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Myself and our remarkable panel of acclaimed and 
elite judges are greatly looking forward to the task 
before us today, assessing the skills and creativity of 
the 7 aspiring young chefs and 15 keen young cooks 
who have secured a place in the final. Every year I am 
truly blown away by the enthusiasm, quality of food 
and originality of ideas shown by all of the entries in 
each category. The standards are incredible and your 
recipes have inspired me, you should all be very proud 
to have made it here today.

I wouldn’t be where I am today if it wasn’t for the 
exposure to great mentors and doors that were 
opened through the cookery competitions that 
I experienced when I was a young, inspiring 
chef, so I would like to thank Teflon™ for 
providing this life changing opportunity for 
the future generation of chefs. Teflon™ 

are extremely grateful to their sponsors Circulon® 

and partners the Royal Academy of Culinary Arts and 
Bournemouth & Poole College for their invaluable 
support along with Thermapen®, BonChef®, ChefSet® 
and The Caterer.  

Without further ado, thank you and good luck!

to all students, their families and friends.

My name is Lesley Waters and it is an honour to be Head Judge once  

again for this years’ National Finals of the Teflon™ Diamond Standard 

Awards in association with fellow sponsors Circulon® and partners 

the Royal Academy of Culinary Arts, Bournemouth & Poole College, 

Thermapen®, BonChef®, ChefSet® and The Caterer.

A warm welcome...

Lesley Waters 
HEAD JUDGE

Proud to sponsor 
The 2020 Menu of  
the Year Catey Award

Teflon™ Profile –
The Professional Choice.

More information: www.teflon.co.uk



Order of the day.
ASPIRING STUDENT CHEFSKEEN YOUNG COOKS

TIMETIME EVENTEVENT

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

Competitors Lunch
For all attendees

Welcome by Andy Godfrey – UK Sales and Marketing Manager of 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

College Facilities Tour
Paul Dayman - A quick tour of Bournemouth & Poole College Catering & Hospitality Department

Prepare & Cook Skills Challenge Dish
Cold Classic Chocolate Mousse
Clear Down

Observation Test
Lesley Waters & Paul Dayman

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

Prepare & Cook Signature Dish
Kitchen 3 and 2
Judging Takes Place – Kitchen 1
Clear Down

Judges Confer and Select a Winner
Time Out for Contestants

Announcement of Winner
Presentations by Andy Godfrey – UK Sales and Marketing Manager of Teflon™ non-stick coatings
Interview with Finalists & Media

Aspiring Student Chefs Depart

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

Welcome by Andy Godfrey – UK Sales and Marketing Manager of 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

College Facilities Tour
Paul Dayman - A quick tour of Bournemouth & Poole College Catering & Hospitality Department

Prepare & Cook Own Dish
Main Cookery Theatre
Clear Down

Judges Confer and Select a Winner
Time Out for Contestants
Interviews with Finalists

Dessert Demonstration
Lesley Waters & Jacks McDonnell
Demonstration Theatre

Announcement of Winner
Presentations by Andy Godfrey – UK Sales and Marketing Manager of Teflon™ non-stick coatings

Competitors Lunch
For all attendees

Keen Young Cooks Departure

11.45 

12.30 – 13.00 

13.00 – 13.15 

13.15 – 13.45 

13.45 – 14.15 

14.15 – 14.45 

14.45 – 16.00 

16.00 – 17.30 

17.30 – 18.00 

18.00 – 18.30 

18.30

8.00

8.45 – 9.15 

09.15 – 09.45

09.45 – 11.15 

11.15 – 11.45

11.45 – 12.15 

12.15 – 12.30 

12.30 – 13.00 

13.00
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Something special
ROYAL ACADEMY OF CULINARY ARTS – SPECIALISED CHEFS SCHOLARSHIP

E
nrolling on the Royal Academy Specialised Chefs course 

at Bournemouth & Poole College was a huge turning point 

in my life. The excitement of learning and the feeling of 

achievement suddenly made sense for the first time. Whilst at 

The College you are taught by people who know and work closely 

within the industry; they are among the best in their field. If you 

put the work in, you will leave equipped to thrive inside quality 

establishments. The attention to detail and level of training is 

unparalleled at The College.

Add this to a culture of professional learning that runs through 

the campus, and even someone like me, with an incredible low 

tolerance for academia, can thrive!

I left Bournemouth & Poole College with a new found 

confidence, bursting with knowledge and ready for full time 

employment in some of London’s most highly regarded 

restaurants and hotels. I always wanted to own a restaurant and 

be in control of my future. The depth of classical cookery learnt 

during my apprenticeship not only gave me the confidence to 

pursue my dream but also armed me with the skills I needed to 

make it a success.

 I have built a life I am proud of. Aside from my personal 

successes, what inspires me the most is taking apprentices from 

Bournemouth & Poole College and playing a small part in the 

development of their future. My kitchen now has four Specialised 

Chefs, all trained in simply the most advanced professional Chef 

School this country has to offer.

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

Adam Byatt is a graduate of the Specialised Chefs Scholarship and is a Fellow of  
The Royal Academy of Culinary Arts. He trained at Claridge’s and The Square. He is  
now the Chef Patron of Trinity Restaurant in London, which has been listed in The 
Times Top 100 Restaurants in the UK. Adam has published his own book and is a 

regular guest on BBC TV’s Saturday Kitchen Live.

JAMES GANDERTON, 2015 WINNER.
Our 2015 winner James Ganderton graduated with 

Distinction from Bournemouth & Poole College with 

his Royal Academy of Culinary Arts Specialised Chef 

qualifications on Monday 25th February 2019.

James was placed at the renowned and award winning 

Chewton Glen Hotel during his Scholarship where he 

thrived in the esteemed and professional environment as 

an apprentice.

He dreams of a future running his own 30 cover fine 

dining establishment, using produce from his own small 

holding and the surrounding area.

RECOGNISING A PASSION FOR EXCELLENCE



Trained to the
highest calibre

Bournemouth & Poole College Sponsors feature

THREE YEARS SPECIALISED CHEFS SCHOLARSHIP

O
ffering an opportunity to train in all aspects of 

professional cookery at the highest level. The 

Scholarship is arranged by the Royal Academy of 

Culinary Arts (RACA) and is managed by Bournemouth & 

Poole College.

Through inspiring teaching and learning, Bournemouth & 

Pool College develop their students’ work skills, life skills and 

knowledge, and so help to build a thriving local economy and 

community.

The point of difference between RACA apprenticeship and 

a routine apprenticeship is the standard of employer and 

establishment with whom the apprentice is employed during his 

or her training. These are mostly, but not entirely, in London and 

include Claridge’s, The Ritz, The Dorchester and Chewton Glen.

The scholarship leads to a standard National Vocational 

Qualification (NVQ) at a minimum Level 3 and Key Skills of 

Level 2. In addition, at the end of the three-year apprenticeship 

the candidate sits the RACA final exam. If the candidate is 

successful, he or she will be awarded a Royal Academy of 

Culinary Arts Diploma and become a Graduate of the RACA.

Keen Young Cooks and Aspiring Student Chefs categories stand the 
chance to win the prestigious three year Advanced Apprenticeship.

RECOGNISING A PASSION FOR EXCELLENCEwww.teflondsa.co.uk

Since 1985, we have taken pride in continually setting the standard for the best non-stick 
cookware so that you can cook healthy delicious and nutritious meals. As the creators of the 
only cookware with unique circles that prolong the life of the non-stick surfaces, we guarantee 
our non-stick performance for a lifetime of cooking pleasure

In addition to our popular and durable hard anodised cookware, our range extends to non-stick stainless 
steel and coloured non-stick cookware, as well as essential pieces for hassle free daily cooking such as 
utensils, gadgets, kettles and knives. 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.”



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 
the highest standard of entrants. Open to 
students anywhere in the UK, the course is 
arranged by the Royal Academy of Culinary 
Arts and Teflon™, Chemours and managed 
by the Bournemouth & Poole College. We are 
offering the winners in each of the Teflon™ 
Diamond Standard Awards categories the 
chance to win some fantastic prizes.

STUDENTS 
For students, this is potentially a life 
changing opportunity to receive a three 
year Specialised Chefs Scholarship, training 
to become a fully qualified chef. The 
scholarship is divided into two categories; 
work based training with a chef member  

 

of the Royal Academy of Culinary Arts at 
one of the finest hotels  or restaurants in 
the UK and full time  block release tuition at 
Bournemouth & Poole College.

SIMPLE ENTRY PROCESS
Online based, we ask each participant 
to submit their recipe ingredients and 
method along with a photo of their cooked 
dish via the Enter Now form on teflondsa. 
co.uk. Entries for the 2021 Teflon™ Diamond 
Standard Awards will be open in April 2020.

JUDGING
A team of esteemed judges chaired by 
Lesley Waters choose their Regional 
Champions from online entries, inviting 
them to attend the national cook-off.

SHORTLISTING 
Our judges take all of the submissions and 
shortlist their top 12 for each category. 
These finalists are notified by email and 
invited to cook at the National Final.

THE NATIONAL FINAL VENUE
If you are one of the lucky ones selected by 
our judging panel from your online entry, 
you are entered into the National Final of 
the Teflon™ Diamond Standard Awards. It’s 
that simple!

The national cook off will take place at 
Bournemouth & Pool College on 31st 
January for the Keen Young Cooks and 
Aspiring Student Chefs.

Have you got what it takes to be a
CULINARY MASTER?

CHOOSE YOUR 

CATEGORY.

Dare to excel, visit: teflondsa.co.uk

The Teflon™ Diamond Standard Awards is a national competition 
designed to acknowledge & encourage excellence in the catering 

industry and in the home. This event reaches out to all children and  
young catering students who have a passion for cooking.

YOUR CHANCE TO WIN:
A life changing experience for keen young cooks to compete in a 
national cook off judged by an elite panel of professional chefs and 
to win great prizes.

 WINNERS PRIZE:
• A cash prize of £200
• £100 worth of cookware
• The option to take up a three year Specialised Chefs Scholarship  
 with the Royal Academy of Culinary Arts at Bournemouth &  
 Pool College.

YOUR CHANCE TO WIN:
Are you ready to showcase the skills you’ve learnt in a competitive 
environment judged by an elite panel of chefs? The experience will 
also provide an insight into career opportunities in catering, with 
the option to take up a three year Specialised Chefs Scholarship.

 WINNERS PRIZE:
• A cash prize of £500
• £250 worth of cookware
• The option to take up a three year Specialised Chefs Scholarship  
 with the Royal Academy of Culinary Arts at Bournemouth &  
 Pool College.

Keen Young Cooks (aged 12-16)

Aspiring Student Chefs (aged 16-19)

RECOGNISING A PASSION FOR EXCELLENCEwww.teflondsa.co.uk



Ruby Dyer Lily Stock
PAST WINNERS RECIPES

METHOD
Timbale
Preheat oven to 170°C/fan 150°C/gas 3. Season the beetroot with oil and thyme and wrap in 
foil. Roast for 30 minutes. Butter 4 timbale moulds.

Poach the fish for 2-3 minutes in 100ml cream. Drain and reserve the cream and whisk with 
remaining cream, egg yolks, dill, chives and a pinch of black pepper. Divide the fish between 
the moulds, pour in the cream mixture and place in a roasting tray. Add 4cm (1½in) water to 
the tray. Bake for 20 minutes.

Poach the quail eggs for 30 seconds, then plunge into iced water. Whisk the dressing 
ingredients. Cool the timbales, then unmould. Dress the salad and arrange on each plate with 
the beetroot, topped with a quail egg.

Croutons
Preheat oven to 350 degrees F. Lightly coat a large rimmed baking sheet with cooking spray.

Toss bread, oil, herbs, garlic powder and salt in a large bowl until evenly moist and the herbs 
are evenly distributed. Spread the bread cubes out onto the prepared baking sheet. Transfer 
to the oven and bake, stirring once until the croutons are crispy on the outside and starting to 
brown, 16 to 18 minutes’ total.

Cool before serving.

METHOD
Preheat the oven to 180°C.

Clean the bones of any meat and place in cling film to avoid colouring in the oven. For the 
pickled onions, cut the onion into quarters. Separate the layers so that you have petals.

Add the petals to a small pan along with the vinegar, oil, water and salt. Gently heat for at least 
30 minutes on the hob. 

Add the king oysters and morels to a pan and add enough water to just cover.

Blanch for 2 minutes, then remove from the heat and strain, reserving the water for the 
sabayon and the mushrooms for garnish. For the sauce, heat the shallot and herbs in a pan, 
add the red wine with the meat glaze and reduce. 

Add the espagnol and reduce until the correct consistency is attained.

To start the sabayon, place the closed oysters on a tray and cook in the oven for approxi-
mately 2 minutes until they open. 

Remove the oysters from their shells and tip the juices into a cup. Blend the oysters in to a 
paste and chill both the oyster paste and the reserved oyster juices. 

Melt the butter. Let the hot butter liquid stand for a few minutes so that the solids sink to the 
bottom.

Pour off the buttery oil into a cup or jug and discard the solids. Place the yolks, oyster juice and 
the rest of the mushroom jus in a heatproof bowl over a pan of simmering water, along with a 
little seasoning. Use a whisk to beat the yolks to a pale golden foam.

Allow the foam to gradually increase in size as you whisk. Once the foam has doubled in 
volume with soft peaks, drizzle in the butter, whisking as you pour.

Once the butter is fully incorporated, slowly whisk in the oyster paste. Check the seasoning 
of the sabayon and take the bowl off the pan. Keep warm while you cook the steaks and 
mushrooms

Place the bone marrow into the oven for 15 minutes. Heat the oil in a large frying pan. Once 
hot, stir-fry the mushrooms until lightly browned. Keep warm until serving.

Add to the king oysters and cook until hot, check the seasoning and keep warm. Heat the oil in 
a non-stick frying pan.

Once hot, cook the steaks as you like them. Season in the pan and allow to rest for 5 minutes.

KEEN YOUNG COOK 2019 ASPIRING STUDENT CHEF 2019

POACHED HADDOCK TIMBALE 
TOPPED WITH A QUAIL’S EGG

TOURNEDOS A LA BORDELAISE

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.

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 
will offer a powerful taste sensation and a memorable meal.

INGREDIENTS:

Timbale
• 2 baby beetroots
• Splash of olive oil
• Butter for greasing
• 150g (5½oz) skinned smoked haddock fillet
• 200ml single cream
• 2 egg yolks
• 1tbsp each chopped dill and chives
• 2 quail eggs
• 1tbsp lemon juice
• ½tbsp olive oil
• ½tbsp walnut oil
• ½tbsp wholegrain mustard
• 1tbsp caster sugar
• Black pepper
• Small bag of rocket and watercress
• Handful of walnuts.

Croutons
• 2 thick slices rustic whole-grain bread, cut  
   into 1-inch cubes
• 1 tbsp extra-virgin olive oil
• ½ tsp Italian seasonings or Herbes de 
Provence
• ¼ tsp garlic powder
• ¼ tsp salt.

INGREDIENTS:

Timbale

• 1tbsp chopped parsley

• 2 beef tournedos

• 2 canoe bones

• 1 white onion

• 30ml balsamic vinegar

• 30ml olive oil

• 2 king oysters

• 6 oysters

• 100g butter

• 2 egg yolks

• 1 shallot

• 1 bay leaf

• 4 sprigs thyme

• Meat glaze from the steaks

• 100ml red wine

• 100ml espagnol

• 2 sprigs tarragon

• Pea shoots

• 20g morels

• 2 tbsp truffle oil.
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21

3 4

MEET THE JUDGES

 This impressive line up of culinary gurus proves that reaching the  
finals, let alone winning, is no simple walk in the park. 

Let’s find out a little more about them...

Recognising a passion for excellence.

1 2

43

LESLEY WATERS
Lesley Waters Cookery School
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. 

Renowned for her regular television appearances 
on Ready Steady Cook, Great Food Live and This 
Morning, 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.

LUKE MATTHEWS
Chewton Glen
Luke Matthews joined Chewton Glen, a five-star 
country house hotel, in 1993 and became Executive 
Head Chef in 2003.  

A great believer in training, Luke is a member of 
the Academy of Culinary Arts and has supported this 
scheme for the last 25 years, with three apprentices 
currently being placed in the hotel’s kitchen brigade. 
He has also appeared on the BBC’s popular ‘Saturday 
Morning Breakfast Show’ with his good friend and 
former Chewton Glen colleague, James Martin.

JACKS MCDONNELL
Lesley Waters Cookery School
Having studied French Classical Cuisine at Ealing 
College, she worked in the hotel restaurant and 
Directors fine dining industry for 15 years. 

Then moved into teaching at Leith’s School of  
Food and Wine where she also worked on food  
styling for the Leith’s cookery bible. 

Following this she spent time in the publishing  
world, working as Deputy Food Editor, Food Stylist  
and Recipe Development Chef for IPC magazines. 
Currently head teacher at the Lesley Waters Cookery 
School in Dorset.

PAUL DAYMAN
Bournemouth & Poole 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.
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Keen Young Cook Finalist Recipes

Finalist  Recipes
KEEN YOUNG COOK

Sophie Ryan
SCHOOL/COLLEGE: NOVA HREOD ACADEMY.

Recipe: Lavender & Lemon Loaf Cakes with Raspberry Ripple and Raspberry Coulis

Why I chose this dish: I chose my recipe because I thought it has great flavour 
combinations and it is slightly unusual. I think other people would try to taste this 
and they might want to make it. I have used some different ingredients such as the 
lavender and freeze dried raspberry powder.

Why I want to win: I have been interested in cooking and especially baking from 
a young age. I have always been encouraged at home and at school. I would love to 
win because I want see what I can achieve and to improve my skills.

Dylan Evans
SCHOOL/COLLEGE: ALDERSLEY HIGH SCHOOL.

Recipe: Paris Brest with Crème Patisserie

Why I chose this dish: I chose this recipe because I have been practicing high 
skilled recipes in my Hospitality and Catering lessons. I really enjoy making choux 
pastry and crème patisserie and achieving a high quality product. 

Why I want to win: I am very keen to develop my presentation skills and repertoire 
of recipes. I would like this opportunity as it can prepare me for my practical exam 
in the following months and increase my confidence for cooking for others.

 Ava Wat kins
SCHOOL/COLLEGE: SWINDON.

Recipe: Bosnian Cevapi served with Garlic Flatbread and an Aubergine dip.

Why I chose this dish: I chose my recipe because it shows a range of skills 
whilst also being simplistic. Bosnia is a beautiful country with beautiful cuisine that 
sometimes gets looked over as it is not a well-known country.

Why I want to win: My mum has always wanted me to pursue cooking for a career 
so I feel as if this opportunity would boost my confidence and career towards 
cooking upwards. I would love to one day, run my own food truck along with a shop 
to showcase my love for cookery and my skills too. 

Reece Bosowitz
SCHOOL/COLLEGE: STEVENAGE.

Recipe: Loin of Wild Fallow Deer, Parsnip (puree, sweet roasted, parsnip crisps), 
Kale, Pickled Blackberries, Walnut Ketchup, Meat Juices.

Why I chose this dish: I chose this recipe because it is seasonal and represents 
the county where I live. The deer is sourced locally and I have preserved 
blackberries from my own garden, pickling them in summertime to use in winter.

Why I want to win: I was lucky to have eaten at The Star Inn in Yorkshire which is a 
Michelin star pub run by Andrew Pern. I want to win this competition to learn more 
about the food industry for the opportunity to follow a career I would enjoy.

 Abi Curt is
SCHOOL/COLLEGE: MARLWOOD SCHOOL.

Recipe: Rack of Lamb served with a Red Wine Jus, Honey Glazed Carrots and 
Fondant Potatoes.

Why I chose this dish: I chose this recipe because it showcases the locally 
sourced ingredients around the Bristol/Somerset area with the cider vinegar and 
the lamb which is from a local farm.

Why I want to win: I have always loved visiting Greece and discovering unique new 
foods there. I would love to win this competition because of the amazing windows it 
could potentially open in my future as a professional chef.

Rohan Misir
SCHOOL/COLLEGE: DAME ALICE OWEN’S SCHOOL.

Recipe: Berry Soufflé

Why I chose this dish: I chose to make soufflé because it looked challenging and I 
had never made it before.

Why I want to win: I am interested in nutrition and I would like to compete to 
refine my cooking skills and broaden my knowledge of different dishes.

RECOGNISING A PASSION FOR EXCELLENCEwww.teflondsa.co.uk



Keen Young Cook Finalist Recipes

Jessica Khan
SCHOOL/COLLEGE: SOUTHEND SCHOOL FOR GIRLS.

Recipe: Tarragon Ravioli filled with mixed speciality Mushrooms, Ricotta and 
Thyme served with a White Wine and Shallot Jus

Why I chose this dish: Inspired by a mushroom and tarragon tartlet at cooking 
club, I wanted to create something with similar flavours.  I had also wanted to make 
my own pasta. 

Why I want to win: I have been cooking since I was very small and by the time I 
was 5 I was regularly getting involved with any cooking and enjoyed helping my Dad 
with weekend curries. At 8 I began to to try out new recipes and feed the family.

Kat ie Prigg 
SCHOOL/COLLEGE: THE GRYPHON SCHOOL.

Recipe: Pan Fried Sea Bream with Fennel Croquettes, Cornish Cabbage and a 
Pernod Veloute.

Why I chose this dish: My dish gave me the chance to learn how to skilfully fillet 
and prepare a local Sea Bream. I’ve teamed it with fennel croquettes for a crunchy 
texture and classic flavours. 

Why I want to win: I came second in the Teflon DSA competition last year and I 
am determined to try my very best to win the scholarship this time around. I hope 
to be a champion of local produce in the future.

Joseph Ducket t
SCHOOL/COLLEGE: QUINTON HOUSE SCHOOL.

Recipe: Rhubarb Tart

Why I chose this dish: I chose this recipe because I wanted to demonstrate my 
knowledge of how to make puff pastry. Lately our recent topic at school has been 
on pastry and I really wanted to show off my skills.

Why I want to win: At home I love to grow my own vegetables including, potatoes, 
onions and brussel sprouts. I also have 28 chickens which I care for every day. This 
means I have a first-hand knowledge of where some food comes from.

Leon Massey
SCHOOL/COLLEGE: RICHARD HALE SCHOOL.

Recipe: Fresh Strawberry Tart with Chocolate Pastry Cream and Coulis

Why I chose this dish: I have chosen this recipe as it shows a lot of skills and is 
very appealing to the eye.  We eat with our eyes first and if something looks good, 
then we will probably eat it.  It is also a very nice dessert in the summer.

Why I want to win: I am a very dedicated student who takes pride in their work.  I 
enjoy cooking and often cook at home.  I would really like to win as it is something 
that I enjoy doing and I would give it my very best.

Cameron Jackson
SCHOOL/COLLEGE: MILLGATE SCHOOL. 

Recipe: Beef Hotpot Pie

Why I chose this dish: I chose this recipe because it is not an easy meal to make 
and is a very balanced meal such as vegetables, meat and pastry. There is a wide 
variety of skills to make this gorgeous meal including. 

Why I want to win: I am hoping to get a job application for any restaurant as I 
would love to cater for the people who love having a special night out as a couple or 
families. I would love to win and astonish the judges of this competition, not only for 
the competition, but to make my family and school proud.

 Amy Hudson
SCHOOL/COLLEGE: THORPE HALL SCHOOL.

Recipe: Crab Ravioli with Lemon Butter Sauce and a side of Cockle Popcorn

Why I chose this dish: I wanted to use shellfish in my recipe because I live on the 
coast and I am so lucky to have locally sourced, fresh shellfish and seafood on our 
doorstep all year round.

Why I want to win: I have been baking for most of my life and my Nan had 
taught me how to bake when I was younger, now I can confidently create cakes, 
cheesecakes and cupcakes for every special occasion.

Millie Le Marchand Mitchell
SCHOOL/COLLEGE: CHURCHILL ACADEMY.

Recipe: Thai Fish Cake Burgers in a toasted Brioche Bun, Spicy Cucumber and 
Aromatic Asian Slaw, Crunchy Chopped Thai Salad and Spiced Potato Wedges

Why I chose this dish: This recipe challenges me with time management and 
also helps me show case my various kitchen skills, different chopping and cutting 
methods.  Using various utensils and equipment

Why I want to win: In 2016 I got asked by one of my teachers if I would be 
interested in taking part in a cooking competition and won! If it wasn’t for my 
teachers I wouldn’t be pushing myself today to be the best I can be at cooking.

 Hannah Fuller
SCHOOL/COLLEGE: BYRCHALL HIGH.

Recipe: Chicken Lime and Ginger Tacos with Homemade Tortillas

Why I chose this dish: I chose this recipe to represent my Mexican side I also love 
this recipe because it is such a great variety of amazing flavours I love the bright 
ingredients used and it tastes amazing.

Why I want to win: I am a student studying food for GCSE and I cook whenever 
I have the chance it is my passion to cook and when I’m older I would like to open 
a Mexican restaurant because of my Mexican heritage winning would be the most 
amazing opportunity. And it would help me so much in my future dreams.
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Aspiring Student Chef Finalist Recipes

Finalist  Recipes
ASPIRING STUDENT CHEF

RECOGNISING A PASSION FOR EXCELLENCEwww.teflondsa.co.uk

Ben Fitzmaurice
SCHOOL/COLLEGE: FARNBOROUGH COLLEGE.
Recipe: Mother

Why I chose this dish: Vegetarian is very on trend and sustainable. The dish is 
full of flavour and requires skill to produce. It is very different. It is an alternative to 
meat but full of flavour and limited waste.

Why I want to win: I love competitions and stretching my skills. Wining is great 
but taking part is important.

Alex Ingle
SCHOOL/COLLEGE: HADLEIGH HIGH SCHOOL.
Recipe: Steak with Peppercorn Sauce with Stuffed Mushrooms and Dauphinoise 
Potatoes  

Why I chose this dish: I have chosen this because I like the technical challenge 
also this will show my multi-tasking skills. As well as this I like to use different 
ingredients and also I think it’s important to use British products.

Why I want to win: I entered the Teflon Competition as I have a real passion for 
cooking. From a young age I learnt to cook with my mum and currently I work  
part-time in a local bistro. I really do enjoy cooking meals for our customers.

Emily Ball
SCHOOL/COLLEGE: ST LUKES COFE SCHOOL.
Recipe: Free range Pork Wellington with Dauphinoise Potatoes, Seasonal Vegetables, 
a Homemade Apple and Sage Compote and a Red Wine and Port Reduction.

Why I chose this dish: My family love pork and this enabled me to create a meal for 
us all to enjoy. I also chose this recipe because it enables me to showcase seasonal 
produce from my local area. 

Why I want to win: I have a passion for cooking that has allowed me to express 
myself through an activity that I love. Throughout my life food has played an 
important part, from growing my own vegetables at my family allotment to learning 
new skills in the kitchen.

Luka Hicks
SCHOOL/COLLEGE: FARNBOROUGH COLLEGE.
Recipe: Zorri Gnocchi

Why I chose this dish: This dish demonstrates authentic traditional cooking 
techniques. It is presented with authenticity in mind and has a well-balanced flavour 
with a vegetarian and sustainable theme which is on trend in the industry at the 
moment. I will use every part of the ingredient to enhance flavour and limit waste.

Why I want to win: This is my first competition and I would like to prove to 
everyone that I can win. The competition will provide a platform to showcase my 
skills and it would be something I can enjoy and embrace to stretch my learning.

Jack Rymer
SCHOOL/COLLEGE: GILLINGHAM HIGH SCHOOL.
Recipe: Roast Poussin served with Confit Poussin Leg, Red Pepper Purãce and 
Salsa Verde Mash

Why I chose this dish: I chose to cook the dish as it is full of great flavours that 
pair well together and the colours on the plate help to make it stand out in a crowd.

Why I want to win: I am a young chef who has a passion for good food and putting 
great flavours together in order to create tasty dishes. I love working a kitchen 
environment and enjoy my job as a chef at the Royal Oak in Swallowcliffe. I aim to 
do my best to impress the judges with my skills and creativity.

Kat ie Elder
SCHOOL/COLLEGE: WILLIAM HOWARD SCHOOL.
Recipe: Spinach and Bacon Striped Tortellini

Why I chose this dish: I chose my recipe because I have always enjoyed making 
pasta and experimenting with colours. The filling I chose was quite simple but it 
gave the dish a fresh creamy flavour which is also one of my favourite fillings.

Why I want to win:. I am currently deciding on what future career path I would like 
to take, and a food based career is something that I am considering so if I were to 
win the scholarship it would push me in the right direction as an amazing starting 
point for a future career in food.  

Alfie Sanderson
SCHOOL/COLLEGE: KINGS SCHOOL.
Recipe: Venison Tenderloin, Spiced Walnut, Celeriac Textures, Blackberries, 
Chocolate Reduction

Why I chose this dish: I chose this dish as I feel this is a very seasonal dish which 
has a variety of flavours to complement each other. Most of the produce can be 
sourced locally as well as it using a protein that is under used immensely.

Why I want to win: I’d love to win this competition to open up a pathway to learn 
vital skills and knowledge for the future as well as meeting some incredible people 
along the way. It’s  a chance for me to explore a new environment, cooking for a 
panel of judges where I hope I can thrive under the pressure.



A WORD FROM OUR 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.
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Founded in 1978, ChefSet® Ltd is a 
manufacturer of aluminium cooking pans 
based in Midlands, UK. ChefSet® supply 
a wide range of light catering equipment 
such as cookware, containers and utensils 
to wholesalers, catering distributors and 
Government Institutions. 

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 years.

“Simply the most advanced professional Chef 
School this country has to offer” – Adam Byatt, 
Chef Patron of Trinity Restaurant.

The Royal Academy of Culinary Arts 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.

Cooking Perfection Every Time with 
Thermapen®

Thermapen are proud to sponsor the 
TeflonTM Diamond Standard Awards. Events 
like this really give participants the chance to 
showcase their culinary skills and creativity.

The UK’s number one selling food 
thermometer, Thermapen is the digital 
thermometer of choice for professional and 
celebrity chefs.  Offering a combination of 
speed, accuracy and convenience of use, 
the Thermapen takes the guesswork out of 
roasting, grilling, baking, barbecuing and much 
more, ensuring cooking perfection every time.

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

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. 

BonChef® has a highly impressive and extensive chef clothing 
range that will become exactly what you will want to wear. Our 
designers are currently developing front of house garments 
which will be available in the coming year. We are pleased to 
offer a bespoke service (on bulk orders) for any garment you 
require.

The BonChef® range also includes knives and catering shoes 
which are available upon request.

Lesley Waters Cookery School have courses available to 
suit a range of abilities and interests. 

Hands on Days offer a full day of cooking with loads to 
do and learn. These are available for group or corporate 
bookings.

Demonstration Days tend to be more laid back as Lesley 
demonstrates a variety of dishes which you get to to 
inspire and entertain you. You can join us for At Home With 
Lesley or Pop ups at Poundbury Garden Centre.

If you have any questions about any of the courses then 
please give us a call on 0844 800 4633 or email info@
lesleywaters.com.

Alternatively we have a selection of GIFT VOUCHERS 
starting from just £25 available here and let them decide.

partners
A BIG THANK YOU TO OUR




