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CLASS TIME CLASS TYPE

Cook Chicken for sauté 45 minutes Junior/Learner Class

Glazed Grilled Fish Dish 20 minutes Open
Omelettes 10 minutes Open 
Welsh Beef Main Course 30 minutes Open
Welsh Lamb Main Course 30 minutes Open

Game Class 30 minutes Open
Risso Gallo | Risotto Challenge
- 23 & over

45 minutes Open

Risso Gallo | Young Risotto Challenge - 
Under 23

45 minutes Junior/Learner Class

Class Time Class type

Prepare Chicken for Sauté 15 minutes Junior/Learner Class
Knife Skills - Veg Cuts 25 minutes Open
Knife Skills - Fruit Cuts 15 minutes Open
Caesar Salad Challenge 20 minutes Open
Cocktail Mixology 20 minutes Open
Modern Cold Desserts 25 minutes Open





Competition schedule

Day 1 - Monday 20th JANUARY

Day 2 - Tuesday 21st January

Day 3 - Wednesday 22nd January

CLASS NO. CLASS TIME

C1a Prepare Chicken for Sauté 1pm-1.15pm

C02a Knife Skills - Veg Cuts 1.30pm-2.00pm
C3a Knife Skills - Fruit Cuts 2.10pm-2.25pm

C4a Caesar Salad Challenge 2.35pm-2.55pm

C6a Modern Cold Desserts 3.05pm-3.30pm

C5a Cocktail Mixology 3.40pm-4pm

CLASS NO. CLASS TIME

H1a Cook Chicken for sauté 3.15pm-4pm

H4a Welsh Beef Main Course 3.30pm-4pm
H05a Welsh Lamb Main Course 4.10pm-4.40pm

H8a Game Class 4.10pm-4.40pm

CLASS NO. COLD CLASSES TIME

C02b Knife Skills - Veg Cuts 9am-9.15am
C3b Knife Skills - Fruit Cuts 9.30am-9.45am

C4b Caesar Salad Challenge 10am-10.20am

C6b Modern Cold Desserts 10.35am-11am

C5b Cocktail Mixology 11.15am-11.35am

CLASS NO. HOT CLASSES TIME

H1b Cook Chicken for sauté 9.30am-10.15am

H2a Glazed Grilled Fish Dish 10.30am-10.50am
H3a Omelettes 11am-11.10am

H4b Welsh Beef Main Course 11.20am-11.50am

H05b Welsh Lamb Main Course 12pm-12.30pm

H8b Game Class 12.45pm-1.15pm

H7 Risso Gallo | Risotto 
Challenge - 23 & over

1.30pm-2pm

H8 Risso Gallo | Young 
Risotto Challenge 
- Under 23

2.15pm-3pm

CLASS NO. COLD CLASSES TIME

C1b Prepare Chicken for Sauté 9am-9.15am

C02c Knife Skills - Veg Cuts 9.30am-9.45am
C3c Knife Skills - Fruit Cuts 10am-10.15am

C4c Caesar Salad Challenge 10.30am-10.50am

C6c Modern Cold Desserts 11.05am-11.30am

C5c Cocktail Mixology 11.45am-12.05pm

COLD CLASSES HOT CLASSES

COLD CLASSES

COLD CLASSES HOT CLASSES





C1a:

C2:

C3:

C4:

C5:

C6:

Visit our website for more information www.essentialcuisine.com

 @essentialcuisin       Essential Cuisine        Chef.Essential

Our high quality range, 
your extraordinary dishes

Scan the QR code
for your FREE samples!
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SAMPLES: 01492 463 009

The Food Awards Wales

Our focus is on quality and care, we work closely with our customers to tailor the produce to their specific
needs and aim to deliver within 24 hours of harvest ensuring maximum freshness and flavour

Pentre Bach, Groesffordd Marli,
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Working with us is a collaborative and flexible process driven by a shared passion for exceptional produce
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H1a:

H2:

H3:

H4:

H5:

H6:

H7: Riso Gallo | Risotto Challenge - 23 & Over

H8: Riso Gallo | Young Risotto Challenge - Under 23

Part ONE - Explained on C1a on “Cold Classes”
Part TWO - H1a Team Member to produce a Chicken Chasseur

Willo Game







Welsh International Culinary Championships 
Take your experience at the Welsh International Culinary 
Championships to the next level, and enjoy the food 
prepared & cooked by competitors!

Opportunities include:

Monday 
20th January

National Chef 
of Wales

Lunch £25 per person
£180 per table of 8 

Wednesday 
22nd 
January

Junior Chef of 
Wales

Lunch £20 per person

Vegan Chef of 
the Year

Lunch £20 per person

£100 per person
£900 per table of 10



PROUD PLATINUM SUPPLIERS OF
THE CULINARY ASSOCIATION OF WALES

PERFORMANCE 
MATERIALS

ENGINEERED 
SHAPE & FORM

VITRIFICATION 
& FIRING

GLAZING

QUALITY
& CONFORMANCE

DESIGN 
INNOVATION

SERVICE 
& STOCK

HISTORY
& HERITAGE

PRODUCT 
QUALITY 

PRODUCT 
QUALITY 

Discover more and request samples online
at www.churchill1795.com or scan the code.

Over 225 years of...
INNOVATION, PASSION & EXPERTISE

DURABLE 
DECORATION

SUSTAINABILITY


