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Continental Selections - Asia Pacific
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the end goal:
Grand Finale, France  



your 
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on the world 
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Google Form 
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 Mr. Dinesh: +91 7358350738



2027

National Selection Finale: Hyderabad, India

Candidate Chef – Eligibility

• Must be a practicing professional chef holding valid proof of Indian nationality 
(Passport / Aadhaar).

• Must be at least 23 years of age on the date of final competition at Lyon, France. 
(Must be born before 24 January 2004).

• Must be currently employed in a professional culinary capacity.

• Must have the full support of their employer during training and competition periods.



2027

National Selection Finale: Hyderabad, India

Candidate Chef – Process of Selection 

• Registrations will  be closed after 20th of May 2026 midnight.

• Registered candidates will be reviewed by the Bocuse d’or India National Committee (BINC). 

• Selected candidates will be intimated via email, followed by a mandatory competition briefing 
on 22nd May 2026. Meeting link [video call] will be shared.

• Competition briefing - Discussion points: i. Competition rules ii. Common themes iii. Permissible 
ingredient list iv. Equipment tools and service ware provided v. Judging criteria, vi. Candidate 
information details submission date. 

• The candidate registration will be deemed as a commitment to be available in Hyderabad, 
India between 8th & 11th of June 2026 for the National Selection Finale.



2027

National Selection Finale: Hyderabad, India

Candidate Chef – Winner of National Selection Finale 

• The winner of the National Selection India Finale, becomes eligible to represent India at Bocuse 
d’Or Continental Selections - Asia Pacific.  

• The tentative competition month for Bocuse d’Or Continental Selections - Asia Pacific, has been 
indicated as September 2026, with the host city in Asia to be advised by the organizer. 

• The Candidate Chef who gets selected in Bocuse d’Or Continental Selections - Asia Pacific, will 
participate in the Bocuse d’or Grand Finale at Lyon, France in January 2027.

• The Candidate Chef who gets selected to represent India post India selections must commit 
time, dedication and hard work to plan, prepare, practice and travel to participate for Asia 
Pacific selections and to the finals in France if selected. 



2027

National Selection Finale: Hyderabad, India

Candidate Chef – National Selection Competition Details

• All Bocuse d’or selection rounds are structured over 2 categories (common themes):

      i. Category One: Mise en Bouche version – plated ii. Category Two: A Platter Version

      REFER FOLLOWING SLIDES FOR PAST WINNING VERSIONS – SELECT HIGHLIGHTS

• Each candidate will be supported by a commis chef  that will be deputed by BINC. This student 
chef will assist the candidate chef with basis tasks during the competitions. The commis chef will 
not conduct any main tasks such as marinating, cooking, garnishing, plating etc. 

• Submission of both category menu items as mentioned above, final recipes, list of ingredients 
required, list of ingredients carried by the candidate, tools and equipment requirement, tools 
carried by the candidate will need to be submitted on dates as specified during the competition 
briefing. 



winning 
versions

(select highlights)

2
Competition Categories  

- Mise en Bouche version - plated

- A Platter version

https://www.youtube.com/@BocusedorOfficial

To view more winning versions, refer to:

https://www.youtube.com/@BocusedorOfficial


2027

Category One: Mise en Bouche version – plated I Team Italy 



2027

Category One: Mise en Bouche version – plated I Team Hungary



2027

Category One: Mise en Bouche version – plated I Team Europe



2027

Category One: Mise en Bouche version – plated I Team Estonia 
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Category One: Mise en Bouche version – plated I Team Estonia



2027

Category One: Mise en Bouche version – plated I Teams Unknown 



2027

Category One: Mise en Bouche version – plated I Teams Unknown 



Category Two: A platter version I Team Japan

2027

Element 1

Platter Presentation 



2027

Element 2 Element 3

Category Two: A platter version I Team Japan 

Platter Presentation 



2027

Jury Plating

Category Two: A platter version I Team Japan 

Platter Presentation 



2027

Category Two: A platter version I Team Finland  

Element 2Element 1

Platter Presentation 
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Category Two: A platter version I Team Finland 

Element 3 Jury Plating

Platter Presentation 
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Category Two: A platter version I Team Japan 

Platter Presentation 

Jury Plating
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Category Two: A platter version I Team Japan 

Platter Presentation 

Jury Plating



Category Two: A platter version I Main seafood or meat preparations    

to be inspired by

2027



Category Two: A platter version I Main seafood or meat preparations    

to be inspired by

2027



Category Two: A platter version I Platter elements to be inspired by

2027



Category Two: A platter version I Platter elements to be inspired by

2027



are 

ready 
for the 

challenge ? 

YOU 
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