Dear Chefs, Friends & Culinarians

It is my pleasure and pride to announce, for the first time, the “Otto Weibel and Norwegian Seafood Scholarship Competition”.

It is a competition where we look for a young outstanding individual culinarian who has pride and passion to represent the upcoming young Chefs in this very prestigious scholarship competition.  

Details of the competition are as follows:-

Date

:
Saturday, 11th February 2006

Venue

:
Tourism Academy @ Sentosa 

Time

:
8.00 am – to report at the registration counter

9.00 am to 12.00 pm – competition timing

Closing Date
:
1st February 2006

Scale of Competition

1. Candidate must prepare a 4-course menu, in 3 hours time, for 4 persons, consisting of Cold Appetizer, Hot Appetizer, Main Dish and Dessert.

The following ingredients must be used:-

· Norwegian king crab leg frozen – 1 kg

· Norwegian fresh whole salmon – 3 kg

· Norwegian whole halibut – 1.5 kg

N/B:  These items will be provided by the organizer.

2. Candidates can use any starches and vegetables of their own choices (have to bring them youselves).

3. Candidate will also be interviewed and questioned on product knowledge.

4. Candidate has to explain the philosophy behind his/her 4-course menu creation.  

Important Notes

· Candidates must be below 30 years of age as at 1st February 2006.

· Candidates must be a member of the Singapore Chefs’ Association.

· Candidates must possess a good personality to present himself well.

· Candidates must report to the Kitchen Manager at least 1 hour before their scheduled time.

· Candidates will be provided with facilities as nearly identical as possible.  Each kitchen station will be equipped with a stove with 4 top burners, a sink, and a fridge.

· Candidates must bring their own plates.

· No supplementary equipment will be available.  Candidates must bring all their required items like pots, pans, and utensils.

· Notes for pre-preparation for the Hot competition:

· Basic sauces, stock and doughs can be brought.

· 80% of all raw food can be trimmed, cut or marinated, while the balance 20% has to be done on the spot.

· Judging will take into account the condition of the kitchen after your turn.

· Everything on the plate must be edible.

· Candidates must send a brief write up, on the following points, together with the entry form:

· Why he/she should be in this competition for the scholarship.

· What are his/her future goals as a culinarian.

· Why he/she likes to be a Chef.

Scholarship Program

· Traveling to Norway for two weeks.

· First Week – Culinary Cook Skill 

· Attached to various establishments of Norway’s Best Chefs

· Bagatelle Chef Eyvind Hellstrøm

· and 2-3 other establishment 

· Second Week - Product Knowledge 

· Discovery of Norway Seafood Aquaculture, Salmon Farm and Production Plant 

· King Crab, Halibut and other Seafood products Plants 

· Possibility of grooming to future candidate for Bocuse d’Or

What are the Benefits for the Winner of the Scholarship

· Hotel and Accommodation

· Transport 

· Air Ticket from Singapore to Norway EY Class 

· Air Ticket In Norway to various destination  EY Class

· Internal Transport

· Meals Arrangement 

· Pocket Money of S$ 2000.00

· Total Value around S$ 10’000.00 (This price cannot be converted to cash.)

· Certificate 

· Trophy/CD
If you are confident that you are the right candidate, please send in the completed entry form with all the required documents to the following:- 

Mr Otto Weibel

Honorary President Mentor

Singapore Chefs’ Association

c/o RC Hotels (Pte) Ltd 

2 Stamford Road

Singapore 178882

Tel:  64315069

Fax: 63381446

Email:  otto.weibel@raffles.com
Note:-  Entries received after 1st February 2006 will not be accepted.  

For any queries about this competition or scholarship,

please feel free to contact the above-mentioned

	Otto Weibel & Norwegian Seafood Scholarship Competition

Saturday, 11th February 2006
	Entry Form


Note: Only members of the Singapore Chefs’ Association are eligible to participate. 

Please fill in the following particulars.  Please type for legibility, or write clearly

	Name
	:
	

	Date of Birth
	:
	

	Company 
	:
	

	Job Title
	:
	

	Contact Address
	:
	

	Contact Number
	:
	

	Email Address
	:
	


Submission of entry form must be accompanied with the following:-

· A 4-course menu (for 4 persons) consisting of:-

· Cold Appetizer

· Hot Appetizer

· Main Dish

· Dessert

· Recipes of all the menu items 

(N/B:   Points are allocated for the way the recipes are written.  This is apportioned as part of the overall competition)

· A brief write-up on the following points:-

· Why you should be in this competition?

· What are your future goals as a culinarian?

· Why you like to be a Chef?

Entry form to be submitted to:-

Mr Otto Weibel

Honorary President Mentor

Singapore Chefs’ Association

co RC Hotels (Pte) Ltd 

2 Stamford Road

Singapore 178882

Tel:  64315069

Fax: 63381446

Email:  otto.weibel@raffles.com
Closing date:  Entries should reach us by 1st February 2006.
