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 Algonquin College hosts the Knorr/Canadian Culinary 
Federation Ontario Junior Culinary Challenge  

 
Algonquin College will host the Knorr/Canadian Culinary Federation (CCFCC) 
Ontario Junior Culinary Challenge, on Saturday, April 5, from 8:00 a.m. to 3:00 p.m., 
in the Restaurant International, on the College’s Woodroffe Campus.  Four of 
Algonquin’s Culinary Management and Culinary Skills - Chef Training Program 
students will be competing in a field of 10 to be named best junior cook in Ontario 
and win a chance to represent the province in the National Junior Culinary Challenge 
to be held on Friday, April 25, in Montreal, Quebec.  The Knorr/CCFCC Ontario 
Junior Culinary Challenge is based on points earned for creating appetizers, entrées 
and desserts. Each competitor will be judged by CCFCC - approved experienced 
chefs on cooking techniques and skills, presentation, taste, work plan and menu, 
organizational skills, product utilization, and safety and sanitation.  

 
Who:  Michel Savard, Chair, Culinary Arts Programs, School of Hospitality and 

Tourism, Algonquin College 
  Staff and faculty from Algonquin College’s School of Hospitality and  

Tourism 
  CCFCC - approved experienced chefs, Competition judges 
 

 What: Algonquin College hosts the Knorr/CCFCC Ontario Junior Culinary 
Challenge 

   
     When:  Saturday, April 5, 2008 
   8:00 a.m. to 3:00 p.m.  
   Best times: 11:00 a.m. – Creation of food for competition 
     12:00 p.m. – Plating of food and lunch service 
     2:00 p.m. – Evaluation of food and awards ceremony 
 
    Where:  Restaurant International 
      ‘H’ Building  

     Algonquin College       
1385 Woodroffe Avenue      
Ottawa, ON 

-30- 
 

 For more information, contact:   
David Hall          
Public Relations Officer    
Algonquin College     
Office: (613) 727-4723 ext. 2091 
Cell: (613) 220-7796  


