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Competition Overview NHS Chef 2024
Please read the following information carefully, before applying

Introduction
Registration is now open for NHS Chef 2024.  We are inviting 2 person teams to enter the competition. The competition is focused on demonstrating healthy, nutritious menu which is low in carbon within a budget of £6-£8 for 3 courses and three covers.

Your chosen menu must be suitable for generic NHS patients, with an emphasis on Government Buying Standards for Food and Catering Services (GBSF), The Department of Health’s Obesity Strategy and be nutritionally balanced, in accordance with the British Dietetic Association (BDA) guidance (Click here).  The competition will highlight the best of NHS Catering, chefs’ skills, catering knowledge and menu engineering.
The competition is only open to chefs paid directly through the NHS, or through its contracted catering suppliers who prepares staff, visitors and or patients’ meals.  The competition is free to enter.  
The competition is split into three clear parts:
1. 5 x regional events from July -August – Winners of which will move to a mentoring event and then onto a national final. 
The mentoring event will last 3 days and will be based in Cannock, it will be held on the 3rd, 4th and 5th September 2024. All regional winners are advised that attendance is required.
2. The event in Cannock is to prepare all of the competitors for the finals. The event will also be used as knowledge exchange and to discuss and refine catering dishes.
3. A National final will be held in York on 13th to 18th October, which will showcase varied menus available across the NHS. The exact format of the finals will be shared at the mentoring event when the team are assigned a mentor.
[No travel or accommodation costs are available for the regional events].
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Philip Shelley Chair of the Food review says.
“I am delighted to announce that applications are now open for the NHS Chef 2024 competition. The NHS Chef 2024 competition is an ideal opportunity to showcase the great work that is undertaken every single day by all NHS caterers.  
The challenges faced by NHS chefs over the past few years has been unprecedented.  This has not however stifled innovation or creativity.  The NHS Chef 2024 will build on the success of NHS Chef 2023, which was won by Dylan Lucas and Darby Hayhurst who are based at East Lancashire Hospital.
This year’s competition will focus on reduced saturated fats, sugars and salts and be nutritionally sound.  All menus will be shared across the NHS and form part of a wider national NHS Menu Bank. 
I wish all the competitors the best of luck and look forward to seeing their exciting dishes.  Good luck to everyone!”
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Andrew Politi National Development Chef NHS England says,
I am delighted to have been a part of the success of NHS Chef 2023 and worked with some incredible colleagues from across the country. Their feedback was a big part of this year’s competition where we look at upskilling our staff and offering further development opportunities.
The competition has grown year on year, and I can’t personally thank all our amazing catering teams enough for doing a fantastic job.
Together we are working on some incredible content which will assist and support the whole of the NHS.
I wish you all well and I’m super excited to see what you produce, good luck chefs.

Regional Event Requirement
Regional heat competitors are to produce a three-course meal within a budget of between £6-£8
· One course must be completely allergen free.
· The starter course must be plant based, (You are able to merge the first to points together.
· We are unable to use any form of Nut throughout the competition. 
· The main course must have a minimum of 26g Protein per portion this can include fish, meat or other items and must be served hot. 
· The dessert should be based on 50% fruit content (hot or cold). 


(Note:  For the competition you will need to produce 3 x portions of the three-course meal.  One to be taste tested by the judges presented to competition standard.  One will be photographed.  One of the dishes will be presented as if it had travelled in a hot trolley to a patient)
All dishes must be suitable for delivery to the patient via a trolley to an NHS Ward. Your dishes must be prepared, cooked, and presented in 90 minutes. Using your own utensils and light cooking equipment. 
Your chosen dishes need to be garnished in a way that is realistic within an NHS setting.
Pre-Screening
All menus will need to be submitted beforehand and demonstrate that they are within the budget of between £6 - £8 (3 courses) and are nutritiously balanced.  
 Regional Events
If your application is successful, you will be entered into the regional event nearest to which you are employed. After paper judging all successful candidates will then proceed to a regional event to cook and serve their dish. All teams will cook three of each course for the regional heats.
All competitors will be responsible for supplying all their own ingredients, cooking utensils, chef whites and suitable footwear for the event. 
Judges reserve the rights to change venues and place competitors in other regional locations if events are oversubscribed.  The regional heats are identified in Table 1:





Table 1:  Regional Heats Location and Dates

	Venue
	Region
	Date


	University of West London UWL, Pillars Kitchen and Restaurant, St Marys Road, Ealing, W5 5RF
	London
	9th July 2024

	Newcastle, 
Lifestyle Academy
Scotswood Road
Ryehill Campus
Newcastle College
NE4 7SA

	Northeast
	16th, July 2024

	Manchester Trafford College, Manchester Rd, West Timperley, Timperley, Altrincham WA14 5PQ
	Northern
	17th July 2024

	The Food Works SW, Whirlwind Rd, Weston-Super-Mare, BS24 8EF
	Southwest
	13th August 2024

	The Farm, The Farm, King's Lane, Snitterfield, Stratford-upon-Avon, CV37 0QA
	Midlands
	6th August 2024



Timeline of Event
· March - NHS Chef 2024 launched.  Information can be found at:  https://future.nhs.uk/Estates_and_Facilities_Hub/grouphome new link

· 21th June 2024 – Final date for entry submission.

· W/c 24th June 2024 – Outstanding paper judging of late entries.

· Regional candidates will be notified, and venues confirmed, after assessing their documentation.

· July to August 2024 – Regional events undertaken.
Winners of the regional event will progress to the Mentoring Event and National Finals: One team from each region will automatically progress with the remain places announced by the 13h August.	

· 3rd, 4th and 5th September 2024 – The Mentoring Event is held over for 3 days in Cannock.  All regional winners are advised that attendance their attendance is required for the full 3 days.

· 13th to 18th October 2024 – Final elimination rounds with guest judges which will be held over approximately 5 days. The final will take place at The Grand Hotel York (Cookery school). Team will arrive on the Sunday the 13th and the final will start on the 14th October.
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