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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 13 Keen Young Cooks 

and 11 Keen Home Cooks who have secured a place in the final.

With the Keen Home Cook winner receiving a bespoke cookery 

weekend and the eventual Keen Young Cook 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; 13 young cooks and 11 

home cooks 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
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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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Betty Watts
School/College: Bay House School

Recipe: Seeded Plaits and Hedgehog Bread Rolls.

Tell us briefly about yourself and why you would like to win. 
I like to bake at home and I came 1st with my bread hedgehogs at the Gosportarians local festival. I practised 
a lot at school and at home. So I can bake in the final and put the prize money towards baking equipment, to 
make some new dishes.

Tell us briefly why you chose your recipe. 
I chose this recipe because it was a challenge and you can make lots of different shapes with bread. Also I 
love to make different types of bread at school and at home. I like using Wessex seeded flour because it has 
extra flavour from the seeds.

James Jupp
School/College: Brentwood School 

Recipe: Filo Tray Bake with Goat’s Cheese, Isle of Wight Tomatoes & Caramelised Onions.

Tell us briefly about yourself and why you would like to win. 
I am a keen sportsman and rugby player but in my spare time I enjoy the warmth of my kitchen and the creativity 
and challenge of cooking. I would like to win this cooking competition because I would like the opportunity to 
develop my cooking skills further with the assistance of this brilliant prize and help of professionals.  

Tell us briefly why you chose your recipe. 
I chose this recipe following my holiday this year in Kefalonia, Greece where I had the opportunity to try lots 
of filo pastry dishes and goats cheese - I loved them! Also, my family live in the Isle of Wight and I tried multi- 
coloured tomatoes there. I then saw them in our local farm shop and I was also able to buy locally sourced 
goats cheese from there too. I love the flavours that are involved in this dish and I thought that they would all 
contrast well together due to bright colours. The golden crust of the filo gives a nice texture and colouring.  
I love the toasted flavour of the pine nuts and the short bursts of freshness and fragrance from my grandad’s 
basil. I think this has a good balance of protein as well as vegetables and makes a great lunch with a salad. 

Shannon Darke
School/College: Amherst School 

Recipe: Blackberry & Lemon Eclairs with a Lemon Curd Creme Patissiere.

Tell us briefly about yourself and why you would like to win. 
I would like to win, because then I will know that I can achieve. Sometimes I try my hardest but I don't always 
believe in myself.

Tell us briefly why you chose your recipe. 
Profiteroles are my "signature" dish, I make them often for family parties. I thought I would like to make 
them but with some seasonal fruits, and I thought of elderberries, but they were not on the bushes and so 
blackberries would be good, and I thought lemon complements that flavour well. Then I thought a mixture of 
fruits would be even better of different colours. As a filling I decided to make a creme patissiere, and to show 
more skills by making lemon curd to a tangy creamy filling. I decided to finish them off with a drizzle of dark 
chocolate, to add a different taste and a more professional finish.

The Finalists 2019 (in no particular order)

Keen Young Cooks age 12-16

Keen Young Cooks age 12-16

Keen Young Cooks age 12-16
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Maya Ravindran
School/College: Merchant Taylors’ Girls School 

Recipe: Maya's Magnificent Battenburg Bazaar.

Tell us briefly why you chose your recipe. 
I decided to make a Battenburg because it's great to have at afternoon tea. It’s also such a simple recipe and 
has a gorgeous structure. I extremely like the chequerboard pattern between the two colours. Finally I love the 
almond flavour and the rich taste of the marzipan!

Ruby Dyer
School/College: Chancellor's School 

Recipe: Poached Haddock Timbale topped with a Quail’s Egg.

Tell us briefly about yourself and why you would like to win. 
I am studying the Food Diploma,  I achieved a level 9 at GCSE, and I look forward to my food lessons throughout 
the week. I thoroughly enjoy cooking regularly with my mum as well as at school. I would like to win as it will 
enhance my growing knowledge of cooking in a professional kitchen, which will benefit me as I aspire to study 
Food and Nutrition as a degree and hopefully become a nutritionist in the future; its where my passion lies.

Tell us briefly why you chose your recipe. 
I have mainly chosen this recipe because it showcases an oven baked element as the timbale and beetroot 
are baked which is vital for this competition. This starter celebrates a variety of flavours as the poignant taste 
of smoked haddock is complemented by the rich and creamy dill filling, as well as the earthy beetroot with 
the acidity of the salad dressing. In addition, it shows a variety of textures through the smooth filling and flaky 
haddock which are contrasted by the crunch of the walnuts and croutons.

Julia Aniola
School/College: Nova Hreod Academy

Recipe: Apple Autumn 'on a plate' 

Tell us briefly about yourself and why you would like to win. 
I am a creative, happy, joyful, loud individual who loves to read, write and cook/bake.  I would like to win or 
at least come to the finals to gain experience which would help me in my future.  Also such a win would look 
really good on a college and/or university application.  But most of all, I'd like to win for the sheer joy of it.  I love 
cooking and baking, it makes me happy and I would really enjoy participating in this competition.

Tell us briefly why you chose your recipe. 
Currently it is Autumn and one of the seasonal fruits is apple, which I have chosen.  I wanted to make a 
seasonal dish to celebrate the Autumn and the joys it brings.  Then I thought of the different techniques I 
should include in the dish.  My main idea was to bring Autumn to the plate and I chose to celebrate apples as 
my main ingredient in each component. For this purpose, I decided on a trio that combines delicate meringue, 
spongy texture with flavours of cinnamon and the lightness and freshness of apple cream combined with a 
crisp brandy snap.

Keen Young Cooks age 12-16

Keen Young Cooks age 12-16

Keen Young Cooks age 12-16
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The Finalists 2019 (in no particular order)

Abby Lloyd
School/College: Nova Hreod Academy 

Recipe: Black Sesame Treacle Tart with Salted Caramel Sauce, Clotted Cream, Gomashio Seasoning & 
Chinese Lantern Garnish.

Tell us briefly about yourself and why you would like to win. 
I am very passionate about cooking and would love to pursue a career involving food when I leave school.  
I have entered previous competitions and believe that the more experience I get, the more it will benefit me 
in the future. I would love to win because I would definitely consider the scholarship and believe that the 
cooking equipment would help me improve my cooking ability and skills.

Tell us briefly why you chose your recipe. 
I chose this recipe because it is one of my favourite 'original' recipes to cook and to enjoy with my family.  It is 
a modern version of a traditional treacle tart - with Asian influences.

Lizzie Ainsley
School/College: Nova Hreod Academy 

Recipe: Sticky Toffee Pudding with Butterscotch Sauce & Poached Pear.

Tell us briefly about yourself and why you would like to win. 
I love to cook and I am really enjoying studying Hospitality and Catering.  I like to use ingredients in special 
ways that combine freshness and flavour.  I am nervous about this competition but I want to have a chance of 
winning such great prizes.

Tell us briefly why you chose your recipe. 
I was studying seasonal foods in my Hospitality & Catering lessons and had already made some poached 
pears.  I wanted to raise the skill levels and execution of my dessert.  I decided to marry it with the 
complimentary flavours of a traditional sticky toffee pudding and butterscotch sauce.  I have also been 
preserving fruit by using the dehydrators so made a pear crisp as an accompaniment.

Keen Young Cooks age 12-16

Keen Young Cooks age 12-16

Millie Pates
School/College: Quinton House School 

Recipe: Mushroom Wellingtons.

Tell us briefly about yourself and why you would like to win. 
I do GCSE food preparation and nutrition. I would like to win to show that I am a good cook, it would build my 
confidence and it would be a great experience.

Tell us briefly why you chose your recipe. 
I chose this recipe because it was high in nutritional value and I could show my skills of making puff pastry.

Keen Young Cooks age 12-16
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Katie Prigg
School/College: The Gryphon School

Recipe: Hand Raised Pork and Black Pudding Pie with Apple Cider Chutney and Cabbage.

Tell us briefly about yourself and why you would like to win. 
I would like to win because I really want to be a pastry chef. The College scholarship would be my first steps 
toward my career goal. I've loved cooking from a young age and I've gained confidence in my cooking. I like to 
adapt recipes to make them my own and also adapt to the preferences of my family. I have also helped cook for 
big groups of people as part of my Explorer Scout Group and enjoyed the experience. These experiences help 
me develop throughout my journey in cooking.

Tell us briefly why you chose your recipe. 
I chose my recipe because pie has always been a family favourite. I adapted a recipe I found so that my family 
would like it. Most of my ingredients are local produce or from the South West. When I visit my local farm shop 
which is a Goose Farm, they always have really nice produce. I wanted to incorporate some of these amazing 
local ingredients into my food such as the goose fat and spelt flour in my pastry. I wanted to try to make a hand 
raised pie because it's a traditional technique that reflected the traditional source of the ingredients.

Emily Ball
School/College: St Luke's Science and Sports College 

Recipe: Pheasant & Seasonable Vegetables.

Tell us briefly about yourself and why you would like to win. 
Ever since I can remember I have always wanted to be a teacher but after choosing GCSE catering I have 
found a passion that I love. Cooking has always has been a part my life, as the kitchen is the hive of my house. 
I would like to win the competition to develop my cooking skills and to share my love of cooking to a wider 
audience.

Tell us briefly why you chose your recipe. 
I chose the recipe because I learnt to butcher pheasant during my first year of my GCSE catering course. I also 
chose it because I like to show people how you can follow the vegetables you grow on your allotment all the 
way through to serving on a plate for people to eat. Since practising my skills it has become a firm favourite 
for my family.

Keen Young Cooks age 12-16

Keen Young Cooks age 12-16

Grace Dougall
School/College: Toothill School Bingham 

Recipe: 5 Tier Victoria Sponge with Strawberry Icing and Handmade Fondant Flowers.

Tell us briefly about yourself and why you would like to win. 
Hi I am Grace and I am so passionate about cooking. Ever since I was young I remember racing into the 
kitchen ready to help my mum out. I guess that's where my passion grew. From that day forwards I have 
always been one to try hard at any opportunities I get. So when I heard about this competition I knew this 
would be my chance to show off my cooking skills. I would really like to win to prove to my mum and myself 
that I can do anything if I put my mind to it.

Tell us briefly why you chose your recipe. 
I have a friend who is having a wedding but due to complications has to have it rather fast. The wedding also 
falls over her daughter’s birthday so we decided to make a cake suitable for both a wedding and a birthday.  
By using bright colours and elegant flowers I came up with a recipe to enter into this competition.

Keen Young Cooks age 12-16
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Aini Amin
Recipe:
Starter: Dahi Vada with Spinach Kebab and Imli Chatni
Main: Pulao Rice with Chicken Madras and Tzatziki
Dessert: Strawberries and Cream Genoise

Tell us briefly about yourself and why you would like to win. 
I am Aini. Mother of 2 and a food blogger. My blog is funcooking.co.uk. Cooking is my love and passion. I would 
like to win to show the world what an ordinary house wife can do and also because of participating I would 
learn more by seeing other cooks and their style of cooking.

Tell us briefly why you chose your recipe(s). 
I am basically a British Asian, so you can see my recipes are from India/Pakistan mainly. Me and my family 
love the taste of these dishes. and I am sure judges will like them as well.

Alison Ahmed
Recipe:
Starter: Aubergine and Feta Filo Tart with Baba Ganoush
Main: Chicken, Chestnut and Honey Tagine with Spiced Mash and Cinnamon Onions
Dessert: Individual Ginger Cheesecake with Pomegranate and Benedictine Syrup

Tell us briefly about yourself and why you would like to win. 
I am a very busy working mum.  I teach during the day as well as care for my elderly parents.  Cooking is my 
passion and I love nothing better than trying out new ideas and recipes on my friends and family. It would be 
amazing to get the chance to compete with other home cooks and, of course, to be able to have completed a 
course at Lesley Waters cooking school.

Tell us briefly why you chose your recipe(s). 
I love middle eastern flavours and think these dishes work really well together.  The starter is light yet 
flavoursome and the added bonus of the baba ganoush makes it really special.  The main course is a hearty 
dish for winter with complex and heady flavours, set off perfectly with the spiced mash and onions.  Finally, 
the dessert is a sweet lover's delight with the sharpness of the ginger complemented by the rich and decadent 
flavours of the pomegranate and benedictine syrup.  A perfect meal to transport guests to a Byzantine heaven!

The Finalists 2019 (in no particular order)

Keen Home Cooks age 17+

Keen Home Cooks age 17+

Jenni Davidson
School/College: Ullswater Comunity Collage 

Recipe: Meatloaf.

Tell us briefly about yourself and why you would like to win. 
I am 13 years old and love cooking. I cook a lot at home and follow 'Great British Bake-off' religiously. When I 
am older I would love to be a famous chef like Jamie Oliver. I also love a good challenge.

Tell us briefly why you chose your recipe. 
Because it is a lovely dish and you can choose your own vegetables to go with it. Also it is very healthy.

Keen Young Cooks age 12-16
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Beth Robinson
Recipe:
Starter: Mixed Bruschette
Main: Meatloaf Stuffed with Courgette and Cheese, Mashed Potatoes and Spicy Green Beans
Dessert: Tres Leches Cake

Tell us briefly about yourself and why you would like to win. 
I started cooking five years ago, after I got married.  My husband is Italian and his mother taught how to cook 
so that I could keep her son happy.  I am from the USA and my family's background is from  the Southern 
USA and Latin America so I use spices and recipes from those areas.  Fortunately, because I can read in a few 
languages, I have found some really interesting and authentic recipes.  I'd like to win for the cooking class and 
Teflon prizes.  It'd be such an accomplishment!

Tell us briefly why you chose your recipe(s). 
The main dishes on this menu are Italian.  I chose them because they are delicious and enjoyable to eat.  I've 
tried them at dinner parties and the stilton bruschette, especially, have been very popular.  The Tres Leches 
cake is very popular in Latin America.  I've noticed that people in the UK like having custard or cream with their 
desserts but with Tres Leches it's not necessary because it's such a moist cake.  My friends love it.

Claire Vibert
Recipe:
Starter: Mushrooms, Artichokes and Balsamic Glazed Garlic on Spelt Pancakes
Recipe: Swordfish Vera Cruz
Dessert: Rhubarb and Pomegranate Eton Mess

Tell us briefly about yourself and why you would like to win. 
I'm a very keen home cook - in fact I'd say I'm borderline obsessive about cooking and recipe development. I 
try to create recipes which look good, taste good and use interesting combinations of ingredients.  I've never 
entered a cooking competition before so winning would be fantastic.

Tell us briefly why you chose your recipe(s). 
I tried to choose a well-balanced menu which showcases the individual ingredients of the dishes as well as 
looking good on the plate. I've been making a lot of vegan recipes as my son is vegan and the starter is an 
example. My daughter is a pescatarian and the main course reflects that. The dessert is simply made up of 
ingredients I love!
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James Hooper
Recipe:
Starter: Seared Scallops with Cucumber Salad
Main: Roasted Duck Breasts with Orange Sauce, Roasted New Potatoes, and Broccoli with Almonds
Dessert: Dark Chocolate Fondants with Chocolate Sauce and Crushed Pistachios

Tell us briefly about yourself and why you would like to win. 
I am a self-taught cook. I started cooking to invite a graduate engineer at work for dinner; we celebrate our 
30th wedding anniversary next May. As my wife works full-time, I cook every day (and do the shopping). My 
favourite cuisine is Italian although this meal is French influenced. Nigel Slater is my favourite cookery writer; 
his 30-minute cook was a lifesaver when the children were small . I think I'm a good cook but winning this 
competition would prove it.

Tell us briefly why you chose your recipe(s). 
This is a romantic meal for two, tasting special but relatively easy to cook. The starter tastes fresh with the 
cucumber salad; the main has the richness of duck offset by the citrus sauce. Who doesn't like chocolate 
fondants especially when wallowing in a rich chocolate sauce?

Keen Home Cooks age 17+
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Jessica Dua Sony
Recipe:
Starter: Spice Potato Crochets in Pasty Bowls
Main: Smoked Fenugreek Chicken Breast in Cashew Nut and Yogurt Sauce
Dessert: Starry Pastels dipped in Saffron and Pistachio Custard

Tell us briefly about yourself and why you would like to win. 
A keen home chef who works as a learning designer with Network Rail, I am extremely passionate about 
cooking and innovating recipes and creating fusion recipes is my forte.

Tell us briefly why you chose your recipe(s). 
Starter - I chose this starter as this is an amalgamation of very popular Indian street food called ' tikki  
papdi chaat'. 
Main course - Fenugreek and dill leaves when mixed with blue cheese and cream provide an absolutely rustic 
flavour to the grilled chicken breast.
Dessert - This dish is served with layered flatbread, famously called garlic laccha paratha in India.

The Finalists 2019 (in no particular order)
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Linda Stefanutti
Recipe:
Starter: Cristina's Inspiration
Main: Mediterranean Dumplings
Dessert: Ricotta Delight

Tell us briefly about yourself and why you would like to win. 
Cooking is a true passion for me, started in my mom's kitchen where I learned the basis when I was a child. 
Food in my house is an expression of love and I often have friends at home for dinner. It's generally a feast 
of different dishes that can satisfy difference preferences or diet restrictions. Winning this would prove that 
cooking is not just an hobby, but something I can pursue professionally as well. 

Tell us briefly why you chose your recipe(s). 
I love travelling,  tasting new flavors and getting to know new cultures. My recipes tell a bit about me as you 
can clearly see the Italian influence in the flavours but also the exotic twist of some ingredients. The menu is 
also a reflection of my personal attempt to always look for a balanced diet across carbs, protein, fat and sugar. 
Therefore I purposely choose a lean meat for the main and use no butter in any preparation. Each bite should 
be a layer of different powerful flavours that bring you to a journey in my italian-ish world. 

Keen Home Cooks age 17+

Kapil Patel
Recipe:
Starter: Shami Kofta Kebab served with Carrot Chutney, Selection of Dips and Naan Bread.
Main: Full English Breakfast Curry
Dessert: Gulab Jamun Cheesecake

Tell us briefly about yourself and why you would like to win. 
I would like to be considered for the chance to cook at the finals of your prestigious event because I have been 
a fan of cooking/competitions from a very young age and I enjoy nothing more than spending time in the 
kitchen rustling up new ideas or favourites. I love hosting dinner parties and cooking for others and I would  
like this opportunity to prove to myself, friends and family that I have what it takes to win a competition at  
this level. 

Tell us briefly why you chose your recipe(s). 
My starter dish is in memory of an Uncle who is no longer with us who was the self-proclaimed kebab king 
within our family. The main dish is a nod towards my Aunt who is Irish and married to my Uncle who is Indian 
and as a result came up with this brilliant fusion dish. My dessert is a fusion cheesecake using the basic 
cheesecake concept but with an Indian twist.
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Sue Stoneman
Recipe:
Starter: Mushroom Leek & Egg Pots
Main: Stuffed Pork Tenderloin with Sweet Potato Puree, Braised Vegetables and a Cider Sauce
Dessert: Mini Black Forest Gateau with Sloe Gin Poached Fruit

Tell us briefly about yourself and why you would like to win. 
I am an enthusiastic home cook who loves a bit of a challenge.  I was a finalist in the competition last year, so I 
am hoping to return for another bite of the cherry!  I enjoyed the experience cooking at the Waitrose Cookery 
School and meeting other keen home cooks. I live in Exmouth, Devon and love to cook with local ingredients. 
You will often find me in the kitchen rustling up a tasty treat or a dish I've seen in a magazine or on the TV and I 
am always inviting friends round for dinner.

Tell us briefly why you chose your recipe(s). 
The 'mushroom pots' as we call them are my husband's favourite and they are even nicer served with some 
homemade bread. For the main course I wanted to create a slight twist on a roast pork dinner, using a 
reasonably priced piece of meat which you stuff and roll like a roulade. Dessert is a different 70s classic which 
brings back fond memories of my mum who was a great cook.
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Yui Miles
Recipe:
Starter: Crispy Salmon Waterfall with Thai Salad
Main: Braised Spiced Venison with Prunes, Port. Serve with Wasabi Coconut Mash, Crispy Onions and Sage
Dessert: Coconut Ice Cream with Sweet Sticky Rice and Mango

Tell us briefly about yourself and why you would like to win. 
I come from a strong Thai family where cooking and eating have always been a focal point. My parents had 
always cooked traditional Thai and Chinese dishes which I helped prepare. I began to learn to cook more 
western food when I moved to UK in 2002 when I mainly taught myself but adding my own Asian twist.  
It would be a great opportunity to push myself and show others the pleasure that I get from cooking.

Tell us briefly why you chose your recipe(s). 
Those three courses are food that represent myself.  The starter dish has such a lovely flavour and refreshing 
dish that all my family really love. The main dish I present you is the British food but adding my own Asian 
twist as I put some coconut milk instead of double cream in to the mash and a little bit of heat from wasabi. 
Also I add some spices into the stew to enhance the flavour of the dish. Dessert is my favourite childhood dish 
with my own coconut ice-cream recipe that I believe everyone will really enjoy!
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Suzanne Anderegg
Recipe:
Starter: Baby Kale Salad with Caramelised Pears, Pecans and Blue Cheese
Main: Grilled Salmon with Maple Mustard Glaze, served with Roasted Barley and Wild Rice Pilaf with 
Mushrooms and Purple Sprouting Broccoli and Samphire with Cementine
Dessert: Winter Spiced Molten Chocolate Cakes with Blackberry Red Wine Sauce

Tell us briefly about yourself and why you would like to win. 
I am a Nutritionist, a sporty mum of 3 and a very keen cook. I work freelance and write a nutrition blog. Whilst 
studying at school, I worked in a restaurant and once considered training to be a chef. My work took me 
down a different path but now having turned 50, I still feel that I have much to achieve. I have entered this 
competition to push myself outside my comfort zone doing something I love. Winning would give me a chance 
to develop my skills further and simply be a dream come true.

Tell us briefly why you chose your recipe(s). 
I chose these recipes because they are all dishes that I enjoy eating and sharing. I love dishes that  
are relatively simple and that make the most of fresh, seasonal ingredients because they are always  
extremely tasty.
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Judging Notes
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Keen Young Cooks Keen Home Cooks 

8.15 Keen Young Cook Finalists arrive 
Finalists will be greeted with chefs whites & welcome packs

9.00 – 9.30 Welcome by Andy Godfrey – Teflon™ non-stick coatings
Introduction by Head Judge Lesley Waters
Outline of the Day, Health & Safety Briefing  
and Certificate Presentation

09.30 – 11.00 Prepare & Cook Own Dish
Main Cookery Area

11.00 – 11.15 Judges Confer and Select a Winner
Time Out for Contestants and Teachers 
Interviews with Finalists

11.15 – 11.45 Dessert Demonstration 
Lesley Waters & Jacks McDonnell
Demonstration Area

11.15 Keen Home Cook Finalists arrive
Finalists will be greeted with chefs whites & welcome packs

11.45 – 12.00 Announcement of Winner
Presentations by Wilbert Broeksmit  
– Teflon™ non-stick coatings

11.30 – 12.00 Set Up Workstations for Main Course Dish
Prepare for Main Course Dish
Main Cookery Area

12.00 – 12.30 Competitors Lunch 
For all attendees

12.00 – 12.30 Competitors Lunch 
For all attendees

12.30 Keen Young Cooks Departure 12.30 – 12.50 Welcome by Andy Godfrey – Teflon™ non-stick coatings 
Introduction by Head Judge Lesley Waters
Outline of the Day, Health & Safety Briefing  
and Certificate Presentation

12.50 – 13.10 Sponsors & Partners Session
A few words from our partners and sponsors

13.10 – 13.45 Circulon Challenge 
Lesley Waters & Jacks McDonnell 
Demonstration Area

13.45 – 15.15 Prepare and Cook Main Course 
Judging Takes Place
Main Cookery Area

15.15 – 15.30 Clear Down for Dessert Course Dish

15.30 - 17.00 Prepare & Cook Dessert Course Dish
Judging Takes Place
Main Cookery Area

17.00 – 17.15 Judges Confer and Select a Winner
Time Out for Contestants

 17.15 – 18.30 Announcement of Winner
Presentations by Wilbert Broeksmit  
– Teflon™ non-stick coatings
Interview with Finalists & Media
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