
Chaîne des Rôtisseurs
Competition for the Best Young Chef Rôtisseur of Belgium

Official Regulations Competition 2027

Brussels–Anderlecht, 11 October 2026












































TABLE OF CONTENTS
	
	Article(s) No.

	I. Competitors
	

	– Competition organisation
	1–2

	– Applications
	3

	– Recipes
	4–9

	– Reading Committee
	10

	– Practical test
	11–14

	– Acceptable tools
	15

	– Non‑acceptable tools
	15

	– Dress code
	16

	– Dish delivery schedule
	17

	II. The Jury
	

	– Composition of the Jury
	18

	– Jury members’ expenses
	19

	– Jury impartiality
	20

	– Tasting Judges
	21

	III. The Competition
	

	– Access to the competition venue
	22

	– Anonymity of candidates
	23–25

	– Interview prohibition
	26–27

	– Decisions taken by the Jury
	28

	IV. Judging Criteria
	

	– Scoring criteria for each dish
	29

	– Distribution of points
	30

	– Possibility of a tie
	31

	V. Results
	

	– Announcement of results
	32–33

	VI. Awards
	

	– Awards granted
	34

	VII. Miscellaneous
	

	– Force majeure
	35

	– Application of the International Competition Regulations
	36–37







REGULATIONS OF THE COMPETITION FOR THE BEST YOUNG CHEF RÔTISSEUR OF BELGIUM

I. COMPETITORS

1. The organisation of the Competition is entrusted to the National Bailliage of Belgium and the Competition Commission. Participation in the Competition implies acceptance of these regulations.

2. The 2027 Competition will take place at Horeca Forma Be Pro Brussels, Rue de l’Agrafe 70, B‑1070 Anderlecht, on Sunday 11 October 2026. It is open to cooks or culinary students aged minimum 18 and maximum 26 on 1 September 2027. The winner will represent the Bailliage of Belgium at the 2027 International Competition (city and country to be determined / for information: Istanbul, Turkey, in April 2026 for the 2025 winner).
Candidates must have at least three years of practical experience and be enrolled in a Hotel School approved by the Competition Commission, or work in an establishment that is a member of La Chaîne des Rôtisseurs, or with any other restaurateur who must be approved by the Commission.
Candidates who have already won a previous edition may not compete again. Candidates who have participated without winning may compete no more than twice, provided they still meet the age requirement.

3. Applications must be submitted by the management of Hotel Schools or by employers / restaurant owners no later than 31 August 2026, and must be approved by the President of the Competition, the President of the Jury, and the Commission they appoint.
Applications must include the following handwritten documents:
– A copy (front/back) of the candidate’s valid identity card, plus all contact details (mobile – email – postal address). – An identity photo (head and shoulders) for publication (colour or black & white). – A brief presentation summarising the candidate’s professional background. – A form from the employer or Hotel School authorising participation and accepting, in case of victory, to join La Chaîne des Rôtisseurs for a minimum of three (3) years, and possibly to organise the Gala Banquet and Awards Ceremony the following year.
Incomplete applications will be rejected, preventing the candidate from participating.

4. Candidates must prepare during the final two recipes consisting of:
· 1 starter using Black Box products – vegetarian dish based on Belgian vegetables 
· 1 main course using Black Box products – meat, poultry, game, or fish

5. A dessert using Black Box products must also be prepared during the practical test.









6. Theme of the Competition (qualifying round): Candidates must send a presentation video introducing themselves and their professional background, including images of plated dishes filmed in the kitchen of the restaurant where the candidate works.

7. The video clip must be received no later than 31 August 2026. After this date, it will no longer be considered. It must be sent by email to the following four addresses:

· Ilse Duponcheel — ilse@dolcemagazine.be
· Nicholas Tsiknakos — nicholas_tsiknakos@hotmail.com
· Jan De Kimpe — jan@dolceworld.net
· JB Thomaes — info@escoffimmo.be

8. Each candidate may submit only one video.

9. All video clips received will be reviewed by the Committee, composed of professionals from the restaurant industry and gastronomes.

10. The Committee will present 6 finalists and 2 reserve candidates to the President of the Competition. After verifying the admission requirements, they will be personally notified no later than 15 September 2026.

Practical Test

11. The 6 finalists and the 2 reserve candidates will be summoned on Sunday 11 October 2026 at 08:30, at Horeca Forma Be Pro – Brussels‑Anderlecht, by the President of the Jury, to participate in the practical test.

12. The practical test consists of preparing 3 dishes (using raw products supplied by the Chaîne in the form of a Black Box):
· One starter, hot or cold, served on 4 tasting‑portion plates 
· One main course, served on 4 tasting‑portion plates 
· One dessert for 4 persons

A Black Box provided by La Chaîne des Rôtisseurs will contain, among other items: fish, shellfish or crustaceans, meat, poultry or game, dairy products, various oils, vegetables and fruits. Candidates will also find condiments, a selection of Verstegen spices, and sauce bases.

No raw product, decorative element, or finished product may be brought by the finalist.
Sending of Plates

13. Sending and destination of plates (see point 18):
· 3 plates must be sent at the imposed time to the 3 Jury members in the dining room: – Jury A: starter – Jury B: main course – Jury C: dessert
· 1 plate is reserved for the photographer and must remain intact until the end of the Competition for group photos of all dishes.
· The kitchen jury members and the Competition’s Patron may review seasonings and cooking after tasting, directly with each candidate.
Timing of the Practical Test

14. The practical test for the 6 finalists begins precisely at 08:30. Candidates have 4 hours to complete the 3 dishes.
Any delay in sending a dish results in a penalty of 5 points per minute. Example: sending at 13:13 instead of 13:00 = 65 penalty points.
A delay of more than 30 minutes may result in the candidate being asked to leave the competition by the President of the Competition and the President of the Jury.

15. Acceptable Tools for Candidates
Candidates are authorised to use their personal kitchen tools to prepare the 3 dishes: knives and small equipment. All items must be labelled with their name.

Acceptable Tools
Knives Moulds, rings Cutlery Peeler Blowtorch Skewer (for cooking only) String Acetate (transparent plastic) Baking paper Spatulas (metal, rubber, etc.) Piping bag (cloth or plastic) and nozzles Small serving spoon Melon baller
Oven cloths / oven mitts Scales Table‑top ice‑cream maker Mandoline (any type) Small sauté pans, braisers, roasting trays
Various bowls and containers (metal or plastic) Pasta‑making machine Hand mixer / emulsifier (e.g., Bamix) Table‑top cutter Stand mixer Immersion circulator (thermoplongeur)

Non‑acceptable Tools
Rotating slicer Any large kitchen equipment Oven dish (for presentation) Transfer acetate or oven‑proof baking paper or chocolate paper Tablecloths, napkins, household linen Large pots and roasting pans Thermomix Pacojet Grill or Big Green Egg

The 12 presentation plates (anonymous and without advertising monogram) for the starter (4), main course (4) and dessert (4) must be brought by the candidate.

No decorative piece brought by the candidate will be accepted. No product brought by the finalist may be used.

In case of doubt, the President of the Jury must be contacted.

16. Dress Code
The dress code required for competitors is the formal and traditional uniform of chefs. 
This includes:
– toque – jacket – uniform trousers – apron – neckerchief or necktie
Competitors who do not wear the correct mandatory uniform will incur a 50‑point penalty deducted from their final score.







17. Identity Check and Work Schedule
After verifying the identity card (or any document proving identity), the age of the candidates, and the admission conditions, a number from 1 to 6 will be assigned by drawing lots at 08:30.
Candidates will have 30 minutes (until 09:00) to set up their workstation.
Candidates 2, 3, 4, 5 and 6 must leave their station and wait to be called to begin working.
Candidate No. 1 may begin writing recipes at 09:00 and start working at 09:30. 3.5 hours later, dishes must be sent every 15 minutes, according to the schedule below:

Schedule Table
	Candidates   
	Black Box + Recipes           (to write)
	Start of Work
	Starter Sent
	Main Course Sent
	Dessert Sent

	1
	09:00
	09:30
	13:00
	13:15
	13:30

	2
	09:15
	09:45
	13:15
	13:30
	13:45

	3
	09:30
	10:00
	13:30
	13:45
	14:00

	4
	09:45
	10:15
	13:45
	14:00
	14:15

	5
	10:00
	10:30
	14:00
	14:15
	14:30

	6
	10:15
	10:45
	14:15
	14:30
	14:45
































II. THE JURY

18. The Bailli Délégué of Belgium will act as President of the Competition; the Gastronomic Counsellor of the Bailliage of Belgium will act as President of the Jury. Together, they will select the members composing the different Juries.
All Jury members must be volunteers and knowledgeable gastronomes. Members and officials may not be sponsors, colleagues, or employers of any of the competitors; this is strictly prohibited.
The composition of the Jury must be as follows:
(+ ) 5 Juries will evaluate the work and achievements of the candidates (total: 15 persons):
· The “Patron” of the competition (a personality from the gastronomic world) 
· A: Starter Jury — 3 members 
· B: Main Course Jury — 3 members 
· C: Dessert Jury — 3 members 
· D: Kitchen Jury — 5 members

(+ ) The Patron of the competition will taste all dishes in the kitchen and score taste and presentation. He may not disclose the identity or numbers of the candidates to the tasting Jury.
(+ ) 3 Juries (A, B, C) will taste in the dining room and score taste and presentation.
(+ ) 1 Jury (D) will score in the kitchen: taste, technique, respect for the product, hygiene, and organisation of work.
The President of the Competition and the President of the Jury are not authorised to participate in scoring.

19. Jury members must cover their own personal expenses.

20. Jury members must demonstrate impartiality and fairness in their decisions. They must excuse themselves and withdraw if, for any reason, they cannot assume their responsibilities with strict impartiality.
As this Competition aims to encourage ethical behaviour among young competitors, the Jury must demonstrate exemplary professionalism, correctness, and courtesy.
Professional members of Jury D must wear the formal professional chef uniform as well as the Chaîne ribbon.
At the beginning of the Competition, the President of the Jury will brief all Jury members on the rules and the judging protocol.
The Jury must arrive at the Competition at the time set by the President of the Jury.

21. Tasting Jury members must be seated before the first dish arrives in the tasting area. During the Competition, they may discuss only the technical aspects of the dishes with other Jury members.
Non‑professional tasting judges may discuss the dishes with professional judges solely to increase their knowledge.






III. THE COMPETITION

22. Only competitors, Jury members, and designated officials are authorised to attend the Competition. All other persons are prohibited from entering the competition area.
Competitors must arrive alone at the Competition and at the briefing session.

23. Competitors will be known to the judges only by the number assigned to them for the Competition.

24. Members of the judging panel must not be able to distinguish between the competitors’ work, nor — as already stated under point 20 — must they have seen them working.

25. Competitors are not allowed to have a mobile phone in their possession during the Competition day.

26. Competitors are not authorised to give any interview during the Competition. Video recordings or photographs of the Competition are permitted — at the discretion of the President of the Competition — provided they do not cause any disturbance to the competitors on site.

27. After the Competition, all competitors must remain in the kitchen until they are invited to leave by the President of the Jury.

28. Decisions taken by the Jury are final.
No modification or appeal will be accepted on the basis of culinary criteria.
However, appeals may be submitted to the President of the Competition only on the basis of a potential breach of protocol or procedure as defined in the official regulations. Such an appeal must be submitted in writing and received by the President of the Competition within 7 days following the Competition day.




















IV. JUDGING CRITERIA

29. Each dish will be judged according to the following criteria:
☒ Taste, including balance of flavours, appropriate cooking, and proper seasoning.
☒ Presentation, meaning the visually appealing aspect of the dish, creativity and innovation, harmony of colours, and the practical and attractive nature of the plate presentation.
☒ Originality, meaning the creative aspect of the dishes and food preparation.
☒ Cooking technique, including professional techniques and skills in cutting, cleaning, slicing, cooking, assembling, decorating.
☒ Organisational skills, meaning the ability to establish a clear plan for completing tasks.
☒ Use of products, meaning economical use without waste.
☒ Professionalism, including attitude, uniform, and behaviour of the competitors.
☒ Cleanliness, meaning clean work, proper food storage, and hygiene‑compliant practices.
☒ Timing.
In case of delay in preparing a dish, five points will be deducted per minute of delay from the competitor’s score. A competitor accumulating more than 30 minutes of delay must withdraw from the Competition.

30. Points awarded to each candidate will be distributed as follows:
Competition “Patron”
– Tastes all preparations and scores each candidate out of 30 points
Dining Room Juries
– Starter: 90 points (each A Jury member scoring out of 30) 
– Main course: 90 points (each B Jury member scoring out of 30) 
– Dessert: 90 points (each C Jury member scoring out of 30)

Total dining room: 300 points

Kitchen Jury
Taste, technique, respect for the product, hygiene, organisation of work, and potential for the International Competition: 300 points (each D Jury member scoring out of 60)
Total kitchen: 300 points

The candidate will therefore be scored on a total of 600 points. Penalties for incorrect uniform and any delay in sending dishes will be deducted from the total.

31. In the event of a tie, the kitchen scores will prevail.










V. RESULTS

32. The auditors will carry out the final calculations of the Competition. The President of the Competition will attend the preparation of the results. These results will be accessible only to those responsible for the deliberations.

Once the points of the top three winners have been calculated, the Patron of the competition and the President of the jury will have a final vote (in accordance with the international regulations) to determine:
– who will participate in the International Competition, and – who demonstrates the perseverance and skills required.

The documents and evaluation sheets used by the Jury members during the Competition remain the property of La Chaîne des Rôtisseurs. The President of the Competition, Bailli Délégué, will keep them in the Competition archives. These documents will not be distributed to competitors nor to any member of La Chaîne des Rôtisseurs. They must be handed exclusively to the President of the Competition.

33. The results will be announced during the ceremony attended by the competitors, the Jury, the media, all interested members, and invited guests.
The announcement of the results is made by the President of the Competition, the Bailli Délégué of Belgium, in the presence of the Patron of the Competition.
The President of the Competition is authorised to release the results to the media during this ceremony, under strict confidentiality until the results have been announced to the competitors.



























VI. AWARDS

34. The winner of the Competition will receive a diploma and an engraved trophy. He or she may bear the title:
“Best Young Chef Rôtisseur of Belgium 2027”
In addition, the winner will represent Belgium at the International Competition in 2027 (city and country to be determined).
The other finalists will receive a diploma bearing the mention:
“Finalist of the Competition for the Best Young Chef Rôtisseur of Belgium 2027”

VII. MISCELLANEOUS

35. Any case of force majeure may result in the cancellation of the Competition, its relocation to another venue for the practical final, or its postponement to an unspecified later date.

36. For any questions or points not included in the Regulations of the Belgian Bailliage Competition, reference must be made to the International Regulations of the Jeunes Chefs Rôtisseurs Competition. These Regulations can be consulted on the official website of the World Headquarters of La Chaîne des Rôtisseurs: www.chainedesrotisseurs.com
A copy may also be requested from the President of the Competition, the Bailli Délégué of Belgium, who will also provide any additional information. Practical information may also be requested from the President of the Jury.

37. The International Regulations of the Jeunes Chefs Rôtisseurs Competition form an integral part of these Belgian Regulations and are deemed to be fully incorporated herein. In the event of any contradiction between an article of the Belgian Regulations and an article of the International Regulations, the latter shall prevail.

The contact details of the President of the Jury for the 2027 Competition are as follows:
Jean‑Baptiste Thomaes Email: info@escoffimmo.be




Any reproduction, even partial, of these regulations is strictly prohibited. Copyright: Chaîne des Rôtisseurs – Bailliage de Belgique


