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I was fortunate enough to attend the 
National Chef’s Table Competition in 
Canberra last month where finalists from 
all states competed for the national title. 
The Chef’s Table Competition sees two 
chefs from not-for-profit community clubs 
compete to make the best three-course 

fine dining experience for 20 people 
within the set budget of $20 per person. 
Congratulations to Shannon Saint and Kate 
Cunningham from Brisbane’s Easts Leagues 
Club, who won the 2009 award. It was a 
fantastic evening and all finalists are to be 
commended for their efforts.

The stellar line-up of master class chefs 
includes celebrity chef Eric Teo, from 
Mandarin Oriental, Singapore; former world 
pizza champion, John Lanzafame, from 
Lanzafame Trattoria; Melbourne’s Shane 
Delia, co-owner of iconic Maha Bar and Grill; 
and Peter Howard, one of Australia’s most 
well-regarded food and wine experts.

“Fonterra Foodservices is very proud to have 
these high calibre master class chefs on board 
for Proud to be a Chef 2010 – our successful 
applicants are in for an incredible two days.

“Apprentice chefs need to enter Fonterra 
Foodservices Proud to be a Chef by 30 October 
2009, for their chance at this ‘money-can’t-
buy’ opportunity to learn from some of the 
industry’s greatest innovators,” he said.  

Proud to be a Chef gives thirty lucky third and 
fourth year apprentice chefs the opportunity 
to participate in two days of master classes 
with three world-class chefs. One lucky 
apprentice also receives the major prize: a 
once in a lifetime opportunity of a two 
week internship at the Mandarin Oriental in 
Singapore under the guidance of Eric Teo. 

Fonterra Foodservices signs up top 
chefs for Proud to be a Chef 2010

Attention apprentice chefs! 

Applications close on 30 October 2009 for Proud to be a Chef.  
Find out more at www.fonterrafoodservices.com.au/promotions

Entries for Fonterra 
Foodservices Proud 
to be a Chef 2010 
close soon

Top Chefs Sign up for Proud to be a Chef 2010

Rene Dedoncker with Shane Delia.

Students are introduced to some of the more exotic Asian Greens during the 2009 master classes.
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Since Anchor Cooking Cream was launched 
in Australia in September 2007, hot 
kitchens of all shapes and sizes have  
added the innovative product to their list  
of staples. 

We talk to chef and restaurant owner Jean 
Lahood. With over 20 years experience as 
a chef and having been both a head chef 
and executive chef; Jean now owns and 
operates Ei8ht in Camden, a local favourite 
and known for great food and a cosy 
atmosphere. Jean says Anchor Cooking 
Cream has changed the way she works.

What’s on the menu? 
Modern Australian cuisine with everything 
from gnocchi with creamy parmesan sauce 
to a chunky creamy pot pie.  

How do you use Anchor Cooking Cream? 
I use Anchor Cooking Cream here, there 
and everywhere. In creamy garlic prawns 
– which is one of our most popular dishes. 
It’s also great for finishing off sauces. 

What’s so good about Anchor  
Cooking Cream? 
Because Anchor Cooking Cream is a 
reduced cream, it saves a huge amount 
of time. Also, unlike other regular creams, 
Anchor Cooking Cream doesn’t boil or split 
by the time it has thickened.  

Ingredients:
100g Mainland Cream Cheese

100ml Anchor Cooking Cream

50g Western Star Butter

4 garlic cloves, sliced

400g prawns, peeled and deveined

¼ bunch parsley, chopped

Salt and pepper to taste

Update your menu for 
Spring with fresh and 
festive ideas to enjoy  
in the warmer weather.

Method:
• �Heat Mainland Cream Cheese and 

Anchor Cooking Cream together  
until smooth.

• �In a separate pan on high heat, melt 
Western Star Butter and garlic. Add 
prawns and sauté for 2 minutes.

• �Combine prawns, parsley and seasoning 
to cream cheese mixture and serve.

Serves: 4   Preparation Time: 15 minutes   Cooking Time: 10 minutes

Tip: Serve with garlic bread or toasted bread.

Spring into Racing Season with Anchor Cooking Cream

In the Kitchen at Ei8ht Restaurant

Prawns in Garlic and Cream Sauce

For more Spring ideas visit  
www.fonterrafoodservices.com.au



Premium SMS cost 55c. 
Starts 5/10/09. Purchases must be made by close of business 31/12/09. Online/SMS entries close at 11:59pm AEDST 31/12/09. Mail entries close last mail received 06/01/10. Open to AUS residents 18yrs+. Entrants 
must use their own legal name and residential address to enter (PO Box not accepted). Max of 5 entries per person per day. Entrants must retain a copy of their purchase receipt(s) (clearly showing store & date/time of 
purchase prior to entry) and the original product barcode(s). Entrants entering by SMS must have premium service access. Helpline for SMS entries 1800 818 957. Draws at Suite 104, 55 Beach St, Port Melbourne VIC 
3207 at 12pm. Daily draws from 06/10/09 to 31/12/09 and on 07/01/10. Major draw on 21/01/10. Major prize winner published in The Australian on 10/02/10. Daily prize: double Hoyts Cinemas movie pass valued 
at $35. Major prize: trip for 2 adults to Paris, France, for 5 nights valued at up to AUD$19,700 depending on departure date/point (valid until 31/07/10). Promoter is Fonterra Brands (Australia) Pty Ltd (ABN 80 095 181 
669) of 327 Ferntree Gully Road, Mount Waverley, VIC 3149. NSW LTPS/09/6509, VIC 09/2325, ACT TP09/2824, SA T09/1729. For full Terms and Conditions visit www.westernstarpromotion.com.au



Queenslander Wins WACS Global Chefs 
Challenge Pacific Regional Final
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Victoria
Donna Waters	 0408 372 482
Jamie Hall	 0400 624 408
Jenny Cursio	 0437 360 132

Tasmania
Upendra Navaratne	 0419 113 208

New South Wales / ACT
John Zoghbi	 0447 541 655
Michael Wisman	 0417 262 560

Queensland
Ted Boxall	 0418 742 396
Rhys Holbeck	 0438 082 935
Jeffrey Michl	 0419 305 307

South Australia / Northern Territory
Taso Roubos	 0448 595 165

Western Australia
Jacqueline Manning	 0458 911 820

Contact Fonterra Foodservices
National Telephone 1300 738 484   Email fsorders@fonterra.com   Web www.fonterrafoodservices.com.au

The final was held this month during major 
food industry expo, Fine Food 2009 at 
Sydney Exhibition Centre Darling Harbour 
and Ross, assisted by Angela Brown from 
Room 81 on Queensland’s Gold Coast,  
took out the top honour.

To reach this stage, Ross first had to win 
both a Queensland state final and an 
Australian national final.

He goes on to represent the Pacific Rim 
region in the Grand Final Global Chefs 

Challenge to be held in Chile next January.

WACS Pacific Rim Regional Director, Glenn 
Austin said: “When we look back at the 
chefs who’ve represented Australia over the 
past ten years, Ross is one of the few who 
is the complete package – in skill, dress, 
bearing and diplomacy, he fits the bill.

“Ross stood head and shoulders above the 
other entrants as was clearly demonstrated 
by the food he presented at the regional 
final. I’d like to extend my congratulations 
to him in the knowledge that he will do a 

fantastic job of representing our region at 
the Grand Final.”

As global dairy sponsor for WACS, 
Fonterra Foodservices is proud to have 
lent its support to the Challenge. Fonterra 
Foodservices Marketing & Channel 
Development Manager, Troy Hudgson 
said: “As a leading dairy products supplier 
to the foodservice market internationally, 
we are pleased to have the opportunity 
to support WACS and its membership of 
professional chefs. We are thrilled that the 
Pacific Rim Regional Final has been won by 
an Australian and wish Ross all the best for 
the Grand Final.”

About The Global Chefs Challenge:

The WACS Global Chefs Challenge is 
the first individual chef’s competition in 
the world which gives representatives of 
more than 80 countries the opportunity 
to compete. The largest competition of its 
kind, the Challenge is designed to focus 
international attention on both the global 
culinary professionalism of chefs and on 
WACS itself.

The theme for the Challenge is to 
present a four course exclusive menu 
to serve 12, with competitors required 
to submit their menus in writing and 
discuss their content with beverage 
experts. In addition to their food, 
competitors are judged on professional 
preparation, proper use of ingredients, 
timing, supervision of their apprentice, 
work habits, cleanliness and sanitation.

WIN a $100 fuel voucher with Anchor Cooking Cream  
Coming 26 October 2009, for further details go to www.fonterrafoodservices.com.au

Queensland chef Ross Howell from Ross Howell Catering has won 
the 2009 Pacific Rim Regional Final of the World Association of 
Chefs Societies (WACS) Global Chefs Challenge.


