Disney’s Hollywood Hotel 
to represent Hong Kong in global culinary competition
HONG KONG (October 15, 2006) An award-winning team of chefs and frontline service Cast from Hong Kong Disneyland’s Hollywood Hotel is gearing up for the Global Pacific regional final of the Black Box Culinary Challenge to take place in Dubai in 2008, in which it will represent Hong Kong to compete with 26 countries.
The Hollywood Hotel team has won three awards, including the overall championship, in the MLA Black Box Culinary Challenge held recently.  It was named the Overall Winner after gaining the Best First Course and Best Main Course titles.  A team from Hong Kong Disneyland Hotel and another 10 teams from renowned hotels, restaurants and culinary institutions in the territory had participated in the competition.  

The champion team was led by Sous Chef Yeung Yat-hung Stephen and members included Specialty Chefs, Kam Chung-hang Ken and Leung Chi-hang Danny, Cook 3, Im Vanessa, and service Cast Members Lau Siu Yin, Lee Siu To and Yip Yen-kheong.  
The 2-day competition took place on October 4 – 5 and was organized by the Hong Kong Chefs Association in collaboration with Meat & Livestock Australia (MLA) and the Hospitality Industry Training and Development Centre.  It is a prestigious contest among professional chefs and food establishments and endorsed by the World Association of Cooks Society.
Rudolf Muller, Executive Chef of Hong Kong Disneyland said, “It’s our great pleasure to receive the awards which recognized our culinary and service excellence.  We’re also honored to represent Hong Kong in the coming global competition and will strive to attain the highest award for both Hong Kong Disneyland and the city.

“These awards were strong encouragement to the Hong Kong Disneyland Cast which is committed to providing the highest quality of products and service and working towards the continuous enhancement of Guests’ magical experience.”

Participating teams were given a “Black Box”, a mystery box containing different food items, for creation of a menu on the first day.  The teams then returned to the competition venue on the following day to prepare and present their dishes.  They were appraised according to the innovation, presentation and hygiene throughout the course of creating, preparing and presenting their dishes.  
The competition aims at encouraging young professionals with a minimum of 2 years and a maximum of 5 years kitchen experience to work and compete in a team environment to display their skills and talents in a “hands-on” outside catering situation.
###
About Hong Kong Disneyland

Opened on September 12, 2005 and located on lush Lantau Island overlooking Penny’s Bay, Hong Kong Disneyland Resort is a brand-new, world-class family entertainment and recreation centre consisting of a magical, Disneyland-style theme park of shows and attractions, Hong Kong Disneyland Hotel (400 guestrooms), Disney’s Hollywood Hotel (600 guestrooms) and Inspiration Lake, a public area featuring boat rentals and a 3.5 hectare arboretum.  

Offering guests of all ages a full day immersed in imagination and creativity uniquely Disney, Hong Kong Disneyland is home to Mickey Mouse, Snow White, Mulan and other Disney characters beloved the world over.
