:

B Ademonstrable commitment to passing on craft
skills to others

B A commitment to continuing his or her own
professional culinary education and development
The nomination must be accompanied by a citation

that details the performance that makes the nominee
worthy of recognition.The citation may be supplemented
by supporting testimonials and evidence. It is of
paramount importance that military acronyms are not
used in the citation as all nominations will be judged by a
panel nominated by the Craft Guild of Chefs.The proposer
must hold Senior Non-Commissioned Officer (SNCO) rank
or above in the Catering Services discipline and not be
junior in rank to the nominee.

Banqueting & Event Chef Award
Nominations for this award are sought for chefs who
are responsible for a banqueting operation. This can be
in a permanent location or event catering environment
where the feam move around or cook in specialised
venues. Candidates should demonstrate the highest
standards of delivery, be highly organised and an
excellent team leader with a commitment to producing
innovative food fo the highest standards

BACK TO TABLE OF CONTENTS [
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Chef Lecturer Award food businesses, whether in a fixed restaurant environmen’r:?‘f‘;:'
Nominations for this award should be submitted for chefs  or championing the street food or pop-up restaurant ‘-;"rx’f 5 X‘

~ whose primary job is in the teaching and development of ~ phenomenon. Successful candidates should demonstrate: %,f

_x chefs at all levels from any sector of the industry. Examples
% -+ of this are, Chef Lecturers working in colleges, Corporate M

g&@, Training Chefs or Chefs within a brigade who have ultimate
. responsibility for the training of colleagues. Successful L

‘}%(‘ candidates should have shown a commitment to helping

® - others over and above their daily responsibilities. Please M

.« hote:this award is not infended for chef managers that run
an outlet within a training establishment. L]

Competition Chef Award O
Nominations are invited for chefs who are recognised as ~ H
having a proven track record within the competition arena.
Nominations should contain a description of competitions H
entered and awards achieved.

The shortlisted candidates should expect to be interviewed
on camera prior to the awards evening when guests on |

x"y%

Strong evidence of style, design and innovation with a A
unique concept

Original ideas which are making a real difference
within the marketplace

A clear business philosophy and strategy which is
sustainable

A commitment to good provenance, sourcing and the
local environment

Evidence of recognition and awards as appropriate
Menus which reflect the unique character of the

food offer

Supporting materials as appropriate

Concept & Innovation Chef Award | | . e WA
Today’s market is all about the customer experience. the evening will vote for this year's winner. i 4
Restaurateurs and entrepreneurs are meeting this demand oo

. inadramatic manner, setting new frends and bringing
-+ food, fashion and style to the fore. This award seeks out
those frendsetters and nominations are required for all

G



6

Contract Catering Chef Award

Nominations are invited for chefs working for contract
catering companies involved in the provision of catering
services to customers within the workplace. Consideration
will be given to nominees who demonstrate the highest
standards of professionalism for food quality, innovation,
fraining and development.

Development Chef Award

This category recognises the ever-growing importance

of this sector of the chef’s profession. Nominations are
required for chefs who are currently involved in any stage
of the creation and development of food products for

the retail and foodservice industry or for their creativity
within the menu development kitchen of groups serving
the out of home market. Nominees can come from large
multinationals or specialist product development outlets.

Ethnic Chef Award

Nominations are requested for chefs who are primarily
responsible for the production of dishes whose origins
come from beyond the British Isles. A strong track record

-+ with good peer feedback from chefs specializing in these

styles of cuisine will be looked for.

BACK TO TABLE OF CONTENTS [

%
New Restaurant of the Year Award *X;
Open fo chefs of establishments that have commenced ‘*bf‘xx
trading since January 2015. It must be shown that the f %

X
establishment has made a great impact on the restaurant %%
scene in general and its locality in particular. It must prove
it offers high standard of service and cuisine with innovative
ideas. Nominations are augmented by the committee of the
Craft Guild of Chefs visiting the establishments.

4
X

Pastry Chef Award

Nominations are invited for chefs who have specialised

in the production of pastry work, whether self-taught or
having worked in other pastry kitchens during their career.
They should now be demonstrating their own style, flair
and innovation in the types of dishes they produce, as well
as actively developing and training future pastry chefs
working alongside them.

G A
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%
People’s Choice Award Pub Chef Award :Xex
This is your opportunity to nominate a chef that in your Nominations are invited for chefs who work in a public ;&E‘*
_opinion is an unsung hero and deserving of recognition. house. This can be in a free house, fenanted or leased W 2
C L ,X)g*&- s
o Nominations may be for chefs from any part of the property, or a managed house of a brewer or pub group. * e
pod ;5 hospitality and catering industry and either for a specific The candidate should use local produce where possible, . .
g&;;. achievement or for commitment over many years. cook with flair and creativity, and meet the demands of
% The Candidate should: customers by reaching a standard for the proposer feels
B Have a proven track record IS exceptional.
“ M Be a highly professional craftsperson
-« I Demonstrate true passion for food Public Sector Chef Award
B Show clear examples of excellence and achievement  Nominations are sought from the high volume catering
in his or her field arena including hospitals, prisons, education, military,
Nominations should include a brief resumé of the public and social services and in-house staff restaurants.

candidate’s experience and current position and a brief Consideration will be given to the provision of nutritionally
outline on why the candidate deserves recognition with balanced and innovafive menus produced to the highest
specific examples. standard within the constraints the cost sector demands.
The process: A panel of distinguished judges will shortlist

to three finalists who will be available online to vote for the

winner.




Restaurant Chef Award
For chefs who are recognised for their outstanding
contribution to quality within this sector, whether it be a
.~ standalone restaurant, part of a group, or based within @
o8 “, hotel. All styles can be nominated from Michelin Starred to
s&; Brasserie. Customer endorsements, accolades and successful
_&% years' frading need to be shown in the supporting
‘x F information.

| Young Chef Award
Nominees should be under the age of 23 years on 30 May
2016 and have already shown a passion for the industry.
Excelling in their technical skills, developing a wide
knowledge base, flair and commitment for their chosen
path.This nominee can be anywhere on our partie system
from Apprentice to Head Chef and from any sector of the
industry.

Special Award

This award, chosen by the committee of the Craft Guild
of Chefs is given to that person who above all others
has made an enormous contribution fo this industry.
Nominations are not required for this category.

BACK TO TABLE OF CONTENTS [l
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Craft Guild of Chefs Awards 2016
CLICK ARROW TO NAVIGATE TO

g NOMINATION FORM
.

Please complete the online form with your details and that of your

candidate and answer the standard set of questions required for ‘

each nomination, then upload the supporhng mform -&, Or.YOL
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http://craftguildofchefs.org/craft-guild-chefs-awards-nomination-form
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