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Celebrating the Nation’s Leading Armed Forces Chef
Purple Foodservice Solutions Ltd is proudly sponsoring the Armed Forces Chef Award of the Year at this year’s Craft Guild of Chefs Awards, set to take place at Wembley Stadium to fit in with the London Olympics.
The prestigious award is one of 15 set to be presented to leading lights from across the industry at the Going for Gold-themed event on Wednesday, June 13th 2012. 
Craft Guild of Chefs vice president Steve Munkley said the annual awards aimed to reward passionate and dedicated UK chefs who gave their all in an often thankless career. 
“Being a chef can be a real labour of love and the role of these awards is to recognise the sheer commitment put in by many, as well as individual talents” he said. “They might work in a village pub, fine dining restaurant, city university, military unit, in contract catering or in a development kitchen for a national retailer; the awards cross all sectors.”
For a chance to win an award, candidates must first be nominated by a peer or mentor. They are then scrutinised by a judging panel of chefs from different sectors. 
This year, nominations are open for outstanding military chefs, with the introduction of a new award specifically recognising those who feed our Armed Forces.

Each year, there is also a Special Achievement Award, reserved for an exceptional personality who has made an outstanding contribution to the industry as a whole. Last year’s went to Philip Howard, who has cooked at the two Michelin-starred ‘The Square’ restaurant for over 20 years and has become a hugely respected chef in the industry.

To nominate someone for the Craft Guild of Chefs Awards for Armed Forces Chef of the Year 2012, visit www.craftguildofchefs.org. The deadline for entries is March 9th 2012.
For further information, please log onto www.craftguildofchefs.org 

