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60 years of shaping the future: Nestlé Golden Chef’s Hat Award
launches for 2025

Nestlé Professional celebrates six decades of supporting the next generation of young chefs,
offering $38,000 in prizes.

The opportunity to be crowned the Nestlé Golden Chef of the Year has returned, with entries now open for
2025, marking the competition’s monumental 60th anniversary.

Founded in 1965, the Nestlé Golden Chef's Hat Award (NGCHA) is Australia’s longest running
culinary competition. It is open to Australian and New Zealand apprentice and junior chefs aged 16 to 24.

The awards program offers a platform for young chefs to gain competitive experience, valuable mentoring, and
networking opportunities to elevate their culinary skills. Entry is free and participants have the chance to win
their share of $38,000* in prizes, including an incredible 14-day international culinary trip to Singapore and
Thailand, valued at $12,000 AUD.

Over June and July, more than 150 young chefs are expected to compete in the metro and regional heats
across Australia and New Zealand to determine the final 12 competitors.

The Grand Final will be held in September at Sydney’s Fine Food Australia, where the remaining chefs will go
head-to-head in the final cook-off. The national winner will then be crowned the Nestlé Golden Chef of the
Year at the Industry Awards Dinner the following evening.

With an increase in prize pool and sponsors, finalists will also have a chance to receive one of seven
prestigious awards, including Most Sustainable Practice, Most Creative Use of Nestlé Products and Best
Dessert Dish. In 2025, Nestlé Professional will introduce a new Best Signature Dish Award, celebrating the
diverse culinary backgrounds and personal styles of the young chefs.

Celebrating 60 years of culinary talent
For six decades, the Nestlé Golden Chef's Hat Award has helped shape the careers of more than 8,000
successful foodservice leaders and globally celebrated chefs from Australia and New Zealand.

This year also marks five years of the competition expanding to New Zealand, demonstrating Nestlé
Professional’s commitment to supporting young culinary talent in the region.

Nestlé Professional General Manager, Kristina Czepl, said: “Sixty years of the Nestlé Golden Chef's Hat
Award represents our unwavering commitment to nurturing young culinary talent and building a sustainable
foodservice industry. So many alumni have gone to work in world-renowned restaurants, compete on
international culinary stages, and establish their own groundbreaking careers. At Nestlé Professional, we are
incredibly proud of what this competition has enabled and, as we enter this new chapter, we're excited to see
how this next generation of chefs will help redefine the industry.”

Chef and owner of Adelaide’s Arkhé restaurant and 2014 Nestlé Golden Chef of the Year finalist, Jake Kellie,
said: “These Awards have been a key part of Australia’s culinary scene for 60 years which is an incredible feat.
This is a competition that provides young chefs with a unique platform to showcase their talent and build
lasting relationships within the industry, which is so important.
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The Nestlé Golden Chef’s Hat Award was a game-changer for me, offering invaluable experience and industry
knowledge that has helped me in my career.”

Shaping the foodservice industry

The 60th anniversary of the Nestlé Golden Chef’s Hat Award competition is a testament to the long-standing
investment in the future of the foodservice industry from Nestlé Professional, Australian Culinary Foundation
(ACF), and NZChefs.

ACF President, Karen Doyle, said: “The Nestlé Golden Chef’s Hat Award is so much more than a competition.
It is a platform that nurtures talent, builds confidence, and provides chefs with invaluable industry experience. It
has been instrumental in building the confidence and skills of young chefs who have gone on to do great things
for the Australian foodservice industry. The Australian Culinary Federation is honoured to support this initiative
and celebrate six decades of championing the future foodservice leaders."

Continuing its commitment to nurturing culinary talent, Nestlé Professional will maintain its partnership with
The Burnt Chef Project for a second consecutive year, providing chefs with access to wellbeing tools and
support.

Last year, Nestlé Professional also announced a new partnership with the National Indigenous Culinary
Institute (NICI) to help foster Indigenous culinary talent. NGCHA 2025 will continue to support the collaboration
on mentorship, skills development and training opportunities for young Indigenous chefs.

These partnerships align with Nestlé Professional’s goal of shaping an inclusive, sustainable, and innovative
foodservice industry.

In 2025, the Nestlé Golden Chef’'s Hat Award will welcome new sponsors Robot-Coupe and Cargo Crew,
joining partners Rare Medium (MLA Foodservice Division), Koi Knives and Solidteknics and Nestlé Professional
sub-brands, Buondi, Maggi, Buitoni and Nestlé Docello.

Entries for the Nestlé Golden Chef’s Hat Awards are now open and will close at 11:59pm AEST on
16 May 2025.

For more information or to register online visit goldenchefs.com.au
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To be in to win upload a photo of your best Anchor™
Food Professionals cream cheese creation to Instagram
using #AFPSIliceof25 by 30 April 2025.

From there, Chef Callum Liddicoat will
hand select 21 people to win:
20 x $1,000 Prezzy Cards, for our finalists

1x $5,000 Prezzy Card, for our Supreme
Winner

OUT MORE
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smooth & Creamy

Anchor™ Food Professionals Anchor™ Original

Smooth & Creamy Cream Cheese Cream Cheese

Traditionally made cream The perfect blend of whole milk
cheese that performs perfectly and fresh cream for a velvety

in every application. cream cheese consistency.
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STRICTLY TRADE ONLY

29 JUNE - 1 JULY 2025
AUCKLAND SHOWGROUNDS

You’re invited to New Zealand’s leading food industry
trade show — Fine Food New Zealand 2025

Touch, taste and experience what’s cooking in the foodservice, hospitality and food retail

sectors. Discover cutting-edge food, drink and equipment from leading producers, learn the
latest industry trends, meet new contacts and suppliers and network with your peers.

3 DAYS

of inspiration and
innovation

6,000+

industry peers

features zones,
competitions and
much more!

Register now for free entry at finefoodnz.co.nz

using code NZCHEFS
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