JEUNES CHEFS ROTISSEURS COMPETITION

About

The competition is open to chefs under 27 years of age on September 1 in the year of the
competition. Competitors must be working in one of the Chaine des Rotisseurs member
establishments and have qualified in a national competition before competing at the
international level.

The first Jeunes Chefs Rotisseurs Competition was first organized by the Chaine des
Roétisseurs in Switzerland in 1977. Competitions are held annually at regional, national
and international levels in Bailliages around the world. The goal is to encourage and
promote the cultural diversity in food preparation and presentation while using and
applying a traditional approach.

In the United States the Competition was started in 1990 and continues to grow every
year. It has been featured on the TV Food Network and CNN. Our winner in the United
States in 2011, Reilly Mehan, went on to win the International Jeunes Chefs Rotisseurs
Competition put on by the Confrérie de la Chaine des Rétisseurs .

Mission Statement

The purpose of the Jeunes Chefs Rotisseurs Competition is to encourage and promote the
culinary expertise of Jeunes Chefs Rotisseurs in the tradition of the Chaine des Rotisseurs
by exposing them to a competitive environment with their peers.

This competition will offer the opportunity for the Jeunes Chefs Rotisseurs to showcase
their talent and creativity in an international arena.

Goals

Our goal is to encourage the cultural differences in food presentation and preparation
using a traditional approach.



