
	  

 
 

A pprent ice chefs g iven the chance to t ra in under industry legends  
 
AUGUST 25 2016 In preparat ion for  Fonterra AcademyÕs 18 th  annual  Proud to be a Chef  
program ,  Fonterra is  teaming up wi th Matteo’s  Buddha Lo to create an extraord inary schedule  
for  th is  year Õs f ina l is ts . 
 
The compet i t ion to secure one of  only  th i r ty - two p laces in  the program  wil l  open in September  
to  apprent ice chefs across  Austra l ia .   
 
In  February next  year,  f ina l is ts  wil l  be f lown to Melbourne to  part ic ipate in  the  al l -expenses 
paid  four -day event  which  is  designed to encourage, reward and recognise future cul inary 
leaders in  foodserv ice.  
  
During the program  f ina l is ts  wi l l  partake in a number of  once - in -a- l i fe t ime exper iences 
inc luding f ie ld tours,  up sk i l l ing workshops, in t imate d in ing at  MelbourneÕs most prominent 
restaurants as wel l  as educat ional  mentor ing c lasses wi th master chef  Buddha Lo  and other 
industry leaders .  
 
Fonterra Directo r  o f  Foodserv ice Jeff  Dhu says,  “The Fonterra Proud to Be a Chef Program  is  
our way of  encouraging tomorrow’s cul inary leaders through a ser ies of  unique act iv i t ies over 
the four days.  I t  is  a once in a l i fe t ime exper ience, and the  opportuni ty  to  work wi th some of  
the country ’s  f inest  chefs  is  second to none . ”  
 
Matteo’s head chef Buddha Lo  adds ,  “Helping nurture the careers of  young, ta lented chefs is  
a real ly  important  part  of  the foodserv ice industry.  
 
“Fonterra Proud to be a Chef  gives  these young apprent ices pr ice less opportuni t ies and  
ins ights,  and I  am happy to g ive back to the industry through suppor t ing such a genuine 
program” he said.   
 
At  the end of  the compet i t ion,  a standout apprent ice wi l l  be crowned the 2017 Fonterra Proud 
to be Chef winner,  and wi l l  receive an in ternat ional  cu l inary scholarship ta i lored to their  
personal  in terests and goals as a professional  chef .   
 
As a long-standing supporter  of  the hospi ta l i ty  industry,  Fonterra is  commit ted to creat ing a 
compet i t ion that  g ives each f ina l is t  the chance to foster  l i fe- long re lat ionships wi th in the 
foodserv ice community,  and to jo in the Fonterra Proud to be a Chef  a lumni fami ly  which 
inc ludes industry greats such as George Calombar is ,  Scott  P icket t  and Joe Grbac  who each 
went through the program as apprent ice chefs at  the beginning of  their  careers .   
 
As part  of  the entry  process appl icants wi l l  be evaluated on their  demonstrated passion for  
food serv ic ing,  their  aspirat ions,  goals and commitment to chef ing,  together wi th the rev iew 
of  their  or ig inal  rec ipe submission.  
 
A l l  passionate apprent ice chefs across Austra l ia  are encouraged to stay updated and enter  
v ia the Fonterra AcademyÕs Proud to be a Chef Facebook page, 
www.facebook.com/proudtobeachef.  They can a lso v is i t  Fonterraproudtobeachef.com.au for  
fur ther in format ion about the program.  

-ENDS- 
 

MEDIA:  For  fur ther  in format ion  or  to  in terv iew Buddha Lo,  p lease contact :  
J i l l  Haapaniemi    0407147361     j i l l@grapev inepr.com.au  
Chelsea Jarred   0450 566 135   che lsea@grapev inepr.com.au 
 
 
 



	  

 
 

EDITOR’S NOTES  
 
Industry  Facts  
Accord ing to  Delo i t te  Access Economics Austra l ian Tour ism Labour Force Report  2015-2020 
October  2015,  there is  a  demand for  more than 3,000 chefs  across Austra l ia . 
 
Kah -wai  ÔBuddhaÕ Lo Ð 2010 Runner Up  
Kah-wai  ÔBuddhaÕ Lo began chef ing when he  was 12-years-o ld  work ing in  h is  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-o ld  apprent ice at  the legendary MatteoÕs in  Melbourne.  
He came runner up in  the compet i t ion which catapul ted h is  career  and led to  h im becoming head 
chef  a t  Hare & Grace at  the age of  21.  He moved to  London  in  2014  where he worked at  three 
Michel in  Star  restaurant  Gordon Ramsay  and one Michel in  Star  Petrus Restaurant .  He has now 
returned to  Melbourne to  work as MatteoÕs head chef  a t  the tender age of  24.  Buddha says the 
opportun i ty  to  be in  the Proud to  be a Chef  program when he was an apprent ice fe l t  l ike a pr ize 
in  i tse l f .  
 
E l lyse Humphr ies  Ð 2016 F ina l is t  
E l lyse worked for  e ight  years as an occupat ional  therapis t ,  before pack ing i t  a l l  in  to  work as an 
apprent ice chef  100km away f rom her  hometown in  Warrnambool  in  country  Vic tor ia .  Fami ly  and 
f r iends wondered why she would turn away f rom four  years of  s tudy and four  years of  pract ise to  
work on apprent ice wages at  the age of  28.  However E l lyse knew cooking was what  she wanted 
to  do and drove 200km a day for  12 months before she gained enough exper ience to  f ind work in  
Warrnambool  a t  The L ido Larder.  E l lyse entered the Fonterra Proud to  be a Chef  compet i t ion in  
2016 and came second p lace in  the sweets sect ion.  Her pr ize is  a  one-week in ternship at  the 
prest ig ious Shangr i -La Hote l ,  t ra ined by the hote lÕs execut ive pastry  chef  Anna Polyv iou. 
 
Ashley K inners ly -K ing Ð 2015 F ina l is t  
Ashley faced two career  opt ions throughout  h igh school ,  cook ing or  psychology.  Fami ly  and 
f r iends d iscouraged her  to  become a chef  due to  the demanding hours,  which lead her  to  enro l  in  
a  psychology degree.  However every semester  her  mind would go back to  cooking,  once she 
s tar ted her  f ina l  semester  she knew that  be ing a chef  was her  pass ion.  That  semester  she moved 
to  the Bel lar ine Peninsula,  f in ished her  Bachelor  degree and began her  apprent iceship.  She 
made i t  to  the f ina ls  for  the 2015 compet i t ion and had the opportun i ty  to  learn f rom her  hero Joe 
Grbac.  Dur ing the f ina l  year  o f  her  apprent iceship her  employer  o ffered her  a  50% share of  the 
restaurant ,  making her  a  restaurant  owner whi le  s t i l l  an apprent ice.  Today she is  bu i ld ing a new 
restaurant ,  a  French b is t ro  that  she wi l l  open wi th  her  bus iness par tners.   
 
About  Fonterra  
Fonterra is  a  g lobal  leader  in  da i ry  nutr i t ion Ð the preferred suppl ier  o f  da i ry  ingredients  to  many 
of  the wor ldÕs leading food companies.  I t  is  a lso a market  leader wi th  i ts  own consumer da i ry  
brands in  New Zealand and Austra l ia ,  As ia,  Afr ica,  the Middle East  and Lat in  Amer ica.  Fonterra is  
a  farmer-owned co-operat ive and the largest  processor  o f  mi lk  in  the wor ld .  I t  is  one of  the 
wor ldÕs largest  investors  in  da i ry  research and innovat ion drawing on generat ions of  da i ry  
expert ise to  produce more than two mi l l ion tonnes of  da i ry  ingredients ,  va lue added dai ry  
ingredients ,  specia l ty  ingredients  and consumer products  for  140 markets .  
 
In  Austra l ia ,  Fonterra operates e ight  manufactur ing s i tes across Vic tor ia ,  Tasmania and New 
South Wales and employs around 1,600 people.  Fonterra Austra l ia  co l lects  around 1.6 b i l l ion 
l i t res of  mi lk  annual ly  f rom a lmost  1 ,000 farmer suppl iers  and the i r  300,000 dairy  cows.  Th is  mi lk  
is  made in to  the many Fonterra da i ry  foods that  generat ions of  Austra l ians have grown up wi th  
and love,  inc lud ing Perfect  I ta l ianoª ,  Main landª ,  Begaª ,  Western Starª  and Anchorª .  The 
bus iness a lso se l ls  da i ry  ingredients  to  many of  the wor ldÕs leading food companies and i t  
operates a dedicated sa les channel  for  the foodserv ice industry,  prov id ing a fu l l  range of  da i ry  
products  speci f ica l ly  des igned for  commerc ia l  k i tchens.  www.fonterra.com  


