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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 10 keen home 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 Waitrose Cookery School for their invaluable 
support along with Thermapen®, BonChef®, ChefSet® 
and The Caterer.  

Without further ado, thank you and good luck!

to all keen home cooks, 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, Waitrose Cookery School, 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



Sponsors feature

RECOGNISING A PASSION FOR EXCELLENCE

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.”

Order of the day.
KEEN HOME COOKS

TIME EVENT

Keen Home Cook Finalists arrive

Finalists will be greeted with chef whites & welcome packs

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

Introduction by Head Judge Lesley Waters Outline of the Day, Health & Safety Briefing

and Certificate Presentation

Prepare & Cook Own Dishes

Main Cookery Area

Clean Down

Judges Confer and Select a Winner

Time Out for Contestants

Interviews with Finalists

Circulon Challenge

Lesley Waters & Jacks McDonnell

Demonstration Area

Announcement of Winner & Champagne

Presentations by Andy Godfrey

– UK Sales and Marketing Manager of Teflon™ non-stick coatings

Keen Homes Cooks Depart

12.30

13.00 - 13.30 

13.30 - 15.00 

15.00 - 15.30 

15.30 - 16.00 

16.00 - 16.30 

16.30

www.teflondsa.co.uk



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 
Waitrose Cookery School. We are offering 
the winners in each of the Teflon™ Diamond 
Standard Awards categories the chance to 
win some fantastic prizes.

HOME COOKS
For the home foodie, who may not have 
any plans to go to College, this competition 
gives you the chance to win an exclusive 
prize for you and a loved one perhaps. 
Submit your signature main & dessert 
course recipes for your chance to be  

 
 
 
 
 
 
 
 
 
 
selected for the National Final of the 
Teflon™ Diamond Standard Awards. 
Compete against other keen home cooks to 
win some amazing prizes and experience a 
day of engaging and competitive cooking.

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 at 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 will choose their Regional 
Champions from online entries, inviting 
them to attend the national cook-off.

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

THE NATIONAL FINAL VENUE
If you are one of the lucky ones selected by 
our judging panel from your online entry, 
you will be entered into the national final of 
the Teflon™ DSA. It’s that simple! For Keen 
Home Cooks, The National 
Cook Off will take place at will take place 
at the Waitrose Cookery School, Finchley 
Road in London on Wednesday 29th 
January 2020. 

Have you got what it takes to be a
GOURMET COOK?

DEMONSTRATE YOUR 

PASSION.

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 keen home 

cooks who have a passion for cooking.

 WINNERS PRIZE:
A luxury hamper brimming full of cooking and foodie 
goodies along with Teflon™ non-stick coated cookware 
worth £500.

RUNNER-UP PRIZE: 
Each finalist will receive a cookware bundle on behalf 
of our sponsors.

YOUR CHANCE TO WIN:
Your family says you’re the ‘best cook ever’ and your 

dinner parties are infamous, so why not see what a 
panel of esteemed chefs say? Compete against other 

keen home cooks to win some amazing prizes and 
experience a day of engaging and competitive cooking.

Keen Home Cooks (aged 17+)

RECOGNISING A PASSION FOR EXCELLENCEwww.teflondsa.co.uk



PAST WINNERS RECIPES

This is a romantic meal for two, tasting 
special but relatively easy to cook. 
The main has the richness of duck 

offset by the citrus sauce.

RECOGNISING A PASSION FOR EXCELLENCE

James Hooper

METHOD
Preheat the oven to 200C/fan 180C/gas 6.

For the sauce, put the sugar in a pan over a high heat with 1 tbsp of water. Stir to dissolve 
and then boil until it becomes a golden brown caramel

Stir in the vinegar, orange juice, shallot and chicken stock. Simmer until reduced to 125ml.

Take off the heat, add the butter and orange zest and whisk until smooth. Keep warm.

Score the skin of the duck breasts and season. Heat a frying pan with the olive oil over a 
medium heat. Sear the duck skin-side down for 2-3 minutes until the skin is golden brown. 
Turnover and sear for a minute. Put the duck in a roasting tin and set aside while the pota-
toes are fried.

Chop the potatoes into 2cm cubes. Fry the potatoes in hot duck fat for 8-10 minutes until 
almost cooked. Spoon the potatoes around the duck in the roasting tin.

Roast the duck breasts and fried potatoes for 8 minutes (medium rare).

Remove from the oven, sprinkle the parsley over the potatoes, and keep warm to rest.

Bring a saucepan of salted water to the boil. Add the broccoli and boil for 3 minutes. Drain 
and refresh with cold water.

Season, and toss the broccoli in the duck fat in the roasting tin. Warm over a low heat.

When ready to serve, slice the duck breasts and put on plates with the potatoes.

Drizzle over the orange sauce. Top the broccoli with the almonds and serve with the duck 
and potatoes.

KEEN HOME COOK 2019

ROASTED DUCK BREASTS WITH 
ORANGE SAUCE, ROASTED NEW POTATOES  

AND BROCCOLI WITH ALMONDS.

INGREDIENTS:

• 2 free range duck breasts

• 1 tbsp olive oil

• 50g golden caster sugar

• 1 tbsp sherry vinegar

• Juice of 3 oranges (blood oranges if available),    

   plus 2 tbsp zest in fine strips

• 1 shallot, finely chopped

• 200ml hot chicken stock

• 50g unsalted butter

• 300g new potatoes, unpeeled

• Small bunch of flat leaf parsley, chopped

• 250g tenderstem broccoli spears

• 1 tbsp toasted flaked almonds.
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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.

JAMES GOLDING
The Pig Group
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.

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.

RECOGNISING A PASSION FOR EXCELLENCEwww.teflondsa.co.uk



George Biffen
READING, BERKSHIRE.
Main: Banh Mi Vietnamese Baguette With Slow Cooked Pork Belly
Dessert: Chocolate Pistachio Energy Balls

Why I chose these dishes: I discovered this beauty of a baguette meal when I 
was in Hoi An and couldn’t stop eating it. It’s full of flavour, texture and colour! The 
dessert is a perfect way to end a meal without overdoing it with a heavy cake! Light, 
sweet and healthy(ish).

Why I want to win: Food has always been a passion of mine. After 3 years of living 
in London working as a Marketing Manager, I was finally ready to take a risk and 
set up the Biffen’s Kitchen Surf Inspired Street Food van in Croyde, North Devon. 
I would not only love to cook for qualified chefs, but I now want to prove to myself 
and others how far I can take this passion. I have no qualifications in catering, just a 
hungry belly and a drive to win!

Suzanne Anderegg
MILTON KEYNES.

Main: Seared scallops with gin and horseradish cream, winter greens with roasted 
beetroot and parsnip mash with roasted garlic
Dessert: Pear and mascarpone tartlet with thyme and Zabaglione cream

Why I chose these dishes: I chose my dinner party recipes because I would be 
proud to serve them to my family and friends. My recipes make the most of fresh, 
seasonal ingredients as they are cooked relatively simply. The result is a delicious 
feast of flavours and textures that complement each other and look and taste 
amazing.

Why I want to win: I would like to compete in the Teflon Diamond Standards 
National Final and win the competition because although my family think that I am 
a great home cook, I want to push myself further. I would like the chance to see for 
myself, what I can do in front of a panel of esteemed chefs. It would therefore be a 
great personal achievement and a dream come true to win this prestigious award.   

RECOGNISING A PASSION FOR EXCELLENCEwww.teflondsa.co.uk

Harriet Chappell
COCKERMOUTH, CUMBRIA.

Main: Herb crusted lamb with celeriac and parsnip rosti, tenderstem broccoli and a 
red wine sauce
Dessert: White chocolate surprise fondant puddings

Why I chose these dishes: It’s simply food I love to cook either for friends or a 
cosy date night. I love the way the flavours of the main all come together to make 
it a very flavoursome winter warmer and the dessert is a real treat because it’s not 
calorie shy but is an indulgence that everyone loves.

Why I want to win: Entering this competition is pushing me out of my comfort 
zone which is what I want to do more of as I reach 50 otherwise life gets too safe... 
my friends and family love what I make them but they would say that wouldn’t they?  
So, entering a competition is exciting but daunting. However, nothing ventured, 
nothing gained; I would love to win because it would be a much-needed confidence 
boost at a tricky time in life, showing me anything’s possible. It might help me 
rebalance my priorities so I spend more time focussing on my passion for cooking.

 Anne  Ashe
ROMSFORD, ESSEX.

Main: Amatriciana 3 cheese cannelloni with spinach
Dessert: Plum and apple crumble

Why I chose this dish: I like rustic traditional dishes, but also like to cook in 
season. A crumble just speaks out autumn! Baked pasta dishes are comfort food 
this time of the year.

Why I want to win: I would love to win as I’m an obsessive and creative home 
cook. I enjoy cooking every day for my family, I also enjoy cooking healthy and 
indulgent lunches for myself! I’m a keen baker too, I often make cakes and treats for 
family and friends.

Keen Home Cook Finalist Recipes

Finalist  Recipes
KEEN HOME COOK



Kat ie Davies
NEATH, PORT TALBOT.

Main: Roasted Squash Soup & Squash Scone
Dessert: Cherry Chocolate Bombe

Why I chose these dishes: I wanted to use something seasonal for the soup and 
scone, the recipe is also easy to follow, so fairly easy to make, but you still need to 
ensure the seasoning is spot on to make it truly delicious! I chose the chocolate 
bombe as it looks super impressive and tastes like heaven but is simple to make!

Why I want to win: I was a quarter finalist on Britain’s Best Home Cook, and I am 
a passionate home cook, with a flair for combining unusual ingredients, always on 
the lookout for new flavours or textures to use in my elevated home cooking and 
events. I’d absolutely love to cook in a competitive arena again, and it would be 
amazing to win!

Sue Stoneman
EXMOUTH, DEVON

Main: Pan Fried Sea Bass with celeriac puree, seasonal vegetables and a sparkling 
wine & vanilla sauce
Dessert: Sticky Toffee Pudding – STP

Why I chose these dishes: Sea Bass is one of my favourite fish to cook and I’ve 
discovered that vanilla works well with savoury dishes, not just sweet. I’ve used it in 
the sauce. My dessert is a family favourite, comforting and made with a tot of local 
rum.  Delicious to eat any time of the year, not just when it’s cold outside.

Why I want to win: I’m always up for a challenge, and having entered the competition 
before, listened to feedback from the judges about previous dishes, I’d like to give the 
competition another try.  There is so much that you can learn from professional chefs 
and I would like to improve my cooking skills.  I would love to spend a day with Leslie 
Waters at her cooking school and learn some top tips and new techniques.

Hayli Chiu
LONDON.

Main: Grandma’s Favourite Chicken Wings
Dessert: Birthday Cake Macarons

Why I chose these dishes: The above recipes are my grandma’s favourite dish 
to cook. When I moved to London to study abroad, I always wished to recreate the 
taste of home and have experimented a lot with it to figure out the recipe. I believe it 
demonstrated different culinary skills and is truly a ‘home cooked’ dinner.

Why I want to win: My grandma owned a restaurant when she was younger 
and loved cooking. Every night, she cooks dinner for the whole family and she 
thoroughly enjoys it. Seeing her cook and enjoying her food has provoked my 
interest in cooking. When I grew older, I started to cook more and more. Now, 
studying abroad in UK, I enjoy cooking for my friends just like how my grandma 
cooks for the family. I would like to win as to prove that you could do anything 
despite starting relatively late, and you could succeed if you have a passion for what 
you are doing.

Lorien St iegler
TEDDINGTON, GREATER LONDON.

Main: Tahini and Z’atar Crusted Venison Loin on Butter Bean Puree with Roasted 
Root Vegetables, Crispy Kale and Red Wine Jus
Dessert: Orange Blossom Cheesecake with Lemon Curd and Sesame Snaps

Why I chose these dishes: I chose these recipes because I wanted to be true to 
the brief and create something seasonal with lots of texture and interesting flavours 
that are not always combined.  I have discovered Middle Eastern flavours in the last 
couple of years and I wanted to combine them with fantastic British ingredients.

Why I want to win: I have entered this competition to challenge myself, make 
myself think creatively and get some professional feedback, it would be an honour 
to win and be recognised for my cooking outside my own kitchen.

Yui Miles
Main: Khoa Soi or ChiangMai Noodles
Dessert: Sticky Rice with caramelised coconut, Thai egg custard and sweet and 
salty prawns paired with lychee Gin granita

Why I chose these dishes: I fall in love with these noodles since I visited 
ChiangRai but it’s so hard to find it here in UK so I created my own recipe that I think 
it tastes amazing! The dessert is a very old traditional Thai dessert that I love to eat 
every time I visit Thailand.

Why I want to win: Cooking is a very important part of Thai culture and my family 
life. I love to cook for a table full of people. I have been cooking from a very young 
age I love to create and share wonderful dishes to family and friends. Some of my 
recipes have been handed down from generations which are so valuable to me. 
Cooking is my passion and to win Teflon™ DSA 2020 would mean so much to me 
as this is a great opportunity to show everyone how beautiful and delicious my Thai 
and Chinese food is, especially when you cook from the heart.

 Ami Mehta
BRENTWOOD, ESSEX.

Main: Curry in Hurry
Dessert: Gulab Jamun

Why I chose these dishes: They are my favourite, delicious and easy to make.

Why I want to win: I love cooking and cook lots of Indian food. I would like to win 
as it will make my kids proud of me.

RECOGNISING A PASSION FOR EXCELLENCEwww.teflondsa.co.uk

Keen Home Cook Finalist Recipes
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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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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.

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:
Finchley Road, Salisbury and King’s Cross. All 3 Cookery 
Schools can be hired to be used for special events, 
whether it be a children’s birthday party or a larger 
event.  Their events team will work with the customer to 
ensure the day is tailored to customer’ needs. 
 For more information or to book visit the Waitrose 
Cookery School website.

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.

A BIG THANK YOU TO OUR

A WORD FROM OUR PARTNERS

partners




