The Craft Guild of Chefs Honours and Awards 2023 for 2022
Rising Stars
Awarded to young people, members or non-members, who have been recognised as potential stars of the future.
All of these young Chefs have already achieved so much greatness in their young fledgling careers to date,  they have excelled in the many activities that they have undertaken, whether it be, by achieving high marks within the Graduate Awards, representing the Craft Guild in various competitions such as HRC Show, winning Young Chef of the Year, or be excelling within their work place, these young Chefs are confident and extremely talented Chefs, but also humble and are always looking to learn from their elders.  
Jessica Simpson
Sophie White
George Baldwin Eddie

Beth Disley Jones

Mae Dionio

Theo Hadjitofi

Liam Rodgers
Local Hero
Awarded to members who work tirelessly on Guild business in their local area or chosen field and often go unnoticed.
Dave Chalk       
Dave Chalk was one of the key drivers when we first went on a recruitment drive in 2012 and worked tirelessly on projects we ran in the Channel Islands such as the Channel Islands Chef of the Year , the Jersey Vice Presidents chef trips to both Guernsey and Jersey, also  events such as the seafront Sundays, the Islands food festivals, and of course the Heat competition for UK colleges not only organising but also saucing sponsorship and sponsoring himself to make sure all the events mentioned could go ahead always being the driving force. 
In addition to that Dave has supported many of our UK events and was in fact working on our stand at HRC just weeks ago always willing when able to help and advise the Guild he has so often gone that extra mile to support the Guild.

National Hero
Awarded to a member who has worked tirelessly over a long period of time to promote the Guild and the Guild’s ethics 

Murray Chapman  
Murray heads up “Passion to Inspire” a voluntary position in this initiative that promotes as many opportunities for students around the country with training days, putting industry chefs in front of them. Also Murray runs various competitions, where he really encourages students and young Chefs around the whole country to come together and take part. Ensuring that they get any valuable feedback.
Diploma for Support
Awarded to non-members for their continued support and assistance in the promotion of the aims and objectives of the Craft Guild of Chefs

Robert Welch Knives    
For many years Robert Welch Knives have supplied their quality knives to the graduate award finalists and their mentors. Although a fairly small company, but with a very big name, Robert Welch have never been one to shout about it, we believe that they deserve the praise.
World Skills      
We have worked with World Skills now for some 7+ years, helping between us in finding the very best talent out there to represent the UK both nationally and internationally. World Skill entrust us to fulfil the spec, deliver and put the very best this industry has to compete against the rest of the world.
Bronze Award
Awarded to a member who is actively involved in the work of the Craft Guild of Chefs, nationally or locally

Rick Owens    
Rick Owens recently represented the culinary team at the Culinary World Cup, Luxembourg in the capacity of team support Chef.  Very much an unsung hero, he was a fantastic support and I have no doubt the team would not have achieved the fantastic results without him.   He showed incredible skills and worked tirelessly to support Wayne and Terry in their individual competitions, often working through the night.  He kept morale high with his wit and humour and demonstrated to me he ‘has what it takes’ to be a key member of the team.   He has now earned his wings and is currently working towards doing an entry in the Culinary Olympics, Stuttgart in his own rights.  I see a great competition career ahead for this great chef.

Will Torrent     
For several years Will has supported the Guild as a committee member, the last few years he has been Chairman of judges on the Pastry section for the Graduate Awards, he has worked on the National Chef of the Year in various roles, including as a compare doing many interviews over the years, and really making sure that the Chefs personalities shine through in a relaxed manor.
Silver Award
Awarded to a member who is actively involved in the work of the Craft Guild of Chefs, nationally or locally  

Len Unwin      
Apart from his day job of helping bring on the next generation of Chefs through the ranks as a senior lecturer at Sheffield College, Len always looks to give that little bit more. He assists in both judging, and the putting together of venues for the support in hosting competitions run by the Guild, he has a high level of respect from the students that he tutors as well as the wider industry.
Jim Eaves     
Jim is a keen supporter of all things culinary, he is also a VP at the British Culinary Federation, but equally, as a member, gives up time to support Guild Initiatives, being involved in judging such competitions for us like the Grads.
Graham Crump    
Like Jim, Graham is also a member of the BCF, but this shows just how together both associations are and how they can come together as and when needed, Graham also has been involved with the Graduate Awards and shows ongoing support with other Guild Initiatives.
Sydney Aldridge     
For his support to the advancements of the Guild both in the Graduate Awards and National Chef of the Year, Sydney not only judges and advises the young people, but also helps the Guild by hosting many of the events for these 2 competitions.
Governor
A Governorship is awarded to Fellows with at least 20 years of Craft Guild membership, who have given outstanding service to the Guild or held a principal, divisional or national office, or have served on the committee of management, rendering distinguished service in doing so. 
Dennis Mwakulua     
Dennis is one of those members that is always there to support initiatives, he has been part of the competition team, mentored young Guild members and supports various charitable work. Over the years he has served on the committee of management, and is always very vocal.
Honorary Membership
Awarded to non-members who have rendered outstanding service to the Craft Guild of Chefs
Steve Love  
Steve has given 20 years of his time to help running the Graduate Awards and has made a very considerable contribution to the success of the event, helping it go from strength-to-strength. Now looking at putting his feet up it was felt a honorary membership was due to thank him for all his assistance over the years.
Michael Coaker      
Since arriving at UWL Michael has gone above and beyond to help accommodate the requests of the Craft Guild of Chefs, last year making kitchens available at the 11th hour to accommodate the final of National Chef of the Year. Also Michael puts on great networking gatherings to ensure Chefs get the chance to get together, network and talk all things food, Michael is slowly winding down in his position and will soon be retiring.
Company Award
Presented to Business Partners who have shown significant support and involvement with the Craft Guild of Chefs over the past year
Alliance       
Having been business partners for a few years now they have grown with Guild support year on year. Not only are they the first to support many of the Guild events we hold with product or meeting space, they are also now joint head- line sponsors for NCOTY. Alliance are strong supporters of the Guild and fly the flag at every opportunity both in the UK and in Europe. They are extremely proud to be associated with the Craft Guild and certainly go above and beyond when needed. 
Meiko      
Meiko have been Business Partners for 20 years, and during that time they have invested fully in the Graduate Awards. They believe, as many do, that the support of the next level of Chefs is fully needed, and they have always been there to play their part. You can always relay on Meiko being one of the first to support activities, whether they are professional or social like the golf day, they always see the added value.
Essential Cuisine    
Essential were one of the very first Business Partners, and can be seen everywhere with their distinctive royal blue jackets. Not only can they be seen, but they want to be part of everything that is good about the industry and the Craft Guild. Supporting the Grads for well over 15 years, they have taken on the mantle as joint headline sponsors of National Chef of the Year.
Lakeland Dairies     
Lakeland Dairies have been a Business Partner for 15+ years, they have been instrumental in working with Pastry Chefs in particular. They have run masterclasses and organised trips, as well as round table discussions. The last couple of years they have also got involved in the Graduate awards programme, and helping all understand the best use of their products.
50th Year Membership
Awarded to members for their outstanding and continued membership and support of The Craft Guild of Chefs.
 Roy Perritt
Roy joined some 50 years ago and even he never knew how it all might pan out. Her served his division well in the days of the CFA and later went on to become National Chairman from 1984-1986. A keen member of the Craft Guild which at the time was a division of the Cookery & Food Association, Roy was one of the main drivers of what was then Hotelympia, helping keep the competition at the forefront of not just the industry but also of the association. Roy spent his later years more in the equipment side of operations but never lost his passion and drive for Chefs and all that is good about the Craft Guild.
Pauline Tucker 
Now for those of you that don’t know Pauline Tucker, where have you been the last 50 years !!!
Pauline has been around what was the CFA and the Craft Guild in many different guises, a mainstay of the London Division in the early days, having been the Divisional Chair on a couple of occasions. Pauline is one of the only ladies to have been National Chairman, and to date is the last lady to have held this post back in 1994.

Never one to shy away from passing on her option, but in a constructive way, forever vocal, in a constructive way, these attributes have helped shape the craft Guild into the robust organisation that it is today. 

Chairman’s Shield
Awarded to a Catering training organisation, nominated by the National Chairperson, who have clearly demonstrated qualities and outcomes that mark them out for this award.
Central Bedfordshire College     
This year we wish to recognise Central Bedfordshire College for their continued support to the Craft Guild. They last year held an extremely successful salon during half term they have agreed to host again this year.
Andrew and his team have gone above and beyond to support the Guild to enable our competition to happen.

This in turn showcases the Guild and the college in a positive way and allows the students and competitors to show case their talents and connect with fellow chefs. For the Guild its important that we engage at grass roots level to share the benefits of becoming a member and to help the chefs through their career path.
Chairman’s Award

Awarded to any member or non-member, who has given extraordinary service to the Craft Guild of Chefs. Nominated by the Chairperson of the Craft Guild of Chefs.
This person originally joined the CFA 40+ years ago, since then he has been paramount in driving the Craft Guild awareness, serving the last 40 years at Liverpool College. Ian Jaundoo has been an ambassador for the Guild throughout.
Not only as he pushed the budding chefs of tomorrow through professional teaching and training, but he has also gone above and beyond to support the Guild with his own time and that of his students. making sure he gets the best of his Chefs to compete at our various competitions.
In 2011 Ian was awarded education Chef of the Year at our very own awards dinner followed in 2015 when we celebrated 50 years of the Guild with an outstanding achievement award.
From inception of our advanced culinary diploma Ian has ensured he got the rising star Chefs through the programme to ensure they start life as a Chef best way they could.

Ian is always the first to offer support and never thinks twice if it’s for the Guild. He is a credit to our industry, the Guild, but most of all himself! Many of us have had the great pleasure to have known Ian for many years he is it every major event / dinner and culinary competition driving the students on and encouraging them to be part of the Guild ! He delivers the message with such passion and drive.
Ian will never ask for anything in return he is just keen to keep giving back and continually learning and finding ways to improve and get more quality Chefs in our industry. Ian is not only an outstanding Chef but a great friend to us all. 
Chairmans Award goes to Ian Jaundoo
President’s Trophy
This is awarded to any establishment for outstanding Food and Service. This award is nominated by the Chairperson of the Vice Presidents Council.
Belfast Metropolitan College      
Belfast College hosted the Finals of World Skills UK 2022 giving both World Skills and the Craft Guild an excellent modern and well-maintained facility to host all 3 hospitality skills.
The college could not have done more to make sure the event went like clockwork and even found the judges hotel accommodation when we had a last-minute problem with rooms.  

The staff and students were all a key part of making sure this event went ahead with no glitches and without exception every visiting college were made welcome and given any help that was needed a first-class training facility that Northern Ireland should be very proud off. The food and service that we received whilst there were second to none, and this while everything else was going on.
Special Award
Awarded by the Vice Presidents’ Council in recognition of achievements made in promoting the aims and objectives of the Craft Guild of Chefs
Steve Careford     
This Special Award goes to Steve Careford, a keen supporter of the Craft Guild with his sponsorship of the Craft Guild Awards over the last 15 or so years.

Very keen to help showcase new up and coming restaurants Steve has been involved with this area for the duration. Starting our when the company was called Jelf, and now part of the larger MARSH Group Steve has stuck by the Craft Guild Awards even when we had the challenges of COVID.
His knowledge of the restaurant scene, and in particular new restaurants has always added value to the judging process and also made for great conversation.
Order of Merit
This is the highest award given by the Vice Presidents’ Council for meritorious and outstanding service in furthering the aims and objectives of the Craft Guild of Chefs over a long period of time (minimum 25 years). This award is only given in exceptional circumstances.
It has been 6 years since this was last awarded is such the rarity of its use. And even then, it has only been awarded 3 times in the last 11 years.
This person has been a member for so many years that our records almost don’t go back that far.
Having joined what was then the Cookery & Food Association, he was a keen supporter of the Surrey Division, helping making it stronger and robust. He was one of the main drivers behind the magazine The Surrey Platter.

Having trained as a Chef, in his later life he was the Catering Manager at Charterhouse School, ensuring that school meals were a joy rather than a chore. 

He would spend time being involved in all aspects of the Craft Guild and went on to become National Chairman in 1996, helping direct the way that we were going at that time.

A very keen member of the Rotary Club, up until only a few years ago he Chaired the judging both regionally and nationally to help youngsters.
Even aged 95 he is still active, still adding his voice to where it can be heard, so this year we are very pleased to award the Order of Merit to none other than Giovanni Fontabasso.
And in this exceptional year, a bit like two buses coming along at the same time, we have a second Order of Merit
This second person has been a member of London Division since they were 18, trust me quite a few years ago, a real stalwart not just to London but also to the main committee, where they have sat within the committee for many years. A past London Division Chairman on a couple of occasions, as well as holding other valuable positions both divisionally and nationally.
Always eager to get involved, never afraid to get their hands dirty, you will see them at every show, taking days off from her full-time job to help man the Craft Guild stand, do the admin for competitors at competitions, sell raffle tickets, in fact whatever needs doing she is there already doing it.
A slightly larger than life character, her enthusiasm is quite infectious turning everything into a positive and always putting the Craft Guild before many other things.

This year’s second receiver of the Order of Merit is Maria Drury
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