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APPRENTICE CHEF  
OF THE YEAR 2017 
COMPETITION
Every year during July, New Zealand’s top Cookery Apprentices compete in a fast-paced 
national competition for the title of ‘Champion Apprentice Chef’. Just as sought after is the 
trip to the annual Melbourne Food & Wine Festival with the opportunity to attend master 
classes with international chefs. 

Organised by ServiceIQ and under the watchful gaze of experienced chef judges from the 
New Zealand Chefs’ Association, and hundreds of industry professionals, the NZChefs NZ 
Hospitality Championships in Auckland will set the scene to discover who is New Zealand’s 
best Apprentice Chef.

The Prize

The winner of the ServiceIQ Apprentice Chef of the Year competition will win a trip to 
Australia to the Melbourne Food & Wine Festival in March 2018. The trip is for one person, 
and has a value up to $3000. It is not transferable to cash or able to be transferred or 
postponed. All finalists will receive a prize from the New Zealand Chefs’ Association. 

Entry criteria

You must be an apprentice who has completed at least two modules of the New Zealand 
Apprentice, or Modern Apprentice programme. You must still be active as an apprentice  
at the time of the competition and must not have completed training on or before 
30th July 2017. Competition experience is preferable and advised, but not necessary. 
ServiceIQ reserves the right to withdraw an applicant if, for any reason, their training status 
changes. Please contact your New Zealand Apprenticeship Coordinator if you have any 
questions. If you are the winner of a previous ServiceIQ Apprentice of the Year competition 
you cannot enter again. Finalists in previous competitions can, however, enter this year’s 
competition. 
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Your application

Your application must include:

1. The submission of a dish of your creation. 

2. Your application video.

3. A letter of support from your Head Chef.

4. A letter of reference from your New Zealand Apprentice Coordinator.

5. A complete application form and signed apprentice release statement.

Original and complete applications must be received by ServiceIQ  
by 5pm, Friday 2nd June 2017.

Please send to:

Logan Valentine – Marketing Advisor

logan.valentine@ServiceIQ.org.nz

ServiceIQ, PO Box 25522, Wellington 6146 
Level 14, Plimmer Towers, 2–6 Gilmer Terrace, Wellington 6011

Your special dish

The application must include the creation of one Main dish against which you will be 
judged. The application must include a written explanation of why this is your ‘special’ dish, 
photos of the dish, a full recipe including the method, and the Head Chef’s opinion and 
comments on that dish. Your ‘special’ dish is part of your application, and can be produced 
in the finals, or modified upon acceptance into the finals. 

Your application video

You must submit a short video to the judges ‘selling’ yourself and your signature dish, and 
confirming that the study requirements are being met. You will need to answer, film, and 
submit the following four questions as part of your application. You can either submit this 
on CD/DVD or Flash/USB drive with the rest of your application, or upload your application 
video to YouTube or DropBox, and email ServiceIQ the web link. 

Questions:

1. What influenced you to enter the hospitality industry and train to be a chef? 

2. Why do you think you should be selected for this competition?

3. Where do you see your qualification taking you?

4. What do you like about being a ServiceIQ Cookery Apprentice?

5. What do you think are the key elements of being a successful chef? 
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Your Head Chef letter of support

This must include:

uu the period you have worked in the Head Chef’s establishment 

uu the period you have worked under your Head Chef’s supervision 

uu the different areas of the outlet that you have worked in 

uu confirmation and details of your competition experience, if any. 

Your New Zealand Apprentice Coordinator letter of reference 

This must include:

uu the period the coordinator has known you 

uu how you are progressing through your apprenticeship. 
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What’s next?

uu From the entries received, a maximum of eight New Zealand Apprentices will be 
selected by the judges to compete in the Apprentice Chef of the Year finals at the 
NZ Hospitality Championships 27th – 30th July 2017.

uu The competition day is Sunday 30th July and the competition starts at 12pm. Finalists 
are expected to be available for the competition from 10.30am on competition day.  

Key dates

Entries open: Monday 1st May 2017 

Entries close: Friday 2nd June 2017

Judging: Monday 5th June – Friday 9th June 2017

Confirmation of entry into finals: Monday 12th June 2017

Competition date: 12pm, Sunday 30th July 2017

Costs

uu All airfares, accommodation, transport, and own meals are the responsibility of the 
competitors. However, ServiceIQ will advise best options for accommodation with 
special rates, and give each finalist a voucher for $200 toward their expenses. 

uu Supporters are welcome at the competition and prize-giving. However, ServiceIQ is 
unable to meet any travel, accommodation or meal costs incurred by supporters. 

Read 

Applicants must read the NZ Hospitality Championships 2017, general information, 
available from the event page: 

uu www.nzchefs.org.nz/Competitions/National+Salon.html (QR code)

QR code
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Application form

Completed application form must be submitted by 5pm, Friday 2nd June 2017. 

Name:

Workplace:

Your postal address:  
(all correspondence will be sent here)

Postcode:

Phone:

Mobile:

Supervisor/Manager name:

Please indicate which format you are submitting your application video in: 

   Disc (CD or DVD)             Flash drive             YouTube (please write link below) 
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Apprentice release statement

This form must be completed and signed by the New Zealand Apprentice’s employer.  
By signing, both parties agree to release the New Zealand Apprentice for up to two weeks 
to redeem the prize, should they win the ServiceIQ Apprentice Chef of the Year 2017 
competition.

Your name and title:

Workplace name and address:

Contact telephone number:

I, ________________________________ understand that by signing this form I agree to release 

New Zealand Apprentice _____________________________ for up to two weeks to attend the 

Melbourne Food & Wine Festival in March 2018.

Your application

Use this checklist to ensure you have included everything with your application. Make sure 
you include the following in your application:

 � your ‘special’ dish  

 � your application video 

 � a letter of reference from your Head Chef  

 � a letter of reference from your Apprentice Coordinator   

 � a signed employee release form   

 � a completed application form (must be on standard form above). 

Terms of entry: By entering the ServiceIQ Apprentice Chef of the Year competition 2017 
you agree to permit ServiceIQ to use images, videos and stories of you either provided by 
you or made by ServiceIQ for promotional purposes by both ServiceIQ and NZChefs.



ServiceIQ.org.nz

E: intel@ServiceIQ.org.nz   
P: 0800 863 693   
F: (04) 817 5399

COOKERY COMPETITION 
PROFESSIONAL PRACTICE
PRESENTATION The competitor should:  1 be well groomed and have  
a tidy and clean appearance  1 wear correct and clean uniform.    
WORK STATION This should be:  1 set up correctly  1 organised with items 
in place when required  1 kept clean and tidy throughout the competition. 
SAFETY HYGIENE PRACTICES  Make sure:  1 different boards and  
knives are used for raw and cooked food  1 food tasted with a spoon is 
washed between each tasting  1 clean dishes and utensils are used   
1 food items are stored in correct containers  1 food items are not left on 
the floor  1 meat/protein foods are stored in a refrigerator or insulated 
bins until required  1 sanitiser used where appropriate.   TECHNICAL 
SKILLS The competitor should:  1 act in a professional manner  1 show 
application of skills appropriate to the dish  1 carry out preparation, 
cooking and cleaning with speed and efficiency.  COMPETENT USE OF THE 
EQUIPMENT The competitor should:  1 use appropriate equipment with 
speed and efficiency  1 use appropriate knives and correct knife  
skills  1 use best portioning method to provide the best yield.  GOOD 
UTILISATION OF TIME/ORGANISATION SKILLS The competitor should:   
1 work with a positive attitude  1 not seek assistance from onlookers   
1 not undermine the efforts of a fellow competitor.  CORRECT METHODS 
OF PREPARATION INCLUDE:  1 ingredients cleaned correctly, e.g. squid 
eyes, shrimp veins  1 ingredients peeled correctly, e.g. avocados, tomatoes, 
kiwifruit  1 meat correctly trimmed, e.g. appropriate and even layer of fat  
1 forcemeats prepared correctly, e.g. smooth texture, moist, correct colour   
EFFICIENCY The competitor should work in a positive and safe manner.   
WASTAGE The competitor should:  1 produce the appropriate amount 
of food  1 refrigerate any food not required.  ACCEPTABLE METHODS 
OF COOKERY  1 cookery method appropriate to food item  1 method of 
cookery executed correctly.


