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Next month sees the national final of the Chaîne Young Commis 
Chef Competition held this year at Le Cordon Bleu cookery school, 
London. 

Now in its 34th year, this prestigious competition, organised by the 
international gastronomic society Chaîne des Rôtisseurs in associa-
tion with Gaggenau, will see the country’s leading young commis 
chefs competing for the title of Great Britain’s Young Commis Chef 
of the Year under the scrutiny of a high-profile panel of judges - all 
chefs of international repute.

Philip Evins, Head of Chaîne des Rôtisseurs in Great Britain says: 
“The Chaîne believes very strongly that the encouragement and 
training of young professionals is absolutely key to ensuring future 
standards and the ability for them to measure their progress against 
their peers gives them great feedback.”

The exhilarating competition has been designed to test the young 
commis chefs’ culinary knowledge, originality and skill whilst leav-
ing them the freedom to express their ideas by menu balance, flair, 
technique and that all important ability to ‘think-on-your-feet’. All 
candidates must be under 27 years of age to compete, representing 
the crème of the industry’s young talent.

Gaggenau continues its partnership of the competition this year, sharing Chaîne des Rôtisseurs’ commit-
ment to encouraging the aspirations of young professionals and nurturing young talent.  “We’re here to 
support the future of these up-and-coming chefs and share in their passion to push boundaries within the 
kitchen and cuisine arena so partnering with the Chaîne on this initiative is a natural fit.” says Helen Shaw, 
Marketing Manager of Gaggenau.

Each contestant is given an identical, previously undisclosed 
‘market basket’ containing basic ingredients. Using these in-
gredients, plus a variety of staple ingredients from the pantry, 
contestants have just three and a half hours to compose and 
execute a three-course menu for four covers. 

The panel of judges, headed by Lesley Gray, Conseiller Culi-
naire and Principal of Le Cordon Bleu, includes Anton Mosi-
mann and Anthony Marshall (a former winner of the competi-
tion himself, 30 years ago). They will assess competitors on a 
0-10 points system for taste, presentation and originality.

For further details please contact: Camilla Jones/Ciara Phillips at Murray Weir Willats 
Tel: 020 7245 1066 Email camilla@murrayweirwillats.com/ciara@murrayweirwillats.com



To ensure total impartiality, a strict blind judging 
procedure is adopted whereby at no time will the 
judges come into contact with the competitors, 
who are identified by their kitchen station num-
bers only. 

All competitors taking part in the final will be 
awarded the Chaîne des Rôtisseurs (GB) Young 
Commis Chef Competition Gold Medal. The win-
ner will fly to New York in October to represent 
Great Britain at the international heat of the com-
petition competing against other winners of na-
tional finals in countries across the globe to win 
the title of Chaîne des Rôtisseurs International 
Young Commis Chef 2009 and professional entry 
into the society.
 

For further details please contact:
Camilla Jones/Ciara Phillips at Murray Weir Willats 
4a William St, London SW1X 9HL
Tel: 020 7245 1066 
Email: camilla@murrayweirwillays.com/ciara@murrayweirwillats.com



BACKGROUND INFORMATION 

The Young Commis Chef Competition
The Young Commis Competition was first organised by Chaîne des Rôtisseurs in Switzerland in 1977, to 
support and promote future young chefs by giving them the opportunity to demonstrate their skills. Com-
petitions are held at regional, national and international level. 

Commis Chefs applying to enter the competition must be under 27 years of age and must be a citizen of 
Great Britain either by birth or naturalization. The young chefs are nominated by their employer who must 
be a member of Chaîne des Rôtisseurs, and accepted by the competition committee. Commis chefs must 
also be employed full time by a Maître or Chef member in good standing of Chaîne des Rôtisseurs. 

Chaîne des Rôtisseurs
Chaîne des Rôtisseurs is an international gastronomic society. Founded in Paris in 1950, the society is 
dedicated to bringing together professional and non-professional members from around the world who 
appreciate wine cuisine and fine dining. 

Its long culinary history and tradition can be dated back to as far as 1248 and continues to be promoted 
today through its extensive local, national and international events. In an age of fast food culture, the 
Chaîne aims to sustain the appreciation of high quality food and drinks of all types and provide recognition 
for excellence.

The Young Comis Chef Competition is just one of a calendar of world-renowned events hosted and pro-
moted by Chaîne des Rôtisseurs to encourage the aspirations of young professionals and provides a plat-
form for them to compete with their peers. The Chaîne provides a network across 70 countries where the 
spirit of camaraderie helps and welcomes traveling members. 

Gaggenau 
Gaggenau brings the professional kitchen into the home and uses the highest quality materials for built-in 
kitchen appliances combining uncompromising performance and design. Working alongside both profes-
sional chefs and product designers, Gaggenau’s researchers and developers have consistently been at the 
forefront of the industry, launching technically innovative appliances and achieving a number of ‘firsts’: the 
world’s first built in oven; first glass ceramic cook top; first pyrolytic self cleaning oven system and combi-
nation steam oven for domestic use.

Gaggenau is associated with fine wine and dining as well as the support, nurturing and development of 
some of Europe’s finest chefs. Michelin starred chef, Raymond Blanc, has selected Gaggenau appliances 
for the working kitchen in his world-renowned cookery school, Le Manoir aux Quat’ Saisons found near 
Oxford. 

Gaggenau’s expertise offers professional standard appliances in all categories of kitchen appliances to en-
sure perfect storage of ingredients and food quality: stainless steel lined refrigeration, steam combination 
ovens, ventilation solutions and dishwashers all form part of Gaggenau’s comprehensive product range.  

For details of the full product line-up please visit www.gaggenau.com.

For further details please contact: Camilla Jones/Ciara Phillips at Murray Weir Willats 
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The Chaîne International Young Commis Chef of the Year Competition
Judges Profiles

Anton Edelmann, Maître Rotisseur, La Chaîne des Rotisseurs

Anton Edelmann is renowned for having been the Savoy hotel's maître chef des cuisines for 21 years, 
between 1982 and 2003. Born in Germany, Anton served an apprenticeship in Germany before moving 
to London to the Savoy Hotel. He then worked at the Dorchester hotel under Anton Mosimann as well as 
Grosvenor House before returning to the Savoy Hotel. In his 21 years Anton was hugely influential, intro-
ducing modern European cooking with a strong French influence. In 2003 Anton left the Savoy to become 
a principal chef at the Director’s Table, the fine dining division of Sodexho and Patron Chef at London’s 
Allium restaurant. Last year he opened a spectacular 80-seat restaurant at the Great Hallingbury Manor 
near Bishops Stortford, Hertfordshire. Anton is a renowned chef and TV personality and author.

Lesley Gray, Principal, Le Cordon Bleu Cookery School, Conseiller Culinaire, Chaîne des Rôtisseurs

Anthony Marshall, Executive Chef, London Hilton on Park Lane

Over the last 13 years, Anthony Marshall has been executive chef at the London Hilton on Park Lane. An-
thony has been responsible for overseeing major banquets including the Royal Warrant Holders’ Lunch, 
held to commemorate the Queen’s Golden Jubilee in 2002. Gaining enormous recognition in both the in-
dustry and customers Anthony was named Best Banqueting Chef by the Craft Guild of Chefs in 2002 and 
is in charge of the largest banqueting facility on Park Lane which can be cater for more than 1000 people 
for lunch and dinner in one day. Despite his huge role, Anthony still continues to have an innovate approach 
to cooking and is constantly pushing the banqueting boundaries.

Anton Mosimann OBE, Commandeur, Maître Rôtisseur, Chaîne des Rôtisseurs

Anton Mosimann started his apprenticeship at a local Swiss hotel at the age of 15, and at the age of 25 
became one of the youngest Chefs to receive the coveted Chef de Cuisine Diploma. He worked and trav-
eled extensively, gaining international acclaim in Italy, Canada and Japan. In 1975 Anton joined London's 
Dorchester Hotel where, at the age of 28, he became the youngest ever Maître Chef de Cuisine. He stayed 
at the Dorchester for 13 years and with his skill and energy brought the hotel two Michelin stars. In April 
1988 Anton Mosimann left to establish his own exclusive members dining club, Mosimann's. In 2004 
Anton was awarded the OBE for service to the industry and in 2006 was made an Officer of the French 
National Order of Merit for distinguished services.

Andrew Turner, Executive Chef, Langham Hotel

Once Andrew left catering college, he began his training in France. Following his return to the UK, he 
went on to work with well-known chefs including Anton Edelmann. Having learned from the best, Andrew 
went on to develop the contemporary European 'grazing concept', which allows diners to sample up to 
ten smaller dishes rather than a traditional three-course meal. He has won many awards, including Time 
Out Restaurant of the Year 2001 at the restaurant 1827 at Browns Hotel in London, Voyager restaurant of 
the year 2001-2004 and a 4-rosette AA rating. Andrew was executive head chef at 1880 at the Bentley 
Hotel in London. He was until recently executive head chef at Pennyhill Park Hotel in Surrey. Now Andrew 
is executive chef of the Landau, the new dining destination at the recently refurbished Langham Hotel in 
London. Andrew has also appeared on many food television programmes.
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