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*Important information: Entry open to individuals who are AU or NZ residents working (current or recent) in the culinary industry or are a current culinary
student and aged between 16-25 on 3112.23 (if <18 obtain parent/guardian permission). Registration opens 9am (AEDT) 13 Margh 2023 and closes 11.59pm
(AEST) 5 May 2023. Al eligible entrants will be invited to attend the Regional and Metro cook offs which will occur between May - July 2023. Twelve entrants
(one per region) will be awarded with a Regional and Metro cook off Prize and invited to participate in the Grand Final cook-offs which will occur in Sydney
between 9-14 September 2023 (date/location is subject to change). There are 4 prizes to be won during the Grand Final cook-offs. For full entry
requirements, cook-off details, prize categories and inclusions see https:/bitly/GoldenChefTC2023. Promoter is Nestlé Australia Ltd.
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== PRAVEEN RODRIGO, GOLDEN CHEF 2016-2017
EXECUTIVE SOUS CHEF, PULLMAN HOTELS AND RESORTS
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