Hospitality Training Association Inc.

July 2009

HTA students win gold, silver and bronze in

Salon Culinaire

At this years South East Queensland Australian Culinary Federation Salon Culinaire HTA
students again demonstrated their professionalism, high level skills, flare and artistic capabilities
and were recognised with the judges awarding 43 gold medals, 49 silver medals and 22 bronze
medals.

Australian Culinary Federation President and Executive Chef David Clem commented that HTA
students were the standout performers and the results again this year reflected that the hands
on practical training of the Certificate and Diploma programs are of a high standard and
consistency.

Chief Executive Officer of HTA, Phillip Charlton, said the outstanding results demonstrated the
organisation’s commitment to delivering education and training to world-class standards.

“As Queensland’s leading training, employment and recruitment organisation for the hospitality
industry we take our commitment to achieving quality and excellence in all we do seriously,” Mr
Charlton said.

“The focus at HTA is on practical skills and professionalism to ensure every graduate is job
ready and able to perform in today’s highly competitive market.

“Our experienced chefs, trainers and lecturers pass on their knowledge and skill, ensuring every
student has the opportunity can do well and can reach their full potential and this is ensured by
keeping classes small and personal.”

Cultural Culinary Competition Chief Judge Chef Daniel Hiltbrunner congratulated the award
winners on their commitment and dedication.

“These talented apprentices and students are the future of the hospitality industry and
competitions like the Cultural Culinary challenge provide apprentices and students with the
opportunity to demonstrate their skills and compete against their peers and industry
professionals.”
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For further information contact Mr Phillip Charlton, CEO on 3872 4200.





















