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MEDIA COVERAGE — National Young Chef Competition (North Zone)

S. No. Publication Name Date Link
1 Press Information 06/08/2025 PHPCCI kick.starts grand contest to preserve Indian
Bureau (PIB) culinary heritage
Chandigarh hosts first National Young Chef
2. DD News 06/08/2025 Competition to celebrate Indian culinary heritage
3. ET Hospitality World 07/08/2025 PHDCCI kickstarts National Young Chef Competition
PHDCCI kick Indi
4. City Air News 06/08/2025 . CCl kic .starts grand contest to preserve Indian
culinary heritage
: . ?si= 0gnRggY0h
5. | DD News Chandigarh 07/08/2025 :f;gs /[youtu.be/VRURdBSs9dw?si=IvE_OgnRgg
. Indi
6. Hospibuz.com 07/08/2025 PHPCCI klck.starts grand contest to preserve Indian
culinary heritage
PHDCCI kick Indi
7 Tripura Star News 07/08/2025 CCl kickstarts grand contest to preserve Indian

culinary heritage

Punjab Kesari, Chandigarh (7 August 2025)
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https://www.pib.gov.in/PressReleasePage.aspx?PRID=2153185
https://www.pib.gov.in/PressReleasePage.aspx?PRID=2153185
https://ddnews.gov.in/en/chandigarh-hosts-first-national-young-chef-competition-to-celebrate-indian-culinary-heritage/
https://ddnews.gov.in/en/chandigarh-hosts-first-national-young-chef-competition-to-celebrate-indian-culinary-heritage/
https://hospitality.economictimes.indiatimes.com/news/operations/food-and-beverages/phdcci-launches-national-young-chef-competition-to-celebrate-indian-culinary-heritage/123155635
https://www.cityairnews.com/content/phdcci-kickstarts-grand-contest-to-preserve-indian-culinary-heritage
https://www.cityairnews.com/content/phdcci-kickstarts-grand-contest-to-preserve-indian-culinary-heritage
https://youtu.be/VRuRdB5s9dw?si=JvE_0gnRggY0hmZ2
https://youtu.be/VRuRdB5s9dw?si=JvE_0gnRggY0hmZ2
https://hospibuz.com/hot-topics/phdcci-kickstarts-grand-contest-to-preserve-indian-culinary-heritage-9635211
https://hospibuz.com/hot-topics/phdcci-kickstarts-grand-contest-to-preserve-indian-culinary-heritage-9635211
https://www.tripurastarnews.com/phdcci-kick-starts-grand-contest-to-preserve-indian-culinary-heritage/
https://www.tripurastarnews.com/phdcci-kick-starts-grand-contest-to-preserve-indian-culinary-heritage/
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Dainik Savera Times, Chandigarh (7 August 2025)
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Punjab Express, Chandigarh (7 August 2025)

PUNJAB EXPRESS BUREAU
Chandigarh, August 6

Dr Ambedkar Institute of
Hotel Management, Sector-
42(D), an autonomous body
under the Ministry of Tour-
ism, Government of India
hosted the first round of
National Young Chef Com-
petition held by PHDCCI
in collaboration with MOT
(Ministry of Tourism, Gov-
ernment of India).

The PHDCCI National
Young Chef Competition
witnessed an initial partici-
pation of 26 teams with an
impressive display of culi-
nary talent, out of which
11 teams, each comprising
two promising participants,
moved forward to compete
with remarkable skill and
innovation. Representing a
diverse array of institutions
from across the North Zone,
these aspiring chefs dem-
anstrated exceptional tech-
nique, creativity, and profes-
sionalism under pressure.
A guest lecture was held in
the auditorium coordinated
by Tourism and Hospital-
ity Skill Council which was
attended by 150 school stu-
dents to promote hospitality
education &amp; prospects.

Chef Manjit Gill, President
IFCA and Chef Sudhir Sibal,
Founder Member, ITFCA and
Steering Committee Member
of National Young Chef Com-
petition were also present at
the competition to encourage
and support the participants.
The theme of the competi-
tion focused on traditional
Indian dishes with a fusion
twist representing the per-

Dr Ambedkar Institute of Hotel Management
hosts first round of National Young Chef

Competition held by PHDCCI

The winners were as

follows:

® 15t Prize:- Institute of
Hotel Management,
Pusa - Arun Prakash
and Satyam Acharya

m 2nd Prize:- Institute
of Hotel Management,
Kufri - Yogin and Rahul

m 3rd Prize - Indian
Culinary Institute, Noida
- Shreemoyee and Avni
Katariya Arvind Varma,
Principal AIHM, thanked
the esteemed jury for
their time, expertise,
and guidance at the
PHDCCI National Young
Chef Competition, and
praised the participants
for their dedication, cre-
ativity, and professional-
ism, acknowledging that
their efforts played a
wital rofe in the event's
success and showcased
promising culinary
skills. All participants
were given a certificate
and gift hampers.

fect balance between roots
and modernity, Following
4 rigorous evaluation by a
distinguished panel of judg-
es comprising of renowned
Chef Anil Grover (Certified
World Chef Judge), Chef
Nand Lal Sharma (Deputy
General Manager Himachal
Pradesh Tourism Develop-
ment Corporation) . Chef
Sanjeev Verma (Chef and
Partner Pashtun Restau-
rant), Chef Deepak Sarkar
(Executive Chef Hyatt Re-
gency Chandigarh),
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