
about
Foskett received the 2003 Education and Training Award, one of The Catey 
Awards for that year. In 2004, Foskett received a special award from the Craft 
Guild of Chefs for Outstanding Recognition and in 2007 he was awarded the 
grade "Chevalier dans l’Ordre du Mérite Agricole" from the President of France.
In 2015 he was named "National Hero" by the Craft Guild of Chefs in recognition 
of his long years of service promoting the hospitality industry. In 2013 Foskett 
was a recipient of the Foodservice Order of Merit from the Catering Equipment 
Suppliers Association (CESA). In 2013 he also received the Public Sector Special 
Award from Cost Sector Catering.

c h a i r m a n  o f  t h e  j u r y

DaviD 
foskett VISION FOR YOUNG CHEF 2019

My vision is to unite the world of hospitality 
and culinary arts, to build bridges, promote 
understanding, celebrate diversity and culture. To 
recognise the talent and power young people have to 
change the world for the better in the future. 

IT’S ALL ABOUT TEAMWORK
In its 5th edition, YCO has improved enormously 
due to a highly competent, passionate and dedicated 

team of organisers at IIHM.

WE RECRUIT THE BEST 
CULINARY JUDGES
I have been judging many 
competitions over 40 years and 
I have to say that we have the 
finest panel of judges. They are 
fair, knowledgeable of the 
subject area and arrive 

at a decision 
quickly. 

The scores are based on skill, technique, flavour, and 
overall competence of young chefs. It is difficult as 
they come from different cultures and have different 
skills. That is why we recruit the best culinary judges 
in the world.

NO LOSERS, ONLY WINNERS
The Young Chef Olympiad is the greatest Young 
Chef competition in the world by all those that 
attended and will attend. It is a celebration of 
diversity and integration. It builds bridges not 
barriers. It promotes inclusion not exclusion. It 
promotes harmony not conflict. It makes friends not 
enemies. It celebrates mutual respect not discord or 
discrimination. YCO is about passion not apathy. 
It promotes love not hate, equality not inequality. 
It creates all winners… there are no losers, only 
winners.

KEEP TRYING… YOU’LL GET THERE
My advice to young chefs is that you need to have 
dedication and passion and it should reflect in your 
work. I think you’ve got to enjoy what you’re doing, 
keep trying and you will eventually get there.

Professor David Foskett
Chairman, panel of judges, YCO, and 

author of the Practical Cookery series, 
says it like he sees it…

BADGE OF HONOUR 
l  Chairman, panel of judges, YCO
l  Head, London School of Tourism and 
Hotel Management
l  Member, YCO International Council, 
London
l  Chairman, International Hospitality 
Council 

“Food is a great communicator. It brings people togeth-
er and helps them understand each other’s culture. I 
always tell the young chefs to enjoy the experience 

because it will only come once in a lifetime. Soak it all 
up!” said Foskett, seen here with Suborno Bose at the 
official release of the inaugural issue of International 

Hospitality Magazine, at the opening ceremony of YCO 
2018.

yco judgeyco judge
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Chairman



yco judgeyco judge

P a D m a  s h r i  a w a r D 
r e c i P i e n t ,  i n D i a n 

c e l e b r i t y  c h e f , 
e n t r e P r e n e u r ,  t v 

P e r s o n a l i t y  &  f o u n D e r 
o f  f o o D  f o o D  c h a n n e l  

sanjeev  
kaPoor

When Sanjeev Kapoor takes the stage, everyone 
listens.

One of the most celebrated faces of the Indian culinary 
world is the principal judge and mentor of  

Young Chef Olympiad.
Here are some of SK’s famous lines during his 

association with YCO…

l Indian celebrity chef, entrepreneur,  
writer and TV personality

l Launched Food Food channel in 2011
l Khana Khazana is the most successful Indian food TV 

show and the longest running from 1993-2012
l Twitter followers: 2.24 million

 
When we 

were studying, 
a platform like 
YCO didn’t exist. 

I am happy that 
students today have that 

opportunity to experience 
something like YCO

Over the 
last four years 

(2015-2018), YCO 
has seen a quantum 

leap in terms of the 
standards, organisation 
and detailing. I’m glad 

an initiative like this has 
been taken by IIHM and 

Dr Suborno Bose

To all the 
countries and all 

our honoured guests, on 
behalf of India and the YCO 

and the Young Chef Olympiad 
Global Council, I say, ‘Atithi Devo 
Bhava’, welcome and may the best 

Young Chef win!

Dear young 
chefs, we want 

you to excel. We want 
you to shine. No matter 

where you work in your life, 
these precious weeks in the 
competition are going to be 

defining moments for 
your career

They (YCO 
participants) will 

now have their own 
fans and I wish all of 

them a great year

We will continue to welcome 
international students to our 

country. Our fraternity of 
chefs from India will always 

be with you for anything 
you want to know about 

India or Indian food

I always say 
that if a business 

survives the first 1,000 
days, it means it’s a serious 

business. So now in its 
fourth year, YCO is 

serious business

A good chef has to 
be creative. Creative 

people have to lead all 
the time because when you 

create it means you’re 
not following a road

As an Indian, I 
am particularly proud 

that on our 67th Republic 
Day, India will be hosting the 
Young Chef Olympiad, the 

world’s biggest ever culinary 
competition of young student 
chefs from all across the globe 

supported by Incredible 
India, Ministry of 

Tourism 

I hope 
we will soon 

have 100 countries 
participating in 

Young Chef 
Olympiad

We have to 
take the culinary 

interest of students to 
another scale and YCO 
is doing just that. I’m 
happy to be principal 

judge

I have not 
seen this kind 
of energy in a 

long time!

The level of 
competition in 2018 
was at least twice as 

good as compared to the 
previous year. According 
to me, that is the biggest 

achievement by 
YCO
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l Received the Padma Shri, the fourth highest civilian 
award in India, from President Pranab Mukherjee.

prinCipal judge 
& mentor



favourite chef 
Paul Bocuse

favourite cuisine
Classic French

what Do you feel about the young chef olymPiaD?
A brilliant concept.

how Do you feel about coming as a juDge to the young 
chef olymPiaD?
What a privilege.

tell us what you feel about the uniteD nations 17 
sustainable DeveloPment goals
The goals encapsulate what an immense task we have on our hands to bring the world 
back to the wonderful place it was. These will only be achieved if we all, and I mean all, 
play our part no matter how small! It is the responsibility of everyone!

the young chef olymPiaD 2020 has a theme of 

sustainability, suPPorting the un goals. what Do you feel 
about it?
Without sustainability in our lives we will have no future. It is the responsibility of each 
one of us to commit to sustainability wherever and whenever we can.

what Do you feel is a chef's contribution towarDs 
sustainability?
Constant recycling wherever possible. No wastage of food nor water. Correct portions. 
Good use of leftovers.

can you give an examPle of sustainability taking Place in 
your country or Place of work?
Abolishing the use of non recyclable plastics.

iihm is actively suPPorting the un sustainable 
DeveloPment goal of ‘Zero hunger'. what is your oPinion 
on this?
Zero hunger for the world has to be priority for all of us. Lets all do as much as we pos-
sibly can to see it happens in our lifetime!.

brian 
turner

c b e ,  c o m m a n D e r  o f  t h e 
( o r D e r  o f  t h e )  b r i t i s h 

e m P i r e ,  P r e s e n t l y  o f 
t h e  r o y a l  a c a D e m y  o f 

c u l i n a r y  a r t s

yco judgeyco judge
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yco & i
My association with YCO came through a discussion with 
Professor David Foskett who explained the importance of 
the contest and the opportunity it gave to young people 
from around the world to share and develop ideas and 
skills on a huge stage. I hold education and lifelong learn-
ing for all close to my heart. YCO encompasses both of 
these aspects especially with the way friendships and 
hands across the seas are embraced and encouraged 
throughout the event.

Meeting Dr. Bose sealed the deal for 
me… he is a force of nature! A kinder, 
more patient, driven and focused 
man I have yet to meet.

yco Discovers the 
best chef 
For me, the scale and atten-
tion to detail delivered by 
IIHM was world-class. I 
have judged many national 
and international competi-
tions and YCO is certainly 
up there as one of the most 
impressive. The calibre of judg-
es was very high and carefully 
chosen, I would say, for their im-
mense first-class experience, sense of 
fairness and desire to support everyone 
whilst diligently working to discover 
the best chef. They also happened to be 
some of the best chefs I have met on a 
professional and social note with some 
long-lasting friendships made.

 

first visit to inDia 
My first visit to India completely took 

my breath away for the sheer scale of experiences both 
cultural and culinary… it changed me forever.

For the students, they would say similar 
to the above, but with the addition of expe-
riencing a huge sense of camaraderie, dis-
covering what it takes to be the best, won-
derful mentoring and most importantly 

the “esprit de corp” generated throughout 
the competition. 

They learned some very important lessons 
in life whilst making friends for life.

yco – bigger & better 
Hard to imagine how to make it bigger whilst 

retaining its integrity and attention to de-
tail, other than the support of the com-
peting countries, media and some other 
international culinary bodies giving 
recognition and support which they 
should indeed do.
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m i c h e l i n - s t a r r e D 
c h e f - P a t r o n  o f  

g a l v i n  r e s t a u r a n t s

chris 
galvin

Grew up in: Essex, England.
Currently: Chef/ patron of Galvin 
Restaurants. Owner of 10 French 

restaurants (of which four are in London) 
with his brother Jeff.

Past experience: The Ritz Hotel, L’escargot, 
Conran Restaurants.

Wow factor: Earned his Michelin star in 
Year 2000 at restaurant Orrery.

       galvinrestaurants.com
       @chrisgalvin8

@chrisgalvin8

I have judged many 
national and international 
competitions and YCO 
is certainly up there as 
one of the most 
impressive. The 
calibre of judges 
was very high 
and carefully 
chosen.
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stePhen carter
e x e c u t i v e  c h e f  b o o D l e s , 

l o n D o n
about
Stephen Carter, Boodles. Jemma Laffan – Head Chef , Stephen Carter joined Boodles where he serves 
traditional cuisine alongside some more modern creations. after studying catering at Scarborough 
Technical College he earned a work experience at The Savoy Hotel in London and subsequently 
a position under Jacques Azar.  On returning to London after finishing college and a year at The 
Savoy, Stephen joined The Carlton Tower Hotel under Bernard Gaume, followed by Rue St. Jacques, 
Stephen Bull, Peoples Palace and onto become Group Executive Chef at Bank Group of Restaurants. 
He then joined Rocco Forte Hotels and was Executive Chef at Browns Hotel followed by two years at 
The St. David’s Hotel in Cardiff. After moving back to London he took on the role of Executive Chef 
at Selfridges Department Store, heading up 19 Restaurants. As well as being a member of The Craft 
Guild of Chefs Stephen is also actively involved with the Academy of Culinary Arts, Adopt a School 
Programme and he presently sits on the Annual Awards of Excellence and Education Committees 
steering food education policy.
 

what Do you feel about the young chef olymPiaD?
The Young Chef Olympiad is a fantastic opportunity to Compete and to meet other young Chefs and 
experience the many Cultures from around to world on one platform and make new life changing friends.

the young chef olymPiaD 2020 has a theme of sustainability 
suPPorting the un goal
This Years Theme Sustainability and is Very fitting to our Current world Crisis. And yes, it is a crisis we all 
have a blame and a responsibility to do something about this we have had our eyes closed for to long. 

tell us what you feel about the uniteD nations 17 sustainability 
DeveloPment  goals
IIHM Supporting the UN17 and the Zero Hunger Policy is a great way to drive this home and make people 
realize  we can end this as we the people have that power.

about
Graduated from the Scottish 
Hotel School, Univeristy of 
Strathclyde in 1967 with aspi-
rations to be come the General 
Manager of a hotel and to, one day, 
owning my own hotel. Worked for 
a number of hotels both private 
and company owned before be-
ing appointed General Manager 
in 1971. Four years later I was 
offered the chance to switch to 
teaching hospitality at a Techni-
cal College. In 1981 my wife and I 
bought a small hotel which we ran 
for 6 years. During that period I 
continued teaching on a part time 
basis. In 1987 I joined the teach-
ing faculty at Queen Margaret 
University teaching food and bev-
erage service, finance and opera-
tions management. I left the Uni-
versity in 2004 and have worked 
with IIHM ever since.

awarDs & recognition
Whilst at QMU I set up and for-
malized internships that became 
a compulsory element of the un-
dergraduate programmes in hos-
pitality and tourism. Along with 
a colleague at QMU, I led a teams 
working in both Poland )1992 to 
1995) and Azerbaijan(1996 to 
1999) where we assisted Universi-
ties to develop their own degree 
programmes in Hospitality and 
Tourism Management. Laterally 
I was promoted to Programme 
Director for the Hospitality and 
Tourism undergraduate degrees. 
In that role I had the great plea-
sure of leading the development 

of programmes with IIHM and 
other Indian Institutes of Hotel 
Management.

 

tell us what you 
feel about the 
uniteD nations 
17 sustainability 
DeveloPment  goals
There is no doubt in my mind 
that the world has to wake up to 
the damage that has already been 
caused by society and that there 
must be action now – particularly 
in reducing food waste and pollu-
tion.

the young chef 
olymPiaD 2020 
has a theme of 
sustainability 
suPPorting the un 
goal
YCO 2020 has a great opportu-
nity to encourage the sharing of 
experiences and views of young 
people from 60 countries. Oppor-
tunities for the competitors and 
mentors to discuss what is hap-
pening in their own country and 
how they are trying to combat the 
problems. Everybody has the op-
portunity to listen and learn from 
each other.

 

iihm is actively 
suPPorting the 
un sustainable 
DeveloPment goal of 
Zero hunger.what is 
your oPinion on this?
The work that is being undertaken 
by IIHM through the efforts of its 
staff and students is exemplary 
and to be applauded. Over the 
past few months many people of 
all ages throughout India have 
benefitted from IIHM providing 
food and sustenance to those who 
suffer from even the very basic 
levels of food necessary on a daily 
basis.

I have been involved since 
its inception and what I love 
most about it is the complete 
atmosphere that is generated 
amongst all the competitors 
and their mentors. They are 
not just competitive but they 
all share a passion for food 
and so many friendships are 
forged each year.

yco judgeyco judge

ronalD 
alexanDera 

stuart scott
o P e r a t i o n s  D i r e c t o r 

a P i u  g l o b a l  l t D . , 
i n t e r n a t i o n a l  D i r e c t o r 

i i h m ,  t r u s t e e  a n D 
D i r e c t o r  i h c  f o u n D a t i o n
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about
Did my Hotel Management from IHM Bhubaneshwar. Two years at The Oberoi School of Hotel Mangement 
and worked with Oberoi hotels for 18 years. Started with Oberio Grand ,Kolkata as Senior Kitchen Executive 
to Assistant Pastry Chef at The Oberoi ,New Delhi. Then Pastry Chef at The Oberoi Bangalore and then moved 
back to The Oberoi New delhi as Executive pastry chef. Joined The Leela Palaces Hotels and Resorts as Corpo-
rate Pastry Chef based out of Bangalore and its been 10 years.

awarDs & recognition
I am the brand Ambassador for the Belgium chocolate company Callebaut and was judged the Pastry Chef of 
the Year Award 2018 by BBC good food.

 

what Do you feel about the young chef olymPiaD?
Young Chef Olympiad is a great platform for the young chefs to showcase their talents among 50 odd contes-
tants all over the world. Its one of the largest Chef competition in the world at college level. 

the young chef olymPiaD 2020 has a theme of sustainability suPPorting 
the un goal
In my opinion this is an fantastic platform to bring the awareness among the youngster who in the future of this 
planet. I think YCO is largest gathering of the worlds youngest chefs under one IIHM umbrella.

iihm is actively suPPorting the un sustainable DeveloPment goal of Zero 
hunger.what is your oPinion on this?
Its a great drive and showing very positive results already.

avijit ghosh
c o r P o r a t e  P a s t r y 
c h e f ,  t h e  l e e l a  P a l a c e 
h o t e l ,  b a n g a l o r e

yco judgeyco judge

YCO not only 
allows the 
contestant to put 
their skills and 
creativity on the 
plate but also boost 
their moral and 
confidence to win 
something big.

ParvinDer bali
c o r P o r a t e  c h e f ,  l & D 
o b e r o i  h o t e l s  a n D 
r e s o r t s

about
Dean of the Culinary School at the Oberoi Centre of  Learning and Development. Chef Parvinder Bali is a 
Hospitality Educator and a Culinary Programme Manager with OCLD. He is a Certified Professional Chef 
from the Culinary Institute of America who specializes in Bakery and Pastry. He has been practicing ‘Cheff-
ing’ (you know what I mean!) for nearly two decades. You might spot him judging chocolate sculpting 
competitions around the world. 

awarDs & recognition 
I think my biggest reward is that I have trained more than 160 successful chefs all across the world who is 
heading some of the top hotels in India and abroad.

how Do you feel about coming as a juDge to the young chef olymPiaD?  
I feel very humbled to be a part of this prestigious event. There is so much to learn from the young minds.

tell us what you feel about the uniteD nations 17 sustainable 
DeveloPment goals  
I think these are the most important 17 goals that United Nations has taken on as a mission. I feel proud to 
be an Indian, because all these 17 goals such as quality education, right to equality, sustainable practices, 
peace and justice etc. have always been an integral part of our Indian culture and upbringing. I think we as a 
country can make a lot of difference by adding our values.

I think it’s a great platform for bringing the talent all across the world 
under one roof. Apart from this the students get so much of exposure whilst 
organizing an event of such magnitude.
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yco — where the worlD comes 
together
YCO is an opportunity for the world to come togeth-
er under one unifying theme of food, cooking and 
gastronomy. This is where we share cookery styles, 
cultures and stories to a worldwide audience.

exPectation from cheftestants  
Professionalism in conduct; producing dishes safely; 
creating dishes which are aesthetically pleasing and 
flavoursome with a depth of complexity which do 
not lose homage to their origins.

wearing the yco juDge hat 
I will be looking for the awareness of food com-
modities and technical skills which are delivered 

with confidence. 

three worDs of wisDom
Professionalism, standards and enjoyment.
The YCO experience is an opportunity to explore 
new networks. So make the most of every minute 
and soak up the atmosphere and inhale the aromas 
that YCO presents. 

namaste, inDia!
I look forward to visiting India. The spices and com-
bination of culinary flavours and tastes, the architec-
ture, culture and artefacts make India a fascinating 
and interesting country to explore and visit.

CURRENTLY: Along with his 
teaching commitments in the UK, Hong Kong and Botswana, 
Dr Graham’’s current work is managing hospitality at Sheffield 
Hallam University, UK. He is currently working on delivering 
hospitality education in Asia and is passionate about the fusion 

of education of the East and West.

PREVIOUSLY: David worked as an Executive Chef in 
leading international hotels in the UK and abroad for 

the early part of his career, followed by 10 years of 
self-employment as a chef proprietor. On selling 

his business interest, he entered teaching in 
Further Education and then Higher Education.

EDUCATION: David achieved his PhD in 
2014 focusing on the transformational nature 
of kitchen work through open kitchens 

and the impact on the chef as they are re-
orientated into emotional and aesthetic workers.

Dr Graham has a number 

of publications in journals 

and magazines and has 

co-authored Food and 

Beverage Management.

Dr DaviD 
graham

P r i n c i P a l  l e c t u r e r ,  i n t e r n a t i o n a l 
h o s P i t a l i t y  m a n a g e m e n t ,  s h e f f i e l D 

h a l l a m  u n i v e r s i t y

yco judge

YCO — TREASURE TROVE 
OF YOUNG TALENT 
As chefs, we’re glad that there is a 
platform like International Young Chef 
Olympiad for the young chefs of the 
world. In its 5th edition there are 50 
countries in YCO so imagine the kind 
of young talent that this competition is 
encouraging globally. 

ADVICE TO 
CHEFTESTANTS
What is most important is the nerve. 
The cheftestants need to complete the 
task within a stipulated time with a 
given set of ingredients. So they need 
to keep their cool. The next most im-
portant thing is timing. The moment 
you realise that time is short, you tend 
to mess it up. I’m sure the cheftestants 
have practised the dishes and it’s all 
about holding it till the last minute. 
Finally, planning is important - they 
should put their thoughts together in 
advance. 

THREE WORDS OF 
WISDOM
Practice makes perfect. 

corPorate  Pastry  chef,  the  l ee la 
Palaces,  hotels  &  resorts

avijit 
ghosh

l Currently: Corporate Pastry Chef, 
The Leela Palaces, Hotels & Resorts. He 
is based out of Bangalore and overlooks 
all the eight luxury Leela hotels.

l Previously: Alumni of The Oberoi 
School of Management. Started his 
culinary journey at The Oberoi Grand, 
Kolkata as kitchen executive trainee 
and then grew to become Executive 
Pastry Chef at The Oberoi New Delhi. 

l Brand ambassador: For finest 
Callebaut Chocolates of Belgium.  

l Celebrity he’s fed: Most recently, 
Deepika Padukone, at her wedding 
reception at Leela Palace, Bengaluru.

l Fave dessert ingredients: Hazelnut, 
passion fruit, cherries 
and single origin 
chocolate.

l Go-to 
cookbook: 
Most books 
by The 
Lenôtre 
School in 
Paris.

execut ive  chef,  cor inth ia 
Palace  hotel  &  sPa ,  malta

stefan 
hogan

YCO — EXCHANGE OF 
IDEAS
I think this is a fantastic opportunity 
for young chefs to showcase their 
skills and more importantly to 
exchange ideas and use this chance to 
network. 

WEARING THE YCO 
JUDGE HAT
I’m looking for clean working stations, 
good presentation, the thought that 
goes into how the dishes look and 
taste, and of course, utilisation of the 
ingredients. 

BACK TO INDIA
This will be my second time at YCO; 
the last time I was here as mentor. I 
really liked that Indian hotels were 
very conscious of offering traditional 
and beautiful food. I also loved the 
flavours.

THREE 
STEPS TO 
SUCCESS
Commitment. 
Dedication. 
Passion.

Previously: Worked in his private capacity at 
some of the world’s most renowned restaurants, 
like the Michelin-starred Belmond Le Manoir aux 
Quat’Saisons in Oxford, UK.

Signature dish: Bahrija Rabbit Assiette.

Fave ingredient to work with: Mushrooms.

Life mantra: Work clean and work smart.

7372

judge

judge

judge

yco judge



about
Anton Edelmann is a chef, cookery writer, who was maître 
chef des cuisines at the Savoy Hotel in London, England, from 
1982 to 2003. 
After serving an apprenticeship in a small Bavarian village 
near Munich, German-born Anton got his first professional 
job at the Savoy hotel in London as a commis saucier. His 
cooking style is widely known as modern and international, 
combining English classics and dishes with a strong French 
influence. He has written several books, including Taking Tea 
at the Savoy and Perfect Pastries. He has also won the Chef of 
the Year award from Caterer and Hotelkeeper magazine and 
made numerous appearances on TV.

Fast Feasts: Recipes With Maximum Impact in Minimum Time 
for Easy Entertaining from the Maitre Chef Des Cuisines at the 
Savoy

In ‘Perfect Pastries, Puddings and Desserts’, Anton Edelmann, Maître Chef at The Savoy, together with his Pastry Chef Derek 
Rooke has created 100 easy recipes for stunning cakes, perfect pastries and delicious desserts, with many illustrated in mouth-
watering colour photographs. Cakes, pastries, pies, desserts and puddings are always welcome whatever the time of day or year. A 
dinner without a dessert, or tea without pastries and cakes, is unthinkable, and in ‘Perfect Pastries, Puddings & Desserts’, Anton 
Edelmann, Maître Chef at The Savoy, together with his Pastry Chef Derek Rooke, revives some traditional favourites as well as 
devising some utterly irresistible dishes to fit any occasion.

Provides menus and recipes for brunch, lunch, afternoon tea, 
and dinner

anton 
eDelmann

c h e f ,  c o o k e r y 
w r i t e r

yco judgeyco judge
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about 
Having trained as a student at Westminster Kingsway College 
and achieved a Distinction in the Professional Chefs Diploma, 
I went into the Hospitality Industry and worked up to becom-
ing Head Chef at a Blue Chip finance company. I returned to 
Westminster Kingsway College as a Chef Lecturer in 2008 and 
became the Programme Manager of the full time chef courses 
3 years ago.

awarDs & recognition 
Captain of British Junior Team at Culinary Olympics in Erfurt 
1996. Contributing author for Professional Chef Diploma 
coursebooks Level 2 & 3 – Cengage Learning.

 
we have almost 60 countries coming to 
comPetition this year. what Do you feel 
about the huge increase in ParticiPation 
in yco? 
It is an incredible achievement to have this many countries 
coming together with a vision to competing in friendship. The 
increase of participation shows the hunger for a global com-
munity within the Hospitality Industry. 
 

how Do you feel about being an aDjuDica-
tor to the young chef olymPiaD for so 
many years?
This is my first involvement with the YCO as an adjudicator. I 
am looking forward to being involved with this event.

tell us what you feel about the uniteD na-
tions 17 sustainable DeveloPment goals 
The sustainable goals show a holistic approach to our improv-
ing global community. They address the present challenges we 
all face and encourage all to work together to ensure we have a 

brighter future.

the young chef olymPiaD 2020 has a theme 
of sustainability, suPPorting the un 
goals. what Do you feel about it?
The issue of sustainability is the biggest agenda facing the global 
community at this time. To bring 60 countries together with a 
strong message of sustainability is crucial. Education is a key 
factor in changing the future of our planet.

can you give an examPle of sustainability 
taking Place in your country or Place of 
work?
At the college we have adopted a sustainability policy for a 
number of years. We work closely with our suppliers and only 
purchase products that are in season. We will not purchase in-
gredients which are flagged as unsustainable. We are also deliv-
ering lessons to students on the future of foods and how to work 
with sustainable products. Our disposable cups and cutlery are 
made from biodegradable or compostable materials. 

iihm is actively suPPorting the un sus-
tainable DeveloPment goal of Zero hunger.
what is your oPinion on this?
I believe this is a hugely important goal to work towards. I have 
seen incredible examples of collaboration to feed those who 
have nothing. Our humanity should ensure that we can look 
after one another. 

Paul 
jervis

P r o g r a m m e  a n D 
o P e r a t i o n a l 
m a n a g e r  f o r 

c u l i n a r y  a r t s ,
w e s t m i n s t e r 

k i n g s w a y  c o l l e g e 
e n g l a n D   

International competitions of this nature are an 
amazing opportunity for students. They will benefit 
from seeing different cultures and meeting new people 
that can create a network of hospitality professionals 
as well as friendships that last a lifetime. 

henry brosi
e x e c u t i v e  c h e f , 

t h e  D o r c h e s t e r  h o t e l ,  l o n D o n

yco judgeyco judge

about
Appointed Executive Chef to run The Dorchester’s kitchens in December 1999, Henry Brosi was 
winner of the Craft Guild of Chefs award for Banqueting and Event Chef in 2003 and awarded 
the prestigious Hotel Chef of the Year at Caterer and Hotelkeeper’s annual awards ceremony in 
2007. 
 
Brosi has overseen a brigade of over 100 chefs and was in charge of the hotel’s six kitchens which 
serve outlets including The Promenade at The Dorchester, The Bar at The Dorchester, the Ban-
queting kitchens, in-room dining, Parcafé at The Dorchester and The Spatisserie. Throughout 
the year, Henry Brosi hosts special Masterclasses for up to 12 people on The Chef ’s Table using 
the best seasonal ingredients available around the British Isles and works with small artisan 
producers. The Chef ’s Table at The Dorchester is London’s original chef ’s table that first opened 
in the 1940s by Jean Baptiste Virlogeux. As from February 2019, Brosi will continue his work as 
Chef consultant, specialising in menu development, concept and kitchen design work.
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yco is an increDible Platform
My first year at YCO was 2018. I am a huge advocate of train-
ing and developing the chefs of tomorrow and coaching them to 
maintain and improve the skills levels in the hospitality industry. 
YCO is an incredible platform that allows the young chefs of the 
world to come together and gain experience and learn from this 
whole competition. Yes, as with any competition, there are win-
ners and people who do not win a prize, however by entering and 
taking part in such a competition, everyone benefits.

eDucating chefs of tomorrow
Having been in the industry for 37 years as a chef at some of the 
most prestigious establishments in the world, I believe it is my role 
to be part of the education of the chefs of tomorrow. YCO is the 
perfect global platform that supports this and I will support them 
in any way that I can.

 

biggest learning
I learnt what an incredible industry we have the pleasure of work-
ing in where you can bring nearly 50 countries together and there 
is such a close bond of communication and friendship through a 
common connection of the love of food. For the students, to be 
part of a global stage and represent their country is a huge honour 
and learning from the judges and fellow competitors was huge for 
them.

 

Passion & Desire
All I look for in a chef is passion and desire. It does not matter 
what your background or education is… if you have those two ap-
proaches to what you do, you will do well. Cooking puts everyone 
on a level-playing field. We all have the same products, it is what 
we do with them and what our approach is to these products that 
makes us unique.

  

Practice makes Perfect 
Three words for when you’re preparing for this competition: 
practice, practice and practice till you can do it in your sleep.  
Practice what you’re doing, learn and practice time after time till it 
becomes natural to you.

n  From: Beaconsfield, 
Buckinghamshire, UK.

n  Previous experience: Executive 
chef at Burj-al-Arab in Dubai, and 
Grove Hotel, Hertfordshire. Also 
worked at The Savoy and The 
Dorchester.

n  Currently: Director and co-
founder at Kitchen CUT, a company 
specialising in restaurant software.

n  Got his first Michelin star: In Year 
2000 while heading the kitchen at 
Cliveden House (near London).

n  Website: johnwoodconsultancy.
com, kitchencut.com.

John Wood (right) with Andreas Muller at the IIHM Bangalore 
campus during YCO 2018. 

Young Chef Olympiad does it absolutely brilliantly. There are a lot of competitions 
for senior chefs to enter — lots of them globally. When it comes to students and 

young chefs though, there’s not a lot happening and this is the biggest one.

D i r e c t o r  o f  
k i t c h e n c u t ;  f o r m e r 

m i c h e l i n - s t a r r e D  
e x e c u t i v e  c h e f ,  

b u r j - a l - a r a b ,  D u b a i

john 
wooD
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f o u n D e r ,  c h e f , 
m a n a g i n g  P a r t n e r , 

Q u a l i a  h o s P i t a l i t y  l l P 

e x e c u t i v e  c h e f  t h e 
P r e s t i g i o u s  o x f o r D 

a n D  c a m b r i D g e  c l u b  i n 
l o n D o n

rahul 
akerkar

stuart 
littlejohnjudge

Senior judge

what Do you feel about the 
young chef olymPiaD?
I think it’s wonderful because it pits young 
chefs from all over the world against one an-
other which is great for their confidence 
and skill building as well as for networking. 

tell us what you feel about the 
uniteD nations 17 sustainable 
DeveloPment goals 
I feel that all of the 17 goals are equally important 
but my personal concern is Gender Equality. We 
cannot succeed as a society or an industry with-
out gender equality. In the restaurant industry, 
the gap is very low. Some of the best chefs are 
women and this is one of the few industries that 
really promotes women and I hope other indus-
tries can learn from it.

 

 
 

the young chef olymPiaD 2020 
has a theme of sustainability, 
suPPorting the un goals. what 
Do you feel about it?
I believe it is very important for younger gen-
erations and young chefs to understand sustain-
ability. We must be mindful about where, when 
and how our ingredients come to us, how we use 
them and what we leave behind for others to use. 
It makes me really happy to see young faces un-
derstanding the importance of sustainability.

 

iihm is actively suPPorting the 
un sustainable DeveloPment 
goal of ‘Zero hunger’. what is 
your oPinion on this?
I believe it is very important. In a world where 
the most advanced countries waste so much 
food, the less fortunate countries go hungry 
at night. Something about that is not right and 
needs urgent fixing, in my opinion.

about
Executive Chef the prestigious Oxford and Cambridge Club in London 
for 28 years highly respected in the industry Member of the League of 
Club Chefs  runs a very successful Apprenticeship Programme 
Successful in house training programme for Kitchen Management
Received a Masters In Culinary Management from the University of 
West London.
The Oxford and Cambridge Club is the result of a number of amalgama-
tions of university clubs, most recently that of 1972 between the United 
University Club, founded in 1821, and the Oxford and Cambridge Uni-
versity Club, founded in 1830.
The Club house opened in 1838. It was designed by Sir Robert Smirke, the 
architect who was also responsible for the British Museum. The facade is 
an important example of the Greek revival style with which Smirke was 
particularly associated.
The Club has always offered excellent food, although the menu has varied 
over the years. In the 1830s and ’40s, lampreys, Jersey mullet and lark 
pudding were highly thought of, while by the latter half of the nineteenth 
century, eel pie, ptarmigan pie and golden plover were prized.



anDreas 
muller

gary hunter 
a c t i n g  P r o g r a m 

D i r e c t o r ,  i n t e r n a t i o n a l 
c u l i n a r y  i n s t i t u t e , 

h o n g  k o n g

D e P u t y  P r i n c i P a l  f o r  w e s t m i n s t e r  k i n g s w a y 
c o l l e g e ,  l o n D o n

l  Currently: Employed 
as acting program 
director (Western Cuisine 
Operations and Training) 
at the International Culinary 
Institute (ICI) of the Vocational 
Training Council (VTC), Hong 
Kong. He oversees as training 
manager the culinary studies 
of over 600 western 
chef students, for IHK 
Koblenz and HwK 
Koblenz, which makes 
him the perfect YCO 
judge. 

l  Badges of Honour: 
Serves as board member 
of World Chefs Education 
and served the Hong Kong Chefs 
Association as President from 
2010 and is currently Vice-
President.

In 2017, more than 17 countries 
signed an MoU with International 
Institute of Hotel Management, 
India. Today, the count is 40+. 

YCO — A MELTING POT 

The Young Chef Olympiad is a refresh-
ing opportunity for young culinary 
talent from around the world to come 
together and share a passion for the 
culinary arts. This is the melting pot of 
ideas, skills development and friend-
ship through the world of hospitality.

MY ROLE AS YCO 
ADJUDICATOR 
An adjudicator is someone who 
presides and arbitrates during the 
competition. This role has numerous 
purposes, including judgements, to 
determine fairness, or to assess com-
petitors’ performance in the heat of 
competition.

MY THREE-POINT PLAN 
TO FIND CHEFS OF THE 
FUTURE

The latest research in the UK tells us 
that few school-leavers want to pursue 
a career in this most rewarding of 
fields. With Brexit looming and an 
ageing workforce, we face a battle to at-
tract the next generation of talent. Es-
sentially, to reverse this trend, I wanted 
to outline a three-point plan, which 
we have implemented at Westminster 
Kingsway College, including deliver-
ing more apprenticeships, engaging 
in meaningful external placements 
for students and working closely with 
schools to inspire young people into 
hospitality as a career.

l  Currently: Deputy Principal for 
Westminster Kingsway College. 
l  Author: Of nine catering and 
hospitality books including ‘In A 
Class Of Its Own’, ‘Professional 
Chef Level’ series and others.  

l  Title: Chocolate Ambassador 
for the United Kingdom.

l  Loves to: Travel, play golf 
and follow world gastronomy.

“I myself have signed an MOU for 
Hong Kong. In the learning phase 
for students, this is important for 

exchange programmes”

Dr. Zenobia 
naDirshaw 

y c o  a D j u D i c a t o r

first thoughts about yco 
I was immensely happy that Young Chef 
Olympiad would be held in India, especially 
Kolkata, with all the contestants coming to our 
country from all over the world and availing 
themselves of the opportunity to learn as well 
as excel in their chosen field. The competition 
has lived up to the expectations in all senses.

biggest learnings
The biggest learnings I took with me from 
YCO were the true personal accounts of the 
stories of all the different leaders of cuisine and 
hospitality, about how their careers were built 
with endeavour and perseverance. 
The contest makes one laugh and accept one’s 
own failings and the person allows himself to 
learn from others in a positive way. 

most viviD memory
Meeting all the contestants and seeing how 
they were interacting with other contestants in 
the friendly way that they were doing. It really 
was a pleasure to meet all of them as well as 
the local students from IIHM.

yco – bigger & better
Publicity of the event at local, Indian and 
international levels through different media is 
what I would recommend.
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l  Currently: Clinical psychologist and professor 
at the University of West London.

l  Experience: More than 38 years in UK’s 
National Health Service (NHS) and social service 
settings.

l  Awards: Award winner of The British 
Psychological Society (B.P.S), The British Medical 
Association, The International Alliance of 
Women, Asian Achievement Award.

l  Author: Anti-Discriminatory Practice in 
Counselling and Psychotherapy (2003).

adjudiCator

deputy Chief judge



c o - f o u n D e r ,  D i r e c t o r 
a n D  c h e f  o f  a v a n t  
g a r D e  h o s P i t a l i t y

abhijit 
saha

HOMETOWN: Bangalore (born in Siliguri).
RESTAURANTS: Co-founder, director 
and chef of Avant Garde Hospitality Pvt 
Ltd, which owns and manages three of 
Bangalore’s finest restaurants — Caperberry, 
that serves Modernist European cuisine, 
Fava and Fava Bistro, that serves 
Mediterranean cuisine. His signature Indian 
restaurant Saha in Singapore is currently 
in the process of moving from the National 

Gallery to a new location. 
Other outlets for which Chef 
Saha is a consultant include 
Red Rhino — Micro Brewery 
and Inspired Kitchen, The 
Pizza Bakery — Neapolitan 
Style Pizzeria and RockSalt 
— Indian Kitchen and Bar.
CAREERGRAPH: Began at 
Taj Palace Delhi. Was part 
of the opening team at The 
Manor, Delhi. Worked at The 
Park, Bangalore. Helped run 

Saffron at The Park, Calcutta.
LOVES: Wine, travelling and photography.  THOUGHTS ON YCO

YCO is an important platform for 
young chefs because they’re at a 
formative stage. The experience 
that comes with it, of competing 
for your country at such an early 
stage, prepares the participants 

for the future. There are also a lot 
of cultures coming together and 
it is interesting to see how people 
approach a particular dish or a 
basket of ingredients. When the 
spirit of competition goes global, 
it becomes a different story alto-
gether.

CHOP CHAMP
Cooking comes down to skill, 
skills like chopping and knowing 
how to play with the flame help 
determine the finest of the finest.

CREATIVE BUG
Besides cooking skills I was look-
ing for discipline, ability to per-
form on a big stage, determina-
tion and creative streaks.

SEVEN NOT OUT
As coach of Team India, we just 
competed in Bocuse d’Or Asia 
Pacific in Guangzhou, China. 
Running seven restaurants itself 
keeps me busy all the time. I am 
also looking at a couple of new in-
ternational projects. 

 Abhijit judges the contestant from Spain at YCO 2017.

@saha_abhijit
@ChefAbhijitSaha
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anDy 
varma
c o - f o u n D e r  o f  v a m a  a n D 
c h a k r a  r e s t a u r a n t s  i n 
l o n D o n

thoughts on yco 
I think the competition is incredible. What’s interesting is 
that more and more countries are now excited about this 
programme. I think, credibility wise, YCO has put India 
on the map, people are sitting up and taking notice from 
the hospitality sector. That’s why there are so many hotel 
brands like ITC, Hyatt and Taj wanting to be a part of YCO.

beat the clock
The future is basically trained chefs, skills, competition, 
pressure, and thinking out of the box. At YCO, we’re look-
ing at all that, plus innovation, skills, technique, and most 
importantly timing.

his homecoming 
For me, to come back to my city, Kolkata, and to be a part 
of the contest from the other side, that is judging instead of 
cooking, gives me a different perspective. The perception 
that India is a backward country changes once they are here 
and see the international standards of our hotels.

 

less is more 
My message to future participants is to stay focused. ‘Less 
is more’ so learn to keep a clean, beautiful plate, showing 
off your skills to plate texture, colour, taste, appearance, 
aroma, so that the judges interact with all senses.

l Celebrity chef and icon in the 
British Asian food industry for the 
last two decades.
l Co-founder and chef de cuisine 
of Vama and Chakra restaurants 
in London.
l Director in a bespoke destination 
event planning and catering 

company, Purple Jasmine.
l Anchored the cookery segment 
of the Good Morning India show, 
watched by over 33 million 
viewers daily. Appeared on BBC’s 
Saturday Kitchen, the Good Food 
Channel, Nickelodeon, Star TV, and 
several TV shows in London.

@andyvarma         @andyvarma

At United World of Young Chefs 2018.

With the winner of YCO 2018 — Malaysia’s 
Lai Jia Yi, who received $10,000.

Andy, seated next to chef Manjit Singh Gill, 
gets into the groove at YCO 2016 finale.
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c h e f  P a r t n e r  t o a s t  &  t o n i c  ( b a n g a l o r e ) ,  m o n k e y  b a r  ( D e l h i , 
b a n g a l o r e  a n D  m u m b a i ) ,  t h e  f a t t y  b a o  ( D e l h i ,  b a n g a l o r e  a n D 

m u m b a i ) ,  a n D  e x e c u t i v e  c h e f  o l i v e  b e a c h ,  b a n g a l o r e .

manu chanDrashaun 
kenworthy

sanjay kak
c u l i n a r y  D i r e c t o r ,  i i h m

c u l i n a r y  
D i r e c t o r ,  i i h m

YCO 2015 VS YCO 2018 
Over the years, our preparation for the com-

petition has become much better… there is 
better outreach and camaraderie.

BIGGEST TAKEAWAY
For me, interacting with culinary students and 
mentors from across the world has improved my out-
look by many notches. It has also helped us to improve 
teaching strategies on the ground.

For the mentor, I think the experience of coaching a stu-
dent for an international competition of such stature was the 
highlight. It meant researching and formulating potent strat-
egy and implementing it.

UNITED WORLD OF YOUNG CHEFS 
UWYC, held in January 2018, was a dream come true for any 
culinary professional. Over 50 nations cooking their national 
dish under one roof in our kitchens was a wonderful prospect 
(despite the sleepless nights!).

Hundreds of ingredients had to be sourced, some un-
known to us, some very rare in this part of the world. I was co-
ordinating with over 20 suppliers till the morning of the event 
and when it unfolded at the Hyatt Regency lawns that evening, 
it was magical. It was a new high.

Today the culinary and hospitality industry is 
almost similar to the IT industry in terms of the 
presence of talented professionals from India.  
India pioneers the global aspect of hospitality 
through events like the Young Chef Olympiad. 

l  Currently: Culinary 
director, IIHM.
l  Previously: Executive 
chef, culinary development 
& controls, Speciality 
Restaurants Limited.
Executive chef Taj Group 
of Hotels, Taj SATS Air 
Catering, where he 
developed menus for top 
airlines and retail brands. 
l  Earliest memories of 
food: Crunchy haak (collard 
greens) and batte (cooked 
rice in Kashmiri) cooked by 
my grandmother on a daan 
(wood-fired stove) with dry 
red chilli as the only spice.

HOW IT ALL BEGAN 
The whole idea of having this Olym-

piad originally came from the 
Young Chef India Schools. We 
expected that if we were lucky, 
we might get about eight to 10 
countries to participate, and we 

were lucky that we ended up with 
15 in the first edition of YCO in 

2015. The concept took off and we grew 
to 50 countries. 

FOOD IS LANGUAGE
Only food can bring 50 nations together 
harmoniously. It’s the most spoken lan-
guage in the world. YCO is a great ini-
tiative that helps build bridges for talent 

in this field across borders. It is a great 
opportunity for aspiring young cooks 
to showcase their talent and make their 
countries feel proud. 
 
CHEF SPEAK
We introduced a section, Chef Speak, in 
each city, where local chefs socialise with 
the participants and mentors, and listen 
to their personal stories. There are also 
academic discussions by the judges.

JUDGES’ HAT
The competition is based more on tech-
nical ability and craft skills than the end 
taste. We look for good taste but also for 
a professional. We look for good knife 
skills and good cooking techniques like 
steaming, poaching, pan-frying.

l  Currently: Culinary director, IIHM Hotel School.
l  Previously: Guastavino’s in New York to The Park in Kolkata. Has helped set 
up numerous hotels, restaurants, bars, bakeries, confectioneries, cafes and clubs, 
including The Biere Club.
l  History: The UK-born and bred chef arrived in India in 2000 when the Indian 
palate was warming up to international cuisines. He brought with him European 
cooking techniques and traditions, along with a host of non-purist styles. 
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about 
Manu Chandra is an Indian chef. He is the chef-partner 
at the Olive Cafes South Pvt.Ltd helmed by A.D. Singh 
the Managing Director at Olive Group.[1] A graduate of 
St.Stephen’s Delhi, and the Culinary Institute of America 
(CIA) in Hyde Park, New York. He is also the Bengaluru 
Chapter Head, for the National Restaurant Association of 
India (NRAI) At the CIA, he was the class valedictorian 
for the class of 2002 and he has worked at some prestigious 
places like Gramercy Tavern, Jean-Georges and Mandarin 
Oriental.[6] He is also the recipient of the prestigious Sea 
Food Masters Award for the National Recipe Competi-
tion 2002 and he travelled to Norway to work with the 
Michelin starred Chef Eyvind Hellstrom at Bagatelle.   The 
man behind popular restaurant chains such as Olive Bar 
& Kitchen, Monkey Bar, The Fatty Bao and Toast & Tonic. 
His passion for food surfaced at a young age, wielding 
the ladle since the age of 12. Later at St. Stephen’s Col-
lege, he wrote, designed and helped photograph a book 
on fusion cuisine. Manu then enrolled at the Culinary In-
stitute of America (CIA) Hyde Park, New York, where 
he apprenticed with some of the City’s most celebrated 

kitchens. Armed with top honours from CIA and a pres-
tigious Sea Food Masters Award for the National Recipe 
Competition 2002, he traveled to Norway to work with 
the Michelin starred Chef Eyvind Hellstrom at Bagatelle. 
 
Late 2004 saw Manu returning to India, where he joined 
Olive Beach Bangalore as Chef de Cuisine. Within the 
short entrepreneurial stint that Manu has enjoyed in 
partnership with longtime colleague Chetan Ram-
pal and serial restaurateur AD Singh, at the new com-
pany – Olive Cafes South Private Limited, he has met 
with a joyous response from customers and media alike. 
 
Manu received accolades and appreciation from around 
the world as one of the most promising and talented young 
chefs in India, namely in the New York Times and Time 
Magazine. He was selected by Fortune India magazine’s ‘40 
under 40, Class of 2016’ and recently Manu was awarded 
Chef of the Year at the Times Food and Nightlife Awards, 
Bangalore for 2017.
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karen 
ananD

f o u n D e r  o f 
f a r m e r s ’  m a r k e t s 

b y  k a r e n  a n a n D

l Karen Anand has been 
described as “something of a 
food guru, influencing the way 
people eat and perceive good 
food” in India.
l Founder of Farmers’ Markets 
by Karen Anand, a whole 
foods food and drink fair, now 
held in 9 Indian cities.
l A writer on the subject of 
food and wine for over 25 
years.
l Consultant for 
multinationals, international 

hotel and restaurant chains 
and F&B brands entering 
the Indian market. She has 
contributed to restaurant 
projects in the UK, in 
particular the Bombay café in 
London called Dishoom.
l In 2006, she was awarded 
the prestigious Food & Spirit 
Award (Trophée de l’Esprit 
Alimentaire) for Culture from 
the French Government.
l Judge at Young Chef 
Olympiad in 2016 and 2017. 

learn & grow
It’s not only a fantastic concept but 
really well executed and is getting 
better and better every year. Stu-
dents and young would-be-profes-
sional chefs need an international 
platform to show their skills, learn 
and grow.

biggest learning 
from yco
I learnt that there is so much talent 
and so much interest out there! It is 
interesting to see their creativity and 
how they use their imagination.

The biggest learning for the stu-
dents is humility and growth. That 
they may be the best in their college 
but in an international arena, things 
could be quite different.

chef comraDes 
Some of the chefs we interacted 
with were Shaun Kenworthy, Kunal  
Kapur, Ranveer Brar and David Fo-
skett (chairman, International Hos-
pitality Council). We talked about 
the students’ skills, the surprises, 
where and what to eat in Kolkata! 

yco – bigger & better 
More students, heats to sort out the 
winners, may be even take the con-
cept to other international colleges.

www.karenanand.net
www.facebook.com/
karenanand
@KarenAnand
thekarenanandblog.com
@karen_anand 

4 not out 
I have been part of YCO since its incep-
tion in 2015. Wherever there is excite-
ment around food, I deserve to be there 
and that’s exactly where I am! It’s been a 
wonderful experience judging the Young 
Chef Olympiad at IIHM.

 

the olymPics of fooD
It’s the first time ever that something like 
this is happening in our country and there 
is so much excitement around food.

The beauty about this particular 
challenge is that there are 
people from all across the 
world sharing a common 
passion, which is food and 
cooking, and we have all 
come together here in India. 
It’s a proud moment for India 
to be hosting something like 
an Olympics for culinary and 
cooking.

 

then vs now
When I started 15 years ago, we 
didn’t have such competitions… we 
never had this opportunity. And you 

can’t always read a book to learn cooking!
I think YCO is a great stepping stone. 

This is the perfect platform for young 
budding chefs to showcase their talent to 
the world. I feel good, and I feel lucky and 
excited to taste the food they make. 

 

timing is everything 
While judging, I watched out for their 
timing, it is very difficult to deliver 
under pressure.

CURRENTLY: Executive 
sous chef, The Leela 
Ambience, Gurgaon.
JUDGE: YCO Judge from 
2015-18. Host and judge of 
Masterchef India Season 
1,2,3 and 5, and Junior 
MasterChef India Season 1. 

OTHER TV SHOWS: Utsav 
Thalis of India, My Yellow 
Table, Pickle Nation.
FAMOUS PERSONALITIES 
HE’S FED: Indian Prime 
Minister Narendra Modi, 
German Chancellor Angela 
Merkel.

kunal 
kaPur

h o s t  &  j u D g e  o f 
m a s t e r c h e f  i n D i a 
s e a s o n  1 , 2 , 3  &  5

“Best way to learn is to have someone willing to teach  

you,” wrote Kunal on Twitter. So true! 

yco judge yco judge

judge



READY, STEADY, GO 
I had my first appearance as technical 
judge in YCO 2018 and I really hope to 
be part of it in the next edition.

YCO, A GAME-CHANGER 
I have been a member of the judging 
panel for several competitions prior to 
YCO so I assumed that YCO would be 
like a “game”, with no particular trials 
and gentle on participants.

Once in Delhi, I changed my mind! 
YCO was all about perfect organisa-
tion, high-level staff skills, great timing, 
professional trials, tough rules, clear 
goals and it was a winning project in all 
aspects. There were a huge number of 
countries involved, which is what YCO 

is all about — unity.

THE CHEF 
COMMUNITY
When I met chef Andy Varma, 
chef Sanjay Kak (I met him in 

November 2017, during my stay in Kol-
kata), chef Chris Galvin and all the other 
judges, I found us easily collaborating 
because everything was well-organised. 
All this was done in perfect harmony 
with the judging panel and with Dr. 
Suborno Bose and his fantastic staff.

TECHNICAL TOOLS 
I focused on the technical aspects of a 
cheftestant, starting from mise en place 
techniques to pro skills shows. 

PRIZE FOR MORE 
PLATES
I feel that the contest has achieved 
or attained a high level, compared 
to European professional competi-
tions. My only suggestion would 
be to have a special prize dedicated to 
the Most Innovative Recipe, Cooking 
Technique, Best Recipe Presentation (as 
they have in Bocuse d’or).

enrico bricarello
c h e f - i n s t r u c t o r  a t  i n s t i t u t e  o f  h o t e l  &  
r e s t a u r a n t  m a n a g e m e n t  i n  t u r i n ,  i t a l y

YCO — A GREAT OPPORTUNITY
It’s a great opportunity for students to focus on training 
to develop their skills while at the same time meeting 
young cooks and mentors from around the world.

HOST CITY WITH THE MOST
It was wonderful to see the Indian culture with my 
own eyes… India is a beautiful country that’s very 
diverse. Our students from the Canadian Food & 
Wine Institute made life-long friends and con-
tacts from around the globe.

 POINTS TO PONDER
When I judge, I look out for food discipline that comes 
with dedication to training and the right coaching. 
Plus, a good clean station and sanitation, with elegant 
tasty food.

WIN-WIN FOR ALL
I think the competition is truly big enough. In my mind, 
it’s time to focus on the details. It already has almost 60 
countries involved and it is a tremendous undertaking 
to orchestrate such an event… different countries, dif-
ferent times zones and multiple locations. The facilities 
have definitely come up in quality. Perhaps, we could 
look at refining the quality of ingredients next, making 
sure those tomatoes are nice and ripe and the produce 
is consistent.

scott 
baechler

instructor  at  the  canaDian 
fooD  &  wine  i nst i tute

l  Titles: World 
Association of Chefs’ 
Societies (WACS) 
certified judge (Class B).

l  Currently: Instructor 
at the Canadian Food & 
Wine Institute.

l  Previously: 
Executive Chef at 
Four Seasons Resort & 
Residences, Whistler, 
Canada. Has staged 
in some of the world’s 
finest kitchens 
like Marco Pierre 
White’s Canteen, The 
Connaught Hotel, 
Daniel, and chef 
Thomas Keller’s Per Se. 

l  Currently: Chef-instructor at Institute 
of Hotel & Restaurant Management in 
Turin, Italy.
l  Articles: Journalist in the food and 
wine sector.
l  Titles: Member of the Italian 
Association of F&B Press of Milan.Also 

an ISO 9001: 2000 Auditor and HACCP 
and food-cost expert. 

I am astonished 
by the scale and 
importance of 

this event!
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COMPETITION & CAMARADERIE
Young people have to work together, at the same 
time compete. It creates friendships and experi-
ences they may not have had if it wasn’t for IIHM 
and the Young Chef Olympiad.  

SILVER LINING 
The great thing about our job is that we have the 
opportunity to work around the world. Our indus-
try is suffering because the job is not very attrac-
tive at first glance. It is demanding and many times 
family comes last. What better way to highlight 
the bright side of the business than through such 
events?

UNITY IN DIVERSITY   
I only joined the last two days for the finals in Feb-
ruary 2016. But seeing young people compete was 
great. I remember meeting chefs from Saudi Ara-
bia, Mexico and Hungary… where else will you 
find this combination? It was very interesting to 
see the understanding and realising of the same 
traditional recipes.

SAFE FOOD FIRST 
A big part of the finals was the execution of the 
given recipe, following the correct cooking meth-
ods, using the right tools, wastage etc. I particu-
larly looked for food hygiene. If chefs don’t follow 
simple, straightforward hygiene rules or if compa-
nies put profit before safe food and don’t provide 
the tools to work safe, people will become sick 
and may even die. “Safe food first” should be a 
must for everybody in our industry.

uDo leick
executive chef, emirates flight catering 

l  Born: Germany.

l  Currently: Executive 
chef, Emirates Flight 
Catering, where he 
oversees the production 
of menus for Emirates 
Airlines premium cabins 
for an average 240 flight 
departures daily.

l  Previously worked 
at: Kempinski in Turkey, 
Movenpick in Zurich, 
Hilton in Munich and 
Sheraton in Frankfurt, 
including the boutique 
hotel castle and casino, 
Victor’s Residenz-Hotel 
Schloss Berg in 
Luxembourg.

l  Specialises 
in: Continental, 
Chinese and 
Arabic dishes.

THE BEGINNING 
The first time I went to India for YCO was 
in 2017 as mentor representing Italy and 
Antonello da Messina College, where I was 
nominated as judge. And in 2018, I was on 
the judge panel.

CONSTRUCTIVE 
COMPETITION

This concept is marvellous… it 
puts the culture and hospitality 
world together in a constructive 
competition.

BIGGEST LEARNINGS
The biggest learning for everybody 

in YCO is that there are no barriers in the 
world of food and hospitality, we are all 
there to share our knowledge.

QUALITY CHECK
The participants need to be creative, tech-
nically skilled, competitive and most of all 
social. That’s what I look for as judge. 

YCO — BIGGER & BETTER
I think YCO is already bigger and better 
and with the work of IIHM and everybody 
involved in the organisation, it can go only 
one way — UP, BIGGER AND BETTER. 
Soon, all the countries in the world will 
want to be part of YCO.

enZo oliveri
c e l e b r i t y  c h e f  a n D  o w n e r  o f  s i x  r e s t a u r a n t s  

i n  i t a l y  a n D  l o n D o n

l  Name: Vincenzo Oliveri.

l  Better known as: Enzo Oliveri 
or The Sicilian Chef.

l  Owns: Six Italian restaurants 
in London and Sicily.

Currently: 
Working as 
chef and 
nutritionist 
for Italian 
National 
Cycling 
Team.

l TV shows: Kitchen Impossible 
with chef Michel Roux Jr. ‘Sicily 
with Aldo & Enzo’ with chef 
Aldo Zilli.

l  Good friends with: 
Gordon Ramsay. They 
went octopus hunting in 
Sicily together for American 
cooking show F Word.  

l  Cooked for: 
Princess Diana, 
John Travolta and 
many more.
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c e l e b r i t y  c h e f 
a n D  b r a n D  

a m b a s s a D o r  
f o r  i i h m

ranveer 
brar

the vibe of yco  
Young Chef Olympiad is the biggest 
platform for student chefs to showcase 
their talent and also to mingle with talent 
from across the world. The energy, the vibe, 
readiness of young talent is outstanding in 
a space which is international and huge like 
YCO.
For me, IIHM today represents the pulse of 
the youth and the pulse of the young chef. 
And an event like Young Chef Olympiad 
totally encapsulates that pulse, the energy 
that today’s young chefs have. It’s the 
greatest initiative for student chefs on this 
planet. I am very happy to be a part of it.

yco — bigger & better  
Each year YCO is a vast leap from the earlier 
season in terms of organisation, quality of talent, 
and overall level of the competition. The food 
pleasantly surprises all of us judges with its quality, 
creativity, and thought. I am looking forward to more 
excitement and interaction next season. 

my score sheet 
As a judge, the qualities or 
skills that the young chefs are 
evaluated on are respect for basics, 
thought behind a dish, quality 
and treatment of ingredients and 
cleanliness and hygiene.

n  From: Lucknow, India.
n  TV shows:  Breakfast Xpress, Snack Attack, Homemade, The Great Indian Rasoi, Health Bhi Taste Bhi,  

Ranveer’s Cafe, Food Tripping and Thank God It’s Fryday.
n  Judge: Season 4 of MasterChef India with Sanjeev Kapoor and Vikas Khanna.
n  Previously:  Worked with Taj, Oberoi, Claridges, Novotel and Radisson Blu. Became one of the youngest 

executive chefs at 25.

ranveerbrar.com

facebook.com/
RanveerBrar 

@ranveerbrar

@ranveer.brar 

ChefRanveer

Ranveer Brar with Sanjeev Kapoor at YCO; both were judges in Season 4 of Masterchef India.

MY MESSAGE TO 
YOUNG CHEFS
Stick to the basics… there will be a 
lot going on around you, you will 
get there in time. But start with the 
basics and stick to that.

yco judge yco judge



on gorDon ramsay
He’s really just like that in real life! The cussing, the explosive personality… it’s all there. The biggest memory I have is when 
I was screwing up whatever I’d been cooking on MasterChef Junior and he asked me, ‘Why’d you come here to this competi-
tion?’ And I said, ‘Chef, I came here to get better.’ I think that was one of the moments we had a real connection. The major 
lesson I took home from MasterChef Junior was to always keep my standards high and never stop working.

most viviD memory of yco 
My most vivid memories are of the kind and wonderful 
people who opened their hearts to me in India. When the 
wonderful people opened their hearts to me I opened mine 
back to them and so there is a tiny piece of India in my heart 
for the rest of my days! I am grateful to have been able to 
come to this beautiful land and experience the food, culture 
and passion of this Olympiad. 

a fresh, fun, new take 
The concept of YCO is a fresh, fun and 
new take on a cooking contest. The 
ingredients take one by surprise be-
cause common local food items can be 
strange and new to a contestant from a 
far-off region. It should be unfair yet it is  
surprisingly fair and balanced! 

n  DOB: July 20, 2002.
n  Hometown: Memphis, Tennessee.
n  Family: Dad Tom and mom Kim.
n  Claim to fame: Winner of MasterChef Junior US, Season 2, in 2014.
n  Titles:  Named one of the Most Influential Teens by Time Magazine and a James Beard 

Blended Burger Winner.
n  First book: Logan’s Chef Notes and Half Baked Tales.

loganguleff.com

facebook.com/
LoganJuniorChef

@LoganJrChef

@logan.jr.chef

Cookbook: Betty Crocker cookbook.

Chef: Gordon Ramsay.

Instagram account: Chef Steps.

Five spices: Thyme, Kashmir red  
pepper (from India), cardamom, 
cumin, paprika but honestly there 
are too many to choose just 5! 

A few of my favourite things…

w i n n e r  o f  m a s t e r c h e f  
j u n i o r  u . s .  s e a s o n  2

logan guleff
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ruPy aujla 
f o u n D e r ,  

t h e  D o c t o r ’ s  
k i t c h e n

l  YCO JUDGE IN 2018. 
l  RUPY IS A FIRM BELIEVER IN THE 
POWER OF FOOD AND LIFESTYLE 
CHANGE AS MEDICINE.
l  FOUNDER OF THE DOCTOR’S KITCHEN, 
A WEBSITE AND BOOK THAT HELPS “LIVE 
HAPPIER, HEALTHIER LIVES USING FOOD 
AND LIFESTYLE MEDICINE”.

l  HE IS AN NHS GP (LONDON) AND 
LOVES CREATING HEALTHY RECIPES.
l  ADVISER TO THE ROYAL COLLEGE 
OF GPs AND IS CREATING UK’S FIRST 
‘CULINARY MEDICINE’ COURSE WHICH 
AIMS TO TEACH DOCTORS AND HEALTH 
PROFESSIONALS THE FOUNDATIONS OF 
NUTRITION AND… HOW TO COOK!

the yco exPerience 
It was an incredible experience to get 
to understand what the culinary cul-
tures are like across so many differ-
ent countries as well as to experience 
their level of culinary skill. It was an 
exciting, momentous occasion to be 
part of the YCO and I’m looking for-
ward to further competitions. 

message from the 
Doctor’s kitchen
To understand and appreciate the 
role of chefs in helping to create a 
happier, healthier world. I really be-
lieve that what you choose to put on 
your plate is one of the most impor-
tant health interventions that anyone 
can make. And chefs and those in the 
culinary industry have a huge role in 
improving public health globally. 

mantras for staying 
healthy... 
l Eating large leaf plants
l Eating colourful whole vegetables
l Having lots of protein and fibre in 
your diet
l Plenty of water
l Enjoying your food
These are some of the best things that 
anyone can follow for a healthy life!

WWW.THEDOCTORSKITCHEN.COM
@DOCTORS_KITCHEN
@DOCTORS_KITCHEN
THE DOCTOR’S KITCHEN

vicky  
ratnani
c u l i n a r y  D i r e c t o r  o f  
g o u r m e t  i n v e s t m e n t s

on yco
It’s really good because it boosts morale and builds confidence. 
And to get that confidence before you move on to your career 
path really polishes you and makes you a chip off the block. It’s 
encouraging, motivating and one gets to see other cultures… I 
think it’s a wonderful experience.

 

takes three to tango
While judging, I looked out for creativity, taste and flavour.

 

then vs now 
Technology has made a lot of things possible. Information is 
available through diverse mediums. For example, we did not 
have Internet in our growing-up years. We read books, maga-
zines and visited libraries. When we travelled, we’d grasp any-
thing we could find that might help us as chefs. 

n  Known as: Gourmand, 
connoisseur, celebrity 
chef.  
n  Fresh catch: 
Tied up with Sri 
Lanka’s seafood 
restaurant 
Ministry of Crab 
to open an outlet in 
Mumbai.  
n  Currently: Culinary director of 
Gourmet Investments, which has 
restaurants like The Runway Project, 
The Market Project and The Bandra 
Project on its plate. 
n  Online brand: Owns a “clean food 
kitchen” called Hello Green, which 
delivers healthy meals. 
n  TV show and book: ‘Vicky Goes 
Veg’ amongst others.

My first involvement with YCO was 
in 2016, in Mumbai, where I came on 
as guest judge. I was quite astonished 
as to how Dr. Bose had taken such a 
big initiative, to actually take so much 
interest in students, not only from this 
country but from culinary federations 
and institutes around the world. In 
2018, YCO became larger than life!
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Vicky’s brother 
Dabboo Ratnani, a 
celebrity photog-
rapher, with actor 
Varun Dhawan.

Varun Dhawan, 
who plays a hotel  
management 
intern in the film 
October, pledged 
his support for 
IIHM in a video. 

Vicky’s 
book.

yco judge yco judge



boris leungeric 
neo

saurabh shahi
e x e c u t i v e  c h e f  o f 
i n t e r c o n t i n e n t a l 

s i n g a P o r e 

e x e c u t i v e  P a s t r y  c h e f ,  h i l t o n  c o n r a D ,  P u n e
karl guggenmos

D e a n  e m e r i t u s  a n D  o w n e r  o f  c u l i n a r y  
s o l u t i o n s  i n t e r n a t i o n a l ,  r h o D e  i s l a n D

DIVERSITY GOALS
2018 was my first year judging 
this competition. I don’t think 
there is a competition of this 
quality and magnitude that exists 
anywhere. I know of WACS 
(World Association of Chefs’ 
Societies) Chaine des Rôtisseur 
and Bocuse D’Or competitions 
but none allow for the diversity 
YCO offers.

YCO MEANS CROSS-
CULTURAL CONNECT
My lesson learned was that 
food is a global connector 
of people, cultures and this 
competition, along with the 
cultural programmes, certainly 
opened the door to cross-cultural 
experiences and connections. 
I made new friends and I 
truly believe that India has the 
environment and vision to be 
one of the global food centres. 
Education and training is 
imperative to achieve this goal.

PUT TO TASK
As in any competition I look 
first of all at the execution of the 
basics along with creativity and 
presenting new ideas.

c h i e f  i n s t r u c t o r  a t 
i n t e r n a t i o n a l  c u l i n a r y 

i n s t i t u t e ,  h o n g  k o n g
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l  From: Augsburg, Germany
l  Titles: Certified as the Global 
Masterchef by the World Association of 
Chef’s Societies in 2008. A member of 
multiple boards, he has also served as 
a member of the International Food & 
Beverage Forum for over 10 years and 
received many awards.
l  Past experience: Served as the 
university dean of culinary education 
& development overseeing all culinary 
programmes at Johnson & Wales 
University (JWU) worldwide. 
Served 25 years in the industry as 
Executive Chef and Consultant 
and 26 years at JWU.
l  Currently: Now appointed Dean 
Emeritus and owner of Culinary 
Solutions International, Rhode Island. 
l Loves: Travelling, 
Martial Arts, Outdoors, 
Cars (driving fast on the 
Autobahn).
l Comfort food: 
Bavarian pasta dish 
called Spaetzle, any 
homemade bread 
including Indian 
bread.

l  Turned chef at: 16

l  Currently: Executive 
Chef of InterContinental 
Singapore, Eric oversees the 
hotel’s culinary operations and 
menus of its restaurants and bars, 
namely Olive Tree, Man Fu Yuan, 
Lobby Lounge and Victoria Bar, as 
well as the banqueting department.  

l  Titles: Vice-President of the 
prestigious Singapore Chefs 
Association, sits on the Culinary 
Committee of Chaine Des 
Rotisseurs Singapore, and is 
the F&B Sector Ambassador 
for the Singapore Workforce 
Development Agency.

l  Past experience: Executive 
sous chef of Marina Mandarin 
Singapore in 2006, Executive Chef 
at Crowne Plaza Changi Airport in 
2008.

l  TV shows: Guest chef 
on popular 
local TV food 
programmes in 
Singapore such 
as Koji Cooks 
and Wok Stars.

SHOWCASE FOR 
CULINARY SKILLS
YCO is a great concept where students 
from different institutes representing 
different countries can showcase their 
culinary skills and make new friends. I 
was invited as part of the judging panel 
in 2016.

 
PASSION & INSPIRATION
My biggest learning was the passion that 
Dr. Suborno (Bose) has to make this 
happen! To organise a global event is no 
easy task and the team he has is great too. 
Students also can see the different skills 
applied by their colleagues and gain in-
spiration by attending.

 
JUDGES’ CALL
Most importantly how the students are 
working at their stations, the plating and 
the taste.

 
YCO — BIGGER & BETTER
It already is quite a big-scale event, as it 
moves between cities. If it could be held 
in the capital and the event held in a ma-
jor convention space it would be able to 
attract more awareness.

l  Currently: Executive pastry 
chef, Hilton Conrad, Pune. 
l Previously: Pastry chef of 
Bengaluru Marriott Whitefield, 
pastry chef of The Oberoi 
Gurgaon, senior kitchen 
executive of The Trident 
Gurgaon.

l  Judge: At Young Chef 
Olympiad 2017. 
l  Loves to: Play table tennis 
and spend time with family. 
l Comfort food: Anything 
vegetarian.
l  Dream dessert: Yet to bake.

YCO IS ABOUT CULINARY 
CHALLENGES 
In my opinion it is a great concept for 
the young chefs who want to make a 
career out of being a chef. It gives you 
an opportunity to showcase your talent 
and skills in front of the whole world. 
You also get to know and learn what 
is cooking in other parts of the world.

YCO also gives an opportunity to 
develop the participants’ competitive 
skills by bringing them face-to-face 
with real-world culinary challenges 
and other young chefs from different 
parts of the world.

 
WORKSTATION WONDER
Being a technical judge is not an easy 
task! A chef is a combination of many 
skills. But in my opinion being organ-
ised is one of the most important attri-
butes of being a chef. By looking at the 
workstation, you can easily make out 
what the end result will look like.

 

THE WAY FORWARD FOR 
YCO
Perhaps, addition of new methods of 
modern cooking techniques, cutting-
edge machinery and keeping the de-
mand of modern or “fashionable” food 
with all the basics of cooking 
intact. I think we should 
look towards bringing in 
even more prestigious 
names in the internation-
al culinary world.

Saurabh (centre) with the Team YCO 2017.

AN AMAZING EXPERIENCE 
I was happy to judge the 4th international YCO in 
2018. To see so many countries compete at this plat-
form is amazing.

 ALL CHEFS ARE FRIENDS
The competition encourages talented young chefs to 
enter the fast-moving culinary industry. YCO is a per-
fect platform to provide learning and experience for 

young chefs to sharpen their culinary skills and 
exchange their opinions and ideas in interna-

tional language which will facilitate culture, 
exchange skill and friendship. All chef sare 
friends.

BALANCE IS KEY 
Some of the rounds are about following 

fixed, classical recipes and there are other 
rounds where you can show innovation and cre-

ation with mystery ingredients. It’s the perfect balance 
of both. 

ADVICE TO YOUNG CHEFS
No matter which culinary school you are studying in, 
if you want to become a chef, competition is not com-
pulsory. To me, competition is practical work, reading 

more books and enhancing your knowledge. To 
survive in the kitchens, you need to do maybe 

100 per cent, 200 per cent.

Currently 
Chief instructor at 

International Culinary 
Institute (ICI), Hong Kong

Titles 
Champion of Hong Kong Youth 

Skill Competition (2000)

Awarded 
‘Best of the Nation’ at 36th 
World Skill Competition  

(2001)
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