THE NEW ZEALAND YOUNG CHEFS CLUB
EST 2024

Club’s name
The New Zealand Young Chefs Club

Our Mission Statement and Vision
To empower Young Chefs to be better Chefs of tomorrow through support and mentorship, strong networks, enriched by lifelong learning, social and cultural responsibility.
To drive and encourage the development of our Young Chefs Clubs to all our members in Aotearoa New Zealand.
To develop and deliver activities and initiatives for Young Chefs to actively participate in.
Through the four pillars of Friendship, Education, Cuisine and Culture we aim to provide support to Young Chefs through education, promoting friendship, empowering culinary excellence, developing a culture of lifelong learning and leadership while underscoring the importance of cultural understanding and community responsibility.

How the club would be run?
There will be initially an Auckland based ‘starter’ club which will have a committee and a senior NZCA Board member ‘mentor’.  The Club will be run by the committee with a President, a Vice-President, a Secretary and a Treasurer.  Monthly reports will be given to the NZCA Board.  Other Clubs will be encouraged to start up in other main centres or wherever there is an interest.  The Auckland Club will assist and support new clubs in every way possible.

Will there be a membership fee? 
Yes – to join members pay the NZCA ‘junior fee’ of $40 

How will the members benefit in return? 
· A platform - having fun with other young chefs
· Fantastic networking opportunities
· Access to “Behind the Scenes” chefs only professional trips
· Entry to NZCA competitions
· Access to educational and skill development workshops and Masterclasses
· Access to opportunities such as Cultural exchange programmes, attending the WACS World Congress as an ambassador
· Unique job opportunities and global contacts
· Professional personal development, confidence, leadership, teamwork
· Pathway - visibility and career building
· 
How many members would be a good number to maintain? 
Initially 10 – 15 in main centres.  Can easily grow from there

How would your club and Chef Association relationship be like? 
Strong support for each other, respect and professionalism in all activities at all times

Would there be certain activities which are together? 
Most definitely - especially around competitions and community work, masterclasses, educational activations and fundraising.

Would the finances come under the Chef Association? 
Yes- these would be held in a separate Young Chefs Club account within the association.  Annual financial reports would be provided to the NZCA Board.

How would you like your Chef Association to support your Club
There are many ways this could be done.  Initially through assisting the Club in kind with volunteer support, use of equipment, any type of sponsorship or donation that will assist the Young Chefs in achieving their goals.

What are the types of activities members can partake in?
· Networking events, social nights
· “Behind the Scenes” Chefs trips
· Educational Masterclasses, webinars, mentoring workshops
· Fundraising activities
· Local community projects
· Competitions

