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Headline: Contest turns up the heat on chefs

Contest turns up
the heat on che

TRALEE Institute of Tech-
nology will be cooking up a
storm in the new year as it
seeks to make a big impres-
sion in the Knorr student

Old family favourites
such as bacon and 3
coddle and Irish stew will
given a fresh twist of cre-
ative seasoning to produce
modern, 215t century Irish

ﬁmmpﬂjﬁmism
to all student chefs in cater-
ing co across Ireland
mémedmhnn th
Eerry in the
e hgh cabrejudi
ed chefs including Stefan
Matz, the award-winning
head chef at the five-star
Ashford Castle Hotel and
Galway's G Hotel, Willie
Somers, executive head chef
with Unilever Food Solu-
tions and Robert Dagger,
hiead of the hospitality and
culinary arts department at

To enter, stdents must
create an innovative Irish
recipe for both a starter and
main course, using a mini-

i of two Knorr catering
products.

Each entry will be evalu-
ated on creativity, tech-
nique, workmanship, u;w;llm1|j
position, tation
theuse Irish segzon-
al produce,
ary 22, and the final student
chef final cooking show-
GMITonFebrasny 11

on "

This year’s top prize will
beatr'%etomemtkmyca]}
ital of Germany, the Baden

Tegion, where
the overall winner will be
treated to a feast of incredi-
ble culinary experiences,
inchuding dinner in world
famous Michelin five-star
restaurant  Schlosshotel
Fried-erichsruehe.



