
stellenbosch Campus’ level 4: Hospitality 
students recently were afforded the opportunity 
to observe and assist in the prestigious reginal 
Jeunes Chef rôtisseurs Competition. it’s reported 
that they displayed exceptional commitment 
and dedication during this time – they were 
lined up in the catering kitchen at 06:00 
and remained professional and most helpful 
throughout the challenge. 

the reginal Jeunes Chef rôtisseurs Competition 
is held annually and offers young chefs the 
opportunity to demonstrate their culinary 
skills in a competitive environment with their 
peers. there were six top Western Cape chefs 
competing against each other.

the winner qualifies to enter the national 
competition. the national winner then 

competes in an international competition held 
in a different member country each year. this 
competition is open to chefs up to 27 years 
of age with less than five years professional 
experience. 

each contestant was given an identical “market 
basket” containing certain basic ingredients. 
using all of these ingredients, the contestant 
needed to compose and execute a three 
course meal consisting out of a starter, main 
course and dessert for four people. 

the written menu had to be completed within 
the first half-hour, with three and a half hours 
allowed for preparation, after which the finished 
dishes were presented for judging. the meals 
which were presented looked outstanding – 
indeed a culinary treat for any spectator!  

hosPitaLitY anD CatErinG DEPartmEnt 
ExCELs in biG LEaGuE

Mr Wickus van der Westhuizen (Faculty 
Manager: Hospitality and Catering studies) and 
Mrs loeloe loubser, were included in the judging 
panel, alongside with other chefs and members 
of the Chaîne des rôtisseurs.

The goal of the Chaîne des Rôtisseurs 
is to bring professional and non-
professional members in over 70 
member countries together to 
celebrate their passion for fine 
cuisine and wines and to aid and 
encourage the development 
of young chefs and sommeliers 
worldwide through its national and 
international competitions, as well as 
to provide international food support 
and aid to those in need.

Boland College firmly believes in marrying theory and practise and 
is proud to be acknowledged by industry as an authentic partner – 
one which is allowed participation in events of such magnitude as 
the prestigious Reginal Jeunes Chef Rôtisseurs Competition. 
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