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b INDIAN
The Indian Culinary Forum is India's association of Professional B CULINARY
Chefs. It was originally formed in New Delhi on 9th April 1985. It was FORUM

founded by Chef Arvind Saraswat on April 1985, under the banner 'Les
Toque Blanche'- Delhi Chapter. There after the need to rejuvenate the forum with an Indian
name and identity was felt. As a result, the existing body
of Chef's forum was renamed as 'Indian Culinary
Forum’ (ICF).

In 1987 election
was held and
Chef Manjit Gill
was elected as \ % p e
the President of i &= 8 = \/ {;2;:;?_“ ld
the newly o | Bk
formed Indian
Federation of Culinary Associations. Presently Chef
Davinder Kumar is holding the position of President, :
ICF. Renowned Indian Chefs of International repute,
joined the ICF as Members of the Governing Body.

ICF creates opportunities for young Chefs by arranging Trade Tests through reputed Hotel
Management Institutes. Workshops and Seminars on Cullnary Industry related topics are
organized by ICF very frequently.
In last few months the following Events were
organized by ICF :

e Charity lunch for children — 19/10/2016

¢ International Chefs Day — 20/10/2016

o Chef
Summit 2016
& 13th Annual
Chef Awards
2016 - Ashok Hotel, Chanakyapuri, New Delhi -
5/11/2016
Eminent speakers from the industry like Chef
Parvinder Singh Bali (OCLD Trainer), Ms. Mrinalini
Darshal (Commissioner Food Safety, Gol), Mr. Anil
Bhandari (Ex-Chairman, ITDC), Mr. Nirula (MD.
Nirula’s) besides Celebrity Chefs & Entrepreneurs
like Mr. Ranvir Barar, Mr. Sabyasachi Garai, Mr. Sanjeev Kapoor etc. were invited who
gave presentations on topics like ‘How to be a successful Entrepreneur in Food &
Beverage Business’, Culinary

Education in India’, How to make Indian Cuisine No.1 in the world’, and
‘Future trends in Food & Beverage Business’.



Faculty Members (Mr. Subrata Pal & Chef Mohd. Soyav — both having Life Membership
of ICF) from ASH of Amity University Haryana, Gurgaon along with 5 Students of
BHMCT attended the seminar.

Awards were given for the following categories -
Master Chef Intl Cuisine

Kitchen Artist,

Chef of the year

Master Chef - South/East/West
Indian Cuisine,

Master Chef North Indian Cuisine
Master Chef Indian Sweets
Master Chef Oriental Cuisine
Student Chef of the year

Master Chef Kebab
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ICF periodically publishes its official magazine ‘Incredible Chef’ which has a print circulation
of about 2,000 copies among its members and other industry leaders and decision makers
relevant to the culinary field of Northern Region of India. Its e-version reached over 50,000
culinary related professionals all over India.

ICF maintains cordial liaison with other related Industry Brands like Real, Parag, Kohinoor,
Unilever Food Solutions, Fortune, Nestle, Rich’s, D’lecta, QualityNZ, Vital, Veeba, etc. to
name a few.
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Supporting the Hospitality Industry from the core, reputed Chefs also offer a common platform
through ICF, where students can meet famous personalities from the industry & associated
service providers.
% Inu'edlble | | '
s CHEF Thus, Indian Culinary Forum helps in the overall development of
§ the food related industry towards a synergetic outcome.
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