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Worldchefs Certified Master Chef 

Core Skills required at the Worldchefs Certified Master Chef level are the same as 
the Core Skills required at the Worldchefs Certified Executive Cheflevel. 

Applicants at this level must hold a Worldchefs Certified Executive Chef badge or 
equivalent to be eligible to apply. 

lndividuals who are eligible to apply for this level (ie they hold the Worldchefs 
Executive Chef certification or equivalent) will not be required to provide any 
further evidence against the Core Skills. 

Culinary operation refers to the kitchen, kitchens and/or culinary outlets which are 
part of the establishment and manaqed by the Executive Chef. 

CORE SKILLS 

Support the delivery of revenue strateqy to achieve set qoals 
Provide input into strategic decisions to inform the revenue plan for the 
establishment 
Support line manaqer to develop the establishment revenue plan 
Develop revenue plan for the culinary operation 
Work with direct reports to implement the revenue plan for the culinary operation 
Manage a co-ordinated delivery of operational projects underpinning the culinary 
operation, within budqet and on time 

Set and monitor tarqets 
Translate the establishment revenue plan into targets and action plans for the 
culinary operation 
Set and communicate targets and action plans to all teams within the culinary 
operation 
Monitor the business performa nce of the establishment 
Monitor the performance of the culinary operation against establishment targets 
and action plans 
Take corrective action, as necessary, to ensure the targets set for the culinary 
operation a re met 

Lead and manaqe teams to achieve tarqets 
Set a clear strateqic direction for the culinary operation 
Set obiectives for direct reports to achieve tarqets and qoals 
Oversee the day-to-day operation of the culinary operation and manage any issues 
which have been escalated 
Conduct meetinqs for direct reports and the wider business, as necessary 
Conduct performance review for direct reports 
Manaqe performance issues, disciplinary actions and terminations 
Monitor the performance of the culinary operation and the establishment to identify 
opportunities for improvement 
Establish and maintain effective working relationship with staff, peers, line manager 
and line manaqer's peers 
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P4 Develop and maintain a professional reputation for culinarv excellence 
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Demonstrate, using evidence from published media, that their culinary expertise has 
been recoqnised by the industry 
[The evidence must be from the last five years and from different sources] 

ldentify greatest achievement to date in creating innovative dishes of exceptional 
quality and explain the reason for their choice 
Take pro-active steps to maintain own professional reputation for culinary excellence 

Published media may include, but is not limited to: 
- Articles or online reviews by food writers representing a national or international
newspaper or review organisation
- Reviews by internationally recognised chefs (eg Michelin starred chefs, certified
Master Chefs)
- Medal winner in a culinary competition which may include national, international or
televised competitions
- Awards or certification from a national or international culinary association which
has a specific remit to recognise culinary excellence
- Cookery book(s) authored by the applicant
- Appearance as a culinary expert in national or international culinary shows (eg
judging)
- lnvited keynote speaker on culinary trends at a national or international event.
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