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The British Culinary 
Federation, the organisers 
and sponsors are delighted 
to announce the ten finalists 
of this year’s BCF Chef of 
the Year competition.

Following an incredible response to our call for 
entries and a hard-fought ‘cook-off’ we have now 
identified ten of the UK’s finest. Representing their 
kitchens, their colleagues, their mentors and  
most of all their personal craft and passion we expect 

the final to be gladiatorial as they fight for one of the 
industry’s most coveted awards. 
Competitors will be using the finest Aubrey's Dry-Aged 
Beef from Aubrey Allen that carries the English Beef 
and Lamb Executives "Quality Assured" mark.

“Oui,Chefs!”
We have our ten finalists

Chairman of the Judges

The Judges

National Member of the
World Association of Chefs’ Societies

Compère

Adam Simmonds
Danesfield House Hotel, 

Marlow

Dez Turland
Saunton Sands Hotel, 

Devon

Byron Franklin
Pembroke College, 

Cambridge

Michael Tweedie
Lucknam Park Hotel, 

Bath

Simon Webb
Restaurant Associates, 
Merrill Lynch, London

Raymond Thomson
Stirling Management 

Centre, Scotland

Adam Smith
The Ritz Hotel, 

London

Carlos Martinez
Cliveden House, 

Taplow

Sheldon Fonseca
The Dorchester Hotel, 

London

Colin Layfield
Paramount Restaurant, 

London

So, fire the next course!
The final will be held at Hotelympia, 
27th February 2012 and we’re honoured 
to welcome four of our industry’s finest to 
judge ten of our industry’s most promising.

If you would like to join us at the final visit 
www.hotelympia.com to register. 

We look forward to announcing the 
culmination of this prestigious award 
and to announcing the winner of 
BCF Chef of the Year 2012.

Raymond 
Blanc,
Le Manoir 
aux Quat’ 
Saisons

 
Alain 
Roux, 
The 
Waterside

 
Ashley 
Palmer-Watts, 
The Fat Duck

Brian  
Turner
CBE

Roger 
Narbett
MOGB

Supported by:
Idris Caldora, 
MOGB, Academy of Culinary Arts
Matt Cheal, Simpson’s Restaurant, 
Birmingham. Previous Winner of 
BCF Chef of the Year
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