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Teflon™  is delighted to present 
the National Finals of the Teflon™ 
Diamond Standard Awards 
2019 in association with fellow 
sponsors Circulon and NoStik.

Building on the success of our inaugural awards in 2013, 

the competition has grown to an annual competition that 

encompasses the opportunity for non-professional cooks to 

gain recognition for their cooking ability and, for those studying 

food technology at school and those attending catering college, 

the opportunity to showcase what they’ve learnt.

We are extremely grateful to our partners the Royal Academy of 

Culinary Arts, Bournemouth & Poole College, Waitrose Cookery 

School, The Eastbury Hotel, BonChef and The Caterer for their 

invaluable support along with our category sponsors Circulon 

and NoStik.

Our distinguished panel of acclaimed and elite judges are 

greatly looking forward to the task before them today, 

assessing the skills and creativity of the 9 aspiring young chefs 

who have secured a place in the final.

With the eventual Aspiring Student Chef winner receiving a life 

changing opportunity to take advantage of a sponsored three 

year Specialised Chefs Scholarship, there is much to play for 

and I have no doubt that with such a high standard of entries 

this prestigious prize will be closely contested.

Wilbert Broeksmit
Global Marketing Manager 
Teflon™ non-stick coatings

A Welcome from Teflon™ non-stick coatings
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The Teflon™ Diamond Standard Awards is a national 

competition designed to acknowledge and encourage 

excellence in the catering industry and in the home. This event 

reaches out to all children, young catering students and keen 

home cooks who have a passion for cooking.

Established in 2012, the Awards quickly assumed a prominent 

position, attracting the attention of a prestigious group of 

sponsors and partners. 

We are also proud of the market penetration we have achieved 

this year, reaching over 25 million cooking enthusiasts and 

securing double the number of finalists; 9 Aspiring Student 

Chefs reached the Final this year.

A potential prize for finalists entering from schools and colleges 

only, the Specialised Chefs Scholarship offers a very practical 

approach to gaining catering skills and qualifications.  It is 

managed and delivered by the Royal Academy of Culinary Arts 

and Bournemouth & Poole College.

Over 300 chefs have graduated from this course over the past 

25 years, with the majority still in the industry worldwide.

The Scholarship is divided into two parts; work based training 

with a Chef Member of the Academy in some of the most 

professional kitchens in the country, and full time block release 

training at Bournemouth & Poole College. 

Towards the end of the course, the Academy sets a practical 

examination and successful candidates are awarded the Royal 

Academy's Diploma in Professional Cookery.

The Bournemouth & Poole College
Bournemouth & Poole College has an international 

reputation for training chefs of the highest calibre. Based 

in the centre of the vibrant coastal resort of Bournemouth, 

it offers an exciting environment in which to train with 

professional tutors. The College Learning Resource 

Centres gives access to library, video, IT and audio facilities. 

Students will also be able to take full advantage of the 

numerous facilities and student activities on offer.

About the Scholarship

About the Awards

J1851.TeflonDSA2018-19_Welcome_brochure_ASC.indd   4 09/01/2019   10:31



Inspired by a childhood spent amongst food enthusiasts 

at home, James first became aware of the Specialised 

Chefs Scholarship on a visit to Bournemouth & Poole 

College for an open day at the age of 16.  From his first 

meeting with Specialised Chefs Scholarship co- founder 

David Boland, James knew that this sought after 

opportunity was a life changer and something worth 

striving for.   

Fuelled by a desire to leave his small town on the 

south coast of England and experience the top quality 

kitchens of London and further afield, James secured 

a Specialised Chefs Scholarship in 1994 and after an 

intensive 3 months at the College took up his placement 

at the Savoy under Anton Edelmann.  For any trainee chef 

entering an Escoffier kitchen, with 8 sections, manned by 

130 chefs, the experience would be amazing but for a 16 

year old it was unbelievable.

“The Specialised Chefs Scholarship catapulted me into an 

elite environment at a young and impressionable age that 

any chef, whatever their age and stage, could only dream of”.

“Not only did this opportunity teach me the fundamental 

basis of classic and modern cookery, but it also introduced 

me to the exclusive world of professional chefs, providing 

me with invaluable contacts that would strongly influence 

my career path and development forever”.

James became an Academician of the RACA in 2013.  

Recognising the importance of giving back to the system 

that provided him with such a life changing opportunity, 

James in turn now offers an apprenticeship placement to a 

Specialised Chefs Scholar at The Pig Group.

James Golding - Academician RACA

The Specialised Chefs  
Scholarship catapulted me into 

an elite environment that any 
chef, whatever their age and 

stage, could only dream of

...it also introduced me to the
exclusive world of professional

chefs, providing me with
invaluable contacts that would

strongly influence my career
path and development forever
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Simon Boyle
Beyond Food  
Foundation

James Golding 
The Pig Group

Lesley studied French 
Cuisine for three years 
at Ealing College, which 
included time as a chef 
at the Waldorf Hotel.  
During this training 
period, she won one gold, 
and two silver medals 
at Hotelympia and was 
awarded a scholarship to 
the Hotel Intercontinental, 
Dusseldorf.  

Lesley joined Prue Leith's 
restaurant and was quickly 
promoted to senior chef. 
She then worked as a 
freelance corporate chef 
and caterer for government 
officials before joining 
Leith's School of Food and 
Wine as an instructor, rising 
to head tutor.

Renowned for her regular 
television appearances 
on Ready Steady Cook, 
Great Food Live and This 
Morning, she is head judge 
of The Teflon™ Diamond 
Standard Awards.  

Lesley is also a regular 
contributor to a number of 
food magazines including 
BBC Good Food Magazine, 
and an author of several 
cookery books.  Lesley 
now runs her own cookery 
school in Dorset.

We're delighted to 
announce that Lesley will 
be head judge again for the 
2019 finals.

Q & A
What qualities do you 
look for in an  
apprentice chef?
They need to have 
enthusiasm and passion for 
their subject, commitment 
and staying power. They 
need to be
open minded, flexible, 
hardworking, trustworthy 
and a team player.

What will you be looking 
for from this year’s Teflon™ 
DSA entries?
I shall be looking for 
students with the right 
attitude and passion for 
their subject. Originality 
and basic skills
are essential along with 
determination and flare.

James Golding is a graduate 
of the Specialised Chefs 
Scholarship.  Placed at the 
Savoy as part of this training, 
within 3 years he had 
completed all sections in this 
prestigious kitchen and in 
1998 secured the position of 
Demi Chef de Partie at  
Le Caprice.  

James is now Chef Director 
of The Pig Group, most 
recently listed in the Conde 
Nast top 15 hotels in the 
world, one of only two in  
the UK.

Q&A
What qualities do you look 
for in an apprentice chef?
Basic understanding of the 
industry. Dedication, passion, 
commitment & excitement.

What will you be looking 
for from this year’s Teflon™ 
DSA entries?
Attention to detail, controlled 
self-motivation & enjoyment.

Simon is a creative, innovative 
and socially thinking chef. 
Starting his career at the 
Savoy Hotel, London in 
1988 as apprentice with the 
Academy of Culinary Arts 
through the Bournemouth 
and Pool College Specialised 
Chef Scholarship.

Founder of the charity 
Beyond Food and Brigade, 
recipients of many 
prestigious awards and 
recognitions. 

Q&A
What qualities do you look 
for in an apprentice chef?
Enthusiasm and an appetite 
to learn; they should just 
let these qualities to shine 
through.

What will you be looking 
for from this year’s Teflon™  
DSA entries?
A genuine interest and 
willingness to work hard and 
offer more than just what’s 
required to get the job done.

The Judging Panel 2019

Lesley Waters 
Head Judge
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Jacks McDonnell 
Lesley Waters 
Cookery School

Having studied French 
Classical Cuisine at Ealing 
College, Jacks worked in 
the hotel restaurant and 
Directors fine dining industry 
for 15 years. After teaching 
at Leith's School of Food and 
Wine she worked as deputy 
food editor, food stylist and 
recipe development chef for 
IPC magazines. Now head 
teacher at the Lesley Waters 
Cookery School in Dorset.

Q&A
What qualities do you look 
for in an apprentice chef?
I want to see someone who 
can rise to the challenge and 
have a clear passion for food.

What will you be looking 
for from this year’s Teflon™  
DSA entries?
Staying power and to show 
skill and personality through 
their signature dish.

James Ganderton 
Teflon™ DSA  
Winner 2015

James is now living 
independently in Hampshire, 
with a placement at the 
renowned and award winning 
Chewton Glen Hotel. He is 
thriving in this esteemed and 
professional environment as 
an apprentice and dreams 
of a future running his 
own 30 cover fine dining 
establishment, using produce 
from his own small holding 
and the surrounding area.

Q&A
What qualities do you look 
for in an apprentice chef?
Passion, demonstrated with 
the products they are using. 
The desire to learn and take 
in as much as they can.

What will you be looking 
for from this year’s Teflon™  
DSA entries?
A good understanding of 
ingredients and food pairings. 

Paul Dayman 
B&P College 

Paul is a former Specialised 
Chef graduate who now has 
the privilege of teaching 
the current students on the 
programme, which is one of 
the most prestigious culinary 
courses in the country. 
Having taken part himself in 
various competitions, he now 
mentors students for events 
including Salon Culinaire at 
Hotelympia and the Entente 
Cordiale in France.

Q&A
What qualities do you look 
for in an apprentice chef?
Dedicated to their profession 
and to always show an 
enthusiastic approach to 
their work.

What will you be looking 
for from this year’s Teflon™  
DSA entries?
A drive to cook to the best of 
their ability.
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NoStik offers a versatile, reusable product that enables you to reduce fat, oil and 

calorific intake with the added convenience of easy cleaning. Nostik products 

combine the qualities and ease of both baking paper and tin foil with the advantage 

of a Teflon™ coating, allowing products to be reused again and again.

"The Teflon™ Diamond Standard Awards are fantastic, and we are pleased to 

be involved in this competition which will support a young person hoping to 

establish a career in the food technology and catering industry."

The College has an international reputation for training chefs of the highest calibre. 

Based in the centre of Bournemouth, it offers an exciting environment in which 

to train with professional  tutors.  The College manages the Specialised Chefs 

Scholarship and provides full time block release tuition during the three year training.

"Simply the most advanced professional Chef School this country has to offer"  

– Adam Byatt, Chef Patron of Trinity Restaurant

Circulon pioneered the gourmet non-stick category, its distinctive patented hi-low  

technology revolutionised the industry. Designed with professional style and performance,  

Circulon’s cookware and bakeware features the brand’s pioneering TOTAL® food 

release system which is PFOA, lead and cadmium free for ultra-healthy cooking.

"As a professional gourmet brand, beloved by chefs across the globe, it is an 

honour to be the main sponsor of the Teflon™ Diamond Standard Awards, which 

supports and encourages passionate cooks of all ages to reach the next level."

The Royal Academy is the awarding body for the Specialised Chefs Scholarship, 

offering a Diploma in Professional Cookery to successful candidates. It also delivers 

work based training for students via chef members of the Royal Academy.

"This is the finest course for the training of young chefs today" - John Williams 

MBE, Executive Chef The Ritz

The Sponsors

The Partners
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Fresh, quality food is at the heart of the Waitrose offering, with an emphasis on 

where its food comes from, how it has been produced and what it contains. After 

years of bringing busy shoppers top notch ingredients, Waitrose decided to go 

one step further and open the Waitrose Cookery School. There are currently three 

schools, one in Finchley Road, North West London, one in Salisbury, Wiltshire and 

one in King's Cross which offers a range of half-day, day and evening courses. 

"We are proud to be working in partnership with the Teflon™ Diamond Standards 

Awards, hosting the national cook off at our flagship school in London"

The Partners

The Caterer is the leading multimedia brand for the UK hospitality industry. Since 

1878, it’s been helping operators build better businesses and better careers, as well 

as providing suppliers with a platform to showcase their most innovative products 

and services. It is the only hospitality media brand with a pan-industry focus, with 

extensive coverage of hotels, restaurants, foodservice, pubs and bars.

Hospitality is all about bringing people together, and The Caterer is proud to boast 

an industry-leading portfolio of events. The portfolio offers sponsors unrivalled 

opportunities for networking and brand exposure at over 30 annual events.

The Eastbury is a luxury country house hotel with lovely walled gardens located in 

the centre of the unspoilt, vibrant, charming and historic town of Sherborne in the 

beautiful county of Dorset. Seasons 2 AA Rosette Restaurant at The Eastbury offers 

multi award winning fine dining, lighter options and afternoon teas all served with 

exemplary 5 star service.

BonChef provides high quality products that our customers wear and use with pride.

The BonChef global team is actively involved in the development from inception to 

production of all the fabrics in our innovative range. Our unit is a centre of excellence 

where we combine experience with technological advancement to produce  

quality products.

Fabrics are spun, weaved and dyed under strict supervision before entering our 

factory. Using state of the art machinery, garments are stitched before being 

rigorously tested for quality and durability.
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Riley Michael
School/College: Walsall College

Recipe: Beef Wellington Served with Red Wine Sauce and Duchess Potatoes.

Tell us briefly about yourself and why you would like to win. 
I am a creative cook who really enjoys cooking on a daily basis. I would love to be able to have chance of 
having a scholarship, doing a thing I enjoy.

Tell us briefly why you chose your recipe. 
It's a traditional dish that I haven't had the chance to create or put my own twist on it until now.

Kieran Rudolph
School/College: Loughborough College

Recipe: Venison with Bone Marrow, Bone Marrow Dumpling, Creamed Parsley and a Fricassee of Mushrooms 
with a Red Wine & Shallot Sauce.

Tell us briefly about yourself and why you would like to win. 
I would like to win Teflon as I believe Teflon is the next step in my catering career and I believe that this can help 
me put myself into a high class establishment. I believe that Teflon is a challenge for me to show my skill and 
passion. But also to say thanks to one of my biggest chef inspirations which would be Macro Pierre White. Even 
if I do not win Teflon it would be a great experience to take part in and definitely one to put on my CV for the future.

Tell us briefly why you chose your recipe. 
I chose this dish as I believe it is a highlight in Marco's long career. This dish was created at a time when he 
wanted to reach perfection. And he did. I believe that this also stands for what I believe in which is to use 
beautiful freshly sauced Ingredients but create delicious food. This dish also reminded me of one of Marco's 
quotes which has stuck with me through my childhood and that is mother nature be the artist not the chef. 
This dish refers to that as the parings of  flavours and textures blend together to create perfection.

Matthew Gibbons
School/College: Loughborough College

Recipe: Chicken Kiev with Wild Mushroom and Red Wine Sauce.

Tell us briefly about yourself and why you would like to win. 
Because I'm passionate and love cooking, I wanted to enter this competition to push myself.

Tell us briefly why you chose your recipe. 
It's a simple dish but tastes great when executed, I like old fashioned food but in a modern way.

The Finalists 2019 (in no particular order)

Aspiring Student Chefs age 16-19

Aspiring Student Chefs age 16-19

Aspiring Student Chefs age 16-19
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Finlay Royle
School/College: Loughborough College

Recipe: Vegan Kohlrabi Ravioli-Edamame Bean, Avocado Guacamole, Fire Roasted Red Pepper Aioli, Tempura 
Samphire, Rock Chive and Pea Shoot Oil.

Tell us briefly about yourself and why you would like to win. 
I am a confident, keen and talented young chef that aspires to be as good as the world's leading. I would like to win 
this competition as I believe it opens so many doors, to what I hope to be a bright future. Doing competitions is an 
important part of my college year, as I believe it teaches you different aspects of being a chef. Not only is the prize 
amazing but the competition itself is with the challenges it brings, having to think outside of the box which is key 
to testing a chefs talent.

Tell us briefly why you chose your recipe. 
When choosing what dish to pick, my chef lecturer supported me and pushes me to be as adventurous as 
possible, which is why I have chosen to do a dish, which is completely Vegan. This for me created a challenge, 
in order to make sure that no animal products are used and to make sure that the flavours of the dish are well 
balanced, as well as giving it a vibrant and exciting design. I believe this has the potential to wow, I have been 
working on my own twist within this dish, which has taken it to a new level. 

Lily Stock
School/College: Westminster Kingsway College 

Recipe: Tournedos a la Bordelaise.

Tell us briefly about yourself and why you would like to win. 
I am a young enthusiastic chef who loves to experiment with different flavours. I am passionate about cooking and 
love being in the kitchen creating new taste experiences. I would love to win this award to demonstrate just how far 
I have come on my chef journey and to put myself under the spotlight and increased pressure of cooking in this 
environment. I believe I have all the skills necessary to show what a good, young chef can deliver and I cannot wait.

Tell us briefly why you chose your recipe. 
I took this recipe from Auguste Escoffier, who is a large inspiration to me due to his pioneering vision of what good 
food should be like. Although this dish is very classical, I found a lot of possible ways that I could add slight twists 
to the dish, whilst keeping the classical recipe present. I think the combination of the rich taste and texture of the 
beef and the soft delicacy of the bone marrow alongside the salty, juicy oysters and the sharp zing of the pickled 
onions will offer a powerful taste sensation and a memorable meal.

Dalton Weir
School/College: Coleg Llandrillo

Recipe: Chicken Chasseur.

Tell us briefly about yourself and why you would like to win. 
Over the last 12 months I have been introduced in to the world of culinary competitions. The skills and knowledge 
I have developed have helped me in both my work career and in my academic studies. Meeting other contestants 
at competitions and seeing the various skills and dishes  produced has been of a great asset to my own 
development. In the future I can see the skills gained will help me shape my culinary future.  

Tell us briefly why you chose your recipe. 
As a second year student creating the classic chicken chasseur was part of my course and the dish helped me 
develop me skills in butchery. I further went on to gain a distinction when I had to recreate the dish for my course 
and since then have always had a affinity with it. This competition has now given me the chance to revisit the 
classic Chicken Chasseur and allowed me to develop the dish and give if a modern twist whist retaining all the 
component elements.

Aspiring Student Chefs age 16-19

Aspiring Student Chefs age 16-19

Aspiring Student Chefs age 16-19
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Oscar Groombridge
School/College: Farnborough College 

Recipe: A Twist of Rick Stein, Smoked Breaded Lamb.

Tell us briefly about yourself and why you would like to win. 
I have always wanted to become a chef as catering is a family trait, my grandad was a chef and he inspired my 
passion for the industry. Winning Teflon would enhance my CV and validate my current culinary knowledge. It 
would grow my confidence more and not only provide myself with a sense of pride but make my family happy. 
I have also been mentoring a 15 year old student from a local school alongside my kitchen practice for this 
competition. Winning Teflon would demonstrate to him that hard work and effort is worthwhile.

Tell us briefly why you chose your recipe. 
After completing a celebrity chef themed menu week at college, I have learned a lot about Rick Stein. From 
this, I was very lucky to have met him when he visited my college this year. I had a conversation about his style 
of cooking and as Rick was well known for cooking fish I decided with him that it would be different to cook an 
old version of his TV recipe, Scottish breaded lamb for this competition. I have given it my own personal twist 
which has enhanced the flavours and made the dish my own.

The Finalists 2019 (in no particular order)

Aspiring Student Chefs age 16-19

Aspiring Student Chefs age 16-19

Aspiring Student Chefs age 16-19

Ellen Golby
School/College: Yeovil College 

Recipe: Crab, Chilli and Pancetta Pasta.

Tell us briefly about yourself and why you would like to win. 
I am currently studying Level 2 Professional Cookery so that I can join the RAF as a qualified chef in the future. 
I have always had a competitive spirit and I believe high pressure, competitive environments help me to 
develop and learn. They provide exposure to professional chefs who have a lot of knowledge to impart. I would 
like to win as it would validate all of my hard work and skills.

Tell us briefly why you chose your recipe. 
I had never worked with crab before but my teacher encouraged me to branch out and try it seeing as it is in 
season at the moment; and seasonal availability is something I tried to consider when looking at ingredients 
for my dish. Once I had my two key ingredients chosen I looked for recipes by TV chefs which incorporated 
them and came upon a Gordon Ramsey recipe for 'Angel Hair Pasta with Crab, Chilli and Lime'. I adapted this 
dish by choosing to use fresh tagliatelle instead as I felt it would add texture to the dish and it would hold the 
sauce well. I also added cherry tomatoes and pancetta to add flavour, colour and give it more texture.

Faith Garey
School/College: Chancellor's School 

Recipe: Spice-Crusted Lamb Rack, With Spinach-Potatoes and Moilee-Tomato Sauce.

Tell us briefly about yourself and why you would like to win. 
I am currently studying level 3 diploma in food and nutrition as I got full marks in my practical exam at GCSE, 
this is my favourite subject and would love to become in the food industry when I'm older really enjoy trying 
out new recipes and gaining new culinary skills, reaching the final of this competition would be an amazing 
opportunity and I would really enjoy cooking my recipe for the judges and receiving their feedback. I know this 
experience would further aspire my future career.

Tell us briefly why you chose your recipe. 
I have chosen this recipe as it has a range of high skills and because it has all major components of the 
Eatwell Guide and is a balanced main meal.  It doesn’t contain too much fat or salt which makes this dish a 
healthy option. The combination of flavours in this recipe makes it really appealing. The crunchy texture of the 
lamb crust balances well with the soft tender lamb and the smooth sauce.  I am also really pleased with the 
presentation as it looks very attractive and I really hope the judges will like it too.
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Judging Notes
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Aspiring Student Chefs

8.00 Aspiring Student Chef Finalists arrive 
Finalists will be greeted with chef whites & welcome packs

9.00 – 9.45 Welcome by Andy Godfrey – Teflon™ non-stick coatings
College Welcome by Diane Grannell – Principal of Bournemouth & Poole College
Introduction by Head Judge Lesley Waters
Outline of the Day, Health & Safety Briefing and Certificate Presentation

9.45 – 10.15 College Facilities Tour  
Paul Dayman
A quick tour of Bournemouth & Poole College Catering  
& Hospitality Department

10.15 – 11.45 Mystery Fish Dish 
Paul Dayman Masterclass
Demonstration Theatre
Prepare & Cook Fish Dish 
Kitchen 3 and 2
Judging Takes Place – Kitchen 1

11.45 – 12.00 Clear down for Skills Challenge Dish
Mayonnaise & Celeriac Remoulade recipe

12.00 – 12.30 Observation Test
Lesley Waters & Paul Dayman

12.30 – 13.30 Prepare & Cook Skill Challenge Dish
Mayonnaise & Celeriac Remoulade recipe

13.30 – 14.00 Competitors Lunch 
For all attendees

14.00 – 16.00 Prepare & Cook Signature Dish
Kitchen 3 and 2
Judging Takes Place – Kitchen 1
Clear down

16.00 – 16.15 Judges Confer and Select a Winner 
Time Out for Contestants

16.15 – 16.30 Announcement of Winner 
Presentations by Wilbert Broeksmit – Teflon™ non-stick coatings
Interview with Finalists & Media
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