Wishing Our Competitor Great Success in Frankfurt, Germany!

Michael Roszell – International Jeunes Chefs Rôtisseurs
Competition 2017
under the guidance of Executive
Chef Scott Jaeger, Vancouver
Vice-Conseiller Culinaire.
Competitors from Bailliages
around the world will meet to
experience a week of educational
culinary experiences, as well as to
take part in the 2017 competition.
The participants will compete to
win a five-week culinary course at
le Cordon Bleu, and Wüsthof
chefs’ knives.
Michael Roszell.

Imagine entering a room and being
presented with a mystery basket
containing seasonal ingredients,
sometimes ones you have never
seen before. You are then asked to
compose and execute a threecourse menu (first course, main
course, and dessert) for four people
using all of these ingredients, as
well as drawing on a variety of
staples from a pantry. Your written
menu must be completed within
the first half-hour, and then three
and a half hours are allowed for
preparation, after which the
finished dishes are presented to be
judged in fifteen minute intervals.
It is an extremely challenging
competition.
On September 8, 2017, our own
Michael Roszell will be in
Frankfurt to meet that challenge at
the 41st Concours International des
Jeunes Chefs Rôtisseurs,
competing against entrants from as
many as 20 other countries.
Michael has been practicing long
and hard at the Pear Tree
Restaurant in Vancouver, working

Michael Roszell, from Pear Tree
Restaurant in Vancouver
A graduate of F.H. Collins
Secondary School in Whitehorse,
Yukon in 2011, Michael received
awards in Feast 11 and Feast 12,
with the highest marks in his high
school foods class. He then
attended the Pacific Institute of
Culinary Arts in Vancouver,
receiving his Baking and Pastry
Diploma in 2011 (with top
practical exam marks) and his
Culinary Arts Diploma in 2012
(graduating with honours as the
top culinary student) and receiving
a scholarship from the BCC
Association. During those years,
Michael was also extremely busy
gaining experience assisting with
catering functions and cooking
classes at the Pacific Institute of
Culinary Arts; as a volunteer; and
in entering competitions. His
volunteering activities included
participating for three years as a
student cook in the FEAST high
school cafeteria program,
preparing salads, sauces and hot
items as well as participating at the

Yukon Food for Learning
Fundraiser 2010; Growing Chefs
2011, 2012 and 2013 From Farms
to Forks Gala Fundraisers; and at
the 2012/2013 Spot Prawn
Festival. Michael also found the
time to compete in the Yukon
Territorial Skills Canada
Competition for high school
students and placed second overall.
He followed that up by winning
the bronze medal at the 2012 BC
Foodservice Expo Hot
Competition Live!, competing
against other post-secondary
culinary students to prepare two
scallop-based dishes in under 30
minutes; and placing third overall
at the Skills Canada BC Culinary
2012.
Michael’s list of achievements in
terms of building his culinary
skills over a relatively short
timeframe is no less impressive.
He is Food Safe Level One and
Serving It Right certified; has
received his Level One and Two
certificates in wines from the Wine
& Spirit Education Trust (WSET);
and has his Food and Beverage
Management Certificate.
Michael currently serves as Chef
de Partie at the Pear Tree
Restaurant in Vancouver, working
under the guidance of Executive
Chef Scott Jaeger, Vancouver
Vice-Conseiller Culinaire. Michael
spent the previous two years in
Edinburgh, UK, holding the
position of Chef de Partie at the
Scran and Scrallie restaurant and
Commis/Garde Manger at the
Castle Terrace. Prior to that he

served as patissier at Vancouver’s
Sweet Spot Bakery; Tournant at
Forage Restaurant; third cook at
the Four Seasons Vancouver;
Garde Manger and Tapas at
Sanafir Restaurant; and Cook/Line
Cook at the Edgewater Hotel,
much of this concurrent or as
summer jobs.

Following the competition, he was
quick to attribute his success to
this broad experience: “Plain and
simple cooking makes me happy
and I really enjoy the endless
possibilities there are in this
industry across the globe. This
black box was a lot of fun because
it contained all ingredients I've

worked with over the years,
although I was confident I actually
had lost as I exited the
competition. I look forward to the
upcoming international
competition because it gives me an
excuse to work harder and learn
more than I could on my own.”

Michael (third from left) awaits the judges’ comments along with his six
fellow competitors.

Michael puts the finishing touches to his appetizer.

Chef Murakami, C.M., National Conseiller Culinaire (left) and Chef
Hansen, Calgary Bailli Regional (right) congratulate gold medallist
Michael Roszell.
Photos courtesy of Roland Milaire
Michael (left) as the action heats up at the national competition.

Sponsors of the Jeunes Chefs Competition

L’Agence de voyage officielle de la compétition des Jeunes Chefs du Canada
The official Travel Agency of the Jeunes Chefs Competition of Canada

Vos vacances bien méritées approchent
Envie de vacances? Venez découvrir le Monde de UNIGLOBE Voyages Lexus
Vous avez décidé de partir seul, en couple ou en famille vers des destinations exotiques? Vous préparez un voyage de noces? Vous rêvez
d’aventure, de bien-être, de détente ou encore de croisières ou de destinations au soleil? Notre équipe de spécialistes expérimentés est en
mesure de bien vous conseiller et d’organiser le voyages de vos rêves …
Un voyage d’affaire à préparer ?
UNIGLOBE Voyages Lexus est un des plus importantes sociétés de gestion de voyages au Canada, affiliée à plus de 560 autres agences
UNIGLOBE réparties dans 60 pays à travers le monde. Opérant sous un nom renommé, les agences de voyages UNIGLOBE sont
spécialisées dans la prestation de services de gestion de voyages fiables pour les comptes corporatifs (petites, moyennes et grandes
entreprises). Notre mission est de définir les normes les plus élevées en termes de professionnalisme et de fiabilité que l’o n puisse offrir à
nos clients.

----------------------------------------------------------------------------------------------------------Your well-deserved vacation is fast approaching
In desperate need for a vacation? Come and discover the world of UNIGLOBE Voyages Lexus
You decided to go on your own, as a couple or with your family towards exotic destinations? You’re preparing a Honeymoon? You’re
dreaming of adventure, well-being, relaxing or even a cruise or sun destinations? Our experienced specialists’ team is able to advise you
and arrange your dream vacation …..
A Business trip to prepare
UNIGLOBE Voyages Lexus is one of the most important travel management companies in Canada, affiliated with over 560 other
UNIGLOBE travel agencies in 60 countries around the world. Operating under a renown name, UNIGLOBE travel agencies specialize in
offering reliable travel management services for corporate clients, whether small, medium or large accounts. Our mission is to define the
highest standards in terms of professionalism and reliability that we can possibly offer ourclients.

Visitez notre site internet / Visit our web site
www.uniglobelexus.com
Quatre emplacements pour mieux vous server / Four locations to serve you better
1411 Peel, Suite 403, Montreal, Qc, H3A 1S5, t. 514-397-9221, f. 514-397-2679
1455 Peel, Local 148, Montreal, Qc, H3A 1T5, t. 514-849-7711, f. 514-849-8156
3682 Boul. St-Martin Ouest, Laval, Qc, H7T 1A8, t. 450-687-2112, f. 450-687-8321
140 Trainyards Dr. Unit 3, Ottawa, On, K1G 3S2, t. 613-241-0111, f. 613-241-6848
UNIGLOBE Voyages Lexus est la seule entreprise de Gestion de Voyages au Canada avec la certification ISO 9001:2008
UNIGLOBE Voyages Lexus is the only Travel Management Company in Canada to be ISO 9001:2008 Certified

