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Apprentice chefs given the chance to train under industry legends

AUGUST 25 2016 In preparation for Fonterra AcademyOs18th annual Proud to be a Chef
program, Fonterra is teaming up with Matteo’s Buddha Lo to create an extraordinary schedule
for this yearOs finalists.

The competition to secure one of only thirty-two places in the program will open in September
to apprentice chefs across Australia.

In February next year, finalists will be flown to Melbourne to participate in the all-expenses
paid four-day event which is designed to encourage, reward and recognise future culinary
leaders in foodservice.

During the program finalists will partake in a number of once-in-a-lifetime experiences
including field tours, up skilling workshops, intimate dining at MelbourneOs most prominent
restaurants as well as educational mentoring classes with master chef Buddha Lo and other
industry leaders.

Fonterra Director of Foodservice Jeff Dhu says, “The Fonterra Proud to Be a Chef Program is
our way of encouraging tomorrow’s culinary leaders through a series of unique activities over
the four days. It is a once in a lifetime experience, and the opportunity to work with some of
the country’s finest chefs is second to none.”

Matteo’s head chef Buddha Lo adds, “Helping nurture the careers of young, talented chefs is
a really important part of the foodservice industry.

“Fonterra Proud to be a Chef gives these young apprentices priceless opportunities and
insights, and | am happy to give back to the industry through supporting such a genuine
program” he said.

At the end of the competition, a standout apprentice will be crowned the 2017 Fonterra Proud
to be Chef winner, and will receive an international culinary scholarship tailored to their
personal interests and goals as a professional chef.

As a long-standing supporter of the hospitality industry, Fonterra is committed to creating a
competition that gives each finalist the chance to foster life-long relationships within the
foodservice community, and to join the Fonterra Proud to be a Chef alumni family which
includes industry greats such as George Calombaris, Scott Pickett and Joe Grbac who each
went through the program as apprentice chefs at the beginning of their careers.

As part of the entry process applicants will be evaluated on their demonstrated passion for
food servicing, their aspirations, goals and commitment to chefing, together with the review
of their original recipe submission.

All passionate apprentice chefs across Australia are encouraged to stay updated and enter
via the Fonterra AcademyOs Proud to be a Chef Facebook page,
www.facebook.com/proudtobeachef. They can also visit Fonterraproudtobeachef.com.au for

further information about the program.
-ENDS-

MEDIA: For further information or to interview Buddha Lo, please contact:
Jill Haapaniemi 0407147361 jill@grapevinepr.com.au
Chelsea Jarred 0450 566 135 chelsea@grapevinepr.com.au
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EDITOR’S NOTES

Industry Facts
According to Deloitte Access Economics Australian Tourism Labour Force Report 2015-2020
October 2015, there is a demand for more than 3,000 chefs across Australia.

Kah-wai OBuddha® Lob 2010 Runner Up

Kah-wai OBuddha® Lbegan chefing when he was 12-years-old working in his parents restaurant.
Even at a young age Buddha knew he wanted to be a chef and entered the Fonterra Proud to be
a Chef program when he was an 18-year-old apprentice at the legendary MatteoOsin Melbourne.
He came runner up in the competition which catapulted his career and led to him becoming head
chef at Hare & Grace at the age of 21. He moved to London in 2014 where he worked at three
Michelin Star restaurant Gordon Ramsay and one Michelin Star Petrus Restaurant. He has now
returned to Melbourne to work as MatteoOshead chef at the tender age of 24. Buddha says the
opportunity to be in the Proud to be a Chef program when he was an apprentice felt like a prize
in itself.

Ellyse Humphries D 2016 Finalist

Ellyse worked for eight years as an occupational therapist, before packing it all in to work as an
apprentice chef 100km away from her hometown in Warrnambool in country Victoria. Family and
friends wondered why she would turn away from four years of study and four years of practise to
work on apprentice wages at the age of 28. However Ellyse knew cooking was what she wanted
to do and drove 200km a day for 12 months before she gained enough experience to find work in
Warrnambool at The Lido Larder. Ellyse entered the Fonterra Proud to be a Chef competition in
2016 and came second place in the sweets section. Her prize is a one-week internship at the
prestigious Shangri-La Hotel, trained by the hotelOs executive pastry chef Anna Polyviou.

Ashley Kinnersly -King D 2015 Finalist

Ashley faced two career options throughout high school, cooking or psychology. Family and
friends discouraged her to become a chef due to the demanding hours, which lead her to enrol in
a psychology degree. However every semester her mind would go back to cooking, once she
started her final semester she knew that being a chef was her passion. That semester she moved
to the Bellarine Peninsula, finished her Bachelor degree and began her apprenticeship. She
made it to the finals for the 2015 competition and had the opportunity to learn from her hero Joe
Grbac. During the final year of her apprenticeship her employer offered her a 50% share of the
restaurant, making her a restaurant owner while still an apprentice. Today she is building a new
restaurant, a French bistro that she will open with her business partners.

About Fonterra

Fonterra is a global leader in dairy nutrition B the preferred supplier of dairy ingredients to many
of the worldOs leading food companies. It is also a market leader with its own consumer dairy
brands in New Zealand and Australia, Asia, Africa, the Middle East and Latin America. Fonterra is
a farmer-owned co-operative and the largest processor of milk in the world. It is one of the
worldOs largest investors in dairy research and innovation drawing on g@erations of dairy
expertise to produce more than two million tonnes of dairy ingredients, value added dairy
ingredients, specialty ingredients and consumer products for 140 markets.

In Australia, Fonterra operates eight manufacturing sites across Victoria, Tasmania and New
South Wales and employs around 1,600 people. Fonterra Australia collects around 1.6 billion
litres of milk annually from almost 1,000 farmer suppliers and their 300,000 dairy cows. This milk
is made into the many Fonterra dairy foods that generations of Australians have grown up with
and love, including Perfect Italiano? , Mainland® , Bega? , Western Star® and Anchor® . The
business also sells dairy ingredients to many of the worldOs leading food companies and it
operates a dedicated sales channel for the foodservice industry, providing a full range of dairy
products specifically designed for commercial kitchens. www.fonterra.com




