
The Finalists of the S.Pellegrino Young Chef Academy Competition

#SPYoungChefAcademy

ASIA
Singapore

Ian Goh

MENTOR

Dave PyntHeritage lamb

IBERIAN COUNTRIES 
Portugal

Nelson Freitas

MENTOR

Filipe Carvalho
Crispy red mullet,

sea urchin and homemade 
black garlic

PACIFIC
Australia

Robin Wagner

MENTOR

Peter Gilmore
Smoked celeriac, granny 
smith apple, crispy taro

WEST EUROPE
Switzerland

Raul Garcia 

MENTOR

Guy Ravet
Pike perch, mussels, 
artichoke, vin Jaune, 

barigoule nage

Aged duck and persimmon 
in tak cheongju with banchan 
through the eyes of a traveler

USA

Daniel Garwood
MENTOR

Nina Compton

SOUTH-EAST EUROPE & 
MEDITERRANEAN

Greece

Grigoris Kikis

MENTOR
Georgianna 

Hiliadaki
The story of cod

CHINA’S MAINLAND

Yi Zhang
MENTOR

Stefano BacchelliA trip to Guangxi

FRANCE
Camille

Saint-M’Leux

MENTOR
Christophe 

Bacquié

Charcoal Chateauneuf 
beef, cuttlefish fat, 

smoked herring eggs

Swabian rooster,
carrot from “Schmidener 

Feld”, kimchi,
and Thai béarnaise

CENTRAL EUROPE
Germany

Anton Lebersorger

MENTOR

Daniel
Gottschlich

Spin the cauliflower
ITALY

Michele Antonelli
MENTOR

Andrea aprea

MENTOR

Suzanne Barr

Young aged and smoked duck 
with sweet grass, yellow birch 

syrup lacquer with crispy cereal, 
carotene dressing, roasted cereal 

gravy, and ‘verge d’or’

CANADA
pierre-olivier

Pelletier

LATIN AMERICA & 
CARIBBEAN

Mexico

Erick bautista

Oaxaca,
its land and its hands

MENTOR
lula

martin del campo

AFRICA, MIDDLE EAST & 
SOUTH ASIA 

India

Mythrayie Iyer

BARTER - the evolution 
of Indian cuisine through 

the age of exploration

MENTOR

Johnson
Ebenezer

UK

Marcus ClaytoN
MENTOR

Lisa Goodwin-Allen
Celeriac, apple
and mushroom

Flavour of the sea
NORTH EUROPE

Norway

Jet Loos

MENTOR

Dick Middelweerd


