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The Country Range Student Chef Challenge provides full-time hospitality 
and catering students with the perfect platform to showcase their talent 
and develop essential skills, techniques and knowledge through the  
hands-on experience at each stage of the competition.  

Why should you take on the Challenge?
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 opportunity through which to further your 
career. Competing provides a whole new string to your bow, allows you to showcase your  
ideas, develop new skills and experience and be recognised by industry peers. 
You’ll receive valuable feedback from our panel of experienced judges at every stage of the 
competition and have access to a network of professionals across the industry.

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.

        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. 
Robbie Phillips, Lecturer of the 2018 winning City of Glasgow College team

        Now more than ever there is a great need to change the negative perceptions that working in 
the hospitality and catering industry can have and highlight what a fantastic career it provides. 
With the skills shortage our industry is facing it is essential that we focus on attracting young 
people to the industry and provide them with the skills they need to excel in the workplace. 
The Challenge, and other competitions, can play a huge part in this by raising the profile of the 
industry as well as giving students a platform on which to showcase their talents as the future 
stars of hospitality and catering. 

Emma Holden, Challenge Manager 

The Challenge has played a huge role in developing the future of our hospitality and catering industry for over 25 years



The Challenge
Teams of 3 full-time hospitality and catering students must work together to create a delicious 
three-course, four cover menu that showcases their skill and understanding of flavours – working 
around a different theme and criteria each year. 

The recipes should be tried and tested to ensure the menu is realistic for the students to be able to 
prepare, cook and present within a 90-minute period which they will be expected to do if they are 
successful in the paper judging stage of the competition.

The Experience
Paper Judging
Lecturers must submit a completed entry form along with details of the students’ menu including 
ingredients, methodology and costings for each course. 

Live Regional Heats
January 2020 – February 2020
At the heats the semi-finalists will compete against each other to prepare, cook and present 
their three-course menus within a 90-minute period where their dishes will be judged against  
a national standard. 

The Live Grand Final will take place at Hotelympia between 3-5th March 2020
The 10 victorious teams from the heats will then compete at the Grand Final at Hotelympia.  
Full details including dates and times will be confirmed later this year.

Prizes
In addition to taking home the much-coveted title each year there is a different prize for the winning 
team which is always focused around giving them an experience from supporting the Culinary  
Team at the Culinary Olympics to a work experience placement at a Michelin-starred restaurant.  
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. 

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.

All students who reach the final receive a one year’s membership to the Craft Guild of Chefs and 
certificates as well as PR support for the college throughout each stage of the competition. Each  
team is also showcased within the Stir it up magazine’s Five Ways to Use feature following the final. 
For more information regarding Stir it up please visit www.stiritupmagazine.co.uk.

Student o    Lecturer o    Other o ..................................................................................................................     

Full Name: ..................................................................................................................................................................

Email Address: ...........................................................................................................................................................

Telephone Number: ...................................................................................................................................................

College Name: ............................................................................................................................................................

College Address .........................................................................................................................................................

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.

With over 25 years of heritage servicing the UK’s innovative foodservice sector, Country Range is the leading independent foodservice brand and now offers over 750 products, all developed exclusively for 
professional caterers. Covering grocery, chilled, frozen and non-food, Country Range is widely recognised by caterers as a trusted and reliable brand delivering consistent quality and value for money without 
compromising on taste and flavour. The brand is developed and produced by the Country Range Group and is distributed exclusively by the 12 independent wholesalers that make up the Group.

        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 Lecturer 
at Loughborough College
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Register online now at 
www.countryrangestudentchef.co.uk 
or post this completed registration 
form to:
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Mercury Rise
Altham Business Park
Altham
Lancashire
BB5 5BY


