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Having celebrated 30 years, Nestlé Professional

Toque d’Or® is delighted to continue being

recognised as an influential training and

development initiative. Throughout the years, Toque

d’Or® has used real life challenges to showcase the

breadth of career opportunities the hospitality

industry has to offer and inspire the next generation

of talent. It is this passion and commitment towards

hospitality excellence that makes Nestlé

Professional Toque d’Or® so unique.

Upon entering, Toque d’Or® competitors are

exposed to challenges that aim to educate and

test in a number of areas. From presentation skills to

nutritional knowledge, menu creation to food

trends and insight, these challenges will give them

valuable hands-on experience at every stage of

the competition. On top of all this, those taking part

in Toque d’Or® will also have the opportunity to

work with and learn from a number of leading

industry chefs and businesses. 

TOQUE D’OR®



2000   Glenrothes College

1999   Southampton City College

1998   Glenrothes College

1997   Bournemouth & Poole College

1996   John Wheatley College

1995   Thanet College

1994   Motherwell College

1993   Colchester College

1992   Thanet College

1991   Brunel College of Technology

1990   Motherwell College

1989   Brighton College of Technology

Apprentice

2018   Mateusz Hnatowski, Restaurant Associates

2017   Charlie Stockwell, Galvin La Chapelle

2016   Luka Seddon, Mansion House

College

2018   City of Glasgow College

2017   University College Birmingham

2016   University College Birmingham

2015   Westminster Kingsway College

2014   City of Glasgow College

2013   South West College

2012  Westminster Kingsway College

2011   University College Birmingham

2010   University College Birmingham

2009   North Devon College

2008   Carlisle College

2007   Blackpool & The Fylde College

2006   South Trafford College

2005   Westminster Kingsway College

2004   Carlisle College

2003   Sheffield College

2002   Neath Port Talbot College

2001   Neath Port Talbot College

30 YEARS OF WINNERS



OUR VISION   
We are driven to inspire the next generation of talented

young chefs to develop their skills, knowledge and

experience and to make more possible for themselves and

the whole industry. 

Now in its 31st year, Nestlé Professional® Toque d’Or® has

worked with over 220 colleges to inspire students and, in

the last three years, apprentices, to consider the broad

and diverse range of career possibilities within hospitality.

By providing competitors with real life challenges that

inform and test them, our vision is to pave the way for the

future stars of our industry. 

Since it began, Toque d’Or® has worked with over 50

industry companies to establish our influential training and

development program as one that bridges the gap

between the theories of the classroom, work-based

learning and the exciting reality of the industry. We provide

multiple opportunities for competitors to interact with top

chefs, experts and partners. 

By setting young chefs a series of challenges, at no cost to

colleges and employers, our aim is to provide them with

new skills, enhancing their learning and career. We see

Toque d’Or® as so much more than just a competition. Our

legacy is an alumni of 8,000 contestants, including Jamie

Oliver, as well as highly-regarded supporters such as Anthon

Mosiman and former judge James Martin. Our future is

continuing to motivate and inspire potential talent and

open their minds to the opportunities within our industry.

Katya Simmons
Managing Director, Nestlé Professional UK&I  

Toque d’Or®. Creating the future, for the future.



WHAT THEY SAY 
“I won this wonderful competition in 1974 and

thanks to this first gold medal I got a job offer at the

Dorchester 12 months later. I took over 172 chefs in

the kitchen, I was only 28 and it was a fantastic

experience. So thank you to Nestlé and thanks to

Toque d’Or® I’m here today.”

Anton Mosimann OBE, DL

“It’s the first time I’ve ever done any competition so

to come here, have such an amazing experience,

meet some really good people, enjoy myself and

then win at the end? It’s like I’ve won twice.”

Alan Martin, City of Glasgow College

College Competition Winner 2018

“Toque d’Or® was my first professional competition.

It was a big leap out of my comfort zone, but my

head chef recommended the opportunity and I

decided to take it. I didn’t think I’d get that far but I

guess you never know until you try. It’s been

incredible.”

Mateusz Hnatowski, Restaurant Associates

Apprentice Competition Winner 2018

“You learn a lot about yourself, your strengths and

weaknesses, where you can improve and how you

come across to other people. I’d love to win but it is

about the experience and having fun!”

Rebecca Baxter, University of Derby

College Competition Finalist 2018



YOUR TOQUE D’OR® JOURNEY R E G I S T R AT I O N  5 T H  –  3 0 T H
N O V E M B E R  2 0 1 8

College Competition

College teams must be registered by their lecturers

and a maximum of two teams can be registered to

represent a college. Each team must be made up of

three students on a level 2 or above recognised full

time course. 

Apprentice Competition

Apprentices can be registered by their employers or

register themselves. There is no limit to the number of

apprentices an employer can register to take part. If

registering themselves, apprentices must have their

employer’s consent, which will be requested via

email. 

For all registrations please visit

www.nestleprofessional.co.uk/jointoque and

complete the initial registration form. Toque d’Or® will

then get in touch by email for full contact details.

We will be communicating all of the need-to-know

information for the competition via email. Please

make sure you tick the box on the registration form

that confirms you are happy to receive these

communications.



E N T RY  1 4 T H  –  1 5 T H  J A N U A RY  2 0 1 9
Once you have registered for Toque d’Or® 2019, your first task awaits!

Apprentices and college teams will be given a creative brief including

a list of ingredients from which they need to create a vegetarian dish.

As well as fresh and larder ingredients, this list will include the CHEF®

Signature range which you can use in the recipe as well. If you wish to

use one of the CHEF® products you will need to state at the time of

registration which one and this will be sent out to you within a week.

More information can be found at

www.nestleprofessional.co.uk/signaturerange

For the Entry, you will need to produce a 2 minute video presenting

your dish and explaining why you want to be a part of the

competition. Submissions will be open from 09:00 on 14th January to

12:00 on 15th January 2019. Following judging, 24 college teams and

60 apprentices will be shortlisted to go through to the National Heats.

Visit our website for a guide on how to create your entry!

N AT I O N A L  H E AT S  4 T H  –  1 2 T H  M A R C H  2 0 1 9
These will take place across the country for both college teams and

apprentices. For colleges the competition will be a masterclass style

cook and serve test, whilst apprentices will need to replicate their

digital entry recipe within a specified timeframe. Successful

competitors will be invited to take part in the closest available heat to

them and all expenses will be covered by Nestlé Professional.

G R A N D  F I N A L S  3 0 T H  A P R I L  –  4 T H  M AY
2 0 1 9
Experience the hospitality industry in a series of exciting challenges!

Held over five days in London, this stage of Toque d’Or® will bring

college and apprentice finalists together to compete for the prize.

Finalists will need to bring their A game, as challenges will not be

revealed until the day, so come prepared to be tested while learning

from some of the very best in industry! Visit our YouTube channel to see

the challenges from previous years.

AWA R D S  –  J U N E  2 0 1 9
Held at a prestigious London venue, this is an event not to be missed!

With over 300 people from across the hospitality industry in

attendance, all eyes will be on the finalists as they wait to find out who

will be announced the winners of Toque d’Or® 2019. 



For further information please contact:

Nestlé Professional Toque d’Or® helpline: 020 8667 5530 | Email: toque.dor@uk.nestle.com | www.nestleprofessional.co.uk/toquedor 

@NestleToquedor            /nestletoquedoruk          nestletoquedor


