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Catering students at Southgate College have a chance to compete for the Annual Catering Trophy.
The students will have to cook 6 covers, 4 covers will then be served to invited guests and the other 2 covers will be presented to the judges.

The judges this year are Terry Tinton a lecturer from Westminster Kingsway College & Andrew Aston, Restaurant Associates Executive Chef.
The students must use specified ingredients, which include Rainbow Trout, Quail, and fresh Rhubarb. 
The competition started back in December for the students who had the best attendance and punctuality being rewarded with entry into the competition. 

The first round the students were asked to prepare and cook a meal from a set list of ingredients. 

The 12 winning students were then split into teams for the final which will be taking place in May.

The final will test the knowledge of the students to their limits, with a 3 course meal and bread to be produced within the 3 hour time limit. 

The competition tests the ability to work as a team as well as meet tight deadlines whilst producing quality food.

For more information or pictures
Contact: Peter Gilby, Marketing Assistant, Southgate College, High Street, Southgate, London N14 6BS, tel: 020 8982 5109, email: peter.gilby@southgate.ac.uk
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