
We aim to recognise the dedication of lecturers and colleges 
across the regions and celebrate the exceptional culinary 
talents of the future of the UK hospitality and catering 
industry.

Behind the scenes of the Challenge the team work with the 
Craft Guild of Chefs to provide a platform that pulls together 
all of the core elements of a student chef’s curriculum to test 
and push catering students to be the best chefs they can be 
and prepare them for their professional career in the industry.

Brought to you by… 

2018/2019 Challenge Entry Form

The long-running Country Range 
Student Chef Challenge provides full 
time hospitality and catering college 
students with the perfect platform to 
improve cooking skills, knowledge 
and technique, while developing 
real life experience under intense 
pressure and competition situations.    

The Challenge is fantastic for students as it nurtures 
creativity and teaches them precision, organisational skills, 
discipline, speed and teamwork, which reinforces what 
they learn at college and need in the industry. They also get 
to travel and meet people from other parts of the country, 
visit shows and events so it’s a great opportunity to build 
their CV, as well as being a tremendous source of personal 
achievement and pride.
Robbie Phillips, Lecturer of the 2018 winning City of Glasgow College team
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The Students
Being involved in industry competitions whether you 
win or not is an invaluable addition to any student chef’s 
CV and provides a fantastic platform through which to 
further your career. Competing provides a whole new 
string to your bow, allows you to showcase ideas, be 
recognized by industry peers and have the opportunity 
to develop new skills and experience diverse food styles 
and presentations. You’ll gain valuable feedback from our 
panel of experienced judges and have access to a network 
of professionals across the industry.

The Process

WHY SHOULD YOU TAKE ON THE CHALLENGE?

“We still can’t quite

believe that we’ve won but we’re

completely and utterly over the moon.

While it’s been incredibly tough, it’s  

literally been the best experience of my life.

We’ve put in so much effort and I have lost 

count of the times we have practised the  

dishes so we’re thrilled and very proud of the

victory.  The competition tests all the skills you

need to work in a professional kitchen  

so having this victory on my CV will be  

a huge help as I look to begin a career 

 in a professional kitchen.”

2018 City of Glasgow College  

Winning team member Erin Sweeney

The Lecturer & College
Not only does the Challenge enable you to 
allow your students to demonstrate their 
knowledge and skills that sit as part of the 
curriculum you teach in college, it also provides 
you with an opportunity to receive recognition 
for your department and college as we target 
regional and national press within all of our PR 
throughout the Challenge process.

“It’s also great  for chefs and businesses  
outside college to see that our  

students have experienced and  
thrived in the pressure of professional

kitchens under tight timelines.  
Working within a budget and producing

beautiful food, communicating and 
working as a team all help students

thrive in industry and become
real assets in the kitchen.”Robbie Phillips, Lecturer of the 

2018  Winning City of Glasgow College team
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The 2018/2019 Challenge
For 2018/2019, the Challenge is focusing on the 
essential core skills and techniques that will test 
the students' knowledge of both classical cooking 
and the more modern methods of the last 25 years. 
Teams must work together to create a delicious 
three course, four cover menu that showcases  
their skill and understanding of flavours.

The Criteria
The budget per cover is £8 and the menus must 
include:
• An Asian themed seabass starter – this must

be made using a whole seabass, which must be
filleted and presented to judges with bones and
trim displayed.

• A main duck dish cooked any way -
demonstrating butchery skills students must
remove both legs by tunnel boning before
removing the breasts and presenting the whole
carcass to the judges. Portion size for the dish
is to be half a breast per person and some of the
leg meat.

• A classically creative dessert with a modern
twist that contains at least 30% of Country
Range Chocolate drops

To get your sample of the Country Range 
Chocolate Drops and anything else you might 
require please contact your local Country 
Range Group wholesaler. 

Not a customer? Please email our team at 
studentchef@countryrange.co.uk who will 
assist you 

The recipes should be tried and tested to ensure 
the menu is realistic for the students to be able to 
prepare, cook and present the three courses for 
four covers within a 90-minute period. The students 
will be expected to recreate their menus in the 
heats stages and at the Grand Final in front of an 
exhibition audience if they are successful.

All entries will be paper judged by the Challenge 
team led by Chris Basten of the Craft Guild of 
Chefs, our Chair of Judges. The judges will be 
looking for:
• Clearly defined aromas, textures and flavours

that complement each other within each dish
• The demonstration knowledge and

understanding of which different cooking
techniques can be used for different categories
of food to extract flavour

• The menu should be balanced overall and the
three courses should complement each other

• Dishes should be beautifully presented in a
modern style

• Full use of ingredients to minimise waste.

“It’s also great for chefs and businesses 
outside college to see that our 

students have experienced and 
thrived in the pressure of professional 

kitchens under tight timelines. 
Working within a budget and producing 

beautiful food, communicating and 
working as a team all help students 

thrive in industry and become 
real assets in the kitchen.”Robbie Phillips, Lecturer of the 

2018  Winning City ofGlasgow College team

“It’s been 25 years since 
the launch of the Country Range  
Student Chef Challenge and the  

competition has become an important 

platform for student chefs to demonstrate

their culinary skills to key influencers and

employers in the sector. I’d urge as many

colleges and students as possible to get 

involved as the benefits really are endless.

The standard of cooking gets better and
better each year so I’m already excited 

at the thought of what will be presented
by the young chefs in 2019.”Chris Basten, Chairman of  
Judges at the Craft Guild of Chefs



Live Regional Heats
January 2019 – February 2019

We will hold a number of regional heats in easily-
accessible catering colleges throughout the UK and 
Ireland. At the heats the teams of students whose 
entry makes it through the paper judging stage will 
compete against other teams working to prepare, 
cook and present their three-course menus within 
a 90-minute period. Judged against a national 
standard, the highest scoring teams will go on to 
compete in the Grand Finals.

The Live Grand Final
Wednesday 13th March 2019 12:30pm, ScotHot

The 8 victorious teams from these heats will then 
compete at the grand final, which will take place on 
the 13th March 2019 in the Live Theatre of ScotHot 
- Scotland’s largest hospitality and tourism show.

The Winning Team
In addition to taking home the much coveted title, 
for this special anniversary year, the winning team 
will win a day’s work experience placement at a 
Michelin-starred restaurant, as well as being taken 
on foodie tour of London which includes a guided 
tour of the capital’s famous Billingsgate Market 
where they will be taught fish filleting skills by the 
resident master fishmonger as well as being wined 
and dined by the Challenge team. 

The Lecturer & College of the Winning 
Team
The lecturer of the winning team will win a specially 
selected knife set by chef knife specialists Flint & 
Flame. The college and catering department of the 
victorious College will also win a personalised PR 
package to ensure they maximise the opportunity 
the Challenge can provide to them within their 
region and across the industry.

The students from the first and second runner up 
teams will win a Chef’s knife by Flint & Flame and 
silver and bronze Craft Guild of Chefs medals.

All students who 
reach the final will 
receive a one year’s 
membership to the 
Craft Guild of Chefs 
and certificates. Each 
team will also win a 
spotlight within the 
Five Ways to Use 
feature of the Stir it 
up Magazine. 

THE EXPERIENCE

It’s an 
incredible competition which provides so many benefits so I can’t recommend it enough for both students and colleges.”Darren Creed, Chef Lecture at Loughborough College

All entries whether posted, emailed or entered online must be received by extended deadline of 
Tuesday 18th December 2018. Register online now at: www.countryrangestudentchef.co.uk

PRIZES

We are committed to protecting and respecting your privacy. We will only use any personal information provided for the purpose of 
administering and contacting you with regards to the Challenge. Our full Privacy Notice is available at www.countryrangestudentchef.co.uk   


