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INTRODUCTION 
 
Leading the hospitality profession by example ɀ shaping its future through education. 
 
4ÈÅ 2ÏÙÁÌ !ÃÁÄÅÍÙ ÏÆ #ÕÌÉÎÁÒÙ !ÒÔÓ ÉÓ "ÒÉÔÁÉÎȭÓ ÌÅÁÄÉÎÇ ÐÒÏÆÅÓÓÉÏÎÁÌ ÍÅÍÂÅÒÓÈÉÐ ÁÓÓÏÃÉÁÔÉÏÎ ÏÆ ÈÅÁÄ ÃÈÅÆÓȟ ÈÅÁÄ ÐÁÓÔÒÙ ÃÈÅÆÓȟ restaurant 
managers and suppliers (associates) providing education, career opportunities and the recognition of talent and skills of current and future 
hospitality professionals. 
 
Through its broad range of initiatives, RACA also supports young people, colleges and educational institutions by providing unrivalled 
programmes and apprenticeships through its extensive network of contacts and members while raising the standards and awareness of food, 
food provenance and sustainability, cooking and service. Established in 1980, the Academy was granted the Royal prerogative by Her Majesty 
The Queen in May 2013. This was recognition of its pre-ÅÍÉÎÅÎÃÅ ÁÓ "ÒÉÔÁÉÎȭÓ ÌÅÁÄÉÎÇ ÐÒÏÆÅÓÓÉÏÎÁÌ ÁÓÓÏÃÉÁÔÉÏÎȢ 4ÈÅ !ÃÁÄÅÍÙ ÉÓ ÉÍÍÅÎÓÅÌÙ 
honoured to have His Royal Highness The Prince of Wales as its Patron. 
 
The Royal Academy of Culinary Arts (RACA) aims to advance the education of people in the United Kingdom in the science and art of cookery, 
food, food provenance and service. This objective is achieved through a number of activities including: 
 

¶ The Chefs and Professional Restaurant Service Apprenticeship Programmes 

¶ The Annual Awards of Excellence 

¶ The Master of Culinary Arts 

¶ !ÄÏÐÔ Á 3ÃÈÏÏÌȟ ÔÈÅ !ÃÁÄÅÍÙȭÓ ÃÈÁÒÉÔÙ ÄÅÌÉÖÅÒÉÎÇ ÆÏÏÄ ÃÕÌÔÕÒÅ ÁÎÄ ÃÏÏËÅÒÙ ÅÄÕÃÁÔÉÏÎ ÔÏ ÐÒÉÍÁÒÙ ÓÃÈÏÏÌÓ 

¶ The Royal Academy of Culinary Arts Sustainability and Food Security policies. 
 
The Royal Academy was granted the Royal prerogative by Her Majesty The Queen in May 2013.  This was recognition of its pre-eminence as 
"ÒÉÔÁÉÎȭÓ ÌÅÁÄÉÎÇ ÐÒÏÆÅÓÓÉÏÎÁÌ ÁÓÓÏÃÉÁÔÉÏÎȢ 
 
The Academician application process for Membership of the Royal Academy of Culinary Arts is now closed. The Royal Academy of Culinary Arts 
Selection and Membership process is now based on nominations from excisting Academicians. Members of the Royal Academy of Culinary 
Arts must be a Head Chef, Pastry Chef or Restaurant Manager working in the UK and over the age of 30 years and have spent a minimum of 3 
years in positions of seniority and responsibility. To maintain ÔÈÅ 2ÏÙÁÌ !ÃÁÄÅÍÙȭÓ status and influence as a significant working association, all 
ÉÔȭÓ members are expected to invest their timÅ ÉÎ ÔÈÅ !ÃÁÄÅÍÙȭÓ ÖÁÒÉÏÕÓ ÁÃÔÉÖÉÔÉÅÓȢ 
 
Plenary Meetings are held five times per year for Academicians and Associate Members.  Since its inauguration, membership of the Academy 
ÈÁÓ ÇÒÏ×Î ÔÏ ÏÖÅÒ ΧΡΡ ÏÆ "ÒÉÔÁÉÎȭÓ ÍÏÓÔ ÎÏÔÁÂÌÅ (ÅÁÄ #ÈÅÆÓȟ 0ÁÓÔÒÙ #ÈÅÆÓȟ 2ÅÓÔÁurant Managers and Sommeliers. 
 

MEMBERSHIP CATEGORIES 
 
Academicians: The main body of the Royal Academy of Culinary Arts comprising of Head Chefs, Pastry Chefs and 

Restaurant Managers. 
  
Fellows: Senior Academicians who have been invested with a formal Chair (dedicated to their chosen mentor i.e. a 

culinary personality from the past who has proven to be the strongest influence on their career) in 
recognition of their significant contribution to the Royal Academy and its activities.  Investitures take place 
at the AGM. 

  
Honorary Academicians: Senior industry professionals who have made a significant contribution to the Hospitality Industry and in 

particular to the Royal Academy, its objectives and wellbeing. 
  
Emeritus: Academicians who have retired from a full active role in the Royal Academy and from their working life. 

 
Associate Members: Selected suppliers of quality foods, wines, services and equipment. 
  
Friends: A branch of membership started in 2010 to mark the 30th Anniversary of the Royal Academy.  Friends 

membership is open to those who support the philosophy of the Royal Academy and its activities but who 
are not eligible to join as an Academician. 

 

ACTIVITIES 
 
The Royal !ÃÁÄÅÍÙȭÓ ÏÂÊÅÃÔÉÖÅÓ ÁÒÅ ÒÅÁÌÉÓÅÄ ÔÈÒÏÕÇÈ Á ÎÕÍÂÅÒ ÏÆ ÃÏÒÅ ÅÄÕÃÁÔÉÏÎ and training initiatives aimed at all ages and stages of 
development, from teaching school children through to the Continual Professional Development of established chefs, pastry chefs and waiters.  
They are: 
 
4ÈÅ 2ÏÙÁÌ !ÃÁÄÅÍÙ ÏÆ #ÕÌÉÎÁÒÙ !ÒÔÓȭ !ÄÏÐÔ ! 3chool (Charity No. 1087567) 
Founded in 1990, (Chefs) Adopt a School is a national charity which teaches children ɀ in a holistic way ɀ about food, food provenance, food 
growing and the environment, healthy eating, nutrition, hygiene and cookery as well as the impact of food on our lives, in sessions delivered by 
ÃÈÅÆÓ ÁÎÄ ÈÏÓÐÉÔÁÌÉÔÙ ÐÒÏÆÅÓÓÉÏÎÁÌÓȢ ΤΡΣΧ ×ÁÓ ÔÈÅ ÃÈÁÒÉÔÙȭÓ ΤΧth anniversary. 
 
Royal Academy of Culinary Arts Apprenticeship 
The Royal Academy of Culinary Arts (RACA) Chefs Apprenticeship is a three year vocational course aimed at aspiring young chefs aged 
between 16 and 19 years old.  It is a pioneering approach to deliver a comprehensive training to young chefs whilst enabling them to work in 
the finest establishments in the UK.  The first RACA Chefs Apprenticeship ɀ The Royal Academy of Culinary Arts Specialised Chefs Course at 
Bournemouth & Poole College ɀ has been running since 1989 and is a three year block release programme.  The second RACA Chefs 
Apprenticeship is a day release programme at University West London which has been running since 1994.   
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The third RACA Chefs Apprenticeship, also day release, began at Westminster Kingsway College in September 2012. In September 2015 we 
launched another apprenticeship programme at University College Birmingham, and in September 2016, a fifth RACA Chefs apprenticeship at 
City of Liverpool College.  In 2014 we introduced two new qualifications in Waste Management & Sustainable Procurement to the RACA Chefs 
Apprenticeship programmes, which were piloted at Westminster Kingsway College and University of West London.  As well as the three 
existing RACA Chefs Apprenticeship programmes we launched our fourth, but first, apprenticeship in Professional Restaurant Service and 
Management at Westminster Kingsway College in September 2014.  
 
Annual Awards of Excellence 
Begun 1983, the AAE is the most prestigious award available to young professionals in the hospitality industry today, recognising and 
encouraging the most talented up and coming Chefs, Pastry Chefs and Waiters.  Open to young people aged between 20 and 26, the purpose 
of the Awards is to inspire and encourage them to achieve the highest possible standards in their chosen profession ɀ Kitchen, Pastry or 
Service ɀ and to offer them confidence and opportunities for success in their career.   
 
Master of Culinary Arts 
Launched in 1987 as the Meilleur Ouvrier de Grande Bretagne (MOGB), the Master of Culinary Arts is held every four years and rewards ability 
and achievement of the highest degree in Culinary Skills, Pastry and Restaurant Management & Service to those over the age of 26.  Seen as 
the ultimate accolade awarded for outstanding craftsmanship to Chefs, Pastry Chefs and Restaurant Managers throughout the United 
Kingdom, the MCA is a lifetime achievement. 
 
Sustainability 
4ÈÅ 2ÏÙÁÌ !ÃÁÄÅÍÙ ÏÆ #ÕÌÉÎÁÒÙ !ÒÔÓȭ &ÏÏÄ 0ÈÉÌÏÓÏÐÈÙ ÓÅÒÖÅÓ ÔÏ ÉÎÓÐÉÒÅ ÔÈÅ ÈÏÌÉÓÔÉÃ ÅÎÊÏÙÍÅÎÔ ÏÆ ÇÏÏÄ ÆÏÏÄ ÁÎÄ ÅÎÃÏÕÒÁÇÅ ÔÈÅ Ðurity and 
freshness of natural ingredients. These ingredients are nurtured through sound and ethical production methods in local seas, waters and the 
countryside on either our farms or in the wild.  Such methods will foster not only the health and well-being of consumers but also promote a 
food philosophy of sustainable and ethical food cultivation that will help to address the issues that our planet faces. 
 
Mutton Renaissance 
Conceived in 2003 by His Royal Highness The Prince of Wales and officially launched in November 2004, Mutton Renaissance is the campaign to 
restore high quality mutton to the menu whilst helping British sheep farmers to find a market for their older animals.  The rewards are more 
than just a great product on the plate; we are uniting of the whole chain between chef, butcher, supplier and farmer.  The campaign is jointly 
by the Royal Academy of Culinary Arts and the Pastoral Alliance.   
  
Other Activities 
Aside from the above mentioned principal activities, the Academy participates in numerous other events and activities which reflect its aims 
and objectives, as well as maintaining links with other organisations who share the common goal of securing the future of the industry. 
 
Status 
The Royal Academy of Culinary Arts is a not for profit organisation registered as a Company Limited by Guarantee 2014 (formerly officially a 
Friendly Society 1980 ɀ 2014) Company Number 09242241. The Royal Academy of Culinary Arts Adopt a School Trust is a registered charity 
(Number 1087567).   
 
The Royal Academy is privately funded by membership fees, sponsorship and donations, without which it would not exist nor continue to make 
a difference to the lives of so many young people and their future in the industry.  The Academy is grateful to all its members, who give their 
time so generously, which allows the work to continue. 
 

BRIEF HISTORY 
 
The origins of the Royal Academy of Culinary Arts lie in the Académie Culinaire de France, an organisation founded in 1883 by Joseph Favre, a 
French chemist. The remit of the Académie Culinaire de France was to collect and catalogue all the classical recipes ɀ as the Académie Française 
does with literature and language.  The British branch of the Académie was born out of the Club 9, a group of highly regarded Chefs des 
Cuisines who met monthly to mull over the culinary business of the day. They were Michel Bourdin, Bernard Gaume, John Huber, Anton 
Mosimann, Guy Mouilleron, Peter Kromberg, Richard Shepherd, Uwe Zander and Felix Muntwyler.  The Académie Culinaire de France Filiale de 
Grande Bretagne was launched at The Connaught on 6th December 1980, with Michel Bourdin as Founder President  and Albert Roux as Vice 
President.  The early days of the British Académie were made possible by immense support from Moët & Chandon and its CEO Patrick Forbes.  
The twenty -five Founder Members were: 
 

Jean Bellavita André Durand Emile Léfèbvre Anton Mosimann OBE Richard Shepherd CBE 

Michel Bourdin Bernard Gaume   Gilbert Lefèvre Guy Mouilleron D Toinard 

Brian Cotterill Professor John Huber Henri Lullier Christian Moury Jacques Viney 

Martin Davies Eugène Käufeler Oswald Mair Georges Piotet Louis Virot 

Joël Défaut Peter Kromberg  Julien Martell Albert Roux OBE Uwe Zander 

 
Honorary Founder Members: Martin Skan; Paolo Zago; and Sir Hugh Wontner 
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TRUSTEES 
 
Founding Trustees: 

Michel Bourdin 
 

Joël Défaut Guy Mouilleron 

From 1989:   

Michel Bourdin 
 

Sam Gordon Clark Albert Roux  

From 1994:   

Sam Gordon Clark 
 

Albert Roux Richard Shepherd 
 

From 2014: 
Sam Gordon Clark CBE (Chairman) 
Brian Turner CBE 

 
Richard Shepherd CBE 
John Williams MBE (Chairman of the RACA) 
 

 
Albert Roux OBE (Hon) 
Sara Jayne Stanes OBE (CEO) 

 
From 2015 :   
Sam Gordon Clark CBE (Chairman) 
Albert Roux OBE (Hon) 
Brian J Turner CBE (President of RACA) 
 

Willy Bauer OBE 
Richard Shepherd CBE 
John W Valentine 
 

Dr Frederick Mostert 
Sara Jayne Stanes OBE (CEO) 
John Williams MBE (Chairman of RACA) 

 

BOARD OF GOVERNORS 
 

Willy B.G Bauer OBE FIH MI Chairman, AB Hotels Ltd 

Bob Cotton OBE Formerly CEO, British Hospitality Association 

David Coubrough (Chairman) Executive Director, Bloomsbury Properties, Maldon Sea Salt, The Castle Hotel 

Sam Gordon Clark CBE Chairman of Trustees, Chairman of Finance Committee, President of Associate Members 

Edward Griffiths CVO FIH Executive Director, WSH Limited 

Sir Garry Hawkes CBE President, Edge Foundation 

Robin Hutson Chairman, Lime Wood Group 

Sir Anthony Jolliffe GBE DL  

George Kennedy CBE Formerly CEO, The Royal Automobile Club 

Peter Lederer CBE FIH MI Formerly Chairman, The Gleneagles Hotel 

James R. Lee Lee & Partners 

Sir Francis Mackay Founder, Graysons Restaurants 

Dr Frederick Mostert  

Harry Murray MBE FIH MI Chairman, Lucknam Park 

Ramon Pajares OBE FIH MI Formerly Managing Director, The Savoy Group 

Beverley Puxley MBA FIH Consultant 

Richard Shepherd CBE  

Alastair Storey OBE Chairman & CEO, Baxter Storey 

Ken Wilkins CMA Chairman of Associate Members 

  

MANAGEMENT COMMITTEE  
  

William Curley MCA AAE Pastry and Selection Committee 

Professor David Foskett MBE CMA Education Committee 

Silvano Giraldin  Chairman of Les Arts de la Table 

Sam Gordon Clark CBE Chairman of Trustees, Chairman of Finance Committee, President of Associate Members 

Philip Howard Industry Representative  

Professor Ray Linforth Chairman of the Education Committee 

Martyn Nail  Co-Chairman AAE Kitchen 

David Pitchford  Vice-Chairman of the RACA 

Sergio Rebecchi  Les Arts de la Table and Co Chairman AAE Service 

Brian J. Turner CBE FIH FCGI  Trustee, President of the RACA 

John Williams MBE CMA (Chairman) Trustee, Chairman of the RACA, Chairman of Selection and Management Committee 

 
 
 
 



 

 6 

ROYAL ACADEMY OF CULINARY ARTS CHEFS APPRENTICESHIP 
 
The Royal Academy of Culinary Arts Chefs Apprenticeship is a three year vocational course aimed at aspiring young chefs aged 
between 16 and 19 years old.  It is a pioneering approach to deliver comprehensive training to young chefs whilst enabling 
them to work in the finest establishments in the UK.  The first RACA Chefs Apprenticeship ɀ The Royal Academy of Culinary Arts 
Specialised Chefs Course at Bournemouth & Poole College ɀ has been running since 1989 and is a three year block release 
programme.  The second RACA Chefs Apprenticeship is a day release programme at the University of West London which has 
been running since 1994.  A third day release apprenticeship programme began at Westminster Kingsway College in September 
2012. We launched a fourth apprenticeship programme in September 2015 at the University College Birmingham and a fifth at 
the City of Liverpool College launched in September 2016.  
 
The point of difference between an RACA Chefs Apprenticeship and a routine  apprenticeship is the standard of employer and 
ÅÓÔÁÂÌÉÓÈÍÅÎÔ ÁÔ ×ÈÉÃÈ ÔÈÅ ÁÐÐÒÅÎÔÉÃÅ ÉÓ ÅÍÐÌÏÙÅÄ ÄÕÒÉÎÇ ÔÈÅÉÒ ÔÒÁÉÎÉÎÇȟ ÁÓ ×ÅÌÌ ÁÓ ÔÈÅ ȬÁÄÄ-ÏÎÓȭ ×ÈÉÃÈ ÆÏÒÍ ÐÁÒÔ ÏÆ ÔÈÅ 
curriculum.  In addition to the standard qualifications undertaken on the course, at the end of the three years apprentices sit 
the RACA Final Exam and, if successful, will achieve the Royal Academy of Culinary Arts Diploma. 
 
The Philosophy 
4ÈÅ 2!#! ÉÓ ×ÉÄÅÌÙ ÒÅÃÏÇÎÉÓÅÄ ÁÓ ÔÈÅ ÐÒÅÍÉÅÒ ÃÈÅÆÓȭ ÁÓÓÏÃÉÁÔÉÏÎ ÉÎ ÔÈÅ 5+Ƞ ÉÔ ÉÓ ×ÅÌÌ ÒÅÓÐÅÃÔÅÄ Ây the industry and other 
professional bodies and, most importantly, it is synonymous with excellence in training.  Excellence is sought in all aspects of 
the RACA Chefs Apprenticeship: the apprentices; the lecturers; the colleges; the employers; and the course content.   
 
The RACA Chefs Apprenticeship is rigorous and challenging; it equips its apprentices with a wide range of in-depth skills 
underpinned by sound theoretical knowledge and it aims to provide employers with the best trained chef apprentices in the 
industry.  The curriculum is cutting edge, built on traditional foundations whilst taking in modern developments, drawn from an 
internationally renowned body of knowledge. 
 
An equally important part of the apprenticeship is the pastoral care given to the apprentices during the three years.  Each 
college undertaking to run the RACA Chefs Apprenticeship must appoint a tutor whose role is to fully support the apprentices 
throughout their training in both their work and personal lives. 
 
Creating the leaders of tomorrow  
This programme of study aims to develop the individual in the practical, theoretical and intellectual aspects of food and the 
hospitality business in order to lay the foundations for a career as an active practitioner and ambassador of the Royal Academy 
of Culinary Arts.  It aims to turn out young chefs whose objective is to gain sustainable employment and act as role models for 
the next generation.  Such a role carries responsibilities which are recognised across the global industry, as such individuals 
possess the talent required to work in this international profession. 
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ROYAL ACADEMY OF CULINARY ARTS SPECIALISED CHEFS COURSE AT BOURNEMOUTH AND POOLE COLLEGE 
 
Winner of Beacon and National Training Awards and a Centre of Vocational Excellence 

 
Established in 1989, the Royal Academy of Culinary Arts Specialised Chefs Course is a three year 
Advanced Apprenticeship offering training and experience in all aspects of professional cookery.  
This course is a block release programme with students spending one term in each year at the 

college and the rest of their time in the employ of an Academician, mostly in London. 
 
The Specialised Chefs Course leads to City & Guilds NVQ Levels 2 and 3 Professional Cookery and Level 2 in Food Service; ABC 
Pastry Level 3; CIEH Level 2 and 3 Awards in Food Safety in Catering; as well as the British Institute of Innkeeping Certificate in 
Drugs Awareness.  Functional Skills in Number and Communication are added for apprentices where necessary.  In addition, 
first year students receive an induction to the Royal Academy of Culinary Arts, personal presentation, money management, 
personal safety and sexual health, a half-day visit from the ARK Foundation, as well as a visit to both front and back of house 
operations at The Dorchester in London.  At the end of the three years apprentices take a six hour practical examination, set by 
the Academy, which they must pass in order to receive their Royal Academy of Culinary Arts diploma. 
 
The course is led by Paul Dayman (Previous Specialised Chef Graduate), Senior Lecturer at Bournemouth and Poole College and 
managed by Jenny Brett and Christophe Baffos, with Apprentices being reviewed and monitored both at work and college 
every 10/12 weeks. 
 
Awards 
In 2000 the Course was recognised by City & Guilds in Hospitality & Catering and granted a Beacon Award.  In 2001 the training 
on the programme reached all the objectives to win a prestigious National Training Award and we are very honoured to be 
allowed to continue to use the Training Award logo on our literature and advertising.  In addition, Bournemouth & Poole 
College is the proud holder of a COVE - Centre of Vocational Excellence - in Culinary Arts. 
 
In 1998 Daniel Guest, who trained with Michel Bourdin at The Connaught, London, was the first Specialised Chef graduate to 
win the coveted European Young Chef Apprentice of the Year competition and then in 2008 another graduate, Adam Bowden 
who trained with John Williams MBE at The Ritz, London, also won this great award. 
 
See pages 83-88 for a full list of Graduates 
 

ROYAL ACADEMY OF CULINARY ARTS CHEFS APPRENTICESHIP AT THE UNIVERSITY OF WEST LONDON 
 
Begun in 1993 and re-ÌÁÕÎÃÈÅÄ ÉÎ 3ÅÐÔÅÍÂÅÒ ΤΡΡΪȟ 5ÎÉÖÅÒÓÉÔÙ ÏÆ 7ÅÓÔ ,ÏÎÄÏÎȭÓ 2ÏÙÁÌ 
Academy of Culinary Arts Chefs Apprenticeship is a three year Apprenticeship Scheme for 16-
19 year olds operating on a day-release basis with some of the assessment taking place in 
industry.   
 
Students learn a range of practical skills in Kitchen Larder and Pastry and will achieve a NVQ level 2 and 3 in Professional 
Cookery and Pastry, as well as their key skills in Communication, Information Technology and Numeracy.  The programme also 
offers training and experience in Basic Health and Safety and Food Hygiene and French for Catering.  In addition, students 
receive talks and demonstrations from visiting guest lecturers as well as tutored visits to specialist farms and suppliers, all of 
which form an intrinsic element of this top level apprenticeship programme.  Apprentices are also encouraged to work with a 
local school in conjunction with Adopt a School.   The course concludes with a Royal Academy of Culinary Arts Diploma 
Examination in Professional Cookery.   
 
This scheme was considered to be a model of good practice by the OFSTED inspectorate.  The revised programme is steered 
and monitored by Michael Coaker and externally verified by Keith Podmore. 
 
See pages 89-90 for a full list of Graduates 
 

ROYAL ACADEMY OF CULINARY ARTS CHEFS APPRENTICESHIP AT WESTMINSTER KINGSWAY COLLEGE 
 
The third Royal Academy of Culinary Arts Chefs Apprenticeship began at Westminster Kingsway 
College in September 2012. It is a three year day-release programme of approximately 8 hours per 
day, split between practical sessions, theory and tutorial. 
 

Lead by Academician Tony Cameron tÈÅ ÐÒÏÇÒÁÍÍÅ ÉÎÃÌÕÄÅÓ ÔÈÅ ÏÐÅÒÁÔÉÏÎ ÏÆ ÔÈÅ ÃÏÌÌÅÇÅȭÓ Ï×Î ÉÎ-house Artisan Bakery, daily 
working butchery and fishmonger kitchen areas, as well as culinary science modules delivered from the bespoke culinary 
science and innovation laboratory and the specialist teaching of patisserie and confectionery. Students will achieve a NVQ level 
2 and 3 in Professional Cookery and Pastry, as well as their key skills in Communication, Information Technology and Numeracy.  
The programme also offers training and experience in Basic Health and Safety and Food Hygiene and French for Catering. The 
course concludes with a Royal Academy of Culinary Arts Diploma Examination in Professional Cookery. 
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See page 90 for a full list of Graduates 
 

ROYAL ACADEMY OF CULINARY ARTS CHEFS APPRENTICESHIP AT UNIVERSITY COLLEGE BIRMINGHAM 
 
The University College Birmingham is the first institution outside London and the south of 
England to offer the three-year Royal Academy of Culinary Arts Chefs Apprenticeship for 
students aged 16-19 
 
 Students learn a range of practical skills in Kitchen Larder and Pastry and will achieve a NVQ level 2 and 3 in Professional 
Cookery and Pastry, as well as their key skills in Communication, Information Technology and Numeracy.  The programme also 
offers training and experience in Basic Health and Safety and Food Hygiene and French for Catering. Apprentices will attend 
UCB for a day of formal training, practical work, culinary theory and assessments each week. For the rest of the time, they will 
work at top industry kitchens. Students will also benefit from an enrichment programme including demonstrations by leading 
ÃÈÅÆÓȟ ȰÓÔÁÇÅÓȱ ÁÔ ÔÏÐ ÒÅÓÔÁÕÒÁÎÔÓ ÁÎÄ ÆÉÅÌÄ ÔÒÉÐÓ ÔÏ ÆÏÏÄ ÐÒÏÄÕÃÅÒÓȢ 
 
The current Apprentices have undergone an intensive culinary traineeship before they started paid employment in industry in 
January 2016. The first apprentices achieved their NVQ Level 2 in Professional Cookery by January 2017 and will complete the 
Royal Academy apprenticeship with a Level 3 in July 2018. 
 

ROYAL ACADEMY OF CULINARY ARTS CHEFS APPRENTICESHIP AT THE CITY OF LIVERPOOL COLLEGE  
 

In September 2016 we launched our fifth Royal Academy of Culinary Arts Chefs Apprenticeship 
programme in partnership with The City of Liverpool College. 
This new course is running as a three year Apprenticeship Scheme for 16-19 year olds and will 
achieve a NVQ level 2 and 3 in Professional Cookery and Pastry in 2019. 
 

 

ROYAL ACADEMY OF CULINARY ARTS PROFESSIONAL RESTAURANT SERVICE & MANAGEMENT APPRENTICESHIP 
 
The Royal Academy of Culinary Arts Professional Restaurant Service & Management Apprenticeship is a three year vocational 
course aimed at aspiring young restaurant service & management candidates aged between 16 and 19 years old. The RACA 
Professional Restaurant Service & Management Apprenticeship is a pioneering approach to deliver a comprehensive training to 
youngsters whilst enabling them to work in the finest establishments in the UK. The course will cover NVQ Levels 2 and 3, as 
×ÅÌÌ ÁÓ ,ÅÖÅÌ Υ $ÉÐÌÏÍÁ ÆÏÒ "ÕÔÌÅÒÓȢ 4ÈÅ ÃÏÕÒÓÅ ÉÓÎȭÔ ÃÕÒÒÅÎÔÌy available, however we are working towards this for the future. 
 
With thanks to Silvano Giraldin, Sergio Rebecchi, John Cousins and Professor David Foskett MBE CMA for their ongoing work to 
bring the course together.
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ANNUAL AWARDS OF EXCELLENCE 
 

Honorary President of the Awards:  Jason Atherton 
Chairman of the AAE:  John Williams MBE 
Chairmen of Kitchen:  Martyn Nail & Hywel Jones 
Chairmen of Pastry:  Yolande Stanley MCA & Sarah Hartnett 
Chairmen of Service:  John Cousins & Sergio Rebecchi 

 
The AAE is the most prestigious award available to young professionals in the 
hospitality industry today, recognising and encouraging the most talented 
ambitious Chefs, Pastry Chefs and Waiters.  It is the only award to cover all 
three categories of Kitchen, Pastry and Service.  Since it began in 1983 over 500 
young professionals have achieved the award, providing them with a launch 
pad for successful career paths. 
 
The purpose of the Awards is to inspire and encourage young professionals to 
achieve the highest possible standards in their chosen profession ɀ Kitchen, 
Pastry or Service ɀ and to offer them clear guidelines for success in their career.  
To participate in the awards is a great learning experience.  Good basic skills are 
the essential cement with which young, ambitious members of the catering 

industry can build a rewarding career, while more taxing tasks help to identify the best cooks and waiters of today who will 
become the leaders of tomorrow. 
 
As well as a competition, the AAE is an examination; all or none of the 
candidates can achieve the award depending on their ability to attain 
the standard of excellence set by the judges.  All those who successfully 
reach this standard will win the AAE.  In addition the winning candidate 
who scores the most marks in each section is named the Royal Academy 
of Culinary Arts Young Chef, Young Pastry Chef and Young Waiter of the 
Year. 
 
The awards are open to young professionals aged between 20 and 26, 
who are currently working full-time, in the UK, as Chefs, Pastry Chefs or 
Waiters.  Selection is based on written essays and (for chefs) a recipe 
and the awards test a variety of skills within each discipline: 

 
Chefs are tested on a variety of food preparation and cookery tasks from making a salad to butchery 
skills and must demonstrate that they can prepare a variety of dishes including soups and dessert 
and a piece of their own free interpretation. 
 
Pastry Chefs are expected to demonstrate the ability to work with many different kinds of materials 
including detailed chocolate and sugar work and a creative presentation piece, whilst having an 
excellent grounding in baking and plated desserts. 
 
Waiters are tested on their knowledge and skills in a wide range of food and beverage service 
aspects including product knowledge, technical service skills, interpersonal skills and teamwork. 
 
See pages 76-82 for the full list of Annual Awards of Excellence Winners. 
 

The Annual Awards of Excellence is currently sponsored by: 
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MASTER OF CULINARY ARTS 
 

Chairman of the MCA:  David Pitchford 
Chairman of Culinary Skills:  Idris Caldora MCA 
Chairmen of Pastry:  Michel Roux OBE MOF & Michael Nadell 
Chairmen of Restaurant Management & Service:  
Vice Chairmen: 

Silvano Giraldin & Sergio Rebecchi 
John Cousins & Didier Garnier 

 
Inaugurated in 1987, The Master of Culinary Arts (MCA) is held every 
four years and is seen to be the ultimate accolade, awarded in 
recognition of outstanding craftsmanship, for Chefs, Pastry Chefs and 
Restaurant Managers in the UK.  Inspired by Michel Bourdin, then Chef 
de Cuisine at The Connaught and supported by Albert and Michel 
Roux OBEs the MCA was based on the Meilleur Ouvrier de France 
(MOF) and was originally known as the Meilleur Ouvrier de Grande 
Bretagne. 
 
The MCA represents the very best in craftsmanship for cooking, pastry 
ÁÎÄ ÓÅÒÖÉÃÅȢ  )Ô ÉÓ Á ÐÒÉÏÒÉÔÙ ÉÎ ÔÈÅ !ÃÁÄÅÍÙȭÓ ÃÏÎÔÉÎÕÉÎÇ ÅÆÆÏÒÔÓ ÔÏ 
improve the standards of food, cooking and service while, at the same 
time, raising the professional status of chefs, pastry chefs and 

restaurant managers.  Winners of the MCA carry the title for life and become role models for future generations.  Through the 
MCA, we can encourage young people to aspire to be the best, thus securing a better future for the hospitality industry. 
 
The MCA is open to Chefs, Pastry Chefs and Waiters/Restaurant Managers aged over the age of 26 who are currently employed 
at a senior level in the industry, in the UK and who have at least 5 years working experience in their chosen discipline.   
 
Candidates must qualify through demanding entry requirements, regional Quarter and Semi-Finals, and Finals held at Le 
Gavroche for Restaurant Management and University of West London for the Culinary Skills and Pastry.  This is followed by one 
ÏÆ ÔÈÅ ÉÎÄÕÓÔÒÙȭÓ ÍÏÓÔ ÐÒÅÓÔÉÇÉÏus award ceremonies.  The judges are all Academicians, MCAs and significant professionals from 
within the industry.  The MCA is a mark of achievement, not a competition.  The judges may select all or none of the candidates 
depending upon the pass mark. 
 
 Ȱ4ÈÉÓ ÐÒÅÓÔÉÇÉÏÕÓ Á×ÁÒÄ ÉÓ ÂÁÓÅÄ ÏÎ ÐÅÒÆÅÃÔÉÏÎȢ  4ÈÅ ÊÕÄÇÅÓȟ ÅØÐÅÒÉÅÎÃÅÄ ÉÎÄÕÓÔÒÙ ÐÒÏÆÅÓÓÉÏÎÁÌÓ ÁÎÄ ÍÁÎÙ -#! ÈÏÌÄÅÒÓ ÔÈÅÍÓÅÌÖes, 
are looking for candidates to deliver the highest standards under the extremes of pressure that working in the catering industry 
demands on a day to day basis.  It is for this reason that only the best and, therefore, only a handful of candidates ever achieve this 
standard.  It takes real courage to enter the MCA and 
exceptional skill to reach the Finals.  The tough judging criteria 
should not deter any future prospective entrants for the 
awards.  Winning an MCA often marks a turning point in the 
career of a Chef, Pastry Chef or Restaurant Manager, elevating 
confidence and gaining respect from other culinary 
ÐÒÏÆÅÓÓÉÏÎÁÌÓȢȱ 
Brian J. Turner CBE, President of the Royal Academy of 
Culinary Arts 
 
For the first time in 2005, the winners of the Master of 
Culinary Arts were presented to His Royal Highness The 
Prince of Wales at Clarence House.  Their audience lasted 
over one hour when The Prince enthusiastically engaged in 
an inspired and meaningful discussion about the industry. 
 
See page 76 for a full list of Master of Culinary Arts Winners. 

 
The Royal Academy is very grateful to the current sponsors of the MCA: 
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MUTTON RENAISSANCE CAMPAIGN 
In partnership with the Pastoral Alliance 
 
What is the Mutton Renaissance? 
The Mutton Renaissance is the campaign to restore high quality mutton to the menu whilst 
helping British sheep farmers to find a market for their older animals. 
 
How did the Mutton Renaissance start? 
The campaign is the brainchild of His Royal Highness The Prince of Wales who, following Foot 
and Mouth 2001 wanted to find a way to help sheep farmers in the event of a similar disaster 
occurring again.  The Mutton Renaissance was launched at The Ritz, London in November 2004. 
 
How does the Mutton Renaissance work? 
The Mutton Renaissance Club was launched in February 2006, of which His Royal Highness The Prince of 
Wales is Patron.  The purpose of the club is to promote the campaign and consolidate the supply chain; this is 
mainly done through the Mutton Renaissance Club Open Events which are held around the country during 
the season. 
 
Who runs the Mutton Renaissance?  
The campaign is run by the Royal Academy of Culinary Arts and the Pastoral Alliance. 
 
What is mutton? 
Mutton is the meat of a sheep over two years old.  Often from unfinished cull ewes and slaughtered in line with religious beliefs 
most mutton is sold to the ethnic meat market, is lean and inexpensive. 
 
What is Renaissance Mutton? 
The mutton promoted by the Mutton Renaissance is high quality mutton from animals that have been carefully selected, 
finished and processed to achieve optimum flavour and an excellent eating experience.  To maintain this high standard a 
specification has been developed which details what qualifies as Renaissance Mutton and the standards to which it must be 
produced.  The Renaissance Mutton season runs from October to March, when British lamb is out of season. 
 

SUSTAINABILITY 
 
4ÈÅ 2ÏÙÁÌ !ÃÁÄÅÍÙ ÏÆ #ÕÌÉÎÁÒÙ !ÒÔÓȭ &ÏÏÄ 0ÈÉÌÏÓÏÐÈÙ ÓÅÒÖÅÓ to inspire the holistic enjoyment of good food 
and encourage the purity and freshness of natural ingredients. These ingredients are nurtured through sound 
and ethical production methods in local seas, waters and the countryside on either our farms or in the wild.  
Such methods will foster not only the health and well-being of consumers but also promote a food philosophy 
of sustainable and ethical food cultivation that will help to address the issues that our planet faces. 
 

The Food Philosophy is underpinned by Six Pillars of Sustainability which embody our core values. These values are embedded 
×ÉÔÈÉÎ ÁÌÌ ÏÆ ÔÈÅ !ÃÁÄÅÍÙȭÓ ÁÃÔÉÖÉÔÉÅÓ - Adopt a School, Apprenticeships, Awards ɀ and have a positive impact on society, the 
environment and the long term sustainability of the industry. 
1. Sustainable 
2. Local Sourcing 
3. Bio Friendly 
4. Animal Husbandry 
5. Recycling and Waste Management 
6. Communality 
 
Sustainability & Food Policy Committee  
Martin Lam (Chairman)   Paul Askew    James Golding  
Sam Gordon Clark CBE   Edward Griffiths CVO   Nigel Haworth  
Alan Hill     Gordon Hogg    Phil Howard  
Sara Jayne Stanes OBE   Laura King    Frederick Mostert 
Sergio Rebecchi    Cyrus Todiwala OBE DL   Brian J. Turner CBE  
John Williams MBE 
 
Over the past year, the Sustainability Committee, which includes key stakeholders from within the RACA membership portfolio 
ÈÁÓ ÂÅÅÎ ÄÅÖÅÌÏÐÉÎÇ ÔÈÅ !ÃÁÄÅÍÙȭÓ 3ÕÓÔÁÉÎÁÂÉÌÉÔÙ -ÁÎÉÆÅÓÔÏȢ 4ÈÅ -ÁÎÉÆÅÓÔÏ ÈÁÓ ÂÅÅÎ ÂÁÓÅÄ ÏÎ ÃÏÎÓÕÌÔÁÔÉÏÎ ÏÆ ÍÅÍÂÅÒÓȟ 
stÁËÅÈÏÌÄÅÒÓ ÁÎÄ ×ÉÌÌ ÃÏÍÍÕÎÉÃÁÔÅ ÏÕÒ ÃÏÍÍÉÔÍÅÎÔ ÔÏ ÓÕÓÔÁÉÎÁÂÉÌÉÔÙȢ 2!#!ȭÓ ÃÏÍÍÉÔÍÅÎÔ ÔÏ ÓÕÓÔÁÉÎÁÂÉÌÉÔÙ ÉÓ ÃÅÎÔÒÁÌ ÔÏ 
delivering our objectives and is based around two key principles: 
 
Being a catalyst for change ɀ using our skills, voice and relationships tÏ ×ÏÒË ×ÉÔÈ ÏÔÈÅÒÓ ÁÎÄ ÂÅÃÏÍÅ ȰÐÁÒÔ ÏÆ ÔÈÅ ÓÏÌÕÔÉÏÎȱ 
through activities which influence change within the hospitality industry and across the supply chain. 
Doing the right thing ɀ advancing an active agenda of sustainability which create value for our members and for our 
stakeholders. 
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In preparation for launch, we will run a number of pilots with members who are committed to starting or further progressing 
along their sustainability journey.  
 
Delivering Food Education to children hungry to learn 
 
Adopt a School is a national charity which teaches children ɀ in a holistic way - about food: where it comes from; how to cook it; 
why we need it; and its impact on the environment. Our vision is that every child has the confidence to eat well, be healthy and 
happy. Our programme helps children to develop healthy eating habits and encourages an enthusiasm and interest in food, 
cooking, food provenance and sustainability, as well as giving an insight into the hospitality industry. 
 
We believe that every child should be taught about the importance of food and 
the significance it has in our lives. We love to cook and we think tasting the food 
ÉÓ ÖÅÒÙ ÉÍÐÏÒÔÁÎÔ ÔÏÏȢ &ÏÒ Á ÔÒÕÌÙ ÂÅÎÅÆÉÃÉÁÌ ÅØÐÅÒÉÅÎÃÅ ×Å ÄÏÎȭÔ ÔÈÉÎË ÙÏÕ ÃÁÎ 
beat young people growing and preparing their own food and then sitting down 
to eat it together. 
 
Adopt a School reaches over 15,000 children every year and we work with 
primary schools, secondary schools, SEN schools, hospital schools, pupil referral 
units, sports centres and at food festivals.   
 
HOW ADOPT A SCHOOL WORKS 
 

The strategy is for experienced chefs and hospitality professionals to deliver one session per term to children in 
the same year group at their 'adopted' schools every year. The lessons are 
designed to teach children the basics of food and cookery without the need for 
cooking facilities ɀ which most primary schools lack. All that is required is the 
classroom. All those who deliver the programme are trained by the Adopt a 
School team, who also deliver sessions in schools on a daily basis.  
 
The AAS sessions are:- 

¶ Taste and Sensory ɀ This session encourages children to familiarise 
themselves with food by introducing foods by seeing, hearing, touching, 
smelling and tasting a baguette, before identifying the four tastes.  
Different coloured jellies are used for children to discover more tastes. 
Provenance and healthy eating is the key message with a focus on the 
importance of a balanced diet and the risks of too much salt and sugar. 
 

¶ Practical ɀ This looks at identifying different fruits and vegetables, where 
they come from and how they are grown. Students then create a healthy 
dish using different varieties. Children are taught knife skills and how to use 
ÔÈÅ ȰÂÒÉÄÇÅ ÁÎÄ ÃÌÁ×ȱ ÔÅÃÈÎÉÑÕÅÓ ×ÈÉÌÅ ÁÇÁÉÎ ÅÍÐÈÁÓÉÓÉÎÇ ÐÒÏÖÅÎÁÎÃÅ ÁÎÄ 
healthy eating. This also provides an opportunity to cover numeracy by 
cutting ingredients into specific shapes and sizes.    
 

¶ Bread making - The third session is about where bread comes from, how 
wheat is grown, harvested and milled into flour. Children then make the 
bread. As there is usually not time nor the facilities within schools, children take 
the proved bread home to bake, which helps to ensure that the whole family is 
involved. This simple process has a massive impact on the children.  

 
Feedback following a bread-ÍÁËÉÎÇ ÓÅÓÓÉÏÎ ÁÔ 3ÔȢ -ÁÔÔÈÅ×ȭÓ 0ÒÉÍÁÒÙ 3ÃÈÏÏÌȟ 
Cambridge:  
Ȱ! ÐÁÒÅÎÔ ÒÅÐÏÒÔÅÄ ÔÏ ÍÅ ÔÈÁÔ ÏÎÅ ÃÈÉÌÄ ÃÁÍÅ ÈÏÍÅ ÁÆÔÅÒ ÔÈÅ ÂÒÅÁÄ-making 
session and actually burst into tears when the last piece of bread was eaten up, 
because the process of making the ÄÏÕÇÈ ×ÉÔÈ )ÄÒÉÓ ÈÁÄ ÂÅÅÎ ÓÏ ÓÐÅÃÉÁÌȱȢ 




