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As the event convener of the 2010 organising committee it is my great privilege to welcome you, the Junior Chefs
of the World to the fourth Dr Bill Gallagher Junior Chef Forum. Held alongside the World Association of Chefs
Societies congress in Santiago Chile; the Dr Bill Gallagher Junior Chef Forum promises to be a culinary and cultural
spectacular that will remain in the minds and the hearts of all those who attend for a lifetime. While the aims and
goals of the forum remain the same and stand as a reminder to us all of the importance of education, embracing
different cultures, networking and friendship. The programme itself continues to evolve from one congress to the
next, it deepens in its appeal and ability to deliver real and tangible outcomes for you the Junior Chefs of WACS
to take home and share with your work colleagues and friends and along the way;  giving you insight into the guiding
principles and vision of WACS itself.

During your time in Santiago you are going to explore a rich tapestry of diverse cultural, educational, networking
and fun events laid out in an equally wide range of settings that will inspire, challenge and encourage you to be the
best you can possibly be in your profession.  The programme is designed to be informative and enlightening; and
to achieve this we have amassed an impressive list of world class culinary leaders and Master Chefs from across
the globe to deliver to you an incredible array of educational and fun activities, tours, demonstrations, motivational
talks and for the first time hands-on master classes in the main kitchen. In 2002, I was fortunate enough to be
present in Kyoto Japan to witness the first ever Dr Bill Gallagher Junior Chef Forum and I am pleased to say that
many of the Junior and Senior Chefs that I met over those few brief days have become firm friends and valued
colleagues that continue to support and guide me to this very day. It is with this spirit of culinary friendship that
together with the organising committee of the Dr Bill Gallagher Junior Chef Forum, I encourage all of you Junior
Chefs, the future leaders of the Culinary Arts to embrace this opportunity to learn, grow and share with one
another your culture, your cuisine and your enduring friendship.

Cultivating Future Chefs

Dear Young Culinarians,

2010 sees the continuation of a great event, The Dr Bill Gallagher Junior Chefs Forum. Over the years that
Dr Gallagher has been spearheading this initiative the program has grown from strength to strength. In Santiago
Chile in 2010 the program has been enhanced with a diverse mix of networking opportunities, fun and hands on
experience. As junior chefs, you are the future of our industry, and it is our responsibility as senior industry leaders
and chefs to ensure that you have all the opportunities to realise your maximum potential in your career. The program
in 2010 will focus on modern industry trends but also will introduce you to the past practices of the kitchen that,
unfortunately in this day and age of cost management, are slowly slipping into the memories of Chefs, together with
a fun interactive cooking competition the 2010 programme promises to leave with you great memories.
I urge you that while you are at the congress you make as many new friends as possible and share with your
colleagues, your experiences, your culture and your cuisine, you have an opportunity as chefs to travel the world
and the people you meet on your travels will be those you will meet again one day in kitchens around the world
or at culinary competitions across the globe. These new colleagues will become your friends and a key to a fantastic
future in the hospitality industry. Your forum runs alongside the main congress and you will also be part of the main
congress with participation in many of those activities including outings and social events.Together with the Bill
Gallagher Junior forum organising committee I look forward to meeting you all in Chile in 2010.

Andy Cuthbert
Event Co-Convener

Alan Orreal
Event  Convener



Junior  Chefs Programme

09h00-12h00
10h00-19h30

13h00-16h00

15h00-17h00

19h00

19h30-22h30

SUNDAY 24TH OF JANUARY
Morning Briefing and Programme Outline Q&A - Morning coffee in Chile Showcase Exhibition area
Tour group 1 - Welcome City Familiarisation Tour of  Santiago de Chile City
WACS Congress 2010: Registration desk operated by The Achiga at Chile Convention Center.
All junior members to register with Bill Gallagher Junior Chefs Forum Desk
Tour group 2 - Welcome City Familiarisation Tour of  Santiago de Chile City
WACS Congress 2010: Registration desk operated by The Achiga at Chile Convention Center.
All junior members to register with Bill Gallagher Junior Chefs Forum Desk
Junior Chef Briefing at the Sheraton

Cocktail Party - Official Opening at the Sheraton
Cocktail food & beverages will be served
Welcome Address from the Chile President
Welcome Address from the WACS President

MONDAY 25TH OF JANUARY
Junior Chefs Morning Market Tour meet in hotel coffee shop for breakfast
Depart for Fruit & Vegetable Market Tour
Junior Delegates Morning Briefing on the bus and Programme Outline Q&A
Throughout the Tour - Junior Country Presentations and/or Self-introduction 2mins-5mins each /
Pacific - Asia - Africa Middle East - Europe and Americas

Juniors Return from Market Tour for WACS Congress Opening Ceremony
Morning coffee in Chile Showcase Exhibition area.
Opening Ceremony
Congress Director Welcome
WACS Presidents speech
THE VALUE OF NETWORKING - Patron’s Speech  Dr Billy Gallagher (South Africa)
MISSION POSSIBLE - Special Guest Speaker Glenn Austin (Australia) Continental Director Pacific
Region
PARADE OF NATIONS
Lunch in Chile Convention Exhibition area
READY STEADY COOK - Andy Cuthbert(UAE) & Francis Lo (HKG) present a hands-on interactive
black box utilising the HB kitchens, Juniors will breakup into groups of 2, they will have 20 min to
create two starters from a mystery basket and knockout rounds will determine the winners
WACS Junior Ambassadors Lunch Briefing and Kitchen Tour of Convention Center
Official Photograph
Afternoon Coffee In Chile Showcase Exhibition area & HALLOUMI PRESENTATION PROJECT
A CHEF'S CAREER IS HARD WORK AND REQUIRES DEDICATION - THE FOUNDATION OF WHICH
ALLOWS YOU TO DO ANYTHING - Special Guest Speaker Chef Murray Dick (New Zealand)
JUNIOR COMPETITIONS Special Guest Speaker Chef Alan Palmer (Sri Lanka)
Dinner - Educational Award Evening

06h00-10h30
06h15

10h00

10h00-10h30
10h40-Lunch
10h40-10h50
10h50-11h00
11h00-11h20
11h25-11h45

12h05-12h30
12h30-13h30
13h30-14h50

14h50
15h10-15h30
15h30-16h00
16h00-16h25

16h25-16h45
19h30-23h00

08h00-17h00

TUESDAY 26TH OF JANUARY
Morning Briefing and Programe Outline Q&A - Morning coffee in Chile Showcase Exhibition area
HANDS-ON WITH THE MASTER CHEFS - interactive skills workshop - Delegates split into 4 groups
A, B, C & D and rotate across four interactive sessions
















