


Here’s some highlights from last year’s competition

https://www.youtube.com/watch?v=FcoIRQq0zE0


Student chefs listen up! If you think that you have 
the culinary credentials to mix with the country’s 
top young chefs, then make sure that you are a 
part of the 21st annual KNORR Student Chef of 
the Year competition.

KNORR Student Chef of the Year is the biggest 
competition of its kind in Ireland and allows 
up-and-coming student chefs to whip up a 
storm by showcasing their talent, love of food, 
creativity and innovation in front of leading food 
professionals.

The theme for this year’s competition will 
celebrate Ireland’s first Michelin starred pub with 
a contemporary take on traditional pub dishes 
for both starter and main course.

Students will be asked to create a vegetarian 
starter and a main course celebrating sustainable 
Irish seafood. 

Students will be marked in their creative 
approach to the theme, in the development and 
preparation of their menus.

Students must demonstrate an understanding 
of the challenges of culinary sustainability, 
incorporating Food Waste Management and 
Allergen Awareness. The students must also 
demonstrate an understanding of Irish Cuisine 
and cooking techniques. 

Students should use KNORR Bouillon and at least 
one other KNORR product from the Unilever Food 
Solutions’ product portfolio.

The Judging Panel

The judging panel this year is led by  
Mark McCarthy, Business Development Chef at 
Unilever Food Solutions.

This year Mark will be joined by three highly skilled 
and experienced judges.

First is Aidan McGrath, Chef Patron, Wild Honey 
Inn, Ireland’s first Michelin starred pub.

Katy McGuinness, restaurant critic with the Irish 
Independent and food writer for the Sunday Times. 

Also joining the panel will be Michael McNamara, 
Chef Lecturer, Dundalk Institute of Technology. 

About Unilever Food Solutions

Unilever Food Solutions is one of the world’s 
leading foodservice businesses. We work with 
customers including caterers, restaurateurs and 
major hotel and fast-food chains to create food 
solutions that help grow their business.

With 6,500 employees operating across 65 
countries worldwide, Unilever Food Solutions 
is a truly global company, owning instantly 
recognisable market leading brands that add value 
to every kitchen.

Introduction



How to enter
The competition is open to second year students 
ONLY from participating catering colleges, 
training centres and institutes of technology 
across the island of Ireland. 

Students must be recommended to enter by 
the head of their catering college, and only one 
student per campus can represent their college 
at the KNORR Student Chef of the Year final. 
Students should submit their completed entry as 
per the instructions here to their lecturer who will 
select the finalist. 

Lecturers can email or post the entry form to the 
address provided below. The winning entrant from 
each participating college will travel to Dundalk 
Institute of Technology for the KNORR Student 
Chef of the Year final on Tuesday, 17th April 
2018. 

All finalists will receive a complete chef’s 
uniform.

To enter, students must provide full details under 
the following headings on page 14/15 and return 
to your lecturer. Entries are to be submitted by 
email to unilever@hamarketingpr.ie or by post to:

KNORR Student Chef of the Year  
c/o H+A Marketing + PR, Emmet House,  
Barrack Square, Ballincollig, Co Cork

Closing date for entries is  
Friday, 16th March 2018.

The organisers will not accept responsibility for 
entries arriving later than Friday, 16th March 
2018

ENTRY REQUIREMENTS

This year’s theme celebrates Ireland’s first 
Michelin starred pub with a contemporary take 
on traditional pub dishes where students will be 
marked on their creative approach to the theme in 
the development and preparation of their menus. 
(see page 14/15 on how to enter)

1. Student and college details
l	 Student name, home address,  
 contact number and short bio
l	 College name and short paragraph  
 on the college
l	 Lecturer’s name and short bio

2. Theme - a contemporary take on traditional  
 Irish pub dishes.
l	 Describe how your menu meets the theme  
 and what inspires you in your cooking

3. Starter & main course menus
l	 Starter and main course names
l	 Ingredients for both dishes
l	 Cooking method for both dishes
l	 Tell the story behind your dish

All dish details must be submitted in Word format 
prior to the competition.

4. Chef’s uniform
l	 Indicate size for Chef’s jacket and trouser: 
 S (small)     M (medium) 
 L (large)     XL (extra large)

www.ufs.com/knorrstudentchef

Sign up to UFS newsletter : ufs.com/newsletter



How to win
On the day of the final, student chef finalists must 
register and receive their uniforms at 11am. 

Prior to commencing the competition, each 
student chef will be allowed one hour for 
equipment set-up and kitchen familiarisation and 
preparation. One helper is allowed during this 
time. 

Basic stocks and reductions are allowed to be 
prepared in advance as well as curing of fish, 
if required. Full details of the process used for 
all pre-prepared items must be provided upon 
request. No prior cooking of fish is allowed. 

The competition begins at 2pm. Student chef 
finalists will be asked to prepare their vegetarian 
starter and Irish seafood main course to the 
panel of judges for tasting and scoring.

The judging panel will evaluate entries in the 
final stage using the below criteria.

Creativity, practicality and effective use of KNORR 
products, as well as chefmanship, composition 
and presentation.

Students will also be asked to explain to the 
judges the personal influence behind each of 
their dishes. Points will be awarded for how 

students express themselves through their menu, 
specifically their interpretation of a contemporary 
take on traditional Irish pub dishes. Student 
chefs will also be marked on their food waste 
management while preparing their dishes.

All dishes to be presented to restaurant standards.

Creativity

New ideas, innovation, new combinations, shapes 
and different garnishes.

Chefmanship

Clean cut serving, well-coated items, exact 
carvings of vegetables, proper roasting or 
poaching of fish, sliced items arranged in order 
and professional preparation.

Composition

Proper colour, texture and flavour, combination 
and emphasis on functional composition.

Presentation

Freshness, proper serving dishes, harmonised 
fish/vegetables with garnishes, natural and 
appetising look.
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Prizes and Awards
This year we have some great prizes for our top chefs.

Gold

The winner of KNORR Student Chef of the Year 2018 will 
receive a fantastic three night dining experience offered by 
Ireland’s top chefs along the Wild Atlantic Way.

You will have a unique Wild Atlantic Way tour and dine in 
Galway’s Michelin starred restaurants, Anair and Loam.

The tour will conclude in County Clare with a visit to Wild 
Honey Inn, Ireland’s first Michelin starred pub in the heart 
of the Burren region.

Silver
Set of professional knives plus a €50 book voucher to go 
towards cooking books.

Bronze
Set of starter knives plus a €50 book voucher.
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Andrew Reddan Dundalk Institute of Technology 
Winner of KNORR Student Chef of the Year 2017

Andrew Reddan from Dundalk Institute of 
Technology was crowned the KNORR Student Chef 
of the Year 2017 after a thrilling cook off hosted by 
Cork Institute of Technology. 

11 student chefs from every corner of Ireland 
prepared two dishes in front of an expert judging 
panel including the National Chef of the Year by UK’s 
Craft Guild of Chefs, James Devine, with Andrew 
emerging as the overall winner. 

Andrew impressed the judges with his starter of Wild 
River Boyne Trout, Carlingford mussel ragout with 
lemon curd and mint risotto. 

For his main course, Andrew served a ‘Tasting 
of Beef,’ which comprised seared sirloin, cheek 
croquette, bone-marrow crumb with carmelised 
celeriac  purée. 

Andrew’s dishes were inspired by his experience as a 
fisherman and the use of seasonal, local produce. 



Andrew Reddan 
Dundalk Institute of Technology 
Winner of KNORR Student 
Chef of the Year 2017

Starter – 
Wild River Boyne Trout with Carlingford 
Mussel Ragout, Lemon Curd and Mint Risotto.

Main – 
‘Tasting of Beef,’ comprised seared Sirloin, 
Cheek Croquette, Bone Marrow Crumb with 
Carmelised Celeriac Purée. 





Ryan Irvine
Southwest College, Enniskillen

Rachel Carson
South Eastern Regional College, Lisburn

Artur Andrzejczyk 
 Limerick Institute of Technology



David Gulcynski
Galway-Mayo Institute of Technology

David Haggan
South Eastern Regional College, Bangor

Susannah Doupe
Letterkenny Institute of Technology



Aishling Brearton
Tallaght Institute of Technology

Daniel Lenihan
Athlone Institute of Technology

Conor Larkin
South Regional College, Newry



Kyle Lynch
Cork Institute of Technology



Entry details
Fill in your personal and college details below. 

Name:

Short student bio:

Home Address:

Mobile No:

Email Address:

College Name:

Lecturer’s Name:

Contact No:

Short lecturer bio:

Short college bio:

Once you have compiled all of the above information, indicate the chef 
jacket and trouser size then move onto the next page and fill out the menu 
details and return to your lecturer.

Please note that the competition is open to second year students only

T&Cs: 

Open to Northern Ireland and ROI bona fide second year students aged 18 + from participating catering colleges, training centres and 
institutes of technology. To enter Lecturer or Head of catering institute must submit the form on page 14 and 15 of the Booklet 
recommending one student via email or post. One entry per college. Entries must be submitted between 00:01 GMT on 19 February 
2018 and 18:00 GMT on 16 March 2018. Entrants must attend final cooking competition at Dundalk Institute of Technology on 17 April 
2018. There is one Gold prize for student with the best dishes and two runners up prizes. Gold prize is a culinary experience along 
Wild Atlantic Way. Silver prize is a set of professional knives and €50 book voucher. Bronze prize is a set of starter knives and €50 
book voucher. Full promotion terms and conditions at www.ufs.com/knorrstudentchefterms

Please indicate size 
Chef ’s Jacket

 S    M  L  XL 

Chef ’s Trousers 

S    M  L  XL



All entries can be emailed to unilever@hamarketingpr.ie  
or posted to KNORR Student Chef of the Year, c/o H+A Marketing + PR,  

Emmet House, Barrack Square, Ballincollig, Co Cork. 

Fill in the menu details below, and if you require extra space, 
please attach further information on your menu and return to your lecturer.

Please ensure that a Word document containing full recipe breakdown, including 
ingredients and step by step method, is submitted along with your application.

Menu details

Vegetarian starter name, ingredients for starter and 
cooking method for starter

Main course name, ingredients for main course and 
cooking method for main course

Describe how your menu meets this year’s theme – A CONTEMPORARY TAKE ON TRADITIONAL IRISH PUB 
DISHES As well as telling us what inspires your cooking.

Closing date for entries is 
Friday, 16th March 2018.

GOOD LUCK!



Unilever Food Solutions Ireland, 
20 Riverwalk, National Digital Park,
Citywest Business Campus, Dublin 24, Ireland

www.ufs.com/knorrstudentchef
Sign up to UFS newsletter : ufs.com/newsletter

facebook.com/unileverfoodsolutionsIRE         @UnileverFS_IRE #knorrstudentchef




